Smokin’ Wolf BBQO & More
Catering Menu

Jumbo Shrimp Cocktail
Cocktail Sauce and Lemons

Pigs in a Blanket
Mustard and Ketchup

Filet Mignon Crostini’s

Pickled Red Onions, Horseradish Crema

Thai Chicken Sate
Peanut Sauce

Tomato- Mozzarella Skewers
Balsamic Glaze

Mini Crab Cakes
Garlic Chipotle Aioli

Cheeseburger Sliders
Lettuce, Tomato, Onion, Pickles

Asian Beef Sate
Ginger and Pineapple Dipping Sauce

Lollipop Lamb Chops
Mint and Feta Salsa

Assorted Cheese Platter
Crackers and Fresh Fruit

Stuffed Mushroom
Choice of: Spinach-Parmesan,
Sausage-Parmesan or Crabmeat

Lobster Salad on Endive Leaves

Antipasto Platter

Assorted Meats, Cheeses, Olives, Artichokes,

Peppers, Crostini’s etc.

Assorted Tea Sandwiches
Chicken, Shrimp, Tuna and Egg Salad

Mini Lobster Salad Sliders

Tuna Tartar on Rice Cracker
Avocado Wasabi & Ponzu Onions

Raw Bar (only available for staffed events)

Clams, Shrimp & Oysters with Cocktail Sauce

and Lemons
Southwestern Deviled Eggs

Corn Tortilla Chips
Choice of: Guacamole, Tomato Salsa,
Mango Salsa, Black Bean-Corn Salsa

Vegetable Crudités
Ranch or Blue Cheese Dressing

Smoked Salmon Cucumber Rounds
Scallion Cream Cheese

Hushpuppies
Chipotle-Garlic Aioli Dipping Sauce

Mini BBQ Meat Sliders
Pork, Chicken or Brisket with Pickles
& Onions



Ouesadillas

(ALL contain cheese)

BBQ Duck Quesadilla

Mushrooms and Asian BBQ Sauce

BBQ Pulled Pork Quesadilla
Mango Salsa and BBQ Sauce

BBQ Chicken & Mush Quesadilla

Mushrooms and BBQ Sauce
Cowgirl Quesadilla

Caramelized Onions, Guacamole, Mango Salsa

Sides

Roasted Asparagus
Broccoli

Roasted Seasonal Vegetables
Collard Greens

Smokey Baked Beans
Black Beans

Cole Slaw

Red Skin Potato Salad
Boiled Potatoes

Tossed in a Garlic Parsley Butter
Homemade Mac & Cheese
Italian Style Pasta Salad
Yellow Rice

Quinoa
Chopped Raw Vegetables

Israeli Couscous
Pesto Chopped Roasted Vegetables

Garlic Mashed Potatoes
Sweet Mashed Potatoes
Steamed Corn with Butter
Mexican Style Corn on the Cob
Guacamole

Salsa

Mango Salsa

Corn Bread

= Cheese Quesadilla
Jack & Cheddar Cheese

= PepperJack Cheese Quesadilla
Sliced Avocado, Chopped Tomato

= Chicken and Cheese
Grilled or Pulled Chicken, Jack & Cheddar Cheese

Salads

Classic Caesar
Romaine, Herb Croutons, Parmesan Cheese, Caesar
Dressing

Mixed Green Salad

Tomatoes, Cucumbers, Carrots, Citrus Dressing

Arugula, Endive & Radicchio Salad

Tomatoes, Gorgonzola Cheese, Vinaigrette Dressing

Roasted Pear Salad

Cranberries, Gorgonzola Cheese on a bed of Arugula,
Balsamic Dressing

Roasted Beet Salad

Mixed Greens, Goat Cheese, Red Onions, Carrots,
Balsamic Dressing

Watermelon & Feta Salad (seasonat)

On a Bed of Arugula, Balsamic Dressing



A La Carte Entrée’s

Slo Smoked BBQ Ribs

BBQ Pulled Pork

Slo Smoked BBQ Brisket
Smoked BBQ Chicken

BBQ Pulled Chicken
Smoked Sausage
All-Natural Roasted Chicken
Herb Crusted Rack of Lamb
Smoked Virginia Ham
Sliced Smoked Turkey
Prime Rib of Beef

Roast Loin of Pork

Grilled Portabella Mushroom

Over Swiss Chard, Spinach, Onions, Tomatoes

Desserts

Oven Roasted Turkey
Hamburgers/Cheeseburgers
Hot Dogs

Grilled Filet Mignon

Served with Horseradish Sauce

House Smoked Glazed Salmon
Served with Mango Chutney

Grilled Tuna Steaks

Served with Pineapple Salsa

Whole Lobsters

Broiled Lobster Tails
Lobster Rolls

Sautéed Mussels and Clams

Basil Pesto Grilled Swordfish

Olives, Roasted Peppers, and Tomato Salsa

= Assorted Fruit Pies
= Bite-sized Marble Swirl Brownies
= Assorted Cookies
= Chocolate Mousse
= Mini Key Lime Tarts
= Fresh Fruit Salad
= S’mores (for beach parties)

We have a full line of Chefs, Wait Staff, and Bartenders.

We can also arrange rentals, flowers, music, valet and anything else you may think

of for your party if needed.
Please email Alexa to set up your parties! smokinwolfbbg@gmail.com
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