
Our Suggestions: 

Sandwiches: When allowing guests to build their 
own sandwiches, we suggest ordering between 4 and 
5 ounces of meat per anticipated sandwich. 

Dinners: The average adult consumes between 6 
and 8 ounces of meat and two 4 ounce side 
portions. 

Sauces: Sauces are served in disposable pint size 
squirt bottles. Each bottle contains roughly 8 
servings of sauce. 

How We Serve: 

All caters are sent out in disposable serveware. 

Meats and sides are served in tin foil roasting pans 
for optimal customer convience in maintaing heat, 
storage, reheating, and cleanup. Sauces are served 
in dispoable pint squirt bottles. Drinks are available 
in disposable gallon jugs. Paper products and plastic 
cutlery are also available upon order. 



Smoked Meats 

Per80Z Per60Z 

Baby Back Ribs ............................... $11.00 ........... N/ A 
Brisket ............................................. $10.00 ........... .$6.50 
Brisket Burnt Ends .......................... $10.50 ........... .$7 .00 
Brown Sugar Pulled Pork. ............... $8.50 ............. $6.00 
Original Pulled Pork. ...................... $8.00 ............. $5.50 
Prime Rib - Roast ........................... $14.00 ........... N/ A 
Prime Rib - Shaved ......................... $15.00 ........... $9.50 
Pulled Chicken ............................... $8.00 ............. $6.00 
Sausage ........................................... $6.00 ............. $4.50 
Smoked Hickory Ham .................... $7.00 ............. $5.00 
Turkey. ............................................. $9.00 ............. $6.50 

Sandwiches 

Brisket Burnt Ends ................................................ $9.00 
, Brown Sugar Pulled Pork. ..................................... $8.00 

Hickory Ham and Turkey. ..................................... $9.00 
Marinated Turkey-Bacon ...................................... $9.00 
Original Pulled Pork .............................................. $7 .50 

Prime Rib French Dip ........................................... $12.50 
Pulled BBQ Chicken ............................................. $8.00 

Sides 

Regular - $3.00 Per Serving 

Baked Beans, Baked Potato, Coleslaw, Corn, 
Green Beans, Mac & Cheese 

Upgraded - $3.50 Per Serving 

Baker Babies, House Side Salad, 
Mashed Potatoes & Gravy (Country or Brown), 

Potato Salad 

Premium - $4.00 Per Serving 

Loaded Baked Potato, Cranberry/ Orange Salad 

Summer - $4.50 Per Serving 

Summer Fruit 

Breads 

Ciabatta Sandwich Bun .......................... $1.50 
Dinner Roll ............................................. $0.90 
Honey Cornbread ................................... $0.90 
House Bun  . .............................................. $1.30 

Desserts 

Berry Cheesecake Pie .............$35.00112 Serv $55.00/25 Serv

Blueberry- Peach Crisp ...........$35.00112 se,v. $55.00/25 Serv

Caramel Apple- Pecan Crisp ..$35.00112 Serv . $55.00/25 Serv

Chocolate Cream Pie ....................................$5.00/Serv 

High Cream Ice Cream ............................... $20.001oa1 
Huckleberry Cheesecake .............................. $9.00/Scrv 

Milk Choe. Frosted Brown:ie ......................... $4.501scrv. 
Mint Frosted Brownie ................................... $4.50/Serv. 

Original Brownie .......................................... $4.00/Serv. 
Texas Sheet Cake ......................................... $40.00120 Scrv. 

Drinks 

Bottled Soda ............................................ $2.50 
Bottled Water ........................................... $1. 50 
Fruited Lemonade (Gallon) ..................... $9.00 
Original Lemonade (Gallon) ................... $8.00 

Condiments 

Auju ........................................................ $9.00 
Butter Ready Cubes ................................ $0.15 
BBQSauce (Sweet OR Spicy) ............. $9.00 
Bourbon BBQSauce ............................... $9.00 
Fry Sauce ................................................. $8.00 

Honey Bears ............................................ $7.00 
Honey Butter ........................................... $9.00 
Ranch ...................................................... $9.00 
Raspberry Vinaigrette ............................. $9.00 
Spicy Honey Garlic ................................. $9.00 

Table Settings 

Personal Packet. ..................................... $0. 70 
(Paper Plate, Fork, Knife, Napkin, and 
Salt & Pepper Packets) 

Plastic Cup ............................................ $0.30 

Plastic Table Cover (Oblong) ................. $6.00 

Serving Spoon ....................................... $2.00 
Serving Tongs ........................................ $2.00 
To-Go Container (Small) ...................... $0.30 
To-Go Container (Large) ....................... $0.40 

Catering Services
Customer Pick Up 

No Fees 

Delivery Only+Mi1eagc 
NO Equiptment Rental & NO Serving Staff 

Invoice Total Delivery Price 
$0-300 $35.00 

$301-800 $55.00 

$801-1500 $75.00 

$1501-2500 $115.00 

Full Service +tvlileage 
Deliver,\ Equiptme111 Rental, Set Up, 2 Hours Of Scr,.�ng Stall' 

On Site, Food Rotation, & Clean Up 

Invoice Total Service Price 

$0-500 
$501-1000 
$1001-1500 

$1501-2000 

Mileage: 

$150.00 

$250.00 

$300.00 

$600.00 

$2.00/Mile *Starting 5 Miles from Restaurant* 

$2001-3000 

$400.00 

$2500 + $150.00 

$800.00 $3000 + 


