~PLEASE ALLOW 4§ HOURS NOTICE~

CATERING MENU ({*p
REATBIG JeR

— STARTERS —

~ PLATTERS PRICED FOR 10 PEOPLE ~

GBJ CHICKEN WINGS (60) /9 THE WEDGE $50

CHOICE OF : JERK BBQ ., DRY RUB , SCOTCH BONNET SAUCE \CEBERG + TOMATO + BLUE CHEESE + SCALLION +
CRISPY BRISKET

JERK CHICKEN SPRING ROLLS  $(

UIME-550 AIOLI -+ MANGO SALSA ISLAND CAESAR 560
ROMAINE -+ ASIAGO -+ CITRUS CAESAR —+ CROVIONS

PIT SHRIMP

MELTED COCONUT OIL-BUTTER (3 185) I SMOKEHOUSE

LETTUCE + CUCUMBER + TOMATO + CHEDDAR + CARROT +
BBQ RANCH + CROUTONS

—— SLIDER TRAYS —

~ MINIMUM OF |0 PEOPLE ~

LOBSTER-SHRIMP SALAD SLIDERS J/0/PP
SMOKED BBQ PULLED PORK 38/FP (g i SHLAD -+ CELERY + ROV BUTIER A

L LBS. WITH CHOICE OF RED STRIPE BBQA OR SWEET BBQ

SMASH BURGER SLIDER $/PP
Sucep Begr BRISKer - J0/P SMASH BURGER subees | )
PULLED JERK CHICKEN S12/pp JERK CHICKEN CAESAR WRAPS $3/pP
L 18S. SERVED W/ MANGO SALSA JERK FRIED CHICKEN + ROMAINE + ASIAGO + HERD WRAP
PULLED BBQ CHICKEN M2/ CHILLED JERK CHICKEN SALAD TRAY $3/PP
L 1S, CHOICE OF : RED STRIPE BRQ OR SWEET BRQ CELERY 4 SCALLION 4 SPICES < MIXED LETTUCES
V5 PAN = §79  FULL PAN— §4)
CLASSIC MAC 'N CHEESE RICE & PEAS
PIMENTO MAC 'N CHEESE SHOESTRING FRIES
CABBAGE & CARROTS GREEN BEANS W/GARLIC
COLESLAW CRISPY BRUSSELS SPROUTS
SPICED SWEET FRIES COCONUT RICE

COLLARD GREENS W/BRISKET HUSH PUPPIES

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



MEATS (BY THE LB.)

SMOKED IN HOUSE WITH LOCAL CHERRY WOOD

BEEF BRISKET YANAL)
ST. LOUIS RIBS 30/ RACK
PULLED CHICKEN 18 / LB,
PULLED PORK 18 / LB.
DRY RUB CHICKEN ,/0/ EA.
JERK CHICKEN 10/ EA.
GROUP COMBO PACKS
20 PERSON MINIMUM
(1) (2) (3) (4)
PICK YOUR MEAT AND YOUR SIDES GOTTA HAVE BREAD GET SAUCY
SLICED BEEF BRISKET SEE SIDE SLIDER BUNS RED STRIPE BBQ
PULLED PORK OPTIONS ABOVE YEAST ROLLS PEPPERY BRISKET
PULLED CHICKEN MIXED BREADS SWEET BBQ
JERK CHICKEN SCOTCH BONNET AIOLI
DRY RUB CHICKEN MANGO SALSA
DOUBLE MEAT TRIPLE MEAT
COMBO COMBO
S15/PP $25/PP

L 1BS OF EACH MEAT CHOICE 2 SIDES,

BREAD + (2) 16 OT SAUCES

L |BS OF EACH MEAT, CHOICE 3 SIDES,

BREAD + (3) 16 O1 SAUCES

DESSERTS (10 PEOPLE) BEVERAGES
CHOCOLATE RUM BROWNIE $40

RUM ICING + CHOCOLATE DRITILE BOTTLED SODA 83 / EA
SEASONAL SHORTCAKE 99 BOTTLED WATER §2 /] EN
POUND CAKE, WHIPPED CREAM, SEASONAL FRUI ICED TEA 89/ 6AL
NUTTY BUTTY SMASH PIE 560 SWEET TEA $9 / GAL
PEANUT BUTTER MOUSSE, NUTTY BUTTY CRUST

BANANA PUDDING $30

SANDWICH BUNS $10

BREAD YEAST ROLLS $9

(BY THE DOZEN) SLIDER BUNS $9

LET US KNOW IF YOU NEED PLATES, PLASTICWARE AND SERVING
UTENSILS. CATERING SUPPLIES AVAILABLE UPON REQUEST

(CHAFFING SET W/ FUEL $10 EA.)

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



