
Ap p e t i z e r s  s e r v e d  b u f f e t  s t y l e

Ch o o s e  u p  t o  3 MA i n  en t r e e s

3 Me At s  & 3 s i d e s

l i M i t  o f  1 lo A d e d  en t r e e

G e t  i t  s t a r t e d

sM o k i n ’  Qu e s o

Creamy queso w/ green chilies topped 
with choice of Chopped Brisket, Pulled 
Pork or Smoked Sausage, and served with 
House-made Tortilla Chips & Salsa ... $2.50

st u f f e d  JA l A p e ñ o s 
Seeded Fresh Jalapeños, Stuffed with 
Cheddar Cheese & Smoked Brisket, 
Oaxaca Cheese & Pulled Pork or Pepper 
Jack Cheese & Pulled Chicken, wrapped 
with bacon ................................................... $3.00

Wi n g s

Smoked chicken wings w/ your choice of 
Buffalo, Classic BBQ, Lemon Pepper or 
Garlic Parmesan ........................................$2.25

po r k  be l ly  “bu r n t  en d s”
Inspired by classic Beef Burnt Ends, 
these bite sized pieces of tender smoked 
belly...’nuf said ....................................$10 per lb

so u t h W e s t  ru M A k i

Chicken breast bite with water chestnut 
and jalapeño wrapped in bacon and glazed 
w/ Peach & Chipotle BBQ Sauce ........ $3.00

sM o k e d  Me At b A l l s

Hand rolled meatballs, slow smoked & 
tossed w/ Blackberry BBQ Glaze ........ $3.00 

S a n d w i c h e s

p i t M A s t e r  sA n d W i C h  pl At e

Choice of meat topped with Pickled Red 
Onion & served on a toasted bun, served 
with pickles and choice of two sides $11.00

th e  sM o k e WA g o n

½ of a Pound of smoked meats, including 
Brisket, Turkey, Pulled Pork and Smoked 
Sausage served on a toasted bun, and 
topped with 2 baby back ribs served with 
Pickled Red Onion, BBQ Sauce & pickles, 
with 2 sides ..................................................... $15

B B Q  P l a t e s 

Meats including: Smoked Brisket, 
Pulled Pork, Smoked Turkey, Smoked 
Sausage or Pork Ribs (add $1), served 

with two sides, and Texas Toast
 1  M e a t  -  $ 1 2 1  M e a t  -  $ 1 2
2  M e a t  -  $ 1 42  M e a t  -  $ 1 4
3  M e a t  -  $ 1 63  M e a t  -  $ 1 6

L e t ’ s  G e t  L o a d e d

sM o k i n ’  sp u d

With Green Chili Cheese Sauce, Green 
Onion, Bacon, Butter, Sour Cream, Grilled 
Onion & Cheddar Cheese w/ two sides and 
Choice of Meat ................................................ $13

F O O D  T R U C K

C A T E R I N G 2 1 4 - 4 4 6 - 2 B B Q2 1 4 - 4 4 6 - 2 B B Q

C A L L  N O W



fAt  MA C

Served with Green Chili Cheese Sauce, 
Bacon, Green Onion, Candied Jalapenos, & 
topped with Toasted Garlic Bread Crumbs 
with 2 sides and Choice of Meat ............. $13

nA C h o MA M A ’s

Loaded House-made Tortilla Chips topped 
with Green Chili Cheese Sauce, Grilled Corn, 
Chives, Cilantro, Candied Jalapenos, Pico, 
Sour Cream, and Cotija Cheese with 2 sides 
and Choice of Meat ....................................... $13

fr i e d  n ’  lo A d e d 
With Green Chili Cheese Sauce, Honey Garlic 
Bacon, Chives, Cotija & BBQ Ranch, with 2 
sides and Choice Of Meat ........................... $13

T a c o s

pu l l e d  po r k  tA C o  (2 )
With slaw, cilantro and Cotija Cheese 
topped with a BBQ Ranch Drizzle, with 2 
sides .................................................................... $11

br i s k e t  tA C o  (2 )
With grilled onion and Poblano peppers, 
Cotija Cheese, and Cilantro topped with 
Sweet Onion Honey-Chipotle Sauce, with 2 
sides .................................................................... $11

r i b  tA C o  (2 )
With Grilled Corn, Cilantro, and Candied 
Jalapeno and Pickled Red Onion topped 
with BBQ sauce, with 2 sides .................. $11

S c r a t c h  m a d e  S i d e s

Cl A s s i C  sl AW

tr A d i t i o n A l  re d  sk i n  po tAt o sA l A d

st r e e t  Co r n

gr e e n  be A n  W i t h  bA C o n & on i o n

bA k e d  be A n s  W/br o W n su g A r  & bA C o n

gr e e n  Ch i l i  MA C  & Ch e e s e

br o C C o l i  sA l A d  ( A d d  $1)

ro A s t e d  gA r l i C  MA s h e d  po tAt o e s

T h e  f i n a l e

fr i e d  fr u i t  p i e

House-made Fried Fruit Pies ....................... $2

Ch u r r o s

 W/ Chocolate Dipping Sauce ...................... $2

lo A d e d  Ch u r r o s

With Chocolate and Caramel Drizzle and 
Whipped Cream  ............................................... $3

fr u i t  Co b b l e r

Peach, Apple or Berry Cobbler ................... $3

D r i n k s

le M o n A d e ,  te A ,  &  WAt e r

Can be served from truck or self serve ... $2

Prices include Black Foam Disposable 
Plates, Plastic Cups, Ice and Cutlery 
Kits.  Upgraded disposables available 
upon request. Prices do not include tax 
or service charge. A food truck fee will 
apply to accommodate for fuel and 
truck staffing.  Menu cards and pencils 
for guests are required and will be 
provided by Southern Drawl Catering 
for Weddings.  Minimum F&B purchase 
of $800 (Monday-Thursday), $1200 
(Friday-Sunday)


