
Bar-B-Que Packages 
Priced per person, (Min. 20)

Smoke Pit I:  $8.95 — Hickory Smoked Pulled Pork, 
Two Sides, Big Al’s Beer-becue Sauce and Kaiser Roll

Smoke Pit II:  $10.95 — Two Smoked Meats*, Two 
Sides, Big Al’s Beer-becue Sauce and Dinner Roll

Smoke Pit III:  $13.95 — Three Smoked Meats*, 
Three Sides, Big Al’s Beer-becue Sauce and Dinner Roll

The Barn:  $14.95 — Smoky Pork Spare Ribs and 
One Smoked Meat*, Two Sides, Sauce and Dinner Roll

The Farm:  $16.95 — Smoky Pork Spare Ribs, Two 
Smoked Meats*, Three Sides, Sauce and Dinner Roll

Booboo’s Pick-a-nic Basket: Vegetarian Option
 $10.95 — Smoked Portobello Mushroom with Fire 
Roasted Potatoes, Peppers, Onions and Squash  

Sides  $24.95 for 20 servings 

	 Mixed Greens, Ranch or Balsamic Vinaigrette
	 Cider-Corn Slaw 
	 Grandma’s Potato Salad 
	 Smoked Mozzarella Pasta Salad
	 Barbecued Chili Beans 
	 Garlic Smashed ‘Taters 
	 Roasted Red Skin Potatoes 
	 Baked Mac & Cheese
	 Corn on the Cob (seasonal) 
	 Honkin Dill Pickles
	 Dinner or Kaiser Rolls

Sauces  $9.95 Qt. = 20 servings

	 Big Al’s Sweet & Sticky Stuff 
	 Big Al’s Beer-becue Sauce, Mild or Hot 
	 Big Al’s Tangy Mustard Sauce

Drinks  $1.25 — Bottled water / Soft drinks

 
Cookies, Brownies & Cupcakes  
$2.50 per serving

 

“Reserve Grand Champion 2009” 
Loveland Loves BBQ Competition

Smoked Meats   $11.95 per lb. 

	 Hickory Smoked Pulled Pork Shoulder
	 Beer-can Chicken Pieces (10 pieces)
	 Pulled Beer-can Chicken †

	 Jerk Spiced Boneless Pork Loin 
	 Polish Sausage 
	 Hot-Link Sausage 
	 Bourbon Glazed Ham 
	 Mesquite & Rosemary Smoked Beef Brisket †

	 Barbecued Rosemary Prime Rib †

	 Maple Glazed Cedar Plank Smoked Salmon †

Meaty & Smokey Ribs   
	 Pork Spare Ribs $21.95 
	 Pork Baby Back Ribs $24.95 
	 Smoky Beef Loin Ribs $26.95 
	 Beef Short Ribs †

Whole Hog Roast  
Starts at $8.95 pp. 75 min.

Unrivaled culinary entertainment for your wedding, 
family reunion, birthday party, neighborhood block 
party or fund raiser. Price includes local delivery and 
choice of sauce. On-site smoking and “Pit Master”  
hog carving services also available.

As the areas ONLY full service BBQ  
caterer, equipment rental as well as 
staffing and venue can also be arranged. 
Custom quotes welcomed. 

* = Some meats extra
† = Additional charge
Delivery outside our world 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 studied with culinary art-
ists and craftsmen alike including Author 
James Peterson. He has worked with and 
taught many styles of cuisine including re-
gional French, Italian and Modern Ameri-
can and of course Barbecue.

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

	 • Left Hand Brewery

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

 
Visit www.smokeshackbbq.com to 

learn more about how we can help 
make your special event tasteful 

and easy to manage. 

303.775.3121

Allen Burton 
Chef & Pit Master 

Reception Trays
 

Artisan Cheese Board
With Gourmet Crackers

Seasonal Vegetable Crudités
With Dipping Sauce

Carved Fruit Basket
With Fresh Berries

Cedar Plank Smoked Salmon
Lemon Créme Fraiché & Capers 

Crostini with Assorted Toppings
Garlic-tomato, Olive Tapenade & Basil Pesto

Appetizers 

Fire Roasted Seasonal Vegetables
Aioli Dipping Sauce

Smoked Portobello Bruschetta
Goat Cheese, Pine Nuts, Tomato, Basil & Balsamic Glaze

Baked Brie en Croute
With Brandied Apples

Smoked Wild Game Sausage
Red Currant Chutney & Whole Grain Mustard

Swedish Meatballs
With Garlic Sauce

Casual Dining 

Pan Seared Chicken Madeira
Savory Mushrooms & Sage

Peppercorn Smoked Pork Loin
Roasted Sweet Red Pepper Purée
Herb Crusted Seabass Filet

With Lime & Mango Relish
Rosemary Smoked Prime Rib

With Grilled Vidalia Onions
Baked Penne with Roasted Vegetables

With Mozzarella & Pecorino Cheese

Breakfast

The Continental Room
Assorted Bagels, Muffins & Granola

Hefe Burrito
Handheld or Smothered

Fried Egg Sandwich
Olives, Bacon or Cheese

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

many menu options for all tastes...

Beyond Barbeque


