
C AT E R I N G  M E N U



E L O T E  S T R E E T  C O R N                        
P U R P L E  H U L L  P E A  H U M M U S                    
S M O K E D  Q U E S O
S M O K E D  S A L M O N
P I M E N T O  C H E E S E

C H I L I  Q U E S O

C R O W D  P L E A S E R S
S A U S A G E  &  C H E E S E  P L A T T E R                     
smoked gouda, rub dusted cheddar, pimento and bacon jam, traditional
house smoked sausage, pickled red onions, house pickles and candied
jalapenos

served with gluten-free blue corn tortilla chips

ADD BACON JAM

D I P S  &  D I P P E R S

served with blue cheese or ranch
S M O K E D  W I N G S                                   



S L I D E R S 8  S L I D E R S  P E R  PA N

P U L L E D  C H I C K E N  |  white sauce, brie, crispy onions and house pickles

S L I C E D  B R I S K E T  |  WRB gold sauce, brie, crispy onions and house pickles

JA L A P E N O  P I M E N T O  |  candied jalapenos and crispy onions

C H I C K E N  S A L A D  |  romaine, tomato and house pickles

S A L M O N  S A L A D  |  romaine, tomato and house pickles

served on homemade biscuits
F E E D S  4  -  5  P E O P L E



M E AT  C H O I C E S
S L I C E D  B R I S K E T

B U R N T  E N D S

H A L F  C H I C K E N

S A L M O N  F I L E T S

S M O K E D  S A U S A G E

S E R V E S  1 0

texas inspired prime black angus brisket
pecan wood smoked for 18 hours
served with signature sauce

our smoked brisket cubed, sauced and re-smoked

pecan wood smoked chicken in WRB rub
A L S O  AVA I L A B L E  Q U A R T E R E D

served with white sauce

atlantic salmon lightly seasoned and smoked  

served with white sauce
available in 3 oz or 6 oz portions

house smoked pork sausage

served with gold sauce
pre-cut into 2.5 oz portions



N O T  E X AC T LY  S U R E
W H E R E  T O  B E G I N ?

T E A M  TA I L G A T E
F O R  3 0  F R I E N D S

S TA R T I N G  AT  $ 9  P E R  P E R S O N

S M O K E D  W I N G S
S AU S AG E  &  C H E E S E  P L AT T E R

B U R N T  E N D S

O F F I C E  L U N C H
F O R  2 0  C O - W O R K E R S

S TA R T I N G  AT  $ 1 2  P E R  P E R S O N

S L I C E D  B R I S K E T
S M A S H E D  P O TAT O E S  A N D  H O U S E  S A L A D

B R O W N I E S

R E H E A R S A L  D I N N E R
F O R  5 0  FA M I LY  M E M B E R S

S TA R T I N G  AT  $ 1 7  P E R  P E R S O N

S L I C E D  B R I S K E T
Q UA R T E D  S M O K E D  C H I C K E N  

3  S I D E S  A N D  B I S C U I T S
B R E A D  P U D D I N G

V I E W  O U R  S U G G E S T I O N S  T O  G E T  S TA R T E D :

W E  W I L L  W O R K  W I T H  Y O U  T O  C R E A T E
T H E  P E R F E C T  S P R E A D  F O R  Y O U R  E V E N T



S I D E S S E R V E S  1 0

made with american and cheddar cheese
signature brisket rub provided for garnish

M AC A R O N I  &  C H E E S E

green beans tossed in a house made chili
garlic hot sauce

S P I C Y  G R E E N  B E A N S

Idaho potatoes, cheddar and sour cream smashed
together with peel
bacon and green onions provided for garnish

S M A S H E D  P O TAT O E S

broccoli florets with cheddar cheese,
sunflower seeds and a touch of onion
with our house made dressing

B R O C C O L I  S A L A D

C I D E R  S L AW
K E T T L E  C H I P S

baked yellow grits with cheddar served
casserole style

B A K E D  C H E E S E  G R I T S

mixed greens, cucumbers, tomatoes and
cheddar cheese

H O U S E  S A L A D

B I S C U I T S  B Y  T H E  D O Z E N

C O R N B R E A D  ( S E R V E S   1 5 - 2 0 )served with choice of dressing

sweet greens with bacon
T U R N I P  G R E E N S

vegetable medley including purple hull peas,
fresh corn off the cob, onions, peppers and just
the right amount of seasoning

S U C C O TA S H



D E S S E R T S  A N D  D R I N KS

gooey fudge brownies
individually wrapped

B R O W N I E S
with house made caramel
on the side

B R E A D  P U D D I N G
sweet or unsweet
cups, lids, straws and ice included

G A L L O N  O F  T E A



W O L F  R I V E R  B R I S K E T  C AT E R I N G

T O  P L AC E  A N  O R D E R  C O N TAC T  O U R  C AT E R I N G  M A NAG E R

9 0 1 . 2 0 7 . 5 8 2 6
c at e r @ w o l f r i v e r b r i s k e t . c o m

D E A N A  S PA N G L E R

Our focus on making guests happy does not stop at our door. Let us create a memorable experience for your

next event to suit your taste buds and budget. We cater to small and large groups alike, whether friends watching

a football game, celebrations for a graduation, or large corporate gatherings. Choose from our mouth-watering

smoked meats, elevated southern sides and then sit back, relax and leave the cooking to us! 

visit www.wolfriverbrisket.com/catering for more information

( P L E A S E  A L LO W  4 8  H O U R  A D VA N C E D  N O T I C E )


