
CATERING MENU

MEAT
All meats are gluten free.

PULLED CHICKEN

Smoked chicken thighs with salt & pepper dry rub,

finished with Nashville-style hot chili oil

$24 per lb

PORK SPARE RIBS

Kansas City style spare ribs, whole or sliced with dry

rub and Kobold sauce

$32 per lb

$40 per rack (about 1.5 lbs)

PULLED PORK

Mojo-style pork shoulder marinated in garlic and

citrus juices

$32 per lb

PORK TENDERLOIN

Marinated pork tenderloin, whole or sliced, with

coffee-based dry rub

$32 per lb

PORK BELLY

Slow smoked pork belly, whole or sliced, with coffee-

based dry rub

$36 per lb

BEEF BRISKET

Texas-style beef brisket, whole or sliced, with

salt & pepper-based dry rub

$36 per lb

$150 per brisket (about 4.5 lbs)

HOUSE-MADE SAUSAGES

Rotating selection; ask for details

$40 per half dozen

ALL-BEEF HOT DOGS

River Bear 100% beef franks

$20 per half dozen

SIDES

COLE SLAW

PINT                QUART

$12                      $24  

CUCUMBER SALAD

PINT                QUART

$12                      $24  

POTATO SALAD

PINT                QUART

$12                      $24  

PIT BEANS

PINT                QUART

$12                      $24  

CURRY CAULIFLOWER

PINT                 QUART

$12                      $24  

MAC & CHEESE

PINT           QUART           FULL TRAY

$16                 $32                      $99      

VEGAN
All vegan barbecue is gluten free.

PULLED JACKFRUIT

Yucatan-style jackfruit marinated and smoked with

achiote paste

$28 per lb

MUSHROOMS

Marinated portobello caps smoked with olive oil,

salt & pepper

$28 per lb



CATERING MENU

SPECIALS
Availability of specials is dependent upon supply

chains, and cannot always be guaranteed. 

Please inquire in advance.

PULLED DUCK

Smoked confit duck legs brined with five spice.

Minimum order 18 leg quarters.

$34 per lb

LAMB SHANKS

Smoked confit lamb shanks with mojo & rosemary.

Minimum order 8 shanks.

$25 each

TRI-TIP STEAK

Smoked & seared tri-tip with NorCal brine & dry rub.

Minimum order 5 lbs.

$38 per lb

BEEF RIBS

Smoked beef ribs with coffee-based dry rub.

Minimum order 4 racks

$150 per rack

PRIME RIB

Smoked & seared prime rib roast with dry rub.

Minimum order 1 roast.

$40 per lb

PASTRAMI

Smoked, cured beef brisket rubbed with black pepper,

coriander & caraway.

Minimum order 1 pastrami.

$150 per pastrami

 

 

 

 

ADD - ONS
All catering orders come with compostable utensils,

individually sized paper food trays, paper towel,

pickles, onions, and one free quart of BBQ sauce.

EXTRA BBQ SAUCE

Choose from our rotating selection of

house-made sauces. Ask for details.
 

PINT                 QUART

$16                      $32  

MARTIN'S POTATO ROLLS

4 inch diameter. A true BBQ classic.

12 rolls for $12

SAUSAGE ROLLS

Vegan white rolls, 7 inch length.

Locally produced by BAGsBakes.

12 rolls for $12

SEASONED RICE

Gluten free white rice with special blend of spices.

$8 per quart

SMOKED NUTS

Blend of peanuts, cashews, & Marcona almonds

smoked and seasoned in house.

$16 per pint

SMOKED PICKLED JALAPEÑO

Smoked and pickled in house.

$1 each

CHIPS

Rotating selection, 2 oz portion size. Ask for details.

$2 each


