
Wedding Catering Menu

SPREADS

THE FULL SPREAD   
Choose two smoked meats, three sides, and one 
dessert

TWO MEATS, TWO SIDES  
Choose two smoked meats and two sides

Whole Hog    
Smoked whole hog, two sides, and cornbread; price 
includes carving fee (75 person minimum)

Add-ons
Rack of Ribs 

Half Chicken

Cheese & Cracker Board   

VEGGIE PLATTER

FRUIT PLATTER

Desserts

COBBLER With 
WHIPPED CREAM

Fresh-baked 
CHOCOLATE CHIP 
Cookies

TRIPLE CHOCOLATE 
CAKE

BANANA PUDDING

Drinks

BOTTLED WATER

LEMONADE

Unsweet Tea

SWEET Tea

Canned soda

Smoked Meats
Pulled Pork  

Beef Brisket   

Pulled Chicken  

Turkey Breast 

Sausage  

Bone-In Chicken

Chipotle BBQ

Homemade Sides
Green Beens with Bacon  

Creamy Slaw  

Cornbread  

Mac & Cheese  

Smashed Potatoes  

Baked Beans with Brisket  

Corn Pudding

Potato Salad

Action Stations
Appetizers | Rib bones and your choice of fresh 
veggies, fresh fruits, or cheese and crackers 

Carved Smoked Meats | Two of our award-winning 
meats, pulled or sliced to order for your guests

Garden Salad | Crisp spring greens with fresh 
toppings and homemade dressings

Mac & Cheese | Our creamy, curly mac & cheese and 
a whole bar of mouthwatering toppings

Lemonade Stand | Our classic lemonade and iced 
tea, muddled to order with seasonal fruit

Smashed Potatoes | Hand-smashed potatoes, with 
all the fixings

Caramel Apple | Dipped in caramel and sprinkled to 
order with candy, nuts, and more

Sweets | Choose from banana pudding, triple 
chocolate cake, or warm cobbler parfaits

S’mores Bar | Make your own gooey, chocolatey 
treats—fire included  

*Menu prices and item availability subject to change. Not all items are available at all locations. Minimums apply.

citybbq.com/catering


