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super Bowl To Go

- SMOKED WINGS
FIVE POUNDS 55 | TEN POUNDS 100 |
TWENTY POUNDS 170

SAUCE
one pint per five pounds of wings
buffalo ¢ barbecue ° gold barbecue ° teriyaki ¢ tangy bourbon barbecue

DRESSING
one pint per five pounds of wings -
blue cheese ° ranch
+ extra dressing 10 pint

CELERY AND CARROTS 10
: quart

CONDIMENTS
one pint per five pounds of wings

HOUSE SMOKED SPARE RIBS
THREE RACKS 55 | SIX RACKS 100 |
NINE RACKS 150

SAUCE
one pint per five pounds of ribs
barbecue ° gold barbecue ¢ teriyaki ¢ tangy bourbon barbecue

CHIPS AND QUESO
QUART 30 | TWO QUARTS 50
queso * guacamole ¢ salsa roja ° chips
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