BARBECUE * MARKET

“BEST BARBECUE IN NEW YORK!” — NEW YORK MAGAZINE

“TOP 10 BARBECUE IN THE U.S.” WALL STREET JOURNAL

Group Event Menus
Prices are exclusive of Tax, Gratuity and Space Fees* if applicable.
*Please note: All Exclusive Events Require a Space Fee or Guaranteed Minimum.

Seated Dining Menu
Served Buffet Style or Family Style with Platters on Tables

Food: $45 per person
Open Bar: $20 per person, per hour
Open Bar (Beer and Wine Only): $15 per person, per hour

Personalized Menus Available

$1.50 Each

Starter Salad $3.50 per person
Served Family Style to the Table

Choose Three Meats:
Meat (served with white bread and/or crackers)
= Brisket Moist & Lean
Beef Shoulder
Boneless Prime Rib (add $5.00)
Beef Short Rib (add $5.00)
Beef Rib
Pork Spare Rib
Pork Chop — Bone In
Sausage — Kreuz Market Original or Jalapefio Cheese
Beer Can Game Hen
Market Chicken
Smoked Chili-Rubbed Lamb Chops (add $5.00)
Cowboy Steak (Bone-in Rib Eye Steak) (add $5.00)
Brandt Beef Shell Steak (All-natural, farm raised) (add $5.00)

Whole Hog (market price) Please allow 4 days notice



Bread and Spread Included
Breads & Spreads

Skillet Cornbread Wedges
Ancho Honey Butter

Choose Three Sides (Hot or Cold):
Hot Sides

Campfire Baked Beans with Burnt Ends
Beer Braised Cowboy Pinto Beans

Texas Bowl of Red (Chili)

White Shoepeg Corn Pudding

Longhorn Cheddar Macaroni & Cheese
Sweet Potato Bourbon Mash

Green Bean Casserole with Durkee Onions

Cold Sides

Smokey Chipotle Deviled Eggs
Confetti Cole Slaw

Farmer Market Salad

Texas Black-Eye Caviar
Cucumber and Onion Salad
PTL Potato Salad

Choose Two Desserts:
Desserts/Sweets & Treats

Banana Cream Pudding

PB&J Cupcakes

Red Velvet Cupcakes

Bourbon Pecan Pie

German Chocolate Cupcakes

Chocolate Chip Cookies

Blue Bell Ice Cream — Individual Cups of Homemade Vanilla and Dutch
Chocolate

S’mores Brownies

*Premium Menu*
Event Menu Plus Stationary Hors D’oeuvres Upon Arrival
$5 Per Person Per Item

Barbecue Beef on Texas Toast

Barbecue Brisket Burnt Ends on Skewers

Kreuz Market Sausage Skewers — Original and Jalapefio Cheese
Barbecue Chicken Wings

Stuffed Jalapenos with Barbecue Beef and Cheese

Barbecue Beef Texas Quesadillas

Smoked Chicken Quesadillas

Longhorn Cheddar and Jalapeno Jack Quesadillas



Smokey Chipotle Deviled Eggs

Mini Skillet Cornbread with Ancho Honey Butter
Texas Queso and Chips

Guacamole and Chips (add $3.00)

Vegetable Crudités with Longhorn Cheddar and Jalapeno Jack and Crackers
Pit Smoked Burger Sliders

Pulled Beef Sliders

Smoked Chicken Sliders

Short Rib Sliders (add $5.00)

Smoked Chili-Rubbed Lamb Chops (add $5.00)
Pork Belly Bites

Whole Hog (market price) Please allow 4 days notice

Cocktail Reception Menu

Food: $25 per person, per hour

Open Bar: $20 per person, per hour
Prices are exclusive of Tax, Gratuity and Space Fees* if applicable.
*Please note: All Exclusive Events Require a Space Fee or Guaranteed Minimum.

Hors D’oeuvres
(Bite Sized Finger foods — Stationary Displays or Passed)

Choose Any Four:
(85 per item per person for each additional hors d’oeuvre)

Meats:
= Barbecue Beef on Texas Toast
Barbecue Brisket Burnt Ends on Skewers
Kreuz Market Sausage Skewers — Original and Jalapefio Cheese
Pork Spare Riblets
Beef Riblets
Barbecue Chicken Wings
Armadillo Eggs (Barbecued Sausage stuffed with Jalapefios and Cheese)
Stuffed Jalapenos with Barbecue Beef and Cheese
Barbecue Beef Texas Quesadillas
Smoked Chicken Quesadillas
Mini Skillet Cornbread with Ancho Honey Butter
Longhorn Cheddar and Jalapeno Jack Quesadillas
Pit Smoked Burger Sliders
Barbecue Beef Sliders
Smoked Chicken Sliders
Short Rib Sliders (add $5.00)
Smoked Chili-Rubbed Lamb Chops (add $5.00)
Pork Belly Bites
Vegetable Crudite

Whole Hog (market price) Please allow 4 days notice



“Sides”:
= Smokey Chipotle Deviled Eggs

=  Texas Queso and Chips
» Guacamole and Chips (add $5.00)
= Longhorn Cheddar and Jalapeno Jack Cheese and Crackers
= Chips and Texas Queso
Desserts:

=  Mini PB&J Cupcakes

= Mini Banana Cream Puddings

=  Mini Bourbon Pecan Pie

= Mini German Chocolate Cupcakes
= Mini Red Velvet Cupcakes

* Mini Smore’s Brownies



