
PULLED PORK 60 115

BEEF BRISKET 100 195

PULLED CHICKEN 60 115

RIBS 25/ RACK

SAUSAGE 75 145

SLIDERS 70 135

SAUCES                    $12/bottle

K A N S A S  C I T Y

S W E E T

P I T  H E A T

C A R O L I N A

A L A B A M A  W H I T E  

BUNS   (24 PK)                               $40

QUESO (1/2/full pan)          $40/70

PICKLES (1/2 pan)                        $15

PICKLED ONION (1/2 pan)       $15

SALADS                            $55/pan    

H O U S E  S A L A D :
R E V O L U T I O N  F A R M S  G R E E N S

W I T H  C U C U M B E R ,  T O M A T O ,  R E D

O N I O N ,  C H E E S E  &  H O U S E  M A D E

C R O U T O N S .
D R E S S I N G S :  R a n c h ,  1 0 0 0  I s l a n d ,

B a l s a m i c ,  C a e s a r ,  F a t - F r e e  R a n c h ,

H o n e y  F r e n c h ,  I t a l i a n

CORNBREAD CASSEROLE 25 45

SLAW 35 60

BAKED BEANS 35 60

TOTS 20 35

MAC N CHEESE 50 95

MASHED POTATOES 40 75

STREET CORN 40 75

CATERING MENU
www. butcherblocksocial.com

Please note: Item availability and pricing will vary
based on current market conditions.

S I D E S         H a l f       F u l l      

1 / 2  p a n  f e e d s  1 5  p p l .   F u l l  p a n  f e e d s  2 5 - 3 0  p p l                              

M E A T S      H a l f       F u l l      

MEATBALLS 45 80

WINGS  90 175

HOUSEMADE CHIPS &
DIP

30 55

CHARCUTERIE: MEATS,
CHEESES, CRACKERS

/ 175

FRUIT TRAY 85 145

VEGGIE TRAY 85 145

A P P E T I Z E R S     H a l f       F u l l                



DRINKS                        $2-$3/PP         

W A T E R

L E M O N A D E

I C E D  T E A

2 0  o z .  S O D A

C O F F E E

CHOOSE YOUR SERVICE

F U L L  S E R V I C E :  O u r

c a t e r i n g  t e a m  d o e s  i t  a l l !

W e  s e t - u p  a n d  m a n  y o u r

b u f f e t ,  b u s  t a b l e s ,  a n d  d o

t h e  c l e a n - u p .

D R O P  &  S E T :  W e ' l l  d e l i v e r

o u r  f o o d  &  h a n d  i t  o v e r  t o

y o u .  
* d e l i v e r y  c h a r g e s  m a y  b e  a p p l i e d

C A R R Y  O U T :  P l a c e  y o u r

o r d e r  &  s c h e d u l e  a  p i c k  u p

t i m e .  
DIETARY RESTRICTIONS

* A L L  M E A T S  &  R U B S  A R E  G F  

* A L L  S A U C E S  ( e x c e p t

C a r o l i n a )  A R E  G F  

* S L A W ,  B E A N S ,  C O R N ,  T O T S ,

A N D  G A R L I C  M A S H E D

P O T A T O E S ,  &  S A L A D  A R E  G F
While we make every effort to identify ingredients
that may cause allergic reactions for those with
food allergies, there is always a risk of
contamination. There is also a possibility that
suppliers could change the formulation or
substitute at any time, without notice. We cannot
guarantee the absence of allergens.

In house full services includes food,
sauces, condiments, plates,
utensils, serving utensils, and food
warming kits. 

6% tax and a 20% service fee are
applied to all services. 

A 25% deposit is required to book
any catering service.

48 hours advance notice Is required
for catering. 

Special menu requests?   
We’d l ove  t o  hear them!

DESSERT   $40/half - $75/full              

M I N I  C U P C A K E S :   
C a r r o t  w /  c r e a m  c h e e s e  f r o s t i n g

S t r a w b e r r y  w / s t r a w b e r r y  b u t t e r c r e a m

C h o c o l a t e  w / c h o c o l a t e  f u d g e  b u t t e r c r e a m

v a n i l l a  w /  v a n i l l a  b u t t e r c r e a m

K E Y  L I M E  P I E  B A R S        

P E A N U T  B U T T E R  P A R F A I T S         

PLEASE ASK US ABOUT CUSTOM PASTRIES!!!

ADD ONS:                              
S I L V E R W A R E

S E R V I N G  U T E N S I L S    $ 2 . 5 0  E A

P L A T E S / N A P K I N S       $ 1 . 0 0  E A

F O O D  W A R M I N G  K I T  $ 1 6 . 0 0
( d i s p o s a b l e  r a c k  &  s t e r n o )

I N T E R E S T E D  I N  R E A L  C H I N A ?  A S K  U S !  


