—== TG SMOKEHDUSE CATERING =~

Select Boar’s Head aged meats and cheeses with cornichons, whole Smoked chicken wings, grilled, and finished with your choice of BBQ, Buffalo, or
grain mustards, marcona almonds, and assorted fresh berries. Dry Rub. Served with Ranch and Blue Cheese. Celery and Carrot. (Available not
Accompanied with fresh breads and crackers. smoked upon request)

(serves 25) (serves 25)

Selection of fresh seasonal vegetables with roasted red pepper House Cured smoked pork belly with spiced molasses on the side.
cream cheese dip. (serves 25)
(serves 25)

Baked Bavarian pretzel bites, served with ATG beer cheese, and mustard BBQ on
Romaine, Parmesan, house made croutons, Caesar dressing, and the side.
fresh shaved lemon. (serves 25)
(serves 25

Fried in house, served warm, with Crystal Hot Sauce, and house pimento cheese.
Romaine, red onion, roma tomato, avocado, pepitas, cucumber, (serves 25)
smoked bacon croutons, and green goddess dressing.
(serves 25)
Choice of ATG Smokehouse pulled pork or chicken served with our house BBQ
sauce and coleslaw.

Smashed griddle burger served with American Cheese, red onion, lettuce, pickle,
and ATG secret sauce on a brioche bun.

THE SMOKEHOUSE STANDARD - $20 PER PERSON/ 20 PERSON MINIMUM

Choice of Sandwich (1) :
Pulled Pork Smoked Chicken

Smoked Turkey Sloppy Faux (v)
Pﬁ?lhelélll,mi(k Brisket ($4 upcharge per person)  Spareribs ($2 upcharge per person)
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Sloppy Faux
House made chips with beer cheese Brisket Baked Beans
- Creamy Cole Slaw Smokehouse Potato Salad
. \ Mac and Cheese Sauteed Garden Vegetahles
Choice of Side (l) Green Salad with 2 dressings on side.

Cole Slaw

Banana Pudding 35k Stout Fudge Brownies
Pﬂtﬂm salad. Carrot Cake Fresh Baked Cookies
House made Chips




