
 

 

 
 

PACKAGES 

Packages are priced per person and include chafing dishes and serving utensils, and plastic disposables (plates, forks, knive s, and 

paper dinner napkins). Taxes and Event Production Fee are applied to all orders.  

All catering packages are served with Picnic Slaw, Bread n' Butter Pickles, and choice of cornbread or 

potato slider buns. Please choose two Old Blue BBQ sauces. 

 

BIG FAT BBQ 

Three smoked meats and three sides 

Choose any three smoked meats. 
Choose any three side dishes. 

Choose Sweet Buttermilk Cornbread or Slider Buns. 
Always includes Picnic Slaw, Bread n' Butter pickles, and two Old Blue BBQ sauces  

$32 per person 

 

BBQ HEAVEN 

Two smoked meats and two sides 

Choose any two smoked meats 
Choose any two side dishes. 

Choose Sweet Buttermilk Cornbread or Slider Buns. 
Always includes Picnic Slaw, Bread n' Butter pickles, and two Old Blue BBQ sauces  

$25 per person 

 

THE PERFECT PICNIC 

Pulled Pork and choice of Pulled Chicken or BBQ Chicken Pieces with one side 

dish 

Enjoy our Pulled Pork and a choice of Pulled Chicken or BBQ Chicken Pieces with any hot or cold side 
dish. 

Choose Sweet Buttermilk Cornbread or Slider Buns. 
Always includes Picnic Slaw, Bread n' Butter pickles, and two Old Blue BBQ sauces  

$15 per person 



 

 

APPETIZERS 

Bacon Wrapped Jalapeno Poppers 

Smoked bacon-wrapped jalapeno halves stuffed with cheddar and herbs, glazed with our KC Sweet  Sauce. 
Gluten-free | Allergens: dairy | $30 / dozen 

 

MOINK Balls 

Cow, meet pig (mooo-oink!). Smoked bacon-wrapped beef meatballs glazed with our KC Sweet Sauce. 
Allergens: dairy, egg, wheat | $30 / dozen 

 

Tequila Lime Veggie Skewers 

Marinated and grilled summer squash and bell pepper mini-skewers. 
Vegetarian | Gluten-free | $28 / dozen 

 

Watermelon Basil Skewers 

Watermelon, grape tomatoes, and fresh basil. 
Vegan | Gluten-Free | $18 / dozen 

 

Smoked Duck Ham Skewers 

Buttery smoky cured duck breast slices, served with house made mustard brewed with Port City's Maniacal IPA 
beer. 

Allergens: wheat | $24 / dozen 
 

Smoked Chicken Wings 

Spice-rubbed, wood-smoked, and dipped in our Honey Hot Wing Sauce, Cilantro Cream dipping sauce.  
Gluten-free | Allergens: dairy | $26 / dozen 

 

Alabama Jerk Chicken Skewers 

Smoked chicken strips bathed in our spicy habanero citrus jerk marinade, served with Alabama Wh ite BBQ Sauce. 
Allergens: tree-nut, soy, egg | $26 / dozen 

 

Smoked Crab Cakes 

Bite-sized jumbo lump crab cakes, served with red pepper mayo. 
Allergens: dairy, shellfish, wheat, egg, soy | $48 / dozen 

 

Praline Pig Candy 

Crispy thick-cut bacon, crushed pecans, brown sugar. 
Gluten-free | Allergens: tree-nut | $24 / dozen 

 

Mushroom Gruyere Tartlets 

Baked Phyllo cups stuffed with caramelized onion, roasted cremini mushrooms, gruyere cheese, and fresh thyme.   
Vegetarian | Allergens: dairy, wheat | $28 / dozen 

Sriracha Deviled Eggs 

Sriracha and cilantro filling, smoked paprika dust. 
Vegetarian | Gluten-free | Allergens: egg, soy | $30 / dozen 

Green Chile Hummus Tomatoes 

House made hummus with roasted green chile and cilantro stuffed in tomato cups.  
Vegan | Gluten-Free | Allergens: sesame | $18 / dozen 

 



 

 

PLATTERS 

Old Blue BBQ's Sampler Platter 

Fresh smoked sausage medallions, house-pickled vegetables, and Chef's selected cheeses, served with assorted 
crackers. 

