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Brined for juiciness. Smoked low and slow
for bold flavor and a crispy, seasoned skin
that hits every time.

* GRAFT BBQ SELECTIONS * ‘ * GATERING PACKAGES

e 14 hours smoked e Boneless Skinless AVAILABLE FOR EVENTS OF 50+ GUESTS
brisket. Chicken Thighs i
12 hour smoked Smoked Chicken | THE PITMASTER PAEKAGE

pel edl pa Quarters

Pork Spare Ribs T
Tins Availabl ratwursts
(Tips Available) CHOICE OF CHOICE OF DINNER

Stuffed Pork Loin Hot Dogs 2 MEATS 3 SIDES ROLLS
NEW! Maple Bourbon

A THE SMOKEHOUSE FEAST
* SIDES *

® Guinness Beer Potato Salad CHOICE OF CHOICE OF DINNER
Mac & Cheese Macaroni Salad 3 MEATS 4 SIDES ROLLS

S&T Pit Beans Broccoli Salad

Sl B THE BACKYARD CLASSIC

Coleslaw Cheesy Potatoes

Garlic Parmesan

Green Beans with | CHOICE OF 2 MEATS CHOICE OF DINNER

Toasted Almonds (PULLED PORK, CHICKEN,
o o BRATS, OR HOT DOGS) 2 SIDES ROLLS

* *
* DESSERTS ——— % PREMIUM ADD-ONS % ————

® Maple Bourbon Bread Pudding (22 BRISKET Zy RIBS ook, EXTRA g DESSERT

SERVICE OPTIONS UPGRADE 4 UPGRADE W sie WY en punomcon
MAPLE BOURBON BREAD PUDDING)
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DROP-OFF FULL-SERVICE ON-SITE
CATERING BUFFET SETUP SERVING

LET US HANDLE THE SMOKE,

S —— 269-816-9545 | [4 eat@smokeandtallowbbgco.com
WEDDINGS CORPORATE EVENTS PRIVATE PARTIES GRADUATIONS AND MORE




