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BBQ BUFFET
A delicious BBQ experience with classic BBQ entrees and delicious sides.

Based on a 25 guest minimum

MAINS (SELECT TWO)

SMOKED BABY BACK RIBS smoky, sweet, savory, and pull-apart tender 
with bbq sauce 

SLOW-COOKED PULLED PORK served with bbq sauce

BBQ CHICKEN brined with a sweet, sticky glaze

SMOKED BRISKET smokey brisket served with bbq sauce

SIDES (SELECT 3)

Homemade cornbread with honey butter

Brioche rolls

Classic coleslaw

Whole grilled corn with butter with husk handle

House mac’n cheese with brown butter panko

ACCOMPANIMENTS (INCLUDED)
Tangy pickles

Bbq sauce

ADDITIONS

ARTICHOKE-SPINACH DIP WITH PITA CHIPS (V)

BBQ JACKFRUIT SLIDER (VGN)
housemade BBQ sauce, BBQ jackfruit, tangy pickle.

BACON WRAPPED DATES (GF)
goat cheese and marcona almond.

HERB MEDITERRANEAN SHRIMP (GF)
served with a lemon basil aioli

BITE-SIZED CHEF’S CHOICE DESSERT ASSORTMENT
to satisfy every sweet tooth. a variety to include cookies, dessert bars,

and cupcakes ...let our pastry chef choose her favorites!


