
Private events menu
Smoke & Fire

SUMMER GREEN SALAD
HALF (SERVES 10-15)  $75  |  FULL (SERVES 20-30)  $135

Leafy green salad using seasonal fruit and candied pecans

MEDITERRANEAN PASTA SALAD
HALF (SERVES 20)  $65  |  FULL (SERVES 30-40)  $115

Tomatoes, celery, black pepper, basil, topped with cheese (optional)

CAJUN POTATO SALAD
HALF (SERVES 20)  $75  |  FULL (SERVES 30-40)  $145

Red potatoes, bell pepper, onion, pickled celery, aioli

ZINGY HOUSE SLAW
HALF (SERVES 10-15)  $35  |  FULL (SERVES 20-30)  $65

Cabbage, pickled celery, onion, jalapeno

Salads

FIREBRAND PRETZELS
$65 / 10 PRETZELS   |  $120 / 20 PRETZELS  

HOUSE CURED PICKLES $10 / JAR (SERVES 5-10)

SAUERKRAUT $7 (SERVES 5-10 AS CONDIMENT)

House fermented sauerkraut

Snacks

BBQ Meats

SERVINGS ARE MEANT FOR SHARING AND BIG GROUPS

BEEF BRISKET 1 lb. serves 2-3 people

HALF POUND  $6    |    1  LB.   $30   |   5 LBS.  $150    |   10 LBS. $300

Akaushi Wagyu brisket,  applewood smoked, 

mesquite charred

CHICKEN* One half chicken serves 2 - 3 people 
HALF   $14    |   5 WHOLE CHICKENS  $70   |   10 WHOLE CHICKENS  $140

Malt brined chicken,  applewood smoked

HOT LINKS 1 link serves 1 person

 $60 / 10 LINKS

Beef and pork smoked Hot Link

PULLED PORK 1 lb. serves 2 - 3 people

1  LB.   $25   |   5 LBS.  $125    |   10 LBS. $250

Duroc pork, applewood smoked

TRI TIP 1 lb. serves 2 - 3 people

1  LB.   $42   |   5 LBS.  $210    |   10 LBS. $420

Akaushi Wagyu tri-tip, applewood smoked, 

mesquite charred

SMOKED BBQ WINGS

1  LB.   $17   |   1 PLATTER (APPROX. 40 PCS)  $160

Malt-brined chicken wings, 

tossed in house BBQ sauce

* All our chicken is brined and slow cooked at an 

internal temp of 165 degrees. A pinkish color will 

remain after being fully cooked.
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