
BIGGA’S BBQ
FAMILY STYLE CATERING 

ANGUS BRISKET XL (Requires 48 HR Notice) Cold 
Smoked 18 hours on Post Oak seasoned w/
our custom 7 salt and 7 peppercorn black garlic blend. 
Feeds 8-10 people $185.99 Per Brisket
available chopped, sliced or both

PORK SPARE- RIBS
Cold Smoked low and slow on a mixture of Pecan and Apple 
wood seasoned w/ our Custom Rib Rub and cooked till clean 
bone tender Feed 4-6 people $28.99 per rack.
2 rack minimum

BIGGA’S JERK CHICKEN
3 Whole Roaster chickens marinated in Bigga’s
authentic Jamaican jerk seasoning then smoked low and slow 
Feeds 6-8 people$69.99
Whole roaster can be substituted for leg quarters

SMOKED WHOLE PORK SHOULDER
Cold Smoked 14 hours on a mix of Post Oak and Pecan wood 
and rubbed w/ Bigga’s savory pork blend.
Feeds 6-8 people $79.99 
Shredded in reserved juices

JESSE B’S PULLED PORK ENCHILLADAS
Layers of succulent pulled pork on top of your choice of fresh corn 
or flour tortillas topped with Jesse’s homemade enchilada sauce and 
a mound of fresh shredded cheddar and monterey jack cheeses.
½ Pan Feeds 6-8 people $39.99 
Full Pan Feeds 10-14 people $75.99

BIGGA’S BACON FATTY
Delicious Seven Seas Meatloaf made of fresh ground 
brisket and pork sausage stuffed with a 4-cheese blend 
wrapped in a bacon weave seasoned and smoked. 
Feeds 4-6 people $49.99
Available frozen and uncooked by request
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s 10-14 people $28.99
SEVEN SEAS DIRTY RICE.      
                                              Fresh 
herbs and Cajun spices simmered 
down in our        Seven Seas 
Sausage blend w/ long grain rice 
and             fresh garden 
veggies.                                         
                                 Feeds 8-10 

people $24.99

   
       

  
       

  
   


   



                    

    
          

                         
                                             

  
       

                                               
   

           
                

                                         
                                   

     

     

      
    
 


   

   
       
    

       
    




  
 




   

   

   
       
    

   

 

   

      
      

      
      

    
       

         

    
     

  
          

    
  

     

     
     

     

   
            

         
   

     

   
      

      

     

Jesse B’s Seven Seas Potato Salad
Hands down our most re-ordered side dish w/ hard boiled 
eggs unless requests otherwise
½ pan Feeds 6-8 people $29.99

   
          

          

     

   
          

          

     

   
          

          

     

   
          

          

     

Jamaican Rice & Peas 
Creamy coconut milk and red beans simmered down w/ 
fresh thyme, garlic, scotch bonnet and Caribbean spices
½ pan Feeds 6-8 people $29.99

Bigga’s Smoked Gouda Mac
4 cheese blend cooked down in a rich creamy roux w/ thick 
cut bacon crumbles topped w/ panko and smoked till 
beautifully brown and bubbly
½ pan Feeds 6-8 people $39.99

   
          

          

     

SMOKED CHICKEN & DUMPLINGS MEAL
Moist and tender chicken thighs smoked over
Pecan seasoned with our custom herb blend and slow 
cooked with fresh carrots, handmade dumplings
½ pan Feeds 6-8 people $59.99

   
      

       
    

     
Seven Seas Dirty Rice
Fresh herbs and cajun spices simmered down in our seven 
seas sausage blend w/ long grain rice and fresh garden 
veggies
½ pan Feeds 6-8 people $29.99

Green Bean Casserole (WOW)
Fresh green beans slow cooked in bacon and fresh garlic 
tossed in our creamy chicken reduction, topped with crispy 
fresh onion and baked till golden brown
½ pan Feeds 6-8 people $29.99

Cuban Style Black Beans
Smoked pork shanks and black beans simmered in our 
adobo spice blend and Latin herbs. Perfect with white rice
½ pan Feeds 6-8 people $29.99

www.biggasbbq.com

  
    

 
    

 281-761-4676


