
FROM THE SNOUT to THE TAIL

Some items are served (or can be served) raw or undercooked & contain (or may contain) raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

The
Catering 

Menu

Make your 
party kind of 
a pig deal.

SP18

CAROLINA BBQ
Slow-Roasted Pork Butt, Vinegar-Based BBQ Sauce - 13

BABY BACK RIBS
1/2 Rack, Niman Ranch - 18

SMOKED BEEF BRISKET
Handsome Hog Sauce - 16

GRILLED PORK LOIN
Slice or Whole, Niman Ranch - 15

MEAT

{ priced per person }

SLAW  
No Mayo in Here - 5

MAC ‘N’ CHEESE  
Flamin’ Hot Cheetos - 7

BRAISED GREENS 
Smoked Pork Shank & Bacon Salt - 5

CREAM CORN  
Cornbread Crumble & Bacon - 6

POTATO WEDGES - 5

SIDES

Catering Menu is Available for Parties of 20 or More. Orders Must Be Placed 48 Hours Ahead of Time.

A LITTLE SHUGGA’
COOKIES - 2.5

BROWNIE - 2.5

SLICE O’ PIE
Pecan, Apple, or Sweet Potato  - 5

MEAT BAR
Daily Selection of Cured & Smoked Pig, 

Served with Fresh Bread, House Pickles, & Mustard - 6
TEXAS TOAST  - 1

MUFFINS  - 7

SODA 
Coke, Diet Coke, Sprite, or Water  - 2.5

RED BULL 
Regular or Sugar-Free  - 5

PINT O’ SAUCE 
Carolina BBQ, Handsome Hog Sauce, Mustard,

or Classic BBQ { serves 8 }  - 12

UTENSILS 
Plates, Silverware, Napkins, & Wetnaps  - 2

EXTRAS


