BIG HOSS

BBQ

CATERING MENU

Scan with your phone

CILEAAE o 256-702-8243
ﬁ ':I. & bighossbbg.com
T K




MENU CONTENTS

Appetizers - ----------------- -~ 3
Breakfast - - - - - - - - - - - - ----- - - - - —- 3
Barbeque ---- - - - - - - - - - - - - - - ———- 4
Special ------------------------ 5
Southern - ------------- oo 6
International -------------------- 6
DelifFoods ---------------------~ 7
Desset - -------~---------------- 8
InNformation --------------------- 9

Catering vs Party Pricing
Catering Pricing is listed for any events held at an off-site location within the local
catering area. Private party pricing is for events hosted at our facility or catering events in

our extended distance catering area. Extended Distance Catering will incur an additional
flat fee based on distance. Map available on the back of booklet.

Pricing available upon request.
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APPETIZERS

Specialties
Pinwheels

2/ person

Deviled Eggs

1/ person

Shrimp Cocktails

2/ person

Chicken Wings

Get em’smoked or fried. 2 / person

Meatballs

In our signature bbq sauce. 2 / person

Jalapeno Saddles ¢

Split jalapeno filled with cheeses and brisket, bacon
wrapped and lightly smoked. 1/ person

Boar Eggs ¢

Sliced chicken breast, wrapped around a cheese blend,

saddled with a slice of jalapefo, bacon wrapped and
lightly smoked. 1/ person

Pork or Vegetable Eggs Rolls

1/ person

Beef Empanadas ¢

regular or spicy. 1/ person

Chicken Lariat

Chicken breast skewer, seasoned, wrapped in bacon
and lightly smoked. 1/ person

Crunchy & Zesty
Chips & Guacamole ¢
Chips & Queso

Chips & Salsa ¢¢

Assorted Trays
Fruit Tray ¢
Vegetable Tray ¢
Meat & Cheese Tray
Fruit & Cheese Tray ¢

With Some Crackers
Spinach & Artichoke Dip
Texas Spicy Cheese Ball ¢

BREAKFAST

Classics
Farmer’s Breakfast

A combination of scrambled eggs, potatoes, and sliced smoked
sausage

Traditional Breakfast

Scrambled eggs, fried potatoes, and bacon

Assorted Yogurt and Fruit
Bagels with Cream Cheese
Assorted Pastries

Breakfast Tacos

Filled with eggs, potatoes, cheese, sausage and/or brisket

2 Tacos 3 Tacos 4 Tacos

Beverages
Fruit Juice

Orange, Apple, Grapefruit, or Cranberry

Coffee

Regular or Decaf




BARBEQUE

Drop-off available for orders of 20 guests or greater. Catering includes
Professional Catering Staff for 2 hours, based on contract arrival time. $50
for each additional hour of service

BBQ Meals

————— 88 - - MWMSS - - MMESS
2 Meat + 2 Sides 3 Meat + 2 Sides i

______________________________________________________

Brisket .
Chicken Leg Quarter Pinto Beans
Turkey Potato Salad &
Coleslaw ¢

i Regular Sausage !
' Jalapefio Sausage :

Pork Spare Ribs Mac-n-Cheese ¢
Baby Back Ribs**32% Green Beans
Pulled Pork Mashed Potatoes ¢

| Whole Kernel Corn ¢ E
Center Cut Pork Loin i |

Complete for your event!

Barbeque meal packages include all you need to keep the event goers
satisfied. The meals include pickles, onions, jalapefios, bread, barbeque
sauce, iced tea and/or lemonade, plates, cups, and plastic-ware




SOMETHIN' SPECIAL

Premium Selections

Served with house or Caesar salad

Smoked Prime Beef Rib

10 ounces of choice prime beef with au jus and
homemade horseradish sauce. Sides include mashed
red skin potatoes and a steamed vegetable medley

Tender Beef Filet

8 ounces of tender beef served with scalloped
potatoes and freshly seasoned green beans

Bacon Wrapped Shrimp
Accompanied with rice pilaf and grilled zucchini and
squash. Available for 100 guests or less

Smoked Stuffed Pork Loin

Juicy pork loin stuffed with shrimp, ham, and Gouda.
drizzled with a peach habanero sauce. Sides include
cubed potatoes and green bean casserole.

