% Smoked Brisket
« Pulled Pork

~ Honey Hot Wings
« Jerk Chicken
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SMOKED MEATS
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 St. Louis Style Ribs
+ Baby Back Ribs

- Smoked Chicken Quarters
© Smoked Turkey Breast
Smoked Sausage

- Honey Hot Rib Tips

- Chicago-Style Rib Tips
 Smoked Chicken Thighs

' Pork Belly Burnt Ends
+ Smoked Meatballs
Pulled Chicken

SIDES

PREMIUM SELECTIONS

* Beef Short Ribs

* Smoked Prime Rib
# Lamb Lollipops

#* Smoked Salmon

#* Smoked Shrimp

* Wagyu Brisket

SMALL BITES

DESSERTS
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# Smoked Mac & Cheese
- Garlic Mashed Potatoes

Ca]un Dirty Rice

~ Collard Greens

- Green Beans
Southern Potato Salad
* Creamy Coleslaw

+~ Smoked Baked Beans

© Sweet Corn

- Brussels Sprouts

- Roasted Seasonal Vegetables
Garlic Butter Rice

- Smoked Gouda Grits

# Truffle Mashed Potatoes

Smoked Brussels with Bacon

~ Oxtail Dirty Rice

- Rib Tip Bites

* * SLOW SMOKED.

Smoked Sausage Bites

+ Smoked Salmon Crostini

- Pulled Pork Sliders
Brisket Sliders
Smoked Meatballs
BBQ Nacho Bar
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o - Smoked Wings \

« Peach Cobbler
* Banana Pudding

Bourbon Bread Pudding
Peach Bread Pudding

SOUTHERN SOUL.
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BBQ Catering Menu Planning Guide

Use this guide to explore menu options before your consultation. Final selections, pricing, and availability

will be confirmed with Dakari.

FOR CUSTOMER REFERENCE ONLY

This does not need to be submitted. Use it to think through what you may want, then enter your

preferences in the booking form or mention them during your consultation.

SMOKED MEATS

[[] Smoked Brisket

[] Pulled Pork

[ St. Louis Style Ribs

[] Baby Back Ribs

[] Smoked Chicken Quarters
[] Smoked Turkey Breast
[] Smoked Sausage

[J] Honey Hot Rib Tips

[] Chicago-Style Rib Tips
[] Smoked Chicken Thighs
[] Honey Hot Wings

[] Jerk Chicken

[] Pork Belly Burnt Ends
] Smoked Meatballs

[] Pulled Chicken

PREMIUM SELECTIONS

[[] Beef Short Ribs

[] Smoked Prime Rib
[] Lamb Lollipops

[] Smoked Salmon
[] Smoked Shrimp
[] Wagyu Brisket

SIDES

[[] Smoked Mac & Cheese

[[] Garlic Mashed Potatoes

[J Cajun Dirty Rice

[] Collard Greens

] Green Beans

[l Southern Potato Salad

[] Creamy Coleslaw

[[] Smoked Baked Beans

[] Sweet Corn

L] Brussels Sprouts

[ ] Roasted Seasonal Vegetables
[] Garlic Butter Rice

[ | Smoked Gouda Grits

[] Truffle Mashed Potatoes

[] Smoked Brussels with Bacon
[] Oxtail Dirty Rice

MENU BUILD

[J 1 meat

[] 2 meats

[] 3 meats

[] 4+ meats
[] Not sure yet

[] 1 side
[] 2 sides
[] 3 sides
[] 4+ sides

IDEAS TO MENTION IN YOUR BOOKING FORM OR CONSULTATION

APPETIZERS & SMALL BITES

[] Pork Belly Burnt Ends
] Smoked Wings

[[] Smoked Sausage Bites
[] Rib Tip Bites

[] Smoked Salmon Crostini
[] Pulled Pork Sliders

[] Brisket Sliders

[] Smoked Meatballs

[ ] BBQ Nacho Bar

DESSERTS

[1 Peach Cobbler

[] Banana Pudding

[ ] Bourbon Bread Pudding

[] Peach Bread Pudding

[l Chocolate Chip Bread Pudding
[ ] Assorted Dessert Bar

SERVICE STYLE

[] Full-service catering
[] Buffet setup
[l Plated / upscale service

[] Live-fire experience
[] Drop-off catering
] Not sure yet
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