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B A S I C  P I G  R O A S T  /  S T A N D A R D  P I G  R O A S T

$11.99 per guest        Minimum 50 guests   

PIT ROASTED WHOLE HOG      INCLUDES CREAMY COLESLAW AND SWEET BABY RAY’S SIGNATURE BAKED BEANS

Fresh Mini Buns, Warm Flour Tortillas & Barbecue Sauce       Available full service or drop off       complimentary tableware included

$13.99 per guest        Minimum 50 guests        100+ guest – $11.99 per guest

PIT ROASTED WHOLE HOG      INCLUDES CHOICE OF TWO HOUSEMADE SIDES AND SALADS

Fresh Mini Buns, Warm Flour Tortillas & Barbecue Sauce       Available full service or drop off       complimentary tableware included

 BASIC PIG ROAST

 STANDARD PIG ROAST

�� POTATO, RICE & PASTA SIDE SELECTIONS

Oven Roasted Red Potatoes  
Baby Redskins, seasoned with our Barbecue Rub and roasted

Red Beans & Rice  
Caribbean Style Red Beans simmered in Coconut Milk  
with Onions, Garlic, Smoked Ham and White Rice 

�� VEGETABLE SIDE SELECTIONS

Sweet Baby Ray’s Signature Baked Beans  
With Pulled Pork and Sweet Baby Ray’s Barbecue Sauce

Creamy Coleslaw  
Housemade with a Sweet and Tangy Dressing

Seasonal Vegetables  
A selection of Fresh Seasonal Vegetables; choice of Oven Roasted  
or Steamed

Sweet Onion, Cucumber & Tomato Salad 

�� SALAD SELECTIONS

Mixed Green Salad  
Romaine and Iceberg Lettuces with Carrots, Cucumbers, Red 
Onions, Tomatoes with your choice of dressing

Classic Caesar Salad 
Romaine Hearts, Parmesan Cheese, Seasoned Housemade 
Croutons; then tossed in our Creamy Caesar Dressing

Fresh Herbed Rice Pilaf

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

Italian Pasta Salad 
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P R E M I U M  P I G  R O A S T

Minimum 50 guest        100+ guest – $14.99 per guest

PIT ROASTED WHOLE HOG      CHOICE OF ONE ADDITIONAL ENTRÉE      CHOICE OF FOUR HOUSEMADE SIDES AND SALADS

Fresh Mini Buns, Warm Flour Tortillas & Barbecue Sauce       Available full service or drop off       complimentary tableware included

 $16.99 PER GUEST

�� ADDITIONAL ENTRÉE SELECTIONS - CHOOSE ONE 

Santa Maria Barbecue Tri Tip Sirloin  - add 1.99 per person
Rubbed with our own seasoning; smoked then sliced; accompanied 
by our Housemade Texas Style Barbecue Sauce 

Skillet Roasted Salmon  - add 1.99 per person
With Caramelized Onions and a Cherry Bourbon Glaze 

Texas Brisket 
Hand trimmed Angus Brisket, seasoned with our Texas Barbecue 
Rub; smoked for 14 hours; then sliced and served with our  
Housemade Texas Style Barbecue Sauce

Sweet Baby Ray’s Barbecue Chicken 
Barbecue rubbed then marinated overnight; smoked over Hickory 
Wood; finished with Sweet Baby Ray’s Original Recipe

Smoked Wings  
Barbecue, Teriyaki or tossed in Buffalo Sauce

Grilled Jerk Chicken  
Our mildly spicy version of the Jamaican classic; with  
a Mango Salsa

Smoked Texas Sausage
 
Italian Sausage with Peppers and Onions 
 
Rib Tips

Full Slab St. Louis or Baby Back Ribs - 18.99 per slab

�� POTATO, RICE & PASTA SIDE SELECTIONS

Roasted Garlic Mashed Potatoes 
Housemade Mashed Potatoes with Roasted Garlic

Oven Roasted Red Potatoes  
Baby Redskins, seasoned with our Barbecue Rub and roasted

Red Beans & Rice  
Caribbean Style Red Beans simmered in Coconut Milk  
with Onions, Garlic, Smoked Ham and White Rice 

Fresh Herbed Rice Pilaf

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

Italian Pasta Salad 

Tchoupitoulas Potatoes  
Cajun Seasoned Redskin Potatoes; roasted with Bacon, Red  
& Green Bell Peppers and Onions

Hash Brown Potato Salad  
Thinly sliced and crispy Potatoes with Bacon, Scallions and  
Plum Tomatoes; finished with a Sour Cream Mustard Seed 
Vinaigrette 

Old Fashioned Macaroni & Cheese	

�� VEGETABLE SIDE SELECTIONS

Sweet Baby Ray’s Signature Baked Beans  
With Pulled Pork and Sweet Baby Ray’s Barbecue Sauce

Creamy Coleslaw  
Housemade with a Sweet and Tangy Dressing

Seasonal Vegetables  
A selection of Fresh Seasonal Vegetables; choice of Oven Roasted  
or Steamed

Sweet Onion, Cucumber & Tomato Salad 

Corn Maque Choux  
Cajun Style Creamed Corn with Smoked Ham, Red & Green Bell  
Peppers and Onions; finished with Heavy Cream

�� SALAD SELECTIONS

Mixed Green Salad  
Romaine and Iceberg Lettuces with Carrots, Cucumbers, Red 
Onions, Tomatoes with your choice of dressing

Classic Caesar Salad 
Romaine Hearts, Parmesan Cheese, Seasoned Housemade 
Croutons; then tossed in our Creamy Caesar Dressing

Southwest Salad  
Romaine and Iceberg Lettuces, Black Beans, Whole Kernel  
Corn, Pepper Jack Cheese, Tomato, Green Onions and Tortilla 
Strips with choice of either Chipotle Ranch Dressing  
or Cumin Lime Vinaigrette.

The True Cuisine Bistro Salad  
Field Greens, Fresh Seasonal Berries, Toasted Almond Slivers 
with our Signature Balsamic Vinaigrette Dressing


