


SLOW-SMOKED BRISKET  -  (EACH LB SERVES 3 PEOPLE) 
Seasoned with our Big Bore Signature Rub and smoked all day  
(in some cases, all night) Trust us, you haven’t had it like this before. 

PULLED CHICKEN -  (EACH LB SERVES 3 PEOPLE) 
Chicken thighs, seasoned with good old salt and pepper,  
smoked all day then pulled to perfection.

PULLED PORK  -  (EACH LB SERVES 3 PEOPLE) 
Texas-style slow smoked, seasoned with our Big Bore Signature Rub  
for a perfectly charred bark, then pulled by hand. 

BABY BACK RIBS 
These babies are slow smoked for a subtle, savory flavor. They’re seasoned 
with our Big Bore Signature Rub, and you can sauce ‘em up if you’d like.

THE MEATS
OUR SMOKERS ARE 100% WOOD-FIRED USING OAK, HICKORY AND CHERRY WOOD

 

APPETIZERS
BRISKET BURNT ENDS
Cubed from the point of the brisket, slow smoked and then tossed in our 
signature Crow River Sweet Sauce. Served with onion strings on the side. 

PORK BELLY BURNT ENDS
Cubed pork belly, slow smoked, flashed in our signature Crow River  
Sweet Sauce. Served with onion strings on the side. 

SAUSAGE BITES
Kielbasa sausage, braised and smoked in Big Bore brew, then drizzled 
with our homemade bourbon cream cheese.

SMOKED CHICKEN CHEESE DIP

HOUSE FRIED TORTILLA CHIPS, PICO, GUAC AND QUESO (SERVES 8)

MINI BRIOCHE BUNS - 12 PER ORDER
REGULAR BRIOCHE BUN - EACH

BUNS

SALADS

CAESAR SALAD (SERVES 8-10)
Romaine lettuce, parmesan cheese and classic Caesar dressing.

MAC & CHEESE (SERVES 15)
It’s true, southern, homestyle mac & cheese with cavatappi noodles.

BAKED BEANS (SERVES 25)
Another signature recipe pulled from Mom’s book without permission. 
Then filled with pulled pork.

POTATO SALAD (SERVES 20)
No frills, no problem. Just classic potato salad made from scratch.

COLESLAW (SERVES 20)
Classic, country-style slaw that’s great on its own and even better piled 
on pulled pork or beef brisket.

HOMEMADE PICKLES (SERVES 25)
We make these from scratch- yup- scratch

ALL SIDES  -  ½ PANSIDES

WRAPPED SILVERWARE & PLASIC DISPOSABLE PLATES
CHAFFING DISHES/STERNOS  

PAPER/UTENCILS

PER 10 LB OF MEAT - ONE BOTTLE OF SAUCE (EXTRA BOTTLES AVAILABLE)

- CROW RIVER SWEET (MILD AND MARVELOUS)
- COUNTY ROAD 19 (MIDDLE OF THE ROAD)
- HANOVER HEAT (AS HOT AS IT GETS UP HERE)

SAUCES



FULL SERVICE:
We deliver to your event and handle all service of food for your guests.  
We bring all décor/tablecloths for your buffet, and chaffing dishes.   
We plan for you to provide the tables for service.

DELIVERY/SET UP:
We bring your food to your event and set up the buffet  
for your guests to self serve.

PICK UP:
Plan your menu with the catering coordinator.  Pick up your order  
at the restaurant at your desired time. 

LEVELS OF SERVICE

PLEASE EMAIL OUR CATERING TEAM FOR MORE INFORMATION  
AND A QUOTE FOR YOUR EVENT!

CATERING@BIGBOREBARBECUE.COM

763.777.5933


