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We are happy to accommodate custom menu requests, including desserts.
MEATS 
Pulled Pork
Hand-shredded pulled pork bursting with smoky flavor, finished with a perfectly balanced sweet-and-savory profile.

Turkey Breast
Tender turkey breast expertly smoked & perfectly seasoned for bold flavor.

Chicken Quarters
Smoky, succulent chicken quarters, infused with our signature blend of spices.

Prime Brisket 
Mouthwatering prime brisket, slow smoked to perfection for exceptional tenderness & rich flavor.

Smoked Pit Ham
Pit-smoked ham, tender & packed with savory goodness.

Smoked Sausage
Savory smoked sausage, finished to a perfect sizzle with a subtle kick of spice. 

Ribs …$5 extra per guest
Pitmaster crafted smoked sweet ribs, exceptionally tender with a true fall off the bone finish. 

DESSERT
Banana Pudding …$50 
Full-size pan serves approximately 40 guests. Smooth banana-flavored pudding blended with Cool Whip, layered with fresh bananas & vanilla cookie crumbles.
SIDES
Mixed Green Salad
Fresh greens tossed with seasonal vegetables served with your choice of two dressings.

BBQ Beans
Slow simmered with sweet & savory spices to deliver a robust flavor.

Collard Greens
Cooked low & slow to develop rich, smoky, & savory flavors & a touch of spice.

Mac N Cheese
Rich & creamy smoked to a golden, bubbly perfection.

Cole Slaw
Perfectly balanced with tangy & sweet flavors for a refreshing bite.

Italian Green Beans
Delicately seasoned with aromatic herbs.

Black Eyed Peas
Simmered to tenderness with a blend of savory spices for rich flavor.








Pricing Per Guest: (Includes 2 Sides, Rolls & BBQ Sauce)
One Meat $27 | Two Meats $33 | Three Meats $39 | Whole Hog $45
Additional Side: $5 per person, per side | Cornbread …$2 extra per guest
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