Off Sight Catering Menu
All delivery, equipment and staffing are extra.
9074 Staples Mill Road Henrico, VA (804) 977-1200

Full Bar, Beer, Wine and drinks are available on request

All items serve 20 people
BBQ Favorites
St. Louis Style Ribs: 140
3 bones per person: The St. Louis cut has been chosen because it has the best flavor to meat ratio. Dry rubbed with our
BR&B then smoked slow & low. Served with slaw and sauce.
Pulled Pork BBQ: 100
1 per serving: Slow smoked till tender then hand pulled seasoned with our own BR&B rub. No sauce added. Served with
buns, slaw and sauce.
Chopped Chicken BBQ: 100
Available all white sliced extra
1 per serving: Slow smoked white and dark meat blended to make it moist and tender seasoned with just the right
amount of sauce. Served with buns, slaw and sauce.
Sliced Beef Brisket: 175
6oz per serving: Slow smoked 12-14 hours till tender then hand cut. Seasoned with our traditional Texas dry rub. Served
with buns, slaw and sauce.

Chips / Cracker / Dips
Smoked Salmon TarTar: 130
2 per serving: Smoke salmon with sour cream garnish and chives served on a cucumber chip.
Smoked shrimp with wasabi aioli: 120
2 per serving: Lightly smoked shrimp with a dab of wasabi aioli served on a rice cracker.
Roasted red pepper tapenade: 55
Roasted red peppers and tomato served with tortilla chips or crackers.
Real Shrimp and Crab dip (Hot) 150
Hot, rich, creamy blend of cheeses, crab and shrimp. Served with crispy pita chips.
Ahi Tuna Poke: 150
2 per serving: Marinated ahi tuna topped with nori and Japanese 7 spice served on a wonton cracker garnished with
kefir lime aioli.
Spinach Artichoke: 65
Creamy spinach artichoke dip served with tortilla chips or crackers.
Chips and Salsa: 20
This simple and delicious cantina style salsa with corn tortilla chips comes together quickly for a tasty snack for many.

The Big Meats
Hanger Steak: 225
This is a not so well-known cut of meat, tender as a loin yet more full of flavor. We offer it smoked or unsmoked a 7-8
ounce serving served med-rare to med. Goes well with garlic mash and asparagus. Sauces recommended are Bourbon
Cream or Bordelaise with Mushrooms sauce.
Beef Tenderloin: 250
The beef tenderloin is one of the king of the meets as far as elegant party’s and weddings go. We offer it smoked or
unsmoked a 7-8 ounce serving served med-rare to med. Goes well with garlic mash or herb roasted potatoes and
asparagus or green beans. Sauces recommended are Horseradish Cream or Bordelaise with Mushrooms sauce.
Prime Rib: 300
The Prime Rib is also one of the kings of the meets as far as elegant party’s and weddings go. We offer it bone in or out
and smoked or unsmoked. An 8-10 ounce serving will surely impress your guests offered med-rare to med-well. Goes
well with garlic mash or herb roasted potatoes and asparagus or green beans. Sauces recommended are Horseradish
Cream or Bordelaise with Mushrooms sauce.
Boneless Beef Short Rib: 300
Our Short ribs are first smoked and then braised in red wine and beef au jus with a Mirepoix, garlic and mushrooms. This
is a long process that renders something quite amazing in the end. An 8-10 ounce portion. Served with a sauce created
from the broth it was cooked in. Goes well with garlic mash and asparagus.
Smoked Turkey: Breast: 150 Whole bird: Market
Our smoked turkey is one of a kind offered two ways breast meat or whole bird. Depending on your needs it will impress
no matter. It is offered sliced with a gravy. Goes well with our sausage herb stuffing and cranberry sauce. Scallop
potatoes or garlic mash, Green beans, Succotash or sweet potatoes.
Whole Smoked Salmon: Market
This is sure to turn heads. We take a whole salmon and smoke it till it is tender and juicy bringing out every flavor. It is
served cold and skin removed with cut lemon, shaved onion, and capers. Sauces offered are lemon sour cream dill and a
mustard horseradish aioli. Your choice of crackers or bread.
Chicken: Whole: 100 Leg quarters: 75 Breast: 95
Our chicken is offered two ways smoked or not smoked. Either way it is cooked till tender and juicy. BBQ sauces offered
your choice. Goes well with potato salad, garlic mash, green beans or collards.
SPG’s Meatloaf: 150
This homestyle meatloaf is made with a blend of meats and house made andouille sausage, garlic, onions, red peppers
and herbs. Topped with zesty hickory ketchup. Serving size is 7 ounces. Goes well with garlic mash or herb roasted
potatoes and asparagus or green beans.
Spatchcock Cornish Game Hen: 175
Our Cornish game hen is a show stopper. We offer it two ways smoked or not smoked. Either way it is cooked till tender
and juicy. It is served with a gravy. Goes well with garlic mash or herb roasted potatoes and asparagus or green beans.

