
Offsite Catering  

Service Fees 
 

1 server for every 15 people required   

Delivery only $35  
With in 15 miles of Code 1.  
Additional $1.15 per mile 

thereafter 

 

Delivery and Setup - Buffet $165  

Includes:  

Chafing dish rentals & Sterno 
Fuel 

 

Delivery  

Set up of chafing kits and 
food.  

 

Customer returns rentals 
within 48-hours. 

 

Additional $50 to return to 
breakdown and pick up 
chafing kits 

 

   

Full Service - Buffet 

$160 Per 
server plus 

gratuity 
(average cost 
per event is 
$480-640) 

Includes:  

Service forr 4 hours   

Set up of chafing kits, buffet 
service, and drink service. 

 

Clean up at the end of the 
event. 

 

Additional $25 per hour, per 
server 

 

Gratuity added to food cost  

1 server per 15 people 
required 

 

Disposables 
$1.25 per 

person 
Disposable plates, napkins, 
utensils 

 

20% Gratuity added to the cost of food for all full-service events.   

       

Addons & Rentals 
(ASK FOR PRICING) 

Linens Plates, utensils, glasses  

Decorations 
Additional Service equiptment 
(coffee, tea, popcorn 
machines, ice machines, etc) 

 

Tents, Tables, 
Chairs 

Icy Machines etc.  

Entertainment 
(ASK FOR PRICING) 

Singer/Songwriter  

Full Band or DJ  

Face paint, clowns, comedians, line dancing, 
etc. 

 

   



  

Food Options 
  

 

Ask about our vegetarian and vegan options.   

Ask about our beverages and desserts   

Please inform us if anyone in your party has any food allergies  

 

PER PERSON OPTIONS 

Comes with choice of meat and sides plus all the extras you need like cornbread, 
rolls, salad, coleslaw, pickled onions, sauces, and disposables (plates, utensils, 

napkins).   
Basic Training $38.99 2 meats, 2 sides  

On Leave $43.99 2 meats, 3 sides  

The DD214 $48.99 3 meats, 3 sides  

 

A la Carte Half Feeds 10-12 and Full Feeds 20-24 
 
 

MEAT TRAYS  

Item Description Price 
HALF TRAYS     

Brisket Half Tray 
Sliced Slow 
Smoked 
Brisket 

$140  

Pulled Pork Half Tray 
Pulled Pork 
Butt  

$75  

Pork Ribs Half Tray 
St. Louis 
Style  

$70  

Chicken Halves Half Tray 
(quartered) 

Chicken Legs 
Brushed with 
BBQ sauce 

$70  

Pork Belly Burnt Ends Half Tray 
In a maple 
sauce 

$90  

Brisket Burnt Ends Half Tray 
In a burnt 
ends glaze 

$140  

Pulled Chicken Half Tray 
Naked Pulled 
Chicken 

$90  

Chicken Wings Half Tray Glazed $60  

Fried Chicken Half Tray 

Buttermilk 
Fried chicken  

$65  
Contains 
Gluten/Dairy 

      



  
FULL TRAYS 

 

Brisket Full Tray 
Sliced Slow 
Smoked 
Brisket 

$275  

Pulled Pork Full Tray 
Pulled Pork 
Butt  

$140  

Pork Ribs Full Tray 
St. Louis 
Style  

$135  

Chicken Halves Full Tray 
Chicken Legs 
Brushed with 
BBQ sauce 

$135  

Pork Belly Burnt Ends Full Tray 
In a maple 
sauce 

$160  

Brisket Burnt Ends Full Tray 
In a burnt 
ends glaze 

$260  

Pulled Chicken Full Tray Glazed $160  

Chicken Wings Full Tray 

Buttermilk 
Fried chicken  

$110  
Contains 
Gluten/Dairy 

Fried Chicken Full Tray 

St. Louis 
Style – 
contains 
Dairy 

$120  

      

Beef Rib Racks – 3 Bone 
Large Dino 
Bone 3 Bones 
a rack 

Mrkt Price 

 

