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CATERING MENU



DELIVERY

CATERING
DROP-OFF & SET-UP SERVICES

full service

We bring the food to you and you take it from there. 
Rates vary based on your location from the restaurant.

Visit barandque.com/catering

• Please allow 2 weeks for
full-service events.

• There is a Coordination
Fee for full-service events.

• California Sales Tax
    Additional.

• Gratuity is not included as we
leave that to your discretion.

We bring the food to you and set up a disposable bu�et,
ready for you and your guests to serve themselves. This

option is $2 per person (plus delivery) and includes
disposable wire chafing stands, sterno fuel, serving 

utensils, plates and cutlery packets. 

PICK-UP & DROP-OFF
20 person minimum

48 hours notice

FULL SERVICE
50 person minimum

2 week notice

We do it all - Our sta� sets up a bu�et or family-style 
meal, provides service throughout your event, and then 
breaks everything down at the end. Please inquire for a 

quote for your full-service event.  

http://www.barandque.com/catering


CUSTOM QUE PACKAGES
CHOOSE YOUR MEATs AND THREE SIDES

(FROM THE LIST BELOW)

Comes with 3 sides of your choice, pickles, cornbread and Bludso’s Original Barbecue Sauce. 

2 MEATS + 3 sides
$20 / per person

3 MEATS + 3 sides
$25 / per person

4 MEATS + 3 sides
$29 / per person

BRISKET - $25/lb

pork ribs - $32/full rack

CHICKEN - $22/whole

PULLED PORK - $22/lb

RIB TIPS - $25/lb

TEXAS RED HOT LINK - $6/each

beef ribs- $30/full rack

MAC AND CHEESE
collard greens (contains pork)
baked beans (contains beef brisket)
potato salad
coleslaw

All of our meat is seasoned with our 
custom dry rubs and smoked slow 

and low for up to 14 hours.

Our sides are made in house from scratch.

FULL PAN
$80 / feeds 60-65 ppl

$50 / full pan (feeds 20-25 ppl)

HALF PAN
$40 / feeds 20-25 ppl

MEATS sides

green
salad 

A LA CARTE PRICES

CHOOSE YOUR MEATs
AND TWO SIDES

Sandwich packages include buns, 
Bludso’s Original Barbecue Sauce 

and two sides. Pickled jalapeño and 
sliced onion available upon request.

SANDWICHES

2 MEATS + 2 sides
$17 / per person

TACO BAR
CHOOSE YOUR MEATs

AND TWO SIDES
Taco bar packages include your 

choice of  flour tortillas or hard shell, 
red and green salsas, shredded lettuce, 

cheddar cheese and any two sides.

2 MEATS + 2 sides
$18 / per person

cherry tomatoes, crispy shallots, 
tarragon-chive-buttermilk dressing.



PARTY & game day packages
Please provide 48 hours notice.

Feeds 45-50 people  •  $995

BRISKET - 6 lbs

PORK - 5 lbs

pork ribs - 5 racks

CHICKEN - 6 whole chickens

THREE SIDES -  full pan each

PICKLES - 2 quarts

CORNBREAD - 2 full pans

MILD & hot BBQ SAUCE - 1 bottle each

PORK & BRISKET RUBS - 1 jar each

THE “BIG KEV”

BRISKET - 3 lbs

PORK - 3 lbs

pork ribs - 2.5 racks

CHICKEN - 2.5 whole chickens

THREE SIDES - half pan each

PICKLES - 1 quart

CORNBREAD - 1 full pan

MILD BBQ SAUCE - 1 quart

HOT BBQ SAUCE - 1 quart

Feeds 18-20 people  •  $375

THE WILLIE MAE 
Feeds 35-40 people.  •  $725

BRISKET - 6 lbs

PORK - 6 lbs

pork ribs - 3.5 racks

CHICKEN - 6 whole chickens

THREE SIDES - 2 half pans each

PICKLES - 2 quarts

CORNBREAD - 1.5 pans

MILD BBQ SAUCE - 2 quarts

HOT BBQ SAUCE - 2 quarts

the superbowl

BRISKET - 1.5 lbs

PORK - 1.5 lbs

pork ribs - 1 racks

CHICKEN - 1 whole chickens

THREE SIDES - 1.5 quarts each

PICKLES - 1 pint

CORNBREAD - half pan

MILD BBQ SAUCE 
HOT BBQ SAUCE

Feeds 8-10  people •  $195

the all star

Place your order now at the Bludso’s Store order now

https://shop.barandque.com/


DESSERTS
Having a birthday or special event? 

