
THE CLUBHOUSE Q’ 
(20 person minimum)

beef burgers • turkey burgers • Hatfield hot dogs  
marinated skirt steak • bbq chicken • sausage & peppers 
choose any combination of (3) meats (3) sides (2) desserts 

$48. per person

Additional:  
meat $10. per person • sides $8. per person  

desserts $8. per person 
comes with all the fixings, potato buns, and proper condiments

SIDES    
corn on the cob • baked beans • new potato salad 

mac & cheese • coleslaw • slow braised collard greens    
the wedge salad • jalapeno cheddar cornbread  

DESSERT 
summer berry cobbler • key lime squares  

chocolate chip cookies • chocolate fudge pecan brownies 
red velvet cupcakes • watermelon • strawberry shortcake 

ALACARTE SPECIALTY MEATS
Kansas City (pork ribs): 

sauce is thick, sweet, smoky tomato based,  
with molasses, brown sugar, ketchup.  It’s what your  

favorite store brand tastes like.

 Carolina (pulled pork shoulder): 
thin vinegar based, mustard Q; with a slight heat.

 Texas (smoked brisket or beef ribs): 
smoky, tomato chili based, thin, tart and vinegary;  

served on the side. 
 (all meats are smoked over a combination of woods such as hickory, oak and apple)

Texas BBQ  is exclusively smoked over mesquite. 
(These items are priced accordingly by the lb)  

(all menus & packages can be priced accordingly, to meet your specific needs & budget)

  Proper execution requires a 72 hour minimum notice  
for our dry rubbed, low and slow smoking process.  

 Please allow ample time when ordering BBQ  
for your next event.
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