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True Blue  bar-b-queTrue Blue  bar-b-quey y

Z We cook our meats long, low & slow, fresh throughout the day, using regional hickory & oak.

Z We exclusively use U.S.D.A. Prime Brisket. Our chickens are antibiotic free and cage-free.   
     Our pork is all natural.

Z If there's a pink ring around your meat, don't fret.  It is a result of our smoking process. 

Troy
catering

- helpful hints +

desserts
Whole  Pies 

(serves 8-10) 

Y Chocolate Ice Box $25 each 

Y Key Lime $30 each
Y Chocolate Peanut Butter $40 each 

ASSORTED Fresh   BAKED COOKIES 
$1.5 each

DOUBLE CHOCOLATE BROWNIES 
$2.5 each

CHEESECAKE CARAMEL WHISKEY TOPPING
$40 each (serves 12)

beverages
Y  BOTTLED WATER  
   $3 each  
Y  FRESH BREWED SOUTHERN SWEET TEA 
   $20 1 gallon Southern Sweet or Unsweetened 

Y  PEPSI PRODUCTS 
   $3 each 20oz bottle  $4.5 each 2L 
Y  FRESH SQUEEZED LEMONADE 
   $20 1 gallon  

Y  sandwich rolls 

      $6.5 (dozen)
Y   slider rolls  

       $5 (dozen)
Y  cornbread  

     $15/pan (20 pieces)

Extras

Y  IF THERE’S SOMETHING YOU DON’T SEE, GIVE US A CALL…
   WE ARE HAPPY TO CUSTOMIZE!

Y  FOR PICK-UP OR DELIVERY, BOOKING 2-3 DAYS BEFORE YOUR EVENT IS   
   APPRECIATED, BUT — THE MORE NOTICE WE HAVE — THE BETTER! KEEP IN    
   MIND THAT OUR BUSIEST MONTHS ARE MAY–SEPTEMBER AND THERE ARE   
   DAYS WE BECOME COMPLETELY BOOKED, EVEN FOR SMALL ORDERS.

Y  FOR DROP OFF WITH SERVERS WE BOOK UP TO A    
   YEAR IN ADVANCE. IF YOU HAVE A DATE IN MIND, GIVE US A CALL!

Y  SALES TAX WILL BE ADDED TO PRICES AND ADMIN FEES.  
   PRICES ARE SUBJECT TO CHANGE.

Y  LAST MINUTE CANCELLATION FEES MAY APPLY UP TO 100% OF THE INVOICE TOTAL.



•  PICK-UP
   Come to the restaurant at a specified time and we will load you 
   up with your food hot and ready to go.

•  DELIVERY
   We come to you and drop off the goods, hot and ready to eat.  
   *10% administrative fee added.

•  DROP OFF WITH SERVERS
   Armed with chafing dishes, our servers set up and serve your guests so  
   you can enjoy the party! 
   *15% administrative fee added. 50 person minimum.

*Admin Fees are for various operational catering costs and are not a gratuity.   
Tipping your driver and staff for great service is always appreciated.  Distance charges may apply.

- Select-A-Service +

homemade Sides + Salads
al so  ava ilable  À  La  Carte  $45 /gallon  or  $ 12 /Quart

- Pick-A-Plan +

•  SANDWICH PLAN
    Choice of 1 Bar-B-Que Meat, 2 Homemade Sides, Sandwich Rolls,  
    & House Cured Pickles.
      Y  Pick-Up or Delivery $15 pp | $16 pp brisket  Y  Drop Off With Servers $19 pp | $20 pp brisket 

•  BBQ DUO
    Choice of 2 Bar-B-Que Meats, 2 Homemade Sides & Cornbread.
      Y  Pick-Up or Delivery $22 pp  Y  Drop Off With Servers $26 pp  

•  BBQ TRIFECTA
    Choice of 3 Bar-B-Que Meats, 2 Homemade Sides & Cornbread.
     Y  Pick-Up or Delivery $26 pp Y  Drop Off With Servers $30 pp

•  CADILLAC PACKAGE
    Choice of 2 Starters, 3 Bar-B-Que Meats, 3 Homemade Sides & Cornbread.
     Y  Pick-Up or Delivery $36 pp Y  Drop Off With Servers $40 pp 

•  À la carte
 *Available for pick up and delivery only.

Y   MAC & CHEESE
Y   CAJUN CORN
Y   A.K. CHILI

Y   BBQ BEANS w/ p ork
Y   Syracuse Style 
     SALT POTATOES
Y   SIMMERED GREENS
     w/ smoked t urke y

Y   MASHED POTATOES         
     w/ gr av y

Y   CHOPPED SALAD
Y   Harlem potato     
     SALAD
 

Y   CRISPY COLESLAW Y   ORZO SALAD
     w/ roas t ed vege tables      

HOT

COLD

Y  st. louis-cut Ribs $33/rack  (serves 4-6)
       usda prime
Y  Beef Brisket $30/lb  (serves 3-6)

Y  Beef Tenderloin $36/lb  (serves 3-4) 5 lb min.
                                                 $6 surcharge for Pick-A-Plan.
Y  bBQ salmon $30/lb  (serves 4) 3 lb min.
                                     $4 surcharge for Pick-A-Plan.
      Jalapeño cheddar 
Y  hot link sausage $20/lb  (5 links)

Y  Pulled Pork $22/lb  (serves 3-6)
      original, jerked or buffalo
Y  Pulled chicken $21/lb  (serves 3-6)

Y  BBQ half chicken $12 each  (serves 2)    
      mojito boneless
Y  chicken breast  $7 each

Y  smoked turkey $20/lb  (serves 3-4) 5 lb min.    

Bar-b-que meats
Pick  A  Plan  Cho ices  or  À  La  Carte  pr ices

     Bar-b-Que 
Y  CHICKEN WINGS   
    $19 per baker’s dozen	

Y   CREOLE DEVILED EGGS          
$19 per dozen

Y   GUACAMOLE & 
FIRE ROASTED SALSA
WITH CRISPY TORTILLA CHIPS  
$4 per person (10 person min) 

Y   SEASONAL VEGETABLE TRAY
     An assortment of raw seasonal vegetables  
     served with our house-made dressing. 

$60 (serves 25)

Y   DRUNKEN SPICY SHRIMP BOIL
Spicy beer boiled, PEEL & EAT. Served COLD  
with habanero cocktail sauce. 
$28 per pound (25 shrimp)

Sauce  
choices:

( starters )

more

       h Honey BBQ                   h K-Pow korean 

  h h Wango habanero                h h  Garlic Chipotle   

 h h Hello Buffalo

Y   ROASTED WHIPPED     
     SWEET POTATOES  w/ nut s

vegetarian 
‘que

Pit smoked impossible meatloaf $34/lb  (serves 3-4) 5 lb min.
With caramelized onion BBQ sauce. 
sloppy Joe $32/lb  (serves 3-6) 2 lb min. 
Pit smoked mushroom sautéed with red pepper & onions, tossed  
with our Korean BBQ, cilantro.
Portobello stack $8 each


