SMOKEHOUSE

*x GATERING MENU *

REAL SMOKE. BOLD FLAVORS, BBQ DONE RIGHT.
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* SMOKED BEEF BRISKET

$45/18

% PULLED PORK

$25/18

* SMOKED TURKEY BREAST

$28/LB

% PORK BELLY BURNT ENDS

$40/1B

* SMOKED HOT LINK SAUSAGE

$25/1B

% BABY BACK PORK RIBS Rack
% SLOW SMOKED WINGS

$45/EACH

$2/EACH

REAL SMOKE.

BOLD FLAVORS,
BBQ DONE RIGHT.
*

* SOUTHERN SLAW
% COLD MAC SALAD

* COWBOY BEANS

* HOUSE SALAD
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% COLLARD GREENS

* MAC & CHEESE

* BAKED SWEET POTATOES % JALAPENO I:HEDDAR
CORN BRE!

§125

SERVES APPROX. 45-50 :

$65

SERVES APPROX. 25

$1 PER l]UNCE
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$75 - 0-30 MINUTES

noEtd

$125 - 30 -45 MINUTES
$225 - 45-60 MINUTES

| MAX DELIVERY
TRAVEL TIME:
| 60 MINUTES

CALL THE CATERING DEPARTMENT AT

We can create a custom on site package
for your event which can include servers
and bringing our smoker to your location.

FOR DETAILS.




