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FULL SERVICE CATERING
(serve & clean-up)

FULL SERVICE INCLUDES:

BBQ sauce, pickles, onions, jalapeños, buns or rolls,

plates, napkins, utensils and wet naps.

PARTIAL SERVICE CATERING
(drop-off only)

MEATS
Brisket

Pork Loin
Chicken

Turkey
Sausage

Pulled Pork
Pork Ribs

(Baby Back, Spare Ribs, St. Louis)
BBQ Tofu

Duck
Goose

SIDES
Beans

Potato Salad
Macaroni Salad

Pasta Salad
Cole Slaw

Corn on the Cob (seasonal)
Garden Salad

Macaroni and Cheese

APPETIZERS
Jalapeño Poppers | $1.00 ea

Smoked Wings | $1.00 ea
Veggie Tray | $4 pp

Cheese & Cracker Tray | $4 pp
Fruit Tray | $4 pp

DESSERT
Peach Cobbler | $1 pp
Apple Cobbler | $1 pp

WHOLE PIES | $30 each
Chocolate cream

Coconut cream
Banana cream

Lemon meringue
Apple

Blueberry
Cherry

Caramel Apple
Strawberry Rhubarb 

True barbeque is a labor of love, a dedication to many hours of slow 
cooking over hardwood maintaining temperatures of no more than 225 

degrees. The meats are gently rubbed and marinated with a combination of 
spices, before being placed in a specially designed hard wood smoker for up 

to 20 hours. We have always said, “ You can’t rush the final product”.

Prices subject to change without notice. 
Once your order is confirmed with a deposit, prices will not change unless you add to your order.

3 meats + 2 sides

$19
per person

2 meats + 2 sides

$18
per person

1 meat + 2 sides

$17
per person

21 3

PARTIAL SERVICE INCLUDES:
BBQ sauce, pickles, onions, jalapeños, buns or rolls.

$25 delivery charge. Food is delivered in disposable pans.

ADDITIONAL SIDES: $1.50 per person

3 meats + 2 sides
$14

per person

2 meats + 2 sides

$13
per person

1 meat + 2 sides

$12
per person

21 3



WE WELCOME ALL IDEAS!
Our custom catering options are almost 
limitless, from crawfish boils to pig roasts 
and everything in between. We can create 

a spread for any occasion or gathering.

If you can dream it - we can do it!

FULLY CATERED
We smoke a pig for you at your event on a spit. This process can take 8-16 hours.

The pig is transferred to your buffet table and garnished with greenery and fresh fruit 
(inquire about other options). We carve the pig for your guest as they move through 
the buffet line. We highly recommend adding another meat to give your guests some 

variety since some may not appreciate seeing a whole animal on the buffet table.

$27.50 per person
Includes 1 meat (in addition to the pig), 2 sides, BBQ Sauce, pickles, onions, jalapenos,

buns or rolls, plates, cutlery, napkins and wet naps.

 
DROP & SERVE

We smoke a pig for you at our home base and deliver the hot pig and all the food to 
your event. We carve the pig for your guests as they move through the buffet line.

We even clean up the mess before we leave!

$22 per person
Includes 1 meat (in addition to the pig), 2 sides, BBQ Sauce, pickles, onions,

jalapenos, buns or rolls, plates, cutlery, napkins and wet naps.

 
DROP OFF

We smoke the pig for you at our home base and deliver the hot pig ready
for you to set up and carve. You provide everything else.

$20 per person
Includes 1 meat (in addition to the pig) and BBQ Sauce.

MEAT BY THE POUND
 BEEF BRISKET | $17.50/lb
TURKEY BREAST | $16/lb

SAUSAGE | $16/lb
PORK LOIN | $16/lb
CHICKEN | $15/lb

  
RIBS

 PORK RIBS | $20/ rack

AUTHENTIC WHOLE PIG ROAST CATERING
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