Allergens: dairy, wheat | $120/ platter, serves 25-30 
 

Fresh Fruit & Cheese 

Seasonal fruits and chef's selection of cheeses, served with assorted crackers.  
Vegetarian | Allergens: dairy, wheat | $100/ platter, serves 25 - 30 

Smoked Artichoke Dip 

Creamy dip with four cheeses and artichoke hearts finished in the smoker, fresh tortilla chips. 
Vegetarian | Allergens: dairy, wheat, egg, soy | $90/ platter, serves 30 - 35 

Pickled Vegetables 

House-pickled vegetables and Chef's selected cheeses, served with assorted crackers.  
Vegetarian | Allergens: dairy, wheat | $90/ platter, serves 25 - 30 

Salsa Trio 

Chef's selected salsas with fresh tortilla chips: Classic Restaurant Style, Tomatillo Salsa Verde, Strawberry Cilantro.  
Vegan | Allergens: wheat | $60/ platter, serves 25 - 30 

Carrot Hummus 

Carrots and garlic pureed with chickpeas, tahini, and lemon, served with fresh cut vegetable sticks, crumbled feta, 
chickpeas, and mint. 

Vegetarian | Allergens: dairy, sesame | $60/ platter, serves 25-30 
 

CROSTINI & SLIDERS 

Smoked Tomato Jam Crostini 

Smoked tomato jam and whipped goat cheese on toasted baguette. 
Vegetarian | Allergens: dairy, wheat | $30/ dozen 

Butternut Squash Crostini 

Butternut squash, dried cranberries, and whipped goat cheese on toasted baguette.  
Vegetarian | Allergens: dairy, wheat | $30/ dozen 

Pimento Apple Crostini 

House-made pimento cheese and Granny Smith apples on toasted baguette. 
Vegetarian | Allergens: dairy, wheat, egg, soy | $30/ dozen 

Smokey Crab Salad Crostini 

Chilled lump crab salad with smoked paprika on toasted baguette. 
Allergens: shellfish, wheat, egg, soy | $48 / dozen 

Barbecue Sliders 

Make-Your-Own Slider Bar with your choice of meat and all the fixin's: potato slider buns, Picnic Slaw, Bread n' 
Butter pickles, and our KC Sweet and SC Mustard barbecue sauces. Each platter makes approximately 48 sliders. 

$120 / Pulled Chicken 
$150 / Pulled Pork 

$200 / Chuck Burnt Ends 
$240 / Sliced Brisket 



 

 

SMOKED MEATS 
All smoked meats are available as part of a catering package or a la carte. Please contact us for a la carte pricing.  

Sliced Texas Brisket 

Central-Texas style spice rub and hours of oak wood smoke yield an amazing flavor and 
tenderness. 
Gluten-free 

Peach Tea Pork Loin 

Peach iced tea brined, spice rubbed, bathed in oak wood smoke, and finished on the grill  
Gluten-free 

Pulled Chicken 

Hand-pulled dark meat yard-bird seasoned with a special brown sugar poultry rub. 
Gluten-free 

Pulled Pork 

Hand-pulled smoked pork shoulder, perfect for a classic barbecue sandwich! 
Gluten-free 

Baby Back Ribs 

Competition-style baby back pork ribs, seasoned and smoked until tender and lightly 
glazed with our KC Sweet Sauce. 

Gluten-free 

Chuck Burnt Ends 

Go beyond the brisket with these KC-Style burnt ends made from the Chuck Roast 
instead of the Brisket. Smoked for 10 hours, glazed with KC Sweet Sauce and smoked 

again until crispy. 
Gluten-Free 

Hot Smoked Salmon 

Atlantic salmon fillet, brown sugar brined, smoked roasted, and basted with our Honey 
Lemon Glaze. 
Gluten-free 

Santa Maria Tri-Tip 

The legendary sirloin steak from Santa Maria, California. Seasoned with a traditional 
herbal rub and slow-smoked to build flavor, then seared on the grill to finish. 

Gluten-free 

Alabama Jerk Chicken 

Chicken leg pieces bathed in a fiery habanero citrus marinade and smoked until tender 
and juicy, served with our Alabama White BBQ Sauce. 

Allergens: tree-nut, soy 



 

 

COLD SIDE DISHES 
All cold side dishes are available as part of a catering package or a la carte. Please contact an Old Blue BBQ Event Manager for a la 

carte pricing. 

