
takeout/delivery

catering menu

E S T .  2 0 0 4

SNACKS

Pimento Cheese Dip (Feeds 15 - 20)

Vidalia Onion Dip (Feeds 15 - 20)

Blue Cheese Dip (Feeds 15 - 20)

Cornbread Muffins (12 ct)

Deviled Eggs (12 ct)

Smoked Wings 

-30 Count

-50 Count

Southern Charcuterie (Feeds 15 - 20)

Chicken Tender Platter (25 Count)

Vegetable Platter

Queso Quart with Chips

Salsa Quart with Chips 

$29.95

$29.95

$29.95

$12.00

$16.00

$47,00

$78.00

$36.95

$69.00

$29.95

$25.00

$22.50

SMOKED MEAT BY THE

POUND

FOR LUNCH WE RECOMMEND 6-7OZ PER PERSON. FOR

DINNER WE RECOMMEND 8OZ PER PERSON.

Pulled Pork 

Pulled Chicken

Sliced Turkey

Sliced Beef Brisket

Burnt Ends

Grilled Smoked Sausage (By the Link)

Cheddar Jalapeno or Cajun

Baby Back Ribs (By the Rack) (KC or

Memphis)

1/2 Smoke Roasted Chicken (On the Bone)

$16.00

$16.00

$18.00

$32.00

$32.00

$5.5 each

$32.00

$9.00

FRESH GREENS

1/2 PAN FEEDS 10-12 SIDE SALADS

Field Green Salad

Field Greens, Red Onion,

Cucumbers, Tomato, Feta Cheese

1/2 PAN

$28.00

DESSERTS

1/3 PAN FEEDS 12-15 SERVINGS

1/2 PAN FEEDS 20-25 SERVINGS

Banana Pudding (1/3 Pan)

Banana Pudding (1/2 Pan)

Peach Crisp (1/2 Pan)

Apple Crisp (1/2 Pan)

Brownie Bites (48 Count)

$50.00

$65.00

$65.00

$65.00

$36.00

1 Dozen Large Buns

1 Dozen Slider Buns

Loaf of Texas Toast 

**Not Toasted

Quart of Pickles

Disposable Chafer Setup

Catering Plate Package (Per Person)

$11.50

$10.25

$8.50

$7.95

$14.95

$0.25

BUNS & SUPPLIES

BEVERAGES BY THE GALLON

EACH GALLON SERVES APPROX. 12-15 GLASSES

Blue Durango Sweet Tea

Blue Durango Unsweet Tea

House Made Lemonade

$5.95

$5.95

$9.95

SIDES

A QUART FEEDS 6-8 SERVINGS

A 1/2 PAN FEEDS 20-25 SERVINGS

QUART 1/2 PAN

$15.00 $42.oo

Mac & Cheese

Baked Beans

Cole Slaw

Corn Pudding 

Wood Grilled Veggies

Broccoli Salad

Mashed Sweet Potatoes 

Cucumber Salad

Potato Salad

Collard Greens

CATERING@SMOKEJACKBBQ.COM 770-410-7611 X 3

WE’D LOVE TO HELP YOU BUILD A CUSTOM

CATERING PACKAGE FOR ANY EVENT!

**Prices are subject to change
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