SMOKED LICK BBQ

STARTERS (serves 12)

Smoked Hot Link Sausage Bites $35.00
Smoked Gouda Queso,& Chips $35.00
Smoke lick Deviled Eggs - creamy smoked filling topped w/bacon and paprika crema $35.00/12
Smoked Gouda Spinach Dip - crispy white corn tortillas $40.00

Crispy Pork Memphis Rolls - pulled pork, chipotle slaw, smoked gouda cheese, chili lime crema $35.00/12
Smoked Street Corn on the cob, parmesan, mayo, lime, cilantro $5.00/ea or $9.00/for
2

MEATS BY THE POUND (FULL TRAY OR HALF TRAY)

18 Hour Smoked Brisket $30.00/1bs
Pulled Pork - Carolina-Style $23.00/1Ibs
Smoked Beef Short Ribs $28.00/1bs
Gerber Farms Smoked tender chicken thighs (a favorite) $13./4 pieces
Brined & Smoked Turkey Breast $21.00/1bs
Smoked Sausage (request to cut in dimes) $18.00/1bs
Juicy crazy good smoked Wings $19.00/1bs
Smoked St. Louis Ribs $19.00 4 slab $29.00 full slab

All meats come with two of our housemade sauces. Slathered or on the side!
Smoked Lick housemade BBQ Sauce, Carolina Gold, spicy bbq, housemade Korean bbq sauce; Alabama sauce,
House avocado/cilantro/jalaapeno ranch (so good!)

HOT SIDES (TRAYS) Half Full
Red Skin Roasted Garlic Mashed Potatoes $42.00 $69.00
Low & Slow Cooked Collards Greens $34.00 $65.00
Mac & Cheese
Three Cheese $44.00 $75.00
Add: Smoked Pork, Andouille, Chorizo, Brisket or Hot Link $52.00 $84.00
Smoked Chorizo Baked Beans $38.00 $68.00
WARM SIDES
Jalapeno Cheddar Cornbread - whipped honey butter $39.00 $69.00
Sweet Corn Bread - maple syrup, honey & whipped butter $34.00 $65.00
House Buttermilk Biscuits — melted leek & chive butter $32.00/doz
COOL SIDES Half Full
Smoked Lick Chipotle Cole Slaw $29.00 $58.00
Mac Daddy Salad $29.00 $58.00
cavatappi, piquillo peppers, red onions, cherry tomatoes, avocado jalapeno ranch
Wood Roasted Potato Salad $32.00 $58.00
TRAYS Half Full
Vegetables & Dip - assorted seasonal vegetables with our avocado,
cilantro, jalapeno crema $32.00 $54.00
In-season Fruit - assortment of seasonal fruits and berries - vanilla crema $32.00 $54.00

Dips & Spreads - Guacamole, Smoked Gouda Spinach Dip, Whipped Feta
Crisp tortillas & crostini $49.00 $89.00



SMOKIN’ STREET TACOS

Each meat is priced for 10 street tacos. Tacos include Smoked Lick smokey mop sauce, chipotle cole slaw, house
pickles, our sighature jalapeno avocado cilantro crema and your choice of flour or white corn tortillas

Brisket $45.00
Pulled Pork $40.00
Smoked Chicken $40.00
Chorizo $40.00
Smoked Pork Belly $45.00
PACKAGES
MEAT & THREE
Choose 3 smoked meats and three sides
$32.00/person
MEAT & TWO
Choose two smoked meats and two sides
$28.00/person

Each package comes with your choice of 2 Smoked Lick Sauces, house pickles, avocado jalapeno ranch dip,
jalapenos, dinner rolls or cornbread

SANDWICHES (minimum of 10)

Oak Smoked Prime Rib French Dip - charred red onions, horseradish cream, provolone, smokey au jus $16.00

SLB 4 |Ibs Prime Burger - lettuce, tomato, onion, peppered bacon, chipotle crema sauce $13.00
Nashville chicken sandwich- Jalapeno cabbage slaw, (amazing) $14.00
Pulled Pork - char grilled andouille, smoked cheddar, habanero BBQ, pickled red onions, cheddar roll $14.00

(sandwiches served with choice of 1 side)

GREENS (A Tray serves 10)

The Wedge - smoked peppered bacon, grape tomatoes, pickled red onions, blue cheese. $52 tray/$9 individual
Smoked lick Caesar - Smoked Caesar dressing, housemade croutons $62 tray/$10 individual
Add chicken ($87-tray/$13 individual) or smoked shrimp-($125 tray/ $16 individual)

Chop Chop Salad - smoked chicken, apple wood smoked bacon, tomatoes,

red onion, cucumbers, blue cheese - mustard vinaigrette $72 tray/ $14 individual
SWEETS

Chocolate Devils Cake $60 whole/$7.25 a piece
Smoked Bourbon Banana Bread Pudding $60-Tray/ $7.25 a piece
Caramel Pecan Pie $45 whole/$6.00 a piece
Bourbon Peach Cobbler - whipped cream $60.00- Tray/$6.00
individual

Key Lime Pie - vanilla whipped cream $45 whole/$6.00 a piece
Bananas and Bananas Pudding $50 Tray/$6.50 individual

Lonestar Cheesecake (so good!!) $60 Whole/$7.25 a piece



