
 

 

All of our meats are smoked using a combination of wood that give a great smoke flavor.   
We use techniques that have been passed down for generations to give our customers an 
awesome food experience.  We use our homemade rubs and allow it to marinate on the meats 
prior to smoking.  Our passion for BBQ show in each bite.   
 
 
                                                                                                    Half/Full Pan 
 
Pulled Pork……………………………………………………………$99/$195 
   
Spare Ribs…………………………………………………………… $225 (full pan only) 
 
Rib Tips ……………………………………………………………….$120/$210 
 
Chicken Leg Quarters………………………………………………..$150 (full pan only)  
 
Smoked Chicken Wings……………………………………………..$75$144  
 
Beef Brisket……………………(minimum of 8lbs)…………………Market rate 
  
Beef Ribs………………………………………………………………Market rate/special order 

 
Sides 
 
Mac N Cheese……………………………………………………….$130 (full pan only) 
Green Beans…………………………………………………………$50/$95 
Baked Beans…………………………………………………………$55/$100 
Collard Greens……………………………………………………….$75/$150 
Cole slaw……………………………………………………………..$45/$90 
Potato Salad………………………………………………………….$55/$100 
 
Dessert 
 
Homestyle Banana Pudding………………………………………..$70/$140 
Chocolate Chip Cookies …………minimum 2 dozen…………….$30/dozen  
Chocolate Chip Cookies w/nuts (min. 2 dozen)…………………  $36/dozen 
Chocolate covered pretzels (min. 2 dozen) ……………………….$20/dozen 
 
 


