
What Is 

Crusher’s BBQ? 
Crusher’s BBQ is a local 
business that specializes in 
barbecued meats and side 
dishes.  We’ll cater and 
deliver for almost any 
occasion.  If you’re looking to 
have that outdoor BBQ picnic 
feel for your next party, we’re 
for you.  From 50 to 500, we 
can make your next gathering 
special. 

All of our rubs and sauces are 
made from scratch.  We take 
great pride in making the best 
BBQ that we can and 
hopefully, you’ll enjoy it as 
much as we do. 

Please keep in mind that 
we’re only a one family 
operation and as such, can 
only handle so many outings 
per day.  We will not 
jeopardize quality by over-
booking, make your 
reservations early. 

 

CHICKEN 

BBQ Chicken:  All pieces of chicken 
that are done in the smoker (wings, 
breasts, thighs, legs).                     
BBQ Chicken Wings: Fresh chicken 
wings smoked, then grilled and tossed 
with your choice of sauce.  Buffalo, 
Italian, Seasoned Salt or BBQ Sauce. 
Boneless Chicken Breasts:  
Seasoned, smoked and mixed with 
sauce and/or veggies. 
Stickless Ka-Bobs: Chicken, 
mushrooms, green peppers and 
onions, all smoked and served with 
parm and Italian dressing.  
Chicken/Bacon/Ranch:  Smoked 
chicken tenders with bacon and ranch 
dressing.   
  

BBQ MEAT and PASTA 
 

Grilled Chicken & Pasta:  Tender 
grilled chicken mixed with grilled 
vegetables and pasta.               
Pork Tenderloin& Pasta: Tender 
pork tenderloin medallions mixed with 
grilled vegetables and pasta.  
Italian Sausage & Pasta:  Hot or 
sweet loose sausage mixed with 
grilled vegetables and pasta. 
    

MISC MEATS 
 

Pit Ham: Smoked, sliced & mixed with 
pineapple. 
Kielbasa & Chicken: Mixed with 
peppers & onions & bbq sauce. 
Sausage: Hot or sweet Italian 
sausage. 
BBQ Lamb:  Sold by the # only, 
Minimum of 20#.                      
Cevaps:  A Serbian sausage of 
different ground meats, garlic and 
spices 

 

 
 

  
PORK 

Chopped Pork:  Pork shoulders slowly 
smoked for 12 hours and then pulled 
and chopped. Can be served pre-mixed 
with our homemade sauce or served 
without.                   
Boneless Pork Loin:  Seasoned and 
then smoked. Sliced thin and can be 
used for sandwiches. 
Smoked Pork Tenderloin:  Tender & 
juicy tenderloins that are seasoned, 
done in the smoker and cut into 
medallions and mixed with onions 
and/or peppers.  
Ribs: Baby back or St. Louis cut. 
Slowly smoked and finished on the grill 
in our homemade sauce. 

BEEF 

Chopped/Sliced Beef Brisket:  Beef 
brisket smoked low and slow and then 
chopped or sliced thin.   
BBQ Roast Beef:  Slow smoked top 
round sliced thin served in au-jus.                                        
 

SIDES 

3-Cheese Potatoes     Buttered Corn 

Green Beans               Baked Beans 

Tossed Salad with choice of 2 dressings 

Haluski                        Parsley Potatoes 

Creamy Corn Casserole 

Garlic Mashed Potatoes 

 

SAUCES   

     BBQ Sauce:  Regular or Hot              
Jamaican Jerk Sauce/Marinade 

$12/Gallon 

 



 

Crusher’s 

BBQ 

Pork, Beef, Chicken 
& Lamb 

Parties, Banquets, 
Holidays & Special 

Events 

Spring/Summer ‘25 

Crusher’s BBQ 

West Mifflin, PA 

(412)758-6901 

Est. 1996 

Email us: 

crushersbbq@gmail.com 

online at 

www.crushersbbq.com 

New website with an 

updated menu coming 

soon! 

 

CATERING PACKAGES 

All items listed under the MEATS or 
Sides section can be selected.  All 
packages include paper plates, 
napkins, utensils, buns and 
condiments.  Prices are negotiable if 
the complete catering if not needed.  
Travel and time spent on site are not 
included. 

#1 $15.00/person 

3 Meats 2 Sides 

 

#2 $16.00/person 

3 Meats  3 Sides 

 

#3 $17.00/person 

5 Meats 3 Sides 

 

#4 $19.00/person 

 5 Meats 5 Sides 

Servers are available for $25/Hour 
per server. 

 

 

Prices subject to change 

Based on current market prices on certain 

meats 

 

 

~ est. 1996 ~ 
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