
Pit 315 BBQ

CATERING SERVICE PACKAGES
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . Starting 14.99 Per personBBQ PLANS

Pulled pork on a hard roll OR Chicken ¼ (Drum/Thigh) and a choice of two sides. (50 Person
Minimum)
/ Additional Everyday Pit Meat (Chicken ¼ or Drums)  +5 Per Person, *Pork Spare Ribs* +$6 Per Person, *Brisket* +$8 Per
Person, *Beef Cheeks* +Market Price Per Person, Additional Sides +$3.50 Per Person.

TEXAS STYLE SMOKED MEATS
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 28 Per LBBRISKET‹

Whole packer Brisket trimmed down and smoked for over 12 hours in an oak lump mixture. Seasoned
with S&P and sliced to tender perfection.

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 17 Per LBPULLED PORK
Slow smoked with Cherry and Hickory, this succulent bone in pork shoulder is seasoned with our SPG
seasoning.

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 28 Per LBPULLED BEEF
Beef chuck roast slow smoked. Smoked with Oak and other various hardwoods.

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 28 Per RackBEEF SPARERIBS
Classic whole smoked pork spareribs. S&P, Hot Honey or SPG available. Finished in a thin coat of house
made "Big Red" sauce.

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18 per dozenSMOKED CHICKEN WINGS
Chicken wings smoked with oak and served with our signature white BBQ sauce.

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7.50 Per PieceCHICKEN QUARTERS (LEG/THIGH)
For the dark meat lovers we have our Leg/Thigh chicken quarters simply seasoned with S&P and
smoked hot with a mixture of hardwoods,

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . MarketSLOW SMOKED BEEF CHEEKS
Yes! Beef cheeks. These are seasoned liberally with S&P, smoked until achieving a perfect bark and pull
apart tender.

HOT SIDES
PIT SMOKED BEANS‘‘

Baked beans, Hot sausage, Jalapeños and a secret blend of spices. (Also Available not spicy upon
request)

SALT POTATOES W/ CAJUN COMPOUND BUTTER‘
Syracuse staple! Salt potatoes with a delicous cajun compound butter.



MAC' N' CHEEZE
Medium shells with a homeade creamy cheese sauce

COLD SIDES
SWEET-TART COLESLAW
Purple & green cabbage mixed with freshly sliced honey crisp apples and our sweet-tart sauce. A
great compliment to bold smoked meats.

PASTA SALAD
Pasta Salad with all the fixings. Black olives, pepperoni, cheddar cheese, garbanzo beans, tomato and
finely diced red onion. Seasoned with italian herbs and oil.

AGLIO DE OLIO
A simple italian classic brought to you by my late uncle Tony, angel hair pasta, garlic, ripe plum
tomatoes and freshly grated parmesan. Light, fresh and flavorful.

DESSERTS
ANCINI DE PEPE SALAD
Not that type of salad! Homemade pudding, mandarin oranges, pineapple and ancini de pepe pasta. This
is a refreshing cold pudding for those hot days.

DRINKS
Assorted soft drinks, water or tea available upon request.  Soda ($3 12oz can) Bottled Waters ($3) Tea is
based on availability. (Locally Sourced)

CALL OR EMAIL US FOR CUSTOM MADE CATERING PLANS AND REQUESTS!
See something on our menu you want but don't like something about it? Feel free to ask! Want

something we don't have? We are open to all sorts of suggestions and possibly may be able to make it
for you. Thank you for taking to time to consider us.

***ON SITE COOKING SLOTS ARE VERY LIMITED FOR THE 2024 SEASON. PRICING
DEPENDENT ON CUSTOMER REQUESTS AND NEEDS. A $600 CHARGE MINIMUM TO HOLD US
FOR THE DAY***

*PLEASE ALERT US OF ANY FOOD ALLERGIES*


