
Mains  
 Pulled pork  & Pulled chicken BBQ * 

 Sliced & Shredded beef brisket* 
  Smoked In House For Up to 16 Hours 

 Smoked bone—in chicken pieces* 

 Bbq slider bar * 
  Pulled Pork, Pulled Chicken. Shredded Brisket & Buns 

 Smoked Baby Back Ribs* Cut in 3 Bone Segments 

 Smoked beef ribs* Cut in 2 Bone Segments 

 Grilled chicken breast* 
 Available Sauces: Alfredo, Roasted Red Pepper,  Marsala or 
    Lemon Herb Butter  

 Tri-tip steak* 

 House recipe Country sausage * 

 Smoked chicken wings * 
  Your Choice of Wing Sauce Served on Side & Dipping Sauces 

 Southern style shrimp & grits  

 Prime rib * 
  Served with House Made Horseradish Sauce  

 Whole hog – smoked & decked out * 
 Brown sugar glazed wild caught salmon* 

 House made lump crab cakes 

 Stuffed chicken breast 
  With Ham & Swiss, Baked & Served with Side Sauce 

 Seafood boil* 

 Pork tenderloin* 
  Served with Fresh Mango Salsa  

 Beef tenderloin* 
  Bacon Wrapped Served with House Made Horseradish Sauce  

 Oyster roast* 

 Homemade lasagna & Meatloaf 

 Hamburgers & Hot Dogs* 
  Served with all  Fixings and Condiments 

 Beef burgundy & Coq Au Vin 

 Taco & fajita bar*  
  Served with all  Fixings and Sauces 

 Vegetarian & vegan options available 
   

Don’t Forget The Desserts  
 

Homemade Banana Pudding 
Assorted Cookies & Brownies  
Assorted Mini Pies—Banana Pudding, 
Key Lim, Chocolate Mousse  
Chocolate Mousse Cups * 
Lemon Bars  
Seasonal Fruit Tartlets  
Assorted Hot Cobblers - ala Mode 

Box Lunches  
BBQ—Pork, Chicken, Shredded Brisket  

Included Side of House Chips, Ramakin of Coleslaw and 
Cookie for An Additional Fee 

Deli—Ham, Turkey, Roast Beef, BLT,  

Chicken Salad, Club 
Included Side of House Chips, Pickle, and Cookie              

for An Additional Fee 

Appetizers 
Shrimp & Brisket Smoke Bombs * - Jalapenos 
Stuffed with Cream Cheese, Brisket or Shrimp, 
Wrapped in Bacon and Smoked  
Ham Biscuits –Ham, Swiss and Mustard on a  
Hawaiian Bun Topped with Brown Sugar Glaze 
Pork Pinwheel *- Tenderloin Stuffed with Pepper 
Jack, BBQ Sauce, Bacon, Wrapped in Bacon & Smoked 
Bacon Explosion* -Stuffed Country Sausage with    
Bacon Lattice Wrap & Smoked  
BBQ Deviled Eggs*  - Contains Pulled Pork  
Antipasto Skewers *-Pepperoni, Pepperoncini,    
Mozzarella, Cherry Tomatoes and Olive Oil Glaze 
Stuffed Mushroom Caps –Parmesan, Breadcrumbs, 
Leaks & Herbs  
Sausage & Brie Crostini's  -French Baggot Slice 
Topped with Orange Marmalade, House Sausage & Brie 
Chilled Shrimp Canape* 
Endive Bites* -Chicken. Seafood & Egg Salad  
Pork Rinds *with Homemade Bistro Sauce  
Seasonal Fresh Fruit or Fruit Kabobs* 
Fresh Veggie Platter *with Ranch Dressing 
Mini Crab Cakes with Homemade Tartar Sauce 
Shrimp Cocktail* with Homemade Cocktail Sauce 
Chef Selected Artisan Cheese Platter* 
 Served with Assorted Crackers  
Pick 3 Hot Dip Bar*—Buffalo Chicken, Hot Crab, 
 Spinach  & Artichoke, Pimento & Pulled Pork 

Collard Greens*  

Creamy Coleslaw* 

Green Beans* 

Grilled Vegetable Medley* 

Texas Caviar * 

Steamed Broccoli*  

Creamy Potato Salad* 

BBQ Baked Beans  

SIDES 
Bacon Blue Cheese Mac 

Mashed Potatoes* & Gravy  

Mac n Cheese  

Tossed Salad*  

Broccoli Salad*  

Roasted Red Potatoes  

Elote Mexican Street Corn 

Fresh Pasta Salad  

Mashed Potato, Mac n Cheese, Salad Full Service Bar  

Full Service, delivery 

& pick up available! * Gluten Free 


