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TEXAS SAUSAGE WITH OPEN FACED GRILLED 
PETITE CHEESE GRITS CHEESE & ARUGULA

MINI SIX SHOOTER FRESH CAPRESE 
GRILLED BBQ SHRIMP COCKTAIL SKEWERS
QUESADILLAS
(Brisket, Pulled Chicken, MINI SHRIMP & GRITS DEVILED EGGS WITH 
Pulled Pork, or Veggie) GOAT CHEESE & HERBS

SHRIMP & GRITS (Available with 
BRISKET BRUSCHETTA CROQUETTE Smoked Salmon)

SMOKED CHICKEN WI MINI CHICKEN BISCUIT PIMENTO CHEESE 
(Buffalo, BBQ, or Buffaque WITH MAPLE BOURBON CROSTINI WITH 

DRIZZLE CRUMBLED BACON
MINI CUBAN SANDWIC

MINI CHICKEN & WAFFLES 
FRESH FRUIT, VEGGIE BRISKET WRAPPED WITH MAPLE BOURBON 
& CHEESE DISPLAYASPARAGUS DRIZZLE

BACON WRAPPED SMOKED CHICKEN FRESH VEGGIE OR 
SMOKED JALAPENOS SALAD CROSTINI FRUIT SKEWERS

TAMALE PANCAKE WI SMOKED SALMON CRUDITE SHOOTER
PULLED PORK CROSTINI TRADITIONAL OR 
TEXAS SAUSAGE WITH ROASTED CORN & SMOKEHOUE  
SLICED JALAPENOS BLACK BEAN SALSA BITES CHARCUTERIE BOARD

MAINS PULLED PORK GIANT CHICKEN TENDERS

SLICED PORK CHICKEN & DUMPLINGS
ST. LOUIS RIBSSIGNATURE ANGUS CHICKEN POT PIE

BEEF BRISKET TEXAS SAUSAGE
SMOKED TURKEY 

PRIME RIB PULLED CHICKEN BREAST
BURNT ENDS SMOKED CHICKEN SMOKED SALMON
(Chopped Brisket & Pork)

SOUTHERN FRIED 
MOM’S MEATLOAF CHICKEN BLACK BEAN BURGER

SIDES SMASHED POTATOES & SOUTHERN 
GRAVY COLESLAW

MAPLE GLAZED JOHN’S POTATO 
BBQ BAKED BEANS CARROTS SALAD
COLLARD GREENS RED PEPPER JELLY 

CORNBREAD SALADYAMS
SWEET POTATO 
CASSEROLE STEAMED BROCCOLI BROCCOLI SALAD

WITH LEMON AND
MAC & CHEESE SHALLOTS FARMHOUSE SALAD
SMOKEHOUSE CORN GREEN BEANS & RED TEXAS CAESAR SALAD
ROASTED CORN ON POTATOES
THE COB SOUTHERN SPINACH 

GREEN BEAN CASSEROLE SALAD
CERAMED CORN SOUTHERN GREEN BEANS

TEXAS CORNBREADHOPPIN’ JOHN BAKED CHEESE GRITS
BLACK BEANS & SKILLET CORNBREAD

ARTISANAL ROASTED
CILANTRO LIME RICE VEGETABLES BISCUITS

BEVERAGE PACKAGES
TEAS, SODA & JUICE
COFFEE, HOT TEA & HOT CHOCOLATE
BEER, WINE & CHAMPAGNE
BARTENDING SERVICES AVAILABLE

WITH RESPONSIBLE CONSUMPTION, 
BEVERAGE PACKAGES INCLUDE:

Professional bartender, bar setup, beverage napkins, 
ice and tumblers and/or wine cups. This is an 
inclusive package that includes general and liquor 
liability insurance and proper licensing.

SWEET SHOP
MINI CUPCAKES CHOCOLATE 

DIPPED OREOSJUMBO 
CUPCAKES COBBLERS
CAKE SHOTS BREAD PUDDING
CAKE BALLS SIGNATURE & 
MINI PIES CUSTOM CAKES
PIE SHOTS COOKIES, BARS, 
POP TARTS CONFECTIONS

FOR MORE INFORMATION, PLEASE VISIT
4RSMOKEHOUSE.COM/SWEETSHOP/CATERING

CARVING STATIONS
SIGNATURE ANGUS BEEF BRISKET

SMOKED TURKEY BREAST

PRIME RIB

TRI-TIP

LEG OF LAMB

ACTION STATIONS
STREET TACO BAR
Build your own tacos with choice of meat and 
toppings on grilled flour tortillas. Toppings:
Cilantro lime creme fraiche, guasacaca, pico de 
gallo, queso fresco, and cilantro.

SHRIMP & GRITS BAR
Shrimp, spicy Tasso Ham, and Texas Sausage 
sauteed with tomatoes and garlic served over 
rich and creamy Anson Mills grits.

CHICKEN & WAFFLES BAR
Freshly made Belgian waffles and COOP chick-
en tenders drizzled with a warm maple bourbon 
syrup.

MAC & CHEESE BAR
Traditional elbow noodles in a creamy cheese 
sauce with choice of toppings: scallions, bacon 
bits, pickled jalapenos, and cheddar cheese.

MASHED OR BAKED POTATO BAR
Creamy Idaho mashed potatoes with butter, 
kosher salt, and cracked black pepper. Top 
with scallions, cheddar cheese, sour cream, 
and bacon bits. Available with whipped sweet 
potatoes, marshmallows, pecans, brown suar, 
and cinnamon.

CHILI BAR
Homemade Brisket Chili with choice of toppings: 
cheddar cheese, sour cream, onions, and Frito 
corn chips.

FRIED OREO STATION
Oreos hand dippes in sweet batter and fried to 
perfection.

SUNDAE BAR
Your choice of 3 ice cream flavors and 5 assorted 
sweet treat toppings such as sprinkles and red 
velvet cake crumbles.

S’MORES BAR
Portable mini fire pit, graham crackers, mini Her-
shey’s chocolate bars, marshmallows, and long 
wooden skewers for roasting.

LOW COUNTRY BOIL
Heaping serving of boiled shrimp, Texas Sausage, 
corn on the cob, potatoes and onions seasoned 
to perfection.

WHOLE SMOKED PIG ROAST
A lean smoked pig barbacued to perfection for 16 
hours, served with 4R Siganture BBQ sauces.

ONSITE STAFF TO PROVIDE SET-UP AND 
CLEAN UP SERVICE

MINIMUM OF $500 IN FOOD AND BEVERAGE