Pre-order your dessert by National Pie Champion Nicole Rucker. 
More options available online.

peach crisp
banana pudding

CHOCOLATE CHESS PIe
MEXICAN LIME PIE

per pie
$42/ 8 slices

PIES DESSERTS
HALF PAN

$45/ feeds 10-15 ppl
full PAN

$90/ feeds 30-35 ppl

50 person minimum.SPECIAL EVENTS
TEXAS CAVIAR - $3/per person
marinated corn and black eyed pea salad

roasted VEGETABLES - $4/pp
please inquire for seasonal selection

CRUDITé PLATTER - $5/pp
choose two dips:

Housemade ranch
caesar dressing
blue cheese dressing
black-eyed pea hummus 

fruit CART salad - $4/pp
chili salt and lime juice

CAESAR SALAD - $3/pp
romaine, croutons,  caesar dressing

GREEN SALAD - $4/pp
cherry tomatoes, shaved radish, crispy shallots 
and tarragon-chive-buttermilk dressing.

HOT LINK BITES - $3/pp
texas red hot beef links

fresh biscuits - $2/per piece
served with honey butter

DEVILED EGGS - $1/pc
southern-style with yellow mustard and relish

SLIDERS
served with coleslaw and BBQ sauce

PULLED PORK - $4/pc  
CHICKEN - $4/pc
brisket - $5/pc

SHRIMP COCKTAIL - $3.50/pc
served with cocktail sauce

COUNTRY HAM WRAPPED 
BREADSTICKS - $3/pc
served with black pepper-chive butter

AVOCADO CROSTINI - $3/pc
avocado, cherry tomato, chives, chili 

BOTTLED WATER - $2/pp  SODA - $2/pp  SWEET TEA - $2/pp  LEMONADE - $2/pp  COFFEE SERVICE - $3/pp

Place your order now at the Bludso’s Store order now

https://shop.barandque.com/


Mama’s Lil Yellow Pils
Guinness

Anthem Cider
Stone IPA

Franziskaner

full service bar packages
Please provide 24 hours notice.

BEER

Domaine Brazilier Brut Sparkling
Le Renaudie Sauvignon Blac

Cambria “Clone 4” Chardonnay
Carmel Road Pinot Noir

Kivelstadt “Twice Removed” Rose’

WINE

bludso’s cocktails

call spirits

BEER + WINE
$25/per person

2 hours of Beer and House 
Wine Selections + Tax .

$30/pp for 3 hours. 
$10/pp each additional hour.

Hornitos Tequila
Cazadores Reposado

Titos Vodka
Ketel One Vodka

Bacardi Rum
Beefeater Gin

Larceny Bourbon
Bulleit Rye

Jameson

LONE STAR FULL BAR 
$30/per person

2 hours of Beer and House Wine 
Selections, Call spirits and Bludso’s 
Cocktails (limited selection) + Tax. 

$50 for 3 hours. 
$15/pp each additional hour

CORSICANA PREMIUM
$40/per person 

2 hours of Beer and House Wine 
Selections, Premium spirits and 

Bludso’s Cocktails + Tax. 
$55 for 3 hours. 

$20/pp each additional hour.

Sauza Tequila
Deep Eddy Vodka
Mathusalem Rum

New Amsterdam Gin
Evan Williams Bourbon

Old Overholt Rye
Jameson

premium spirits

JACKPOT
Bourbon, Ginger Syrup, 
Homemade Falernum, 

Lemon

Lone Star Punch
Deep Eddy Grapefruit 
Vodka, Rosé, Ginger, 

cucumber, mint 

Paloma
Tequila, Mezcal, 

Grapefruit, Cucumber,
Tajin Rim


