MENU

PLEASE CONTACT US FOR
QUESTIONS IN CUSTOMIZING
THE PERFECT MENU FOR YOUR
EVENT AND BUDGET

ENTREES SIDES
Pig Roast BBQ Spicy Baked Beans

Macaroni and Cheese
** Gorn on the Cobb
Hashbrown Casserole
Green Bean Almandine
Green Bean Casserole

Dry Rub Spare Ribs
Slow Smoked Pulled Pork
*Slow Smoked Beef Brisket
*Grilled Pork Loin

DESSERTS

Carrot Cake
German Chocolate Cake

~ Baked Smoked Ham
BBQ Chicken
Roasted Chicken
~ Butter Baked Chicken
Grilled Italian Sausage
w/ Peppers & Onions
~ Polish Sausage and Kraut
Hamburgers
Hot Dogs
Swedish Meatballs
BBQ Meatballs
~ Meat Mostaciolli
~ Vegetarian Mostaciolli
* Marinated Beef Kabobs
* Marinated Chicken Kabobs

* Premium Meat

** Seasonal Items
~ Indoor Venue Only

Buttered Corn

Grandma’s Potato Salad

Garden Pasta Salad
Creamy Cole Slaw

Tossed & Greek Salad

Caprese Salad
Rolls & Butter

HORS D’OEUVRES

Assorted Cookies
Brownies
Cheesecake

DRINKS

Iced Tea
Lemonade
Assorted Soda

Vegetable & Dip Platter
Cheese and Meat Platter

** Fruit Salad

** Watermelon Wedges

DALE LOCKWOOD
Owner & Pit Master
734-673-8889
dale@hickorybbg.net

Bottled Water

MICHELLE LOCKWOOD
Event Manager
734-658-5591
michelle@hickorybbg.net

ALL CATERINGS INCLUDE HICKORY BBQ SOUL
SAUCE IN ORIGINAL, HOT & APPLE FLAVORS
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