
Bar-B-Que Packages 
(Priced per person, 6 oz serving, Min. 20 guests)

Smoke Pit I: $6.95 — Hickory Smoked Pulled Pork, 
One Side, Sauce and Roll.

Smoke Pit II: $8.95 — Two Smoked Meats*, 
Two Sides, Sauce and Roll.

Smoke Pit III: $10.95 — Three Smoked Meats*, 
Three Sides, Sauce and Roll.

The Barn: $13.95 — Smoky Pork Spare Ribs and 
One Smoked Meat*, Two Sides, Sauce and Roll.

The Farm: $15.95 — Smoky Pork Spare Ribs, 
Three Smoked Meats*, Three Sides, Sauces and Roll.

Yogi’s Pick-a-nic Basket: $8.95 - Chilled Smoked 
Turkey or Ham, Chips, Slaw, Sauce, Roll & Drink.

Booboo’s Pick-a-nic Basket: $9.95 — Smoked 
Portobello Mushroom with Potatoes, Onions, Peppers & 
Artichoke Hearts with Herb Vinaigrette, Roll and Drink. 

Sides   $24.95 for 20 servings 

	 Cider-Corn Slaw 
	 Grandma’s Potato Salad 
	 Barbecued Chili Beans 
	 Creamy Mashed Potatoes 
	 Roasted Red Skin Potatoes 
	 Baked Mac & Cheese
	 Creamed Corn 
	 Corn on the Cob $ 
	 Honkin Dill Pickles
	 Dinner or Kaiser Rolls

Sauces   $9.95 Qt. = 20 servings  

	 Big Al’s Sweet & Sticky Sauce 
	 Big Al’s Beer-becue Sauce 
	 Big Al’s Hot Hog Sauce

Drinks   $1.25 Bottled water / Soft drinks

 
Cookies & brownies  $2.00 per serving

“Reserve Grand Champion 2009” 
Loveland Loves BBQ Competition

Smoked Meats   $11.95 per lb. (5 lb. minimum)  

	 Hickory Smoked Pulled Pork Shoulder
	 Beer-can Chicken Pieces (bone in)
	 Pulled Beer-can Chicken $ 
	 Hand Carved Apple Smoked Turkey 
	 Jerk Spiced Pork Loin 
	 Polish Sausage 
	 Hot-Link Sausage 
	 Bourbon Glazed Ham 
	 Mesquite Smoked Beef Brisket $

	 Barbecued Rosemary Prime Rib $

	 Maple Glazed Cedar Plank Smoked Salmon $

Smokey Ribs   (3 rack minimum)   

	 Pork Spare Ribs $21.95 
	 Pork Baby Back Ribs $24.95 
	 Smoky Beef Loin Ribs $18.95 
	 Beef Short Ribs $ market

Whole Hog Roast  starts at $8.95 pp.    

On-site smoking and “Pit Master” hog carving services 
also available.

Equipment rental such as tents, tables 
and linen as well as staffing can also be 

arranged. Please call for pricing. 

* Some meats extra
$ Additional charge.
  Delivery Extra.

Award Winning Smoked Meats and Side Dishes
Prepared “In-House” Using the Freshest All-Natural Ingredients 

303.775.3121   •   WWW.SMOKESHACKBBQ.COM

Catering Menu



With nearly thirty years experience, Chef 
Allen Burton has worked in the finest  
establishments in Connecticut, Boulder 
and Denver.  Allen has studied with culinary  
artists and craftsmen alike including Author 
James Peterson. 

Culinary Accomplishments:

Executive Chef — 
European Café, Boulder, CO 

Soux Chef — 
The Ranch CC, Denver, CO

Banquette Chef — 
The Greenbrier Inn, Boulder, CO

Chef Instructor— 
Cook Street School, Denver, CO

Our Catering Clients:

	 • Car Works of Longmont 

	 • St. Vrain Valley School District 

	 • Key Bank

	 • Crocs

	 • Front Range Orthopedic Center

	 • Left Hand Brewery

	 • ST Microelectronics 

We enjoy customizing menus and service  
formats balanced around the guest’s desires 
and budget so please leave no comment  
unexpressed, no question unasked. 

 
Visit www.smokeshackbbq.com  
for our 2010 competition and  

festival schedule

303.775.3121

Allen Burton 
Chef & Pit Master 

Breakfast
 

The Continental Room
Assorted Bagels, Muffins & Granola

Hefe Burrito
Handheld or smothered

Fried Egg Sandwich
Olives, bacon or cheese

Platters & Trays

Cedar Plank Smoked Salmon
Bermuda onions & capers

Assorted Finger Sandwiches
Condiments

Fresh Garden Vegetables
Spinach & artichoke dip

Domestic & Imported Cheese
Gourmet crackers

Fresh Fruit
Yogurt dipping sauce

Happy Fingers 

Grilled Asparagus in Prosciutto
Citrus aioli

Smoked Portobello Bruschetta
Chevré, pignoli, basil & balsamic glaze

Shrimp, Chicken or Beef Skewers
Garlic, peanut or plum dipping sauce
Smoked Wild Game Sausage
Red currants & whole grain mustard

Cream Puffs
Tender pastry with vanilla custard

Casual Dining

Pan Seared Chicken Madeira
Savory mushrooms & sage

Peppercorn Smoked Pork Loin
Roasted sweet red pepper purée

Herb Crusted Halibut Filet
With lime & mango relish

Rosemary Smoked Prime Rib 
With grilled Vidalia onions

Baked Penne with Roasted Vegetables  
Mozzarella & Pecorino cheese

We understand that barbecue isn’t  
for everyone or every event, so we offer  

many menu options for all tastes...

Beyond Barbeque


