BANQUET MENU

HOR D’OEUVRES

SELECT 3 ITEMS

PULLED PORK SLIDERS

Carolina Pulled Pork, Cheddar Cheese, and BBQ Sauce on a Mini Bun

PULLED CHICKEN SLIDERS
Pulled Chicken, Cheddar Cheese and BBQ Sauce on a Mini Bun

BBQ MEATLOAF SLIDERS
with Crispy Onions on a Mini Bun

SLICED BRISKET SLIDERS
with BBQ Sauce and Horseradish Aioli on a Mini Bun

CHICKEN TACOS
Roasted Chicken on Corn Tortilla topped
with Tomatoes, Onions, and Romaine Lettuce

CHICKEN STRIPS

House Made and served with BBQ sauce
TUNA TARTAR

Tuna tartar served on crispy Won Tons

CRISPY CRAB CAKES

House Made Crab Cakes served with Remoulade

GRILLED CHICKEN SKEWERS

Chicken Breast with Green Onions basted in House BBQ Sauce
STEAK SKEWERS

Marinated and Grilled Flank Steak

HUSH PUPPIES

Crispy Fried Corn Bread with Honey

TOMMY TOTS

Tater Tots with Sweet and Spicy Sauce and Blue Cheese
CHEESE QUESADILIA

Jack Cheese in Flour Tortilla served with Guacamole

BBQ RIBS
Slow Smoked and Glazed Pork Ribs ~ a Pub favorite!

MAC AND CHEESE

Bite-sized portions of our Mac and Cheese served on a spoon

BRISKET TACOS
Chopped Texas Beef Brisket on Corn Tortilla
topped with Tomatoes, Onions, and Romaine Lettuce

STUFFED MUSHROOMS

SELECT 4 ITEMS SELECT 5 ITEMS SELECT 6 ITEMS
$20 PER PERSON $25 PER PERSON $30 PER PERSON  $35 PER PERSON

BANQUET MENU ENTREES

BUFFET (FOR PRIVATE PARTIES ONLY)

$40/PERSON: CHOOSE 2 MEATS, 3 SIDES, AND 1 ENTREE
$50/PERSON: CHOOSE 3 MEATS, 4 SIDES, AND 2 ENTREES

MEAT CHOICES:

Pulled Pork

St. Louis Style Ribs
Smoked Brisket
House Made Meatloaf
Beef Short Ribs

SIDE CHOICES:

Jalapefio Coleslaw

Mac & Cheese

Candied Yams

Potato Salad

Sautéed Seasonal Vegetables
BBQ Baked Beans

Hush Puppies

Brussels Sprouts (Seasonal)

ENTREES:
Jambalaya ~ Truffle Mac & Cheese ~ Buffalo Blue Mac & Cheese

A LA CARTE DINNER

$25/PERSON

ENTREE
Choice of 3 for each guest:
St. Louis Style Ribs ~ Pulled Pork ~ Smoked Brisket

Southern Fried Chicken ~ House Made Meatloaf ~ Beef Short Ribs
Jambalaya ~ Truffle Mac & Cheese ~ Buffalo Blue Mac & Cheese

ADD ON SALAD $3 PER PERSON

SIDES
Choice of 2 for each guest:
Green Beans ~ Candied Yams ~ Brussels Sprouts ~ Mac & Cheese

BBQ Baked Beans ~ Mac & Cheese ~ Broccoli & Cauliflower Gratin
Potato Salad ~ Jalapefio Coleslaw

ATERING MENU

APPETIZERS

SMALL PIATTER $90

LARGE PLATTER $175

SERVES UP TO 12 PERSONS SERVES UP TO 22 PERSONS
SELECT ¢ SELECT 5

PULLED PORK SLIDERS with Cheddar Cheese and BBQ Sauce
SLICED BRISKET SLIDERS with BBQ Sauce and Horseradish Aioli
PULLED CHICKEN SLIDERS Pulled Chicken, Cheddar Cheese
and BBQ Sauce

BBQ MEATLOAF SLIDERS with Crispy Onions

CRISPY CRAB CAKES with Spicy Remoulade Sauce

HOUSE MADE CHICKEN STRIPS with BBQ Sauce

GRILLED CHICKEN SKEWERS basted in House BBQ Sauce
STEAK SKEWERS marinated with Garlic, Soy and Coca Cola
JALAPENO HUSH PUPPIES drizzled with Clover Honey
Available without Jalapefios

STUFFED MUSHROOMS Button Mushrooms

with an Italian Pork Stuffing

SIDES
SERVES 10-15 PERSONS

Hush Puppies - $30
Veggie Platter - $30

Baked Beans - $40
Candied Yams - $40

Garden or Caesar Salad - $30  * Brussels Sprouts - $40

Jalapefio Coleslaw - $30
Potato Salad - $30
Macaroni Salad - $30

* Bacon Laced Corn - $45
* Broccoli and Cauliflower Gratin - $45
* Cajun Green Beans - $45

Mac and Cheese - $45

* Seasonal

PLATTERS
AVAILABLE IN HALF PLA’l"l‘Fl{ SERVING 10 - 15 PERSONS OR
FULL PLATTER SERVING 20 - 25 PERSONS

Please ask about our cold sandwich platters, box lunches and other menu options.

Half / Full
Pulled Pork with Slider Buns on the Side $45 / $80
Truffle Mac and Cheese with Bacon,
Truffle Oil & Green Onion $50 / $95
Buffalo Blue Mac & Cheese
with Blue Cheese Crumbles & Buffalo Sauce $50 / $90
St Louis Style BBQ Pork Ribs (Half approx. 30 ribs / Full approx. 60 ribs) ~ $60 / $110
Texas Style Beef Brisket $50/ $100
Jambalaya with Shrimp $60/ $110




