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Gather and Nourish
We believe food should do two things: Gather us together and nourish our whole selves. 
Since 2011 we’ve been fortunate to realize that call to service every day. BBQ Bus is a 
family run business offering a menu of fresh, quality ingredients prepared here in the 
DMV. Whether it’s a simple party pickup or a full service experience with the BBQ Bus 
food truck, our promise is the same: To deliver great tasting food with friendly service 
at honest prices. Thank you for allowing us to be part of your daily meal. It’s a gift that 
we are grateful for every day.

Ordering is Fast and Simple!
Step 1. Choose Your Catering Style.

Party Pickup
Any day or time from the 
BBQ Bus Smokehouse at 
5830 Georgia Ave. NW.

Food Truck
We love rolling up to special 
events where you’re looking 

to serve a hungry crowd.

Drop Off Catering
We’ll come to you! Let us 

know the when and where. 

Step 2. Choose Your Menu.

Step 3. Place Your Order and Enjoy!

Custom Menus
Looking for something special?

We love doing custom builds.
Contact us today! 
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Last Minute Order?
No Problem!

Orders for groups of 25 or less can 
be placed the night before. 

Order for groups of 50 or less can be 
placed one day before. 

Sandwich Bar  $13.50 per Guest

Choose any one or two smoked meats and one 
house side. Add a second side for $3. Select 
sandwich or slider rolls. 

BBQ Platters  $18 per Guest

Our most popular catering package! Start with 
any two signature smoked meats, then choose 
your favorite sides.

Per Person Packages
Meats. Sides. Sauce. Handhelds and combos with all the thinking done for you. Add or substitute vegan friendly 
Chopped VBQ for any smoked meat. Served as individually packed meals or buffet style. 

Big Deal  $27 per Guest

This one has it all! Choose any three smoked 
meats and three house sides. Served with fresh 
baked cornbread, house pickles, BBQ sauces,
and a delicious Captain Cookie platter for dessert!

   Allergies and Dietary Restrictions
Dairy, nuts, soy, wheat, and other ingredients that may affect people with certain food allergies 

or sensitivities are all handled in our kitchen. Please let us know of allergies or dietary restrictions.



Pulled Pork  $69
Smoked Chicken  $69
Angus Brisket  $99
Turkey Breast  $79
Spare Ribs  $28 per Rack

BBQ Bus Beans  $29
Vinaigrette Slaw  $29
Garlic Mashed Potatoes  $29
Collard Greens  $29
Fire Roasted Corn  $29
Mac and Cheese  $39

House SidesSmoked Meats

More Fare and Services
3 Bean Chili  ( Vegan Friendly, Gluten Free )  $7
Dozen Fresh Baked Cornbread  $18
Pint House BBQ Sauce  $7
Pint House Pickled Veggies  $7
Bottled Water and Soft Drinks  $2
Gallon Arizona Sweet Tea  $7
Quart Country Time Lemonade  $7
Disposable Place Settings  $0.75 
Chafing Kits  $15
Just Serving Utensils  $2

Mix and match our a la carte Picnic Pans to create your 
perfect meal. Pans serve 10 to 12 guests. Served with house 
BBQ sauce.

Order by the Pan
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BBQ Bus Wings
Brined in soy sauce, brown sugar and spices and fried to 
golden perfection. Served with house-made chipotle ranch.

   25 Wings   $33           50 Wings   $65      100 Wings   $130

Hog Wings
Smoked and deep-fried mini pork shanks. Served with a
sweet chili glaze.

                   12 Wings  $55                25 Wings   $110

Small bites, big flavors. Each platter serves 10 to 12 guests.

Wings and Party Platters

Wings + Wings  $65
Two dozen BBQ Bus Wings + 6 Hog Wings served with 
chipotle ranch. 

Mac and Cheese Pops  $39
Creamy mac and cheese rolled in Panko and deep-fried. 

House BBQ Potato Chips  $19
Thin. Crispy. Delicious. 

Spicy Black Bean Hummus  $29
House-made hummus served with sweet peppers and tortilla chips.

Fresh Cut Crudités  $39
The season’s freshest served alongside BBQ ranch and black bean hummus.

Cheese Board  $49
Imported and domestic hard and soft cheeses served with crackers. 

              Add fresh-cut fruit $19              Add charcuterie $35.

Bacon Deviled Eggs  $29
Your childhood favorite but ... everything's better with bacon.

BBQ Bacon Meatballs  $39
Not your mama's meatballs, but ...



Why Hire the BBQ Bus Food Truck?

You’ll make everyone happy. 
Guests select what they want and how it’s prepared from
a menu you choose. 

We’re self-sufficient and self-contained. 
The BBQ Bus Food Truck is fully equipped with running water, 
electricity and a full kitchen, making it a great option for 
events at rural or historic sites or at venues without a kitchen. 

