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SHI]K[HIIIIS[ Catering Prices

4I Orders to be placed a minimum of 7 days in advance.

( \ g Pick-up or Delivery Only (delivery fee based on location)

We do not offer event staff- recommended event staffing companies upon request
$500 minimum catering order for deliveries-delivery fee not included

CATERING PACKAGES
Packages are available for groups of 15 or more
Your choice of 2 or 3 meats and 2 side choices. Includes: bread rolls, butter, house made pickles and
Smokehouse41 Sweet & Tangy and Spicy BBQ sauce.

2 Meat Plate Package: 25.00 per person OR 3 Meat Plate Package: 31.00 per person

MEAT CHOICES
Brisket, Tri-tip, Pulled Pork, Pulled Chicken, Sausage and St. Louis style Pork Ribs

SIDE CHOICES
BBQ Beans with smoked meats (gluten free)
Hot Twice baked potato casserole (diary & bacon)
Mild Jalapeno Mac & Cheese topped with or without bacon (only prepared with jalapeno cheese sauce)
Cole Slaw-vinegar base (gluten free)
Creamy Broccoli Salad with fresh apples and dried cranberries (diary) (gluten free)
Mixed Green Salad with grape tomatoes, carrots, mixed cabbage, cucumber, cranberries, and cheddar cheese.
Dressing choices: Ranch, Balsamic or Blue Cheese

THE 41 FEAST (serves 10-12ppl)
Includes: 2 Racks of St. Louis Pork Ribs, 1 pound of Brisket, Tri-Tip, Pulled Chicken, Pulled Pork, Sausage.
Four quarts of your choice of sides, 12 bread rolls, butter, pickles, and Smokehouse41 Sweet & Tangy and
Spicy BBQ sauce. $250

MEAT ONLY “a la carte”

Order just what you need Meat only, Sides only or add to our 2 or 3 meat packages.
Meats are sold by the pound we recommend a minimum of 60z per person.

Brisket 36 Pulled Pork 34
Tri-Tip 36 St. Louis Style Pork Ribs (12 ribs) 38
Pulled Chicken 34 Sausage 34

SIDES ONLY “ala carte”
Half Pan 46 (serves 12-15 ppl) OR Full Pan 92 (serves 25-30 ppl)

DESSERT
Peach or Berry Cobbler: Half Pan 36 (serves 12- 15ppl)

Additional Pricing Items
Paper plate, plastic fork, knife, spoon, and napkin 2.50 per person
Disposable chaffing kits 25 Set-up fee 75




