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B A R B E C U E  PA C K A G E S

�� SIDE SELECTIONS 

Classic Barbecue Sides
Creamy Coleslaw -- housemade with sweet & tangy dressing

Sweet Baby Ray’s Signature Baked Beans -- with pulled pork & Sweet 

Baby Ray’s barbecue sauce

Potato Salad -- redskin potatoes with eggs, pickles, red onions and dill

Housemade Sweet Baby Ray’s Barbecue Potato Chips 
 
Additional Side Selections
Sweet Onion, Cucumber & Tomato Salad 
Mixed Green Salad -- romaine & iceberg lettuces with carrots, 

cucumbers, red onions & tomatoes with your choice of dressing

Red Beans & Rice -- Caribbean inspired with a hint of coconut milk

Roasted Garlic Mashed Potatoes 
Oven Roasted Red Potatoes -- seasoned with our barbecue rub & roasted

Tchoupitoulas Potatoes -- Cajun seasoned redskin potatoes; roasted with 

bacon, red & green bell peppers and onions

Corn Cobbettes 
Corn Maque Choux -- Cajun style creamed corn with smoked ham, red & 

green bell peppers and onion; finished with heavy cream

Baked Mac ‘n Cheese -- a creamy blend of three cheeses, garlic, shallots & 

cream with tender elbow noodles & a crunchy topping of crumbled Cheez-It 

Crackers

Southern Hush Puppies 
Seasonal Vegetables -- a selection of seasonal vegetables; choice of oven 

roasted or steamed

�� MEAT SELECTIONS 

Sweet Baby Ray’s Pulled Pork
Apple Barbecue Pork Loin -- smoked pork loin glazed with sliced apple 

layers served with our sweet & smoky apple barbecue sauce

Barbecue Chicken 
Hickory Smoked Pulled Chicken 
Boneless Barbecue Chicken Breast -- cold-smoked and grilled served 

with Sweet Baby Ray’s Barbecue Sauce

Jamaican Jerk Chicken -- served with mango cilantro sauce-- all the flavor 

without the heat

Texas Brisket -- seasoned with our peppery rub, smoked up to 14 hours and 

served with sauce on the side, sliced or chopped 
Smoked Sliced Turkey Breast 
Chicago Rib Tips  
Authentic Texas Sausage -- our own recipe inspired by Texas barbecue 

icon, Vencil Mares 

Chicago-Style Hot Links 
Tri-Tip -- seasoned with signature barbecue rub, slow smoked and finished 

on the grill to medium rare $1.49 additional

�� EXTRAS 

Honey-Kissed Cornbread Muffins $11.95 Per dozen
Jalapeno Cornbread Muffins $12.95 Per dozen
Sweet Baby Ray’s Award Winning Ribs $18.49 Per slab
Add an Additional Side $1.99 Per Guest

THE STATE STREET
$10.99 Per Guest

Two Meat Selections
Two Side Selections

Fresh Mini Buns
Complimentary Sweet Baby Ray’s Barbecue Sauce

THE WEST SIDE
$12.49 Per Guest

Sweet Baby Ray’s Award Winning Ribs-- 1/4 slab
One Meat Selection
Two Side Selections

Fresh Mini Buns
Complimentary Sweet Baby Ray’s Barbecue Sauce

THE TRIPLE PLAY
$13.99 Per Guest

Three Meat Selections,  
1/4 slab Sweet Baby Ray’s Award Winning Ribs  may be one selection

Three Side Selections
Fresh Mini Buns

Complimentary Sweet Baby Ray’s Barbecue Sauce

THE MICHIGAN AVENUE
$17.99 Per Guest

Sweet Baby Ray’s Award Winning Ribs
Sweet Baby Ray’s Pulled Pork

Barbecue Chicken
Texas Brisket, Seasoned with Peppery Rub & Smoked up to 14 hours

Creamy Coleslaw, Housemade with Sweet & Tangy Dressing

Potato Salad, Redskin Potatoes with Eggs, Pickles, Red Onions & Dill

Corn Cobbettes
Fresh Mini Buns

Complimentary Sweet Baby Ray’s Barbecue Sauce

THE STREET CART
$8.99 Per Guest

Sweet Baby Ray’s Pulled Pork
Creamy Coleslaw, Housemade with Sweet & Tangy Dressing

Sweet Baby Ray’s Signature Baked Beans 
Fresh Buns

Complimentary Sweet Baby Ray’s Barbecue Sauce

  THE MIDWAY
$9.99 Per Guest

Sweet Baby Ray’s Pulled Pork
Barbecue Chicken

Creamy Coleslaw, Housemade with Sweet & Tangy Dressing 
Sweet Baby Ray’s Signature Baked Beans

Fresh Mini Buns
Complimentary Sweet Baby Ray’s Barbecue Sauce