It’s 8 tons of fun. 
Incorporate the food truck in your event however 
you’d like, including with decorations, your playlist 
or featuring you as our celebrity guest chef on 
board for service! 

Select two to three main dishes and two to three sides from
the list below and we’ll prepare a custom menu for you
and your guests!

Guest’s Choice of One Main and One Side  $13
Guest’s Choice of One Main and Two Sides  $16

Create Your Menu

Add a canned soft drink or fresh-baked cookie for $1.50

Hungry Crowd? Fill ‘em up!
There’s no party like a  BBQ Bus food truck party! 
Our roaming restaurant regularly rolls into private events
of all occasions and sizes, including birthdays, corporate 
events, fundraisers, and weddings. 

Smoky Pulled Pork Sandwich
Spicy Chicken Jalapeno Sandwich
Angus Brisket Sandwich (+1.50) 
Chopped VBQ  Sandwich
One Meat Picnic Plate
Two Meat Picnic Plate (+ $3)
Spare Ribs (+1) 

BBQ Bus Beans 
Vinaigrette Slaw
Collard Greens
Garlic Mashed Potatoes
Fire Roasted Corn
Mac and Cheese (+0.50)
House BBQ Chips

Food Truck Catering

Main Dishes Sides



Breakfast Tacos
Served buffet style with soft flour tortillas and your choice 
of fresh-cut fruit or breakfast potatoes. 

 Steak and Eggs  $12 per Guest 
 Angus brisket, eggs, cheddar, and pico de gallo.

 Black Bean and Corn  $11 per Guest
 Black beans, corn, eggs, cilantro, and sour cream.

Fresh Baked Breakfast Breads  $25
Coffee cake, banana bread and other pastries served 
with fresh cut fruit. Serves 10 to 12.

Quiche by Dangerously Delicious Pies  $48
Eight slices. Choose from: 
Bacon Onion Gruyere
Roasted Veggie
Spinach Goat Cheese
Broccoli Cheddar
Ham and Cheese

Sweet Stuff 
Captain Cookie Platter   $27
Selection of 18 fresh baked cookies.

Captain Cookie Cake  $29 
Hand decorated to order. Serves 12 to 15. 
 

Dangerously Delicious Pies  $42
Eight slices. Selection of Baltimore Bomb, chess 
and fruit pies.

How long do you stay?
Pricing is for a 3-hour duration: Arrival and 
setup 30 minutes before the start of meal service, 
a 2 hour service period and 30 minute breakdown. 
Additional time may be reserved for $125 an hour. 

Is there a minimum order? 
The minimum food order for food truck catering is $1,250. 
A 15% service fee, travel fee (if more than 10 miles from 
our kitchen) and local sales tax also apply. 

Food Truck Catering FAQs

Do you provide plates and napkins?
Yes, we provide disposable plates, napkins, utensils, and 
everything else you'll need. 

Breakfast
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Thank you for considering BBQ Bus for your catering and special event needs! Please review the following guidelines. 

More Catering Info

Party Pickup and Drop Off Catering
Delivery: Delivery is available for orders more than $250. 
Delivery to locations less than 10 miles from the BBQ Bus 
Smokehouse is $39. Delivery to areas less than 20 miles 
away is $59. Deliveries to areas more than 20 miles away 
are determined by menu.

Set Up: A BBQ Bus Crewmember can set up the buffet area 
for guests. Pricing is $49 for groups of less than 50 people 
and $89 for groups of less than 100 people. Set up for 
larger groups is  determined by menu. 

Service Charge: No service charges are added to Party 
Pickup or Drop Off Catering orders. Gratuity can be added 
at client’s discretion and is always appreciated. 

Food Truck Catering
Payment: We ask for a deposit of 50% to confirm an event. 
Final payment is due the day prior. State and local taxes 
apply to the final total of food, beverage, services, and 
service fee.

Cancellations: Cancellations made more than 90 days 
before an event are refunded 100% of the deposit. 
Cancellations made more than 30 days are refunded 50% 
of the deposit. Cancellations made less than 30 days 
receive no refund.

Service Fee: A 15% service fee applies to  Food Truck 
Catering, which is shared among kitchen prep and onsite 
service staff. 

Travel Fee: Round trip travel from the BBQ Bus 
Smokehouse to client’s location is free for the first 10 
miles. After 10 miles, a travel fee of $5 per mile applies 
for staff and fuel costs. 

Trash Removal: For venues that ask caterers to dispose of 
trash and recycling offsite, a $250 fee applies for 
transportation and disposal.

Additional Permits and Licenses: BBQ Bus is licensed and 
permitted by the DC Department of Health. The cost of 
any additional permits and licenses required by venues is 
included in the final total.

Place Settings, Etc:  Place settings are included in the 
price of Food Truck Catering. 

Price Fluctuation and Substitutions:  Inclement weather, 
market forces and other factors can affect the 
availability and price of some ingredients. On these 
occasions BBQ Bus adjusts pricing or makes substitutions 
as needed.  