Sliders:
Prime Rib slider: 120
2 sliders per serving: Smoked tender prime rib topped with bright watercress and finished with a drizzle of our
horseradish aioli served on a potato slider bun.
Country Ham Roll: 65
2 sliders per person: Virginia country ham served on roll with Dijon aioli.
Crab cake slider: 150
2 sliders per person: Crab cake topped with tomato basil sauce served on a sweet Hawaiian roll.
Sliced Beef Brisket: 100
2 sliders per person: Slow smoked 12-14 hours till tender then hand cut. Seasoned with our traditional Texas dry rub.
Served with buns, slaw and sauce.
Pulled Pork BBQ: 70
2 sliders per person: Slow smoked till tender then hand pulled seasoned with our own BR&B rub. No sauce added.
Served with buns, slaw and sauce.
Chopped Chicken BBQ: 70
Available all white sliced extra
2 sliders per person: Slow smoked white and dark meat blended to make it moist and tender seasoned with just the
right amount of sauce. Served with buns, slaw and sauce.

Platers / Trays
Smoked chicken salad: Sandwich: 75 Slider: 55
1 sandwich or 2 sliders per person: Our smoked chicken salad is full of flavor with just the right amount of mayo. It has
onions, dill, roasted red peppers and celery. Includes sliced bread, buns or rolls.
Shrimp Cocktail Platter: 95
4 per serving: Peeled and deveined 21-25 shrimp tail on served with our house made cocktail sauce.
Assorted seasonal Fruit Platter: 65
Nicely arranged assortment of seasonal fruit served with a yogurt dipping sauce. Flavored yogurt dip by request
additional price.
Dried Fruit & Nut Tray: 65
Flavorful dried fruit and nuts, including pears, almonds, plums, peaches, pistachios, glazed pecans, cashews.
Fruit and Cheese Party Tray: 65
Our fruit & cheese platter features a sweet assortment of fresh fruit paired with delicious Colby-Jack and cheddar cubes.
Assorted Cheese Tray: 65
Our cheese platter features a assortment of delicious cubes of cheese including but not limited to Colby jack, swiss,
sharp cheddar, pepper jack, muenster, and provolone cheeses.
Assorted Veggie Tray: 45
A tray full of garden-fresh veggies such as baby carrots, broccoli, cauliflower, radishes, cherry tomatoes, celery, and snap
peas. Served with Ranch dressing. Specific selection may vary.

Skewers / Wraps:
Caprese skewer: 60
3 skewers per person: Cherry tomato with fresh basil and mozzarella cheese, drizzled with balsamic vinegar.
Prime Rib skewer: 120
3 skewers per person: Tender slice of prime rib skewed with cheese and a grape tomato. House made horseradish sauce
on the side.
Bourbon honey chicken skewer: 95
3 skewers per person: Chicken breast meat ribboned on a skewer coated in a bourbon honey sauce.
Steak and cheese skewer: 110
3 skewers per person: Smoked hanger steak charred cheese and a stuffed pearl onion with honey Dijon dipping sauce on
the side.
Sausage and cheese skewer: 110
3 skewers per person: Assorted house made andouille and chorizo sausage skewered with sharp cheddar cheese. Served
with a whole grain mustard dipping sauce on the side.
Bacon wrapped Scallop: 120
3 skewers per person: Skewered sea scallops dusted with seasoned bread crumbs, wrapped in a mildly smoked bacon
slice.
Grilled Prosciutto Wrapped Asparagus: 75
3 per serving: Tender grilled asparagus spears wrapped with Prosciutto and a smear of goat cheese.
Artichoke Antipasto Skewer: 110
2 per serving: Skewer with mozzarella cheese, sundried tomato, artichoke heart and Kalamata olive seasoned with
Italian herbs and dressing.
Asparagus, Asiago wrapped in phyllo: 75
2 per serving: A crisp asparagus spear and asiago cheese then wrapped into flaky phyllo dough topped with herb
seasoning.

