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¥4 Yosidw-roasted  whole hog,

We can feed your group a

aroia Style! Hogs range
from 30-100 Ibs. Delivery
with set up, display & servers
available for a worry-free
hands-on experience. Fresh,
local hogs take upwards of
12 hours to cook, and our pit
masters do it right with

proper butchery to bring

this delicious and unique

BBQ treat to your special
event!

20 per pound

We recommend
1 Ib per person

Pulled Pork 20

Brisdpt 35

’ Smoked Pork Belly 30

Smoked Boudin 21
Smoked Turkey Breast 26
Full Rack Ribs 38

Brisket Burnt Ends 37
Sausage 23

Chicken Breast 22

4 Leg Quarters 20

Beef Rib 60

We suggest ¥z pound per person

Brisket Nachos 18 per person*

*Set up for 20 minimum

Tortilla chips, queso, choice of meat,
jalapenos & sour cream
Nachos for onsite events only

Salad 30/60

I
% ) Potzlﬁ Salad 40/80
il ( +Cteole Slaw 40/80

Pit House Beans 40/80

Brussels Sprouts 50/100

Smoked Sausage & Chicken Jambalaya 50/100

Bacon Mac & Cheese 50/100
Sweet Corn Spoonbread 50/100
Brownies 35/70

Cobbler 40/80

Banana Pudding Bread Pudding 40/80

Sold by the half or full pan
Half pan serves 15 large portions
Full pan serves 30 large portions

Smoked Chicken Wings 12 for 23
! ( )1<$e Pickles 15 per pint

o L ( (Bris(et Chili 50 per gallon

Pork Nachos 14 per person*

Central City BBQ is not only
Home tojgreat BBQ BBQ in the*Big
iEasy,. but e’ﬁlso one of
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