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We at Guts Smokehouse BBQ are committed to serving you the best barbecue … period !!!  We custom season all our meats, then cook them low and slow using a wood mix of hickory, oak, cherry, and apple.  We go to enormous lengths to make our food as good as humanly possible.  If you can find better barbecue somewhere else ... then go there!

Our very own Pit Master, a 2-time Brisket STATE CHAMPION in Virginia and Pennsylvania, has won 40 Top Ten awards competing professionally in sanctioned State BBQ competitions, is a certified KCBS Barbecue Judge, runs a nationally ranked Competition BBQ Team, has been seen on the ‘BBQ Pitmasters’ series on The Learning Channel in 2010, and has co-pitmastered a team that made it to the finals for a National BBQ Title in 2011.

Catered events are for parties of 35 people or more.  All menus listed include dinnerware, flatware, napkins and barbecue sauces, plus the wrapping of leftovers in aluminum pans; not included are rentals (such as tents, tables/chairs) and minor disposables (such as ice, left-over trays).  Prices do not include sales tax.  An 18% service fee will be added to each event.  For very large parties, additional pit crew help may be required @ $10-15/hour.  Please let us know if we can customize a menu specifically for your needs!
* NOTE:  We are a “values” based company and a portion of our profits go out to those in need.  
<=> STATE COMPETITION Awards sampling <=>

’11 – Chesapeake, VA  (45 teams)

         1st in BRISKET (State Champion)
’10 – New Holland, PA  (72 teams)

         2nd in RIBS; 5th OVERALL
’09 – Dover, DE  (81 teams – televised on The Learning Channel)

         5th in PORK

’09 – New Holland, PA  (71 teams)

         4th in PORK; 4th OVERALL

[image: image5.wmf]’08 – Berks, PA  (24 teams)

         1st in BRISKET; 3rd OVERALL

’08 – Chesapeake, VA  (28 teams)

         3rd in PORK; 6th in CHICKEN

’08 – New Holland, PA  (72 teams)

         4th in BRISKET; 9th in RIBS

’07 – New Holland, PA  (72 teams)

         2nd in PORK

’07 – Dover, DE  (83 teams)

         3rd in PORK; 5th in BRISKET

The PIT MASTER’s

AWARD WINNING BBQ
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ONE MEAT & THREE SIDES: 
$10.75/person

TWO MEATS & THREE SIDES: 

$12.75/person

THREE MEATS & THREE SIDES:

$14.75/person

MEATS (all are Signature ):
· Pulled Pork Shoulder (N. Carolina)
· Beef Brisket (Texas)  (add $1.00/pp)
· Pork Baby Back Ribs (Memphis)            

· Pork Spare Ribs (Kansas City)                

· Smoked Chicken 

· Herb-encrusted Pork Loin

· Smoked Turkey Breast
· Smoked Prime Rib Roast (add market $/pp)
SIDES (all are Signature ):
· Famous BBQ Baked Beans

· Southern Green Beans

· Homemade Macaroni and Cheese
· Aunt Lyn’s Southern Corn Bread 
· Creamy Coleslaw

· BBQ Potato Salad 

· Aunt Linda’s Cheesy Potatoes
· Buttered Corn (on Cob in season)

· Garden Salad w/dressings

Picnic ParTy

FOR GROUPS OVER 100 PEOPLE

CHOICE OF:  TWO MEATS & TWO SIDES
$8.25/person (add an extra meat for $2.00/person)


MEATS:

· Polish Kielbasa

· Beer Bratwurst

· BBQ Pulled Pork Shoulder (add $1.25/person)

· Smoked Chicken (thighs and drumsticks)

· Italian Sausage (hot or sweet)

· BBQ Chicken Wings bar

· BBQ Beef Tacos bar

· Hickory Smoked Hot Dogs

SIDES:

· BBQ Potato Salad

· Creamy Coleslaw

· Famous BBQ Baked Beans

· Potato Chips and Pretzels 

* Hot Dog, Club and Dinner rolls provided as needed.

*** Add a garden salad for $.90/person

*** Add a beverage for $1.00/person.

*** Add a dessert for $1.25/person.

BOIL
Treat your guests to a tradition unlike any other … 

                                             

CHOICE OF:

Shrimp Boil … $16.75/person

Crawfish Boil … $15.75/person

Lobster Boil … market $/person
Boil includes:

Theme ingredient listed above plus - Kielbasa, New Potatoes, Corn on the Cob, Artichokes, Pearl Onions, Garlic, Asparagus, Carrots, Butter

*** New England-“ize” any boil with both Steamed Clams and Steamed Mussels for only $3.25/person.
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      PIG ROAST

*** ASK ABOUT AVAILABILITY ***

Have your own old-fashioned pig pickin’ for $16.75/person
Pig Roast includes:

· Whole Hog (cut and prepared)

· Creamy Coleslaw

· Famous BBQ Baked Beans

· Buttered Corn (on Cob in season) 

· Rolls

· Dessert of choice

· Variety of Sauces

EXTRAS

APPETIZERS:
· BBQ Shrimp Kabobs:  $3.95/person

· Cheese Tray:  $1.95/person

· Vegetable Tray:  $1.65/person

· Fruit Tray:  $1.95/person 

· Smoked Meatballs:  $1.95/person

· BBQ Chicken Wings:  $.65/each

(We offer additional cold and hot, gourmet appetizers.  Just ask, and we’ll make it.) 

BEVERAGES:
$1.45/person


· Soda

· Sweet Iced Tea 

· Lemonade

· Bottled Water

SWEET SARAH’S DESSERTS:
$1.90/person

· Strawberries and Cream

· Fudge Brownies

· Mixed Fruit 

· Apple Crisp

· Cheese Cake

· Peanut Butter Pie

-----------------------------------------------------------------------------------------------------------------------

“ … the passion for this runs thick in my blood … and deep down inside, I truly believe that little can sooth ones soul more … than a plate of my barbecue!”

Respectfully,

      





Pit Master Guts

