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AS SEEN ON...
Good Day LA
Ultimate BBQ Showdown
BBQ Pitmasters (Season 2)
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on request. Prices start at $.75/place setting.
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Appetiz

Pig Candy—thick sliced map
our rub then smoked until we

Pig Candy Sliders—check out

sweet King’s Hawaiian rolls

Rib Tips—If you enjoy pork s
part of the rib that you can ju

Spicy Sticky ‘Wangs’—Chick
your fingers clean

Pepper Boats—cored, halved
cheddar cheese spread toppe

Brisket Chili & Cornbread—sl
with hand roasted chiles, toma

Additio

Cranberry Garden Salad
Pineapple Coleslaw
Mashed Potatoes
Collard Greens

Potato Salad

Smoked Barbecue Beans
Dirty Rice

Sweet Potato Casserole

Cornbread

Desse

Sweet Potato Pie—Pie made
selected yams (regular/deep

Pecan Pie—Made with toaste

Bread Pudding w/ whiskey
custards, plump raisins, a hint

Red Velvet Cupcakes—Rich,
smooth butter cream frosting

Million Dollar Pound Cake:

vanilla, tangy lemon or decad

Pan
.49
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.59
.59
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.59
.59
.59
.09

S
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(

n sugar and some of

gine it between

e with the meaty

that make you lick

eese, bay shrimp &

hunks and melded
bread on the side

a rich egg

d with a

in classic

30.00

80.00

45.00

48.00

49.00

95.00

Full Pan
27.59
32.59
33.69
34.69
34.59
37.69
39.69
47.69

30.19

19.00

23.00

35.00/55.00

27.00/51.00

28.00/33.00

Meal Sele

All meals come with green sal
greens, bbq beans, potato sal

MISTA MEALS

sides (choices: collard
r pineapple coleslaw).

Number of Guests

1 meat, 3 sides and bread (see a

Dark Meat Chicken or Rib
that have been brined and
goodness (Add $1.00 for
breast)

Pork Spare Ribs—smoky p
rib just this side of falling o

Pulled Pork—Succulent go
least 10-12 hours. We slid
a hug (rub), a kiss (vinegar
and serve

Smoked Turkey Breast—
turkey. Brining and slow sm
the best

Beef Brisket—Meat that m
smoked for hours with laye
more to do but serve you f

Tri Tip—Juicy, thin slices of
smoked medium well to ma

Make it BIGGER

Add V4 pound Pulled
Add V4 pound Turkey.

Add V4 pound Brisket

Add V4 pound Tri-tip..
Add V4 pound Pastra

Add V4 Rack ....cceeueeeees

Make it BETTER
Substitute bread with

Substitute a side dish

Substitute a side dish

Substitute a side dish

76 102 154
to to to
101 153 200
11.09 [ 10.34 9.59
12.89 [ 12.14 |11.39
13.19 [ 12.44 |11.69
14.39 | 13.64 |12.89
13.89 | 13.14 |12.39
14.99 [ 14.24 |13.49
$3.25
3.50
375
4.00
4.50
6.50
$1.25
2.00
2.50
275

ASK ABOUT OTHER STYLES OF RIBS, FISH, AND VEGETARIAN OPTIONS



