
SIDESFROM THE PIT
W/ HOUSE DILL PICKLES & SWEET PICKLED RED ONION

CHEF DRIVEN BARBECUE CATERING MENU
4013 SW 152ND AVE MIAMI FL   MIAMI BARBECUE FLAVOR

WHOLE CAFECITO RUBBED BRISKET
15-HOUR SMOKED USDA PRIME ANGUS BRISKET, CHIMICHURRI   250

WHOLE PULLED PORK
12-HOUR SMOKED PORK BUTT, BOTTLE HOUSE BBQ SAUCE   135

FULL RACK BABY BACK RIBS
 DOMINO RUB, 4-HOUR SMOKED PORK RIBS, GUAVA-ANCHO BBQ  35

4-PACK CHEDDAR SAUSAGE
BRISKET PRIME BEEF, ANCHO CHILI   30

TRUFFLE MAC & CHEESE (3 LBS)
House 3-cheese blend, white truffle oil, 

Niman Ranch uncured smoked apple cider bacon   39

BAKED BEANS (3 LBS)
NAVY BEANS, SMOKED PINEAPPLE, ONION   25

CORN BREAD LOAF
wild honey, yellow corn, butter   15

COLESALW (3 LBS)
Colored cabbage, carrots, mayo, grain mustard, vinegar   22

4LB PORK BELLY AL PASTOR (SLICED) 
ANCHO & PASILLA CHILI, ACHIOTE, SMOKED PINEAPPLE    100

DESSERT
Smoked Flan, Baked in smoker, vanilla, caramel drizzle   43

SMOKED GOUDA & HAM CROQUETAS
25 DOUBLE SMOKED HAM, HOUSE SMOKED GOUDA CHEESE  60 

PASTRAMI TEQUEÑOS
 25 HOUSE CURED & SMOKED PASTRAMI, WHITE CHEESE   55 

EVERYTHING IS SMOKED FRESH, PLEASE PRE-ORDER 3 DAYS IN ADVANCE - ALL ORDERS BASED ON AVAILABILITY 


