
2007 Menus
Buffet Menus:
Tri-Tip BBQ  •  Green Salad with Creamy Avocado Dressing  •  Red Potato Salad with Dill  •  Warm Garlic 
Bread  •  Bourbon Baked Beans  •  Santa Maria Grilled Tri Tips of Beef served with Chunky Salsa, sliced as 
the guests come through the line  •  Barbecued Chicken Pieces, Bone in  •  Iced Tea and Lemonade
 	 50-75 guests $18.00 plus sales tax and gratuity

	 76-99 guests $17.75 plus sales tax and gratuity

	 100-199 guests $17.50 plus sales tax and gratuity

	 Over 200 guests $17.25 plus sales tax and gratuity

Ribs and Chicken Combo:
(Your choice of two of the following salads)  •  Green Salad with Creamy Avocado Dressing  •  Red Potato 
Salad with Dill  •  Mustard Potato Salad  •  Fresh Fruit Salad  •  Cole Slaw  •  Warm Garlic Bread  •  Bourbon 
Baked Beans  •  Barbecued Chicken Pieces, bone in  •  St Louis Style Pork Ribs  •  Smoky Memphis Sauce, 
Coconino “Q” Sauce and Arizona Wildfire Sauce  •  Iced Tea and Lemonade
	 50-75 guests $18.00 plus sales tax and gratuity 

	 76-99 guests $17.75 plus sales tax and gratuity

	 100-199 guests $17.50 plus sales tax and gratuity

	 Over 200 guests $17.25 plus sales tax and gratuity

Beef and Pork BBQ:
Deli Style Mustard Potato Salad  •  Southern Style Cole Slaw  •  Bourbon Baked Beans  •  Authentic Smoked 
Pulled Pork  •  Arizona Smoked Beef Brisket  •  Served with a selection of Sauces:Smoky Memphis Sauce, 
Coconino “Q” Sauce and Arizona Wildfire Sauce  •  Assorted Rolls and Buns  •  Iced Tea and Lemonade
	 50-75 guests $15.00 plus sales tax and gratuity

	 76-99 guests $13.50 plus sales tax and gratuity

	 100-199 guests $13.00 plus sales tax and gratuity

	 Over 200 guests $12.50 plus sales tax and gratuity

Beef and Chicken Combo:
Substitute smoke roasted chicken pieces for either Brisket or Pork for $.50 per guest additional
Beef, Pork and Chicken Combo:
Add smoke roasted chicken pieces to the Beef and Pork Menu for $1.50 per guest additional

Desserts:
Assorted Brownies and Lemon Bars : $1.50 per guest

Assorted Fresh Baked Cookies: $1.00 per guest

Warm Peach Cobbler: $3.00 per guest

2640 West Kiltie Lane  •  Flagstaff, AZ 86001  •  928-774-8583 (phone)  •  928-774-4491 (fax)

ALL WE DO IS BBQ!ALL WE DO IS BBQ!

Price per person: 

Price per person: 

Price per person: 
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Additional Information:
1.	 BBQ To You serves for 1 hour.  Service time can be extended, with advance notice, for an additional hourly 		
	 labor charge, ($40.00 to $100.00 per hour, based upon number of staff working)

2.	 We will provide our own skirted and decorated tables for the buffet, as well as chafing dishes to keep food 		
	 hot. Our cold food is displayed in large glass bowls or baskets 

3.	 We provide high quality disposable plates, utensils, napkins, and cups with the meal.

4.	 Host will provide trash receptacles and tables and chairs for guest dining- let us know if you need help with 		
	 renting additional tables and chairs, or additional linen.

5.	 We provide adequate beverages for the meal.  If you need additional beverages for extended service, we 		
	 can do so for an additional fee.

6.	 Our staff is attired in red BBQ T Shirts and jeans for practical purposes.

7.	 Additional charges will apply if set up site is located over 25 yards from nearest unloading area, 
	 or if stairs or steep hills must be negotiated on foot.

8.	 An estimated guest count, signed contract, and $250.00 deposit must be provided at the time of 
	 booking your event. Please keep us informed if your responses are significantly higher or lower than 
	 your estimate. A guarantee count will be due 5 working days before your event. You will be billed for 		
	 your guarantee count, not the number of guests who attend your event.  

9.	 Final payment is due the day of your event, prior to set up, unless other arrangements are 
	 made in advance.

10.	In accordance with Coconino County Health Department, leftover food will not be left unless 
	 adequate refrigeration is on site. 
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