
Beef Brisket ribsOur Home 
Made 

Sauces

Brothers BBQ Commitment to Quality
Brothers BBQ Catering always guarantees its food, service, and your ultimate satisfaction!

Please Read!
All orders come with your choice of 3 sides, rolls, sauces, and paper products. Our menu consists  

of all the original favorites with additional options to better fit the needs of your occasion. 
The prices in this menu are per person. Thank you for choosing Brothers BBQ Catering!

Choose Your Main Course
Meats: Beef Brisket, Pork Shoulder, Red Bird BBQ Chicken, 

Hot links, BBQ Tofu
	 Chicken and Pork	 3 Meats (Excludes Ribs)

	 20-99 $11.49  100-199 $10.99	 20-99 $11.99  100-199 $11.49

Ribs: Pork Spare Ribs, Beef Ribs
	 2 Meats Plus Ribs	 3 Meats Plus Ribs
	 20-99 $12.99  100-199 $11.99	 20-99 $13.99  100-199 $12.99

Choose 3 Sides
Brothers BBQ Beans, Creamy Cole Slaw, Potato Salad, Potato Chips,

Green Salad w/ variety of Dressings

Drinks
(Additional $.99 per person)

Bottled Water • Pepsi Products

Desserts
(Additional $.99 per person)

Cookies • Brownies
Appetizers and other Desserts available upon request.

Service Menu
Power Lunch: Set-up & Drop-off.................... Included in the Pricing

The Works: Set-up, Buffet Service & Clean-up.......... Add $2 per Person
For 50 People or More!

(Includes Lemonade, Iced Tea, Chafing Dishes, Sternos, & Buffet Table)

On-Site Grilling: For Ribs & Hot Links Only............ Add $1 per Person

Grill Rental & Delivery:..................................$200 per Event
(50 BBQ Fans or More Please, Hickory Wood Chips Included)

Bar Service: (Beer & Wine).................. $25 per hour per Bartender

Tables/Chairs/Linens/Tents:............................Pricing Varies

   the Party!
(720) 297-7801

For groups of 200 or more, please call for a quote. Prices are subject to change with-

Original
Sweet and thick with a 
little zip of spice. It has 
a hearty flavor that was  
modeled after the Kansas 
City traditions of BBQ. 
It goes best with Beef, 
Chicken and Hot Links but 
its uses are endless.

Tangy 
Vinegar

Our Tangy Vinegar sauce is  
steeped in the traditions of  
southern BBQ. Vinegar-based 
sauce is an institution in 
Memphis and the Carolinas, 
where pork sandwiches are 
every man’s idea of heaven 
on earth. Best with Pork 
Shoulder and Pork Ribs.

Sweet
How sweet it is! Our Sweet 
sauce is perfect for people 
more accustomed to the  
Texas traditions of BBQ.  
It goes great with all of our 
meats  but we suggest you 
try it with Chicken and  
Beef Ribs.

Carolina 
Mustard

This sauce is another  
regional specialty, this  
time from South Carolina. 
The Brothers have finally  
decided to unleash their  
Carolina Mustard Sauce on 
the general public. It goes 
best with Pork and some 
love it with Chicken.

Hot
A little goes a long way. 
This sauce ain’t no joke. It is  
hot, but it also has some 
wonderful flavor to it. It 
is perfect with Hot Links, 
and if your mouth permits, 
it goes well with just about 
anything else. Once you 
get going, the only thing 
that will cool you down  
is more!