Deviled eggs:
Available fillings: 3 per serving
Horseradish bacon: 40
Jalapeno bacon ranch: 40
Chipotle ranch: 40
Buffalo blue (buffalo sauce and blue cheese crumbles: 65
Wasabi and sriracha (a blend of wasabi and sriracha): 40
Sour cream green onion and bacon: 40

Filo Cups / Pastries
Salmon mouse: 105
3 cups per person: fresh salmon dill lemon and cream cheese served in a filo cup.
Crab cake cup: 135
3 per serving: crab meat with seasonings served with tomato basil and lemon aioli sauce served in a filo cup.
Roasted red pepper tapenade: 40
3 cups per person: Roasted red peppers and tomato served in a filo cup.
Walnut butter and chocolate crème: 65
3 cups per person: Creamy house made walnut butter mixed with chocolate cream served in a filo cup.
Cream cheese and green onion: 45
3 per serving: cream cheese, tender green onion, and seasonings served in a filo cup.
Spinach Artichoke: 65
3 per serving: Creamy spinach artichoke dip served in a filo cup.
Mini Beef Wellington: 130
2 per serving: Layers of delicate puff pastry enrobed in beef seasoned with bits of mushroom duxelle.
Mini Chicken Cordon Bleu: 85
2 per serving: Puff pastry stuffed with chicken, ham and swiss cheese.

Pasta Dishes

proteins available: Chicken, Beef, Shrimp, Sausage, Turkey

Cheese ravioli in a bourbon cream sauce: 65
Add protein extra
4 per serving: A rich Bourbon cream sauce with wild mushrooms, onions, garlic and spices served over cheese ravioli.
1/2 pan per order.
Bowtie pasta in a Mushroom Marsala Cream Sauce: 65
Add protein extra
Silky, smooth, rich marsala sauce packed with savory, meaty mushrooms, garlic, and fresh herbs. Served over Bowtie
pasta and a sprinkle of Parmesan cheese. 1/2 pan per order.
Pasta Marinara: 65
Add protein extra
A traditional and rich Marinara sauce with fresh herbs and garlic served over Rigatoni and a sprinkle of Parmesan
cheese. 1/2 pan per order.
Walnut Pesto Linguine: 45
Add protein extra
Fresh made pesto from basil, a blend of cheeses, garlic, herbs, extra virgin olive oil and parmesan cheese mixed in with
linguine. 1/2 pan per order.

Balls:
Classic meat ball: 40
4 per serving: ground beef with Italian seasonings served in a tomato or sweet BBQ sauce.
Bourbon Cream meat ball: 55
4 per serving: ground beef with Italian seasonings served in a Bourbon cream sauce.

Sides Dishes
Garlic Mashed Potatoes: 40
Creamy, house made red skin mashed potatoes seasoned with garlic confit and spices. 1/2 pan per order.
Oven Herb Roasted Potatoes: 35
Perfectly roasted red skin potatoes with garlic and rosemary. 1/2 pan per order.
Amazing Smoked Mac ‘N Cheese: 65
Add protein extra
3 pastas, 4 cheeses, black truffle oil and a smoky buttery finish to give a rich succulent experience. 1/2 pan per order.
Southern-Style Collard Greens: 30
The slow cooking with brisket crumbles really brings out the mouth-watering flavor and the tender texture. 1/2 pan per
order.
SPG'S Smoked Baked Beans: 35
WOW! A mix of 5 beans baked with house made Andouille sausage. We infuse smoke into it to create a deep rich flavor.
This one you must try. 1/2 pan per order.
SPG'S Red Skin Potato Salad: 30
Made fresh in house. Red skin potatoes, fresh herbs, dill, spices, hard boiled eggs and mayo. 1/2 pan per order.
Rotating Seasonal Veggies: Market
Served in a blend of butter, olive oil, fresh herbs and sea salt. 1/2 pan per order.
Herb sautéed Green Beans: 35
Cut green beans tossed in our house blend of signature herb and garlic butter. 1/2 pan per order.
Cole Slaw: 20
Blend of cabbage and carrots tossed in our house made slaw dressing. 1/2 pan per order.
Sweet Corn Hushpuppies: 30
2-3 per serving: Crispy fried cornmeal fritters with a blend of onion, whole corn, and spices. 1/2 pan per order.

Desserts
Dessert Bar Variety: 25
1 per serving: A variety of delicious squares from chewy marshmallow, lemon bar, toffee crunch blondie and chocolate
chunk
Chocolate Rock Slide Brownie: 35
1 per serving: A Light-Textured Brownie Topped with Butter-Luscious Caramel, Piled High with Brownie Cubes, Toasted
Pecans and Drizzled with Caramel Ganache
Brownie Blondie: 25
1 per serving: Chewy Butterscotch Squares Liberally Sprinkled with Walnut chunks and Bittersweet Chips.
Mini Key Lime Filo Cups: 25
1 per serving: Our house made key lime filling piped into a filo cup.
Pastry Assorted Party Platter: 35
1 per serving: A variety of elegant assorted mini pastries. mini cheesecake, mini assorted pastries, mini macaroons, mini
creampuffs, mini eclairs, and mini tartlets
Cookies of many flavors 1 per serving: 20
Chocolate Truffle
Oatmeal Raisin
Peanut Butter
Chocolate Chip
Traditional Sugar
White Chip Macadamia Nut