American Style Potato Salad 

Red-skinned potatoes, red onion, celery, pickles, and hard-boiled eggs in a light and creamy dressing. 
Vegetarian | Gluten-free | Allergens: egg, soy 

 

Chesapeake Potato Salad 

Red-skinned potatoes, sweet corn, and pickles in a creamy Old Bay dressing.  
Vegetarian | Gluten-free | Allergens: egg, soy 

 

Southwestern Couscous Salad 

Fresh roasted sweet corn, black beans, couscous and bell peppers with cumin lime vinaigrette.  
Vegan | Allergens: wheat 

 

Texas Caviar 

Black-eyed peas, fire-roasted sweet corn, house-pickled jalapenos, cilantro. 
Vegan | Gluten-free 

 

Marinated Cucumber Salad 

Chopped cucumbers, tomatoes, and red onions dressed with red wine vinaigrette.  
Vegan | Gluten-free 

Old Blue's Pasta Salad 

Cider vinegar infused noodles with shaved carrots, celery and scallions in a light and creamy dressing. 
Vegetarian | Allergens: wheat, dairy, egg, soy 

Beet & Goat Cheese Salad 

Roasted red and gold beets, goat cheese crumbles, arugula, with balsamic vinaigrette.  
Vegetarian | Gluten-free | Allergens: dairy 

Artichoke Tomato Panzanella 

Roasted artichokes and grape tomatoes with cornbread croutons, shaved Parmesan and citrus vinaigrette.  
Vegetarian | Allergens: dairy, egg, wheat 

Farmhouse Salad 

Mixed field greens with grape tomatoes, shaved carrots, cucumbers, and roasted corn. Served with Dijon 
vinaigrette. 

Vegan | Gluten-free 

Southern Caesar Salad 

Crisp romaine lettuce with house made cornbread croutons and topped with shaved Parmesan cheese. Served with 
Buttermilk Caesar dressing. 

Allergens: egg, wheat, fish, dairy, soy 
 

 

 

 

 

 

 



 

 

HOT SIDE DISHES 

All hot side dishes are available as part of a catering package or a la carte. Please contact an Old Blue BBQ Event Manager f or a la 

carte pricing. 

Homestyle Mac and Cheese 

Creamy three cheese sauce with spiral pasta. 
Vegetarian | Allergens: dairy, wheat 

Maple Dijon Brussels Sprouts 

Roasted Brussels sprouts tossed with Maple Dijon Sauce. 
Vegan | Gluten-free 

Peach Bourbon Beans 

Bourbon-sauteed onions and peppers, house-made peach pie filling, white beans, finished in the smoker. 
Vegetarian | Gluten-free | Allergies: dairy 

Poblano Corn Pudding 

Roasted poblano peppers, caramelized onion, sharp cheddar, creamed corn. 
Vegetarian | Gluten-free | Allergies: dairy, egg, soy 

Cider Braised Green Beans 

Green beans cooked until tender with bacon, onion, and cider vinegar. 
Gluten-free | Allergens: dairy 

Chipotle Collard Greens 

Braised dark leafy greens with red onion, cider vinegar, and chipotle en adobo.  
Vegan | Gluten-free 

Roasted Root Vegetables 

Carrots, parsnips, and potatoes roasted with fresh herbs and aromatics. 
Vegan | Gluten-free 

Summer Squash Gratin 

Yellow squash and zucchini baked with sun-dried tomatoes, garlic, and red pepper flake. Topped with a parmesan 
panko crust. 

Vegetarian | Allergens: dairy, wheat 

 

 

 

 

 

 



 

 

DESSERT 

Ginger Apple Crisp 

Granny Smith apples, crystallized ginger, and crispy oat and brown sugar topping.  
Vegetarian | Allergens: dairy, wheat | $70 / half-pan, serves 15-20 

Mixed Berry Crisp 

Mixed berries baked with crispy oat and brown sugar topping. 
Vegetarian | Allergens: dairy, wheat | $50 / half-pan, serves 15-20 

Bake Sale Cookies n' Brownies 

Classic chocolate chip, peanut butter, oatmeal raisin, sugar cookies, with chocolate chip blondies, and cheesecake 
brownies 

Vegetarian | Allergens: dairy, wheat | $24 / dozen 

Mixed Berry Crumble Bars 

Mixed berries with shortbread crumb crust. 
Vegetarian | Allergens: dairy, wheat | $24 / dozen 

Seasonal Fruit Salad 

Seasonal selection of chopped fresh fruit. 
Vegan | $5 per person 

 
 
 

DRINKS 

Sweet Tea & Lemonade 

Southern style sweet tea and lemonade. Open service set up with glass dispensers.  

$3 per person / open service first 2 hours 

Open service additional hours: 1.00 

Assorted Sodas & Bottled water 

An assortment of classic canned sodas and bottled water 

$1.50 / per item 

Bar Mixer Package 

All your bar needs (minus the alcohol). 
Ice, sodas, juices (orange, grapefruit, cranberry, pineapple), Rose's lime juice, bitters, grenadine, cut lemons & limes.  

Other bar mixers & garnishes available upon request. 

$4 per person / open service first 2 hours 

Open service additional hours: 1.50 

Coffee & Hot Tea Service 

Regular & decaf coffee and assorted hot teas 

$3 per person 

 