  



SIDES TRAYS 

Item Allergens Price 
HALF TRAYS     

Mac and Cheese 
Half Tray 

Gluten/Dairy $60  

Potato Salad Half 
Tray 

Soy/Egg $65  

Garlic Smashed 
Potato Half Tray 

Dairy $55  

Rice and Beans 
Half Tray 

  $55  

Roasted Veggies 
Half Tray 

  $55  

Brussels and 
Bacon Half Tray 

  $65  

Baked Beans Half 
Tray 

  $60  

Collard Greens 
Half Tray 

  $55  

Cheesy Grits Half 
Tray 

Corn/Dairy $45  

Coleslaw Half 
Tray 

Soy $45  

Garden Salad w/ 
house dressing 
Half Tray 

  
  

$45  

      

FULL TRAYS  
Mac and Cheese 
Full Tray 

Gluten/Dairy $120  

Potato Salad Full 
Tray 

Soy/Egg $130  

Garlic Smashed 
Potato Full Tray 

Dairy $110  

Rice and Beans 
Full Tray 

  $110  

Roasted Veggies 
Full Tray 

  $110  

Brussels and 
Bacon Full Tray 

  $130  

Baked Beans Full 
Tray 

  $120  

Collard Greens 
Full Tray 

  $110  



Cheesy Grits Full 
Tray 

Corn/Dairy $90  

Coleslaw Half 
Tray 

  $90  

Garden Salad w/ 
house dressing 
Full Tray 

  
  

$90  

      

 

Cornbread, Rolls, Sauces (contains wheat and dairy) 

Item   Price 
HALF TRAYS     

Cornbread $65  Full Tray 

Slider Rolls $7  One Dozen 

Brioche Buns $13  One Dozen 

    

    
 

  



SLIDERS  

Item ALLERGENS Price 
HALF TRAYS = 12     

      

Brisket Roll/Gluten $65  

Pulled Pork Roll/Gluten $50  

Pulled Chicken Roll/Gluten $60  

Portobello 
Mushroom 

Vegetarian 
Roll/Gluten 

$45  

      

FULL TRAYS = 24     

Brisket Roll/Gluten $130  

Pulled Pork Roll/Gluten $100  

Pulled Chicken Roll/Gluten $120  

Portobello 
Mushroom 

Vegetarian 
Roll/Gluten 

$90  

      

      

Bowls  

Item Half Tray Full Tray 
Brisket & Mac 
(Gluten, Dairy) 

$90  $180  

Brisket & Rice $85  $170  

Pulled Pork & 
Mac (Gluten, 
Dairy) 

$75  $150  

Pulled Pork & 
Rice 

$70  $140  

      

   
 

  

TACO, SALAD, Burrito, Sandwiches 

Item Description Price 

Taco 

Street tacos, 
cabbage, pico 

de gallo, 
tomato, 
lettuce, 

chipoltle 
mayo, sauce 
- Make your 

own 

Brisket $12. 
Per person 

Small Side of 
Rice 

included. 
Pork $9.50 



Add 
Cornbread 
$1.50 pp 

Chicken 
$10.50 

Salad 

Make your 
own salad 
from salad 
bar options 

Brisket $12. 
Per person 

Add Side or 
Cornbread 

$1.50pp 
Pork $9.50 

  Chicken 
$10.50 

Burrito 

Premade 
Burritos with 

Rice and 
beans, 

cheese sauce, 
lettuce and 

tomato. Side 
Pico de Gallo 

and sauce. 

Brisket $13 
Per person 

Choice of 
Small Side or 

Cornbread 
Pork $10.50 

  Chicken 
$11.50 

Sandwiches on 
Brioche Buns 
with one side 

Brisket, 
pulled pork, 
or chicken 

with choice of 
side 

Brisket 
$15.99 

Choice of 
Small Side or 

Cornbread 
Pork $13.99 

  Chicken 
$14.99 

 


