
GYPSY BBQ
Free Spirited Cuisine

Catering Menu

Minimum order of 10

MEAT OPTIONS
Slow Smoked Brisket, Pulled Pork, Baby Back Ribs, Smoked Chicken Pieces, Hot Links,

Smoked Tri Tip
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Pasilla Chile stuffed with Smoked Tofu and Veggies, Shredded Cheddar, Cilantro Cream

(Can also be vegan), Grilled BBQ Cauliflower Steaks, BBQ Pulled Mushrooms

VEGETARIAN OPTIONS

SEAFOOD OPTIONS
BBQ Shrimp, Cedar Planked Salmon ($5 add on) Additional Seafood Options (inquire

within)

PACKAGES COME WITH:

2 Sides, Pickled Vegetables, Gypsy BBQ Sauce, Sweet Honey Cornbread

$16.95

Southern Charm
1 Meat

$21.95

The Adventurer
2 Meats

$27.95

Go Wild
3 Meats

APPETIZERS:

Gypsy Cheese Log of Shredded Tillamook Cheese, Pimento and Crushed Walnuts.

Baked Cast Iron Triple Crème Brie with Caramelized Onions and Apple, Whipped Blue

Cheese Dip. Served with Texas Toast Points, Pretzel Sticks, Alabama Ritz Firecrackers
$5.25 pp

Smokey Chickpea Hummus, Slow Roasted Tomato Jam served with Crispy Crostini’s

(vegan)
$3.50 pp

The Wanderer: Queso and Chips, Creamy Spiced Cheese Melted with Salsa Fresca,

Cilantro. Served with House Made Tortilla Strips
$3.25 pp

Lost Highway: House Made Potato Chips with Creamy Smoked Onion Dip
$2.50 pp

Buffalo Chicken Poppers
$2.50 pp
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APPETIZERS CONTINUED...

Sliders --  Choose 1 Meat Smoked: Chicken, Pulled Pork, Brisket, Vegetarian
$3.25 pp

Classic Deviled Eggs
$2.50 pp

Wings: Choice of Smoked Barbecue or Buffalo Served with BBQ Sauce and Creamy Blue

Cheese, Carrot and Celery Sticks
$3.50 pp

Mini Potato Poppers: Applewood Smoked Bacon, Scallions, Shredded Cheese 

(can also be vegetarian, or vegan)
$2.95 pp

BBQ Cauliflower Poppers with BBQ Dipping Sauce
$2.50 pp

SALADS:

Buffalo Chopped Salad Romaine, Tomatoes, Corn, Jicama, Scallion, Black Beans, Peas,

Crispy Tortilla Strips
$4.50 pp

Farm to Table Salad Organic Spring Mix, Assorted Seasonal Toppings
$4.50 pp

The Outta Towner Salad Fresh Greens, Crumbled Egg, Applewood Smoked Bacon,

Pickled Red Onion Garlic Croutons
$4.50 pp

Dressing Selections:

 Creamy Herb Buttermilk Dressing, Sweet Mustard Vinaigrette, 

House Blue Cheese Dressing
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SIDES:

Ranchero Beans: Slow Cooked

Pinto Beans, Molasses and Chile,

Sauteed Bell Pepper (Vegan)

$2.50 pp
Eggy Potato Salad: Red Potatoes,

Egg, Red Onion, Celery, Chopped

Parsley, Mayo and Grainy Mustard

Macaroni Salad: Elbow

Macaroni, Celery, Carrots,

Red Onion, Mayo

Tangy Coleslaw: Shredded

Cabbages, Carrots, Scallions,

Buttermilk Dressing

Citrus Cilantro Slaw: Shredded

Cabbages, Carrots, Scallions, Bell

Pepper, Cilantro and Citrus,

Cilantro Vinaigrette

DESSERTS:
Banana Bread Pudding, Whiskey Caramel Glaze

$5.00 pp

Smores Cookies Semi-Sweet Chocolate, Marshmallows, Crushed Graham Cracker
$2.50 pp

Creamy Mac and Cheese: Elbow

Macaroni, Secret Cheesy Sauce,

Garlic Breadcrumbs

Jalapeno Corn Spoonbread

Sauteed Jalapenos and Onion,

Garlic, Creamed Corn, Scallions

Baked to a Creamy Goodness

Peach or Apple Cobblers, Whipped Cream Topping
$5.00 pp

DRINKS:

Assorted Sodas: Coke, Diet Coke, 7 Up, Dr. Pepper

Sweet Tea, Tropical Iced Tea, Fresh Squeezed Lemonade

Ice Water

$0.75 pp

$2.25 pp
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RENTALS:

Paper goods -  $1.50 pp

Includes paper plates,  cocktail  plates,  napkins,  compostable

utensils  and clear cups

 

China -  $5.95

Includes,  entrée plates,  cocktail  plates,  wine glass,  

water glass,  utensils

 

Linen –

Standard 6’  –  white,  black or  dark brown $12.00 ea

Standard l inen/poly –  assorted colors $19.95 ea

Round- 60” – white,  black or  ivory $12.00 ea

Standard round – 60” – assorted colors $24.95 ea

Napkin – standard colors $1.50 ea

Specialty colors $2.95

Specialty l inen