Available for 100 guests or less

Creamy Chicken Breast

Lightly smoked chicken breast topped off by a garlic
cream sauce or a mushroom cream sauce. served with
wild rice and steamed vegetables

Pork Loin with Raspberry
Chipotle Drizzle

Premium cut pork filet, season perfectly, and topped
with a drizzle of raspberry chipotle sauce

99% Lean Beef

Thinly sliced beef served with mashed potatoes and
corn

Wild Game Delights

Served with house or Caesar salad

Herb Cornish Hen

Smoked herb seasoned Cornish hen with wild rice,
grilled mushrooms, and zucchini

Savory Quail Knots
Served with grilled zucchini, squash, onions and with a
side of coleslaw

Smoked Bison Meatloaf
Topped with mushroom gravy, mashed red skin
potatoes, grilled mushrooms and grilled onions

Smoked or Fried Pork Shank

Sided with pinto beans and potato salad

Smoked Salmon
Smoked and perfectly seasoned salmon fillet, served
with rice pilaf and teriyaki vegetable blend




AT HOME COOKIN'

Choose 2 sides (pg. 4) to complete the meal

Chicken Fried Steak

Premium beef topped
with white pepper gravy

Chicken Fried Chicken

Juicy tenderized chicken breast
topped with white pepper gravy

Beef Tips

Tender beef smothered
in brown gravy

Large Fried Catfish Medium Fried Catfish Small Fried Catfish
With spicy jalapefio hushpuppies ¢ With spicy jalapefio hushpuppies ¢ With spicy jalapeiio hushpuppies ¢
*private party only *private party only *private party only
Smoky Meatloaf Stuffed Bell Pepper 134" Thick Pork Chop
Spinach, mushroom, and cheese Choice of brisket or pulled pork. Well seasoned and
stuffed Stuffed with rice, onion, and jalapefios smoked to perfection
Fried Shrimp Platter

Thick, hand battered shrimp,
fried to a crisp

INTERNATIONAL

South of the Border

Served with pinto beans and Spanish rice

BBQ Tacos

Choice of smoked brisket, chicken, or pulled pork.
2/ person

Fajitas
Choose between beef or chicken. comes with sour
cream, guacamole, and cheese. 2 / person

German Cuisine

With a choice of 2 sides: home fried potatoes,
spaetzel, red cabbage, and green beans

German Schnitzel
Topped with jaeger gravy

Big ol’ Bratwurst

2/ person

ltalian Entree

Served with house or Caesar salad and garlic bread

Chicken Alfredo

Traditional Meatball Spaghetti
Lasagna

Perfect Penne ¢

Penne topped with a creamy olive oil blend and
steamed veggies

Vodka Penne

Chicken, Italian sausage and shrimp over penne
with a vodka sauce

Irish Fare
Corned Beef & Cabbage

Paired with red skin potatoes



DELICIOUS DELI

Leafy Green Salads
Dinner Salad ¢ Southwest Salad ¢ Cob Salad
Classic leafy salad with croutons Comes with corn, boiled egg, salad Comes with crispy bacon, smoked
*private party only peppers, black olives, artichoke hearts, chicken, boiled egg, avocado, and blue
and croutons cheese
Build-Your-Own Salad

A mix of greens including iceberg, romaine, and baby spinach. topped off with your
own taste with the following toppings:

Chicken Ham Turkey Bacon Tomatoes Bell Pepper Onion
Black Olives Boiled Egg Carrots Salad Peppers Blended Cheeses

