


MEAT PLATTERS

Vegetarian Gluten-free

VEGETARIAN/VEGAN OPTIONS

Beef Brisket - $12 per 1/4lb portion

Beef Brisket seasoned with our signature beef rub and smoked
for 12-14 hours served with our Alabama white barbecue sauce.

Minimum order 10 portions

Pulled Pork - $5 per 1/4lb portion

Overnight smoked pulled pork, seasoned in our signature rub
and served with our house-made maple barbecue sauce.

Minimum order 10 portions.

Pork Ribs - $8 per two ribs

St. Louis cut side ribs smoked for 4 hours on the morning of
your event and then sliced to order for your guests. We serve it
with our maple barbecue sauce. 

Minimum order 10 portions

Smoked Chicken Pieces- $5 per piece

Smoked chicken thighs and drumsticks seasoned with our
house-made spicy rub served with chipotle mayo.

Minimum order 10 portions

Jumbo Smoked Wings - $9 per 4 wings

Wings split and smoked over maple wood, tossed in our secret
Rub. Served with option of Cajun, Barbecue or Hot Sauce.

Minimum order 10 portions

Smoked Jackfruit - $10 per 1/2lb portion 

Seasoned and smoked for 2 hours and then pulled apart for a
version of vegan “pulled pork”. 

Minimum order 5 portions

RECOMMENDED PORTION SIZE = 1/2 LB PER PERSON



Cornbread - $3 per piece

Housemade cornbread glazed in honey butter.

Caesar Salad - $5.50 per 8oz

Chopped romaine lettuce, garlic croutons, rib tips, and
freshly grated parmesan cheese tossed in our house made
caesar dressing.

Creamy Coleslaw - $4 per 8oz

Shredded cabbage and carrots mixed with housemade slaw
dressing

Macaroni Salad - $4 per 8oz

Elbow noodles tossed in pico de gallo and our signature
creamy dressing.

Vegetarian Gluten-free

SIDE PLATTERS

Chef Salad - $4 per 8oz

Spring mix, cucumbers, cherry tomatoes, & red onions
served with house-made balsamic dressing.

Macaroni tossed in our four-cheese sauce and topped with
crushed Hawkins Cheezies.

Mac n Cheese - $5.5 per 8oz

Pulled pork added to beans smoked with maple syrup.

Maple Smoked Beans - $6 per 8oz 

RECOMMEND TWO TO THREE SIDES TO PAIR WITH MEAT

Grilled Mini Potatoes - $4 per 8oz

Char-grilled mini potatoes tossed in garlic-infused olive oil &
signature seasoning.

Grilled Seasonal Veggies - $4 per 8oz

Char-grilled fresh cut vegetables tossed in our signature
seasoning.

MINIMUM ORDER 10 PORTIONS EACH SIDE



PARTY TRAYS

Vegetarian Gluten-free

Signature Charcuterie & Cheese - $250

Hand-selected specialty cured meats and artisan cheeses
paired with pickled veggies and served with assortment of
bread and crackers

Feeds Approx. 25 people

Seasonal Fruit - $150

Seasonal fruit served with our housemade maple cream dip

Feeds Approx. 25 people

Market Vegetables - $125

Assorted seasonal vegetables with our housemade buttermilk
ranch dip

Feeds Approx. 25 people

APPETIZERS

Black bean, cashew, feta, and cilantro packed balls with
creamy chimichurri

Double smoked pork belly and grilled pineapple cubes
drizzled with spicy honey

Pesto marinated bocconcini, cherry tomato, basil

Double-smoked beef brisket cubes glazed in our maple
barbecue sauce

Meatless Pops - 36

Pineapple Pork Belly Skewers - $42

Caprese Salad Skewer - $36

Brisket Burnt Ends - $52

PRICE PER DOZEN, MINIMUM TWO DOZEN PER
APPETIZER & MINIMUM SIX DOZEN PER EVENT



Brisket Sliders - $72

12hr smoked beef brisket on slider bun with chimichurri
and pickled red onions

Pulled Pork Sliders - $48

Smoked Pulled Pork on slider bun topped with creamy
coleslaw and our Maple BBQ Sauce

Grilled baguette, topped with tomato, onion, basil, and
parmesan

Vegetarian Gluten-free

Bruschetta - $36

BUILD YOUR OWN

Mini Pulled Pork Tacos - $45

Pulled pork tossed in barbecue sauce served in a mini
soft-shelled tortilla with pico de gallo and chipotle mayo

Mini Chicken Tacos - $45

Smoked chicken served in a mini soft-shelled tortilla
with pico de gallo, chipotle mayo, and barbecue sauce

PRICE PER DOZEN

EXTRAS

Sandwich Buns - $2.50

Smoked Salsa - $10

Tortilla Chips - $12

Pico De Gallo - $7

Taco Shells (2) - $1

BBQ Sauce - $10

Alabama Sauce - $10

Chipotle Mayo - $7

Gluten-Free Buns - $3


