~CATER WITH 5= H
THE 'CRlB"'

[:A'l‘ E H | NE ALL PRICES ARE PER PERSON | ADD 2.00/PERSON FOR BRISKET
SERVED BUFFET STYLE

== MEAT CHOICES = THE BITE (1 MEAT) 8.99/PERSON DEI.IVERY
PULLED PORK HOT LINKS Lighter portion of meat with sides. Mc/ormwomspa
sl SMARED SEusiil Standard 7 . portion of meat with sices 0
SLICED BEEF BRISRET TURKEY BREAST o '
CHOPPED BEEF BRISHET SMOHED BOLOGNA™ THE PITMASTER (3 MEATS) /4.99/PERSON
Larger portion of meat with sides.
*AT SELECT LOCATIONS.
THE RACK (1 MEAT) /2.99/PERSON

Lighter portion of meat, plus two ribs with sides.

POTATO BAR 9.99/PERSON
ADD A RACK OF Two Meats | 24 Hours Notice Required

HICKORY-SMOKED SMOKIN’ CHICKEN SALAD BOWL SERVES 10 | 49.99

A hefty selection of greens and smoked chicken.
JUMBO GARDEN SALAD SERVES 20 | 24.99 (15.99 FOR HALF)

A hearty serving of fresh greens with a variety
of dressings.

DESSERTS

Sweet ‘N’ Smoky Beans Coleslaw HOMEMADE COBBLER SERVES 15 | 24.99
Mashed Potatoes & Gravy Green Beans Peach or blackberry.
Potato Salad Mac & Cheese

DOUBLE CHOCOLATE BROWNIES SERVES 10 [ 10.99
You read it right.

ASK ABOUT OUR
CATERING REWARDS PROGRAM

ICED TEA OR LEMONADE $7 GAL
Includes cups, ice, lemons & sweetener

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may

increase your risk of foodborne illness, especially if you have certain medical
conditions. Fried foods may be prepared in oil used to fry shellfish. A 2000 calorie
daily diet is used as the basis for general nutrition advice, however, individual

needs may vary. Additional nutrition information available upon request. Prices
are subject to change.




