
B Y  T H E  P O U N D

THE MEATS
Smoked brisket
Fourteen hours, salt and pepper bark.

St. Louis ribs
Sticky glaze, clean off the bone.

Pulled pork
Shoulder, smoked overnight.

Jalapeno sausage
House-made with cheddar.

P L AT E S  A N D  S A N D W I C H E S

READY TO EAT
Brisket plate
Half pound, two sides, pickles and bread.

Rib plate
Half rack, two sides, bread.

Pulled pork sandwich
Slaw on top, fries or side.

Smoked half chicken
With one side and bread.

F E E D  A  C R O W D

CATERING
PACKS
Order 48 hours ahead. Packed hot in kraft trays

with plates, napkins and tongs.

FAMILY TRAY ·  FEEDS 6 TO 8

2 MEATS ·  2  SIDES ·  BUNS

OFFICE LUNCH ·  FEEDS 15

BRISKET,  PORK,  ALL THE SIDES

PIT PARTY ·  FEEDS 30

RIBS,  BRISKET,  SAUSAGE,  SIDES


