
TACO BAR

TACO OPTIONS

Your choice of:

Honey Lime Roasted Chicken

Caribbean Pulled Pork

DESSERT
Bourbon Caramel Bread Pudding 

Brownie Bites

bourbon bread pudding, salted caramel, pecan brittle, powdered sugar

gooey dark chocolate, chocolate chips

Includes 2 flour tortillas per person
Substitute seasonal sauteed vegetables in place of any protein

Includes 1 taco style and 2
sharables

$18 per person

Primal Style Brisket 

$22 per person $26 per person
Includes 2 taco styles and 3

sharables
Includes 4 taco styles and 4

sharables

SHARABLES
Warm Queso Dip

Honey Lime Salad
seasonal vegetables, roasted

pepitas, cotija cheese

+$3 pp

All taco bars include chips & salsa

Black Beans with Poblano Peppers

Lime Cilantro Rice
cilantro, lime

Fire Roasted Elote
roasted corn, sweet peppers,

Mama Lil’s aioli, cotija cheese

Mama Lil’s sweet pepper slaw, roasted corn, cotija cheese

pickled red onion, cotija cheese

mango sweet pepper salsa

ADDITIONS

CONDIMENTS 
Sour Cream 

+$2 pp

+$1 pp +$4 pp

+$4 pp
Guacamole



TAPPED SLIDER BAR

DESSERT
Bourbon Caramel Bread Pudding 

Brownie Bites

bourbon bread pudding, salted caramel, pecan brittle, powdered sugar

gooey dark chocolate, chocolate chips

Includes 2 sharables and 2 slider
styles

$20 per person $25 per person $30 per person
Includes 3 sharables, 3 slider styles,

and 1 dessert
Includes 4 sharables, 4 slider styles,

and 2 desserts

SHARABLES

Artisan Bread Service

Seasonal Simple Salad

Honey Lime Chicken Salad

Beecher's Cheddar, center cut bacon, fontina 

Brussel Sprouts

Roasted Cauliflower Soft Pretzel Bites

Loaded Tot Bar

Bacon Mac & Cheese

Chicken Scaloppini

Fried Chicken Sliders

Pulled Pork Sliders

Prime Rib Dip Sliders

Baby Bella Mushroom Sliders

rolls, butter

greens, seasonal vegetables, champagne vinaigrette

bacon, blue cheese, pecans, balsamic glaze

brown butter, Beecher’s Cheese fondue Beecher’s Cheese fondue

Beecher’s Cheese Sauce and Mama Lil’s sweet peppers

greens, roasted chicken, season vegetables, roasted
pepitas, cotija cheese, honey lime vinaigrette 

artichokes, mushrooms, capers, lemon butter sauce

zesty slaw, dill pickle, garlic aioli

slaw, zesty peppers, garlic aioli

carmalized onion, provolone cheese, garlic aioli

pickled red onion, arugula, goat cheese, balsamic
glaze, garlic aioli

ADDITIONS
Charcuterie Grazing Board +$12 pp

+$2 pp

SLIDER STYLES

Crab Cakes +$3 pp

Coconut Shrimp +$2 pp

Crab Sliders +$3 pp
brown butter, tarter sauce

Dungeness crab, beurre blanc sauce, old
bay seasoning

sweet chili sauce



PRIMAL BARBEQUE CATERING MENU

SMOKE HOUSE

Smoked Sausage

Caribbean Pulled Pork

Smoked Brisket

Baby Back Ribs

Potato Salad

Primal Pickles Sweet Pepper Slaw

Fire Roasted Elote Smoked Tofu

Homestyle Baked Beans Smoked Portobello

SHARABLES

Pulled Chicken

Mac and Cheese

Choose your package

$20 for 1 Smokehouse
option and 2 sharables

$24 for 2 Smokehouse
options and 3 sharables

$28 for 3 Smokehouse
options and 4 sharables

ADDITIONS

Cornbread $3 Texas Toast $2

Bag of Frito’s $2

Soda / Water $2

Brownie Bites $4

Price per person

Simple Seasonal Salad $4

+$3

+$3

price includes all serving dishes, plate ware, napkins, etc.

Smokehouse Items include BBQ sauces


