Full Service Catering - Prices listed below includes complete buffet setup with chafing dishes to
keep product warm for several hours:

Main Dish: 1-Meat 2-Meats 3-Meats

Pulled Pork w/
sandwich bun

Pulled Chicken w/
sandwich bun
Smoked Sausage
Sliced Beef Brisket Add $1/person Add S1/person Add $1/person
St. Louis-style Ribs Add $2/person Add $2/person Add $2/person

Creamy Coleslaw w/
Blue Cheese Topping
Texas BBQ Baked
Beans

Honey Cornbread
Iron Skillet Smoked
Apple Crisp

Smoked Gouda Mac-
n-Cheese




Drop-off Menu:

BBQ By the Pan: Small (Serves ~15) | Medium (Serves Large (Serves ~50)
~24)
Sliced Beef Brisket $85.00 $128.00 $225.00
Pulled Pork $60.00 $96.00 $180.00
Pulled Chicken $60.00 $96.00 $180.00
Smoked Sausage $60.00 $96.00 $180.00
(w/ peppers and
onions)
Party Packs: Includes 2 meats, 2 sides, | Small (Serves Medium (Serves Large (Serves ~50)
BBQ sauce and buns ~15) ~24)
Pulled Pork/Pulled $105.00 $165.00 $315.00
Chicken/Smoked Sausage
Beef Brisket — Add: $15.00 $24.00 $50.00
Party Packs 5 lbs. meat 8 Ibs. meat 15 Ibs. meat
include: 4 quart sides 2 half pan sides 2 full pan sides
1 pint sauce 2 pints of sauce 2 quarts of sauce
18 sandwich buns | 30 sandwich buns 60 sandwich buns
Sides: Quart (Serves ~8) Half Pan (Serves~20) Full Pan (Serves ~40)
Choice(s) of: Creamy Blue $10.00 $28.00 $56.00

Cheese Coleslaw, Honey
Cornbread, Texas BBQ
Baked Beans, Smoked
Gouda Mac-n-Cheese,
Cast Iron Smoked Apple
Crisp




Specialties:

Pan, and Fuels to Keep Product Warm for 2 Hours

Salmon Filet S45/Filet

St. Louis-style Spare Ribs $22/Full Rack

BBQ Sauces S6/Pint or $12/Quart
Buns S4/Dozen

Paper Plates, Plastic Cutlery, and Serving Utensils $0.75/Person
Disposable Chafing Set — Includes Wire Rack, Water $15/Set

For any questions or to order your delicious food, contact us at:

meatmanbbg@gmail.com

(412) 997-9046
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