
ordering info

Placing an OrDER
All orders require at least 12 hours’ notice. For 
next day pick up, orders must be placed by 3:00 PM 
the previous day. 

Although we ask for advance notice, we will do our 
best to accommodate any late orders. Additional 
fees may apply. 

DeliverY
Plates, napkins, individual utensils, and serving 
utensils are included in every order free of charge. 

There is a $150 minimum on catering orders and 
there is a 3% service fee added to all orders. 
The catering delivery is available for a $25 fee.  

Please note, orders may be delivered within a 
30-minute window before the time requested on 
your order. The earliest delivery time is 10:30 AM 
for lunch. 

FOOD allerGIES
All of our catered menu items are prepared with the 
same high-quality seasonal ingredients and care you 
enjoy at our restaurant. When placing your order, 
please alert our catering team if there is a food 
allergy. 

CanCEllaTIONS
For changes outside of a 24-hour window, we will 
do our best to accommodate client’s needs. In the 
event of a cancellation or modification within a 24 
hour window, you will be charged in full for the 
original order. 

ABOUT US

31738 rancho viejo road #5
san juan capistrano, CA 92675

Visit us online at badtothebone-bbq.com
Or email: catering@badtothebone-bbq.com
Or call: 949-276-5757

Serving USDA Prime and Choice beef that is natu-
rally aged and hand-cut to strict specifications 
for maximum tenderness and flavor, Bad To The 
Bone BBQ hosts fans from far and wide who rave 
about barbecue that melts in your mouth and is 
full of flavor. With a casual family atmosphere 
and rustic ambiance, our guests do not leave
disappointed. Bad To The Bone BBQ is the first 
in Orange County to offer real pit BBQ, leading 
to three expansions and a reputation that spans 
Southern California and beyond. 

The popularity of our BBQ  has prompted the 
launch of a retail business with signature sauces 
and dry rubs now available for purchase. These 
include our Salsa Verde Pepper Sauce, Original 
Pepper Sauce, and Original Blend Dry Rub and, the 
most popular retail offering, Original BBQ Sauce.

Pick -up  &  Drop-off

Catering

MENU
CATERING@BADTOTHEBONE-BBQ.COM

949-276-5757



BUILD YOUR OWN BBQ

bottled WATER
CANNED soda

SWEETS

$18.99/DOZEN

BEVEraGES

fresh baked cookies
An assorted platter of fresh baked chocolate
chip cookies, peanut butter, snicker doodle,
white chocolate chip & macadamia nut
(unless requested otherwise)

chocolate chunk brownies
Triple chocolate chunk with walnuts, sprinkled
with powdered sugar

BBQ Chop Chop Salad
Napa Cabbage, Shredded Carrots, 
Cilantro Pepita, Tortilla Strips 

SMALL
serves 10-15

LARGE
serves 30-35

$35

COBB Salad
Mixed Greens, Chopped Tomato, 
Cheddar Jack Cheese, Avocado,
Hard-Boiled Egg, Smoked Bacon

GARDEN Salad
Mixed Greens, Cucumber, Cherry 
Tomato, Cheddar Jack Cheese, 
Croutons

select protein:
pulled pork, pulled chicken,
grilled chicken breast     

PREMIUM PROTEIN
Brisket, Tri-Tip

ULTIMATE VEGGIE WRAP
Black Beans, Shredded Lettuce, Roasted 
Corn, Cilantro, Cheddar Jack Cheese, Carrots, 
Diced Tomato, Tortilla Strips,  Avocado
Ranch Dressing      

Mac Daddy Brisket Wrap
Chopped Beef Brisket Signature Mac’n 
Cheese, Melted Cheddar Cheese, Crispy 
Onions, Honey BBQ Sauce

Pitmasters Signature Wrap
Smoked Pork, Chopped Beef, Cheddar Jack 
Cheese, Coleslaw, Pickled Red Onion, Origi-
nal BBQ Sauce

Smoked Turkey Wrap
Pecan Roasted Turkey Breast, Crispy Pork
Belly, Cheddar Jack Cheese, Roasted Red Pep-
per, shredded Lettuce, Diced Tomato,
BBQ Ranch Dressing

Southwest Chicken Wrap
Pulled Smoked Chicken, Black Beans, Roasted 
Corn, Shredded Lettuce, Pico De Gallo, Pepper 
Jack Cheese, Cilantro Pepita Dressing

OFFErInG Full service & 
events

$2.00

$2.00

1/2 gallon 
SERVES 10-15

ULTIMATE BBQ EXPERIENCE
SALOON PARTY

Enjoy 17,000 square feet of authentic and rustic style atmosphere in our 
private saloon. Our saloon is the ideal venue to host any celebration. Your 
company party, wedding, rehearsal dinner, team or school fundraiser or 
create your own specialty-themed get together for family and friends. You 
and your guests can enjoy our outdoor patio and banquet room complete 
with a full bar, accommodating up to 125 guests. Allow us to host you 
today!

LET US COME TO you
Corporate Events, Parties, BBQ, Picnics, Weddings, Anniversaries, and more. 
Corporate Events, Parties, BBQ, Picnics, Weddings, Anniversaries, & more.

We bring everything, so you don’t have to lift a finger. Our friendly, profes-
sional, uniformed team will set up your buffet and serve your guests. Our 
full-service catering includes tables, high-quality chaffing dishes, and lin-
ens. Our skilled Pitmasters will bring all the proper equipment to expertly 
carve to order our USDA prime beef brisket or tri-tip for your guests at our 
carving station at no additional charge. 

SMALL
serves 10-12

LARGE
serves 28-32

PICK your
proteinS

Wood Roasted Tri-Tip 

Whole BBQ Chicken

pulled chicken

Baby Back Ribs

Sliced Brisket 

Tri-Pepper Smoked Sausage 

SMOKED TURKEY

Pulled Pork 

full gallon 
SERVES 15-20

CHOOSE 2 entrees and 3 sides
CHOOSE 3 entrees and 3 sides
CHOOSE 4 entrees and 4 sides

$19.99 per person
$22.99 per person
$25.99 per person

$14.00

$9.00

$20.00

$17.00

individual

$64

$38 $89

$30 $59

$38 $89

$45 $125

$65

$65

$185

$185

$49 $145

$49 $145

$18.99/DOZEN

fresh baked cookies 

chocolate chunk brownies

complete your package

sweet tea

fresh lemonade

$8.99 BAG OF 6/$1.50 EACHadd sandwich rolls

$5.99 for a pint
$10.99 for a quart
$21.99 for a half tray

original bbq sauce
Spicy BBQ Sauce

want to make a sandwich?

make it saucy

$49 $149

$69$29

PICK your
CLASSIC SIDEs

Potato Chips 

Potato Salad 

GARLIC BASHED POTATo  

premium sides

GARDEN SALAD

POBLANO CREAM CORN

MAC N CHEESE

RANCH beans 

Coleslaw 

seasonal vegetables

* extra $2.00 per person

*All BBQ Packages come with plates, cutlery, wet naps, Cornbread & honey butteR

* $3.00 per person

fresh lemonade
strawberry or classic

sweet tea

SANTA FE SALAD
Mixed Greens, Roasted Corn, Yellow 
Peppers, Black Beans, Pepper Jack 
Cheese, Avocado, Tortilla Strips, 
Fresh Lime, Cilantro-Pepita Dressing