Sandwiches & Potatoes Steamy Soups

Includes pickle spear, chips, bottled water or iced tea Flavorful and hearty

Boxed lunch versions available
Chicken & Green Chili
Ham Sandwich Queso Soup

American cheese, sliced tomatoes, red onion,

and crispy lettuce on a baker’s roll or wrap Hearty ChiCken NOOdle SOUp

Turkey Sandwich Beef and Veggie Soup
Provolone, sliced tomatoes, red onion, BTOCCOIi Cheese Soup 9

and crispy lettuce on a baker’s roll or wrap

Chicken Salad

With cranberries and pecans on a baker’s roll or wrap

Large Baked Potato

Melted butter, sour cream, cheese, and chives

Add brisket, chicken, or pulled pork for an additional
charge




SWEET ENDINGS

Peach Cobbler

Sliced and spiced peaches
surrounded by a buttery crust

Carrot Cake
Traditional fluffy
carrot cake

Sweet Potato Pie
Sweet potato mashed, spiced, and
filled into a buttery crust

Finish off the event with a sweet treat

Banana Pudding
Home-style banana pudding with crunchy
vanilla cookies and whipped cream

Chocolate Cake

So rich in chocolate that it will
satisfy any chocolate lover

Apple Pie
Apple slices that are spiced to
perfection in a thick crust

BBQ Private Party

Pecan Cobbler
Whole pecans in a delicious pecan
cobbler filling

Cheesecake
Savory cheesecake with your choice of
chocolate or vanilla sauce topping

Pumpkin Pie
Spiced homemade
pumpkin pie

Buffet Style or Table Side catering has extra dessert options you could be interested in

Variety Dessert

A dessert option that changes
seasonally. Please ask us what the
current dessert is!




SERVICE DETAILS

Pricing & Payment
The customer is responsible for full payment upon completion of the event. Payment for events may be made by
card, cash, or check. Prices of catered events that are farther than $0 radius on the map will incur a higher price
per person plus a fee indicated for expenses due to the farther travel. Prices are subject to change. Private
Parties, Catered events, and Extended Distance events are priced differently. Extended Distance event prices are
marked by an asterisk. Prices are per person and set at the date of February 1st, 2026.

Guaranteed Minimums

When arranging the event, there must be a single contact for payment purposes and to avoid conflicting
instruction. Final attendee counts are due 5 days prior to the event date. You will be charged for the amount of
attendees, either by the final attendee count or the actual attendee count, whichever is greater. Big Hoss
reserves the right to make menu substitutions when the attendee count is higher than the final count given
prior.

Event Duration

Private Party events are scheduled for a 4 hour period. In addition, you are allotted 2 hours prior to the event to
decorate. Your event must be cleaned up and ready to leave by the end time of the event. Events cannot extend
beyond 10pm. Catered event duration will last 2 hours from setup to exit. Additional service time will incur a fee.

Decorations

For Private Parties, you are allotted 2 hours prior to the event to decorate. Nothing may be attached to the walls
or ceilings. Existing decorations will not be removed without approval. Absolutely no confetti, or a fee will be
applied to the bill. Catered events do not supply decorations.

AV Equipment & Entertainment

Big Hoss provides a projection screen, microphone, and podium at no charge for Private Parties. If you wish to
have a DJ, Band, or other forms of entertainment, you must inform Big Hoss for rules and requirements. The
costs of the entertainer are charged to the customer and not Big Hoss.

Liability
Big Hoss is not liable for any damages incurred by customers or their guests and are not responsible for lost or
damaged property left in the facility before, during, or after the event. The customer is fully responsible for the
conduct of their guests and for any damages the customer or their guests incur in the facility or to any persons.
Though we are a Bring-Your-Own-Bottle (BYOB) business, we ask that you enforce the legal drinking age for your
guests.

Outside Food & Beverages

Outside food and beverages are not permitted for Private Party events. All food and drink will be provided and
purchased through Big Hoss, with exception for “specialty cakes,” alcohol, or by approval of Big Hoss.

At the end of the event, we will package the remaining food, should it exist, for the customer to take home. For

situations where Big Hoss must make substitutions for incorrectly estimated attendees by the customer, the
leftover food will not be packed up.



SERVICES MAP

Let us cater your next event!
Big Hoss is the brand in demand’

Hamilton

Gatesville

@ Temple
Lampasas

BIG
HOSS

Georgetown

Round Rock

Austin

* Indicates extended distance catering and accompanying fee

Contact Information

Get your event booked today

o 254-702-8243
& bighossbbqg.com

Q@ 9502 East Timmier RJ.
Killeen, Texas

Scan with your phone



