
AWARD-WINNING
World championship bbq

SINCE 2005

www.macspeedshop.com
704-529-1900

events@macshospitality.com

CATERING
smokin’ hot events

FAMILY STYLE BUNDLE
*15 GUEST MINIMUM

HAND-PULLED PORK  $14 / PERSON
USDA PRIME BRISKET  $28 / PERSON
SMOKED PULLED CHICKEN  $14 / PERSON
HICKORY SMOKED TURKEY  $16 / PERSON
SMOKED CHICKEN on the bone $15 / PERSON
ST. LOUIS STYLE RIBS  $19 / PERSON

2 MEAT COMBO:
(ADD TO ANY OF THE ABOVE)

HAND-PULLED PORK  $4 / PERSON
USDA PRIME BRISKET  $18 / PERSON
SMOKED PULLED CHICKEN  $4 / PERSON
HICKORY SMOKED TURKEY  $6 / PERSON
SMOKED CHICKEN ON THE BONE $5 / PERSON
ST. LOUIS STYLE RIBS  $9 / PERSON

INCLUDES:
• choice of 2 SIDES
• slaw for sammies
• CAROLINA & WESTERN BBQ SAUCEs
• sandwich BUNS (1 per person)
• SWEET, UNSWEET TEA OR LEMONADE

(1 gallon per 8 people)
• serving utensils and paper products

(chafing rack + STERNO sets not included)

side choices:
Mac ‘n’ cheese  
collard greens 

MASHED POTATOES

 
BBQ beans
SMALL GARDEN SALAD  

Mexican Street corn

a la carte
A pound feeds 2-3 (MEATS) 

1/2 pan feeds 10-15, pan feeds 25-30 (SIDES)

HICKORY SMOKED WINGS 
$30 / 25  $55 / 50  $100 / 100
always grilled, never fried, served with blue cheese AND 
ranch, celery and carrots. choice of sauce. 

HAND-PULLED PORK $13 / lb
USDA PRIME BRISKET  $28 / lb
SMOKED PULLED CHICKEN $12 / lb
HICKORY SMOKED TURKEY $16 / LB
ST. LOUIS STYLE RIBS  $28 / slab
WHOLE SMOKED CHICKEN $19 / per
SAUSAGE LINK  $6 / per
jAlapeno Cheddar Pork, Texas Beef, OR smoked chicken

mac ‘n’ cheese $35 1/2  $70 pan
collard greens 
slaw 
BBQ beans  

 POTATOES 
Mexican Street Corn 

BEEF chili  
CHICKEN & DUMPLING SOUP  
guacamole & CHIPS 
queso & CHIPS 
banana pudding 
BROWNIES OR cookies 
sandwich buns
SLIDER buns

 PICKLE & ONION BLEND
or lemonadetea, unsweet tea 

bag of ice 
chafing rack + sterno set 

$35 1/2  $70 pan
$35 1/2  $70 pan

$35 1/2  $70 pan

$35 1/2  $70 Pan
 $35 1/2  $70 pan

 $40 1/2  $80 pan
$40 1/2  $80 pan
$10 pint  $19 qt
$10 pint  $19 qt
$40 1/2  $80 pan
$2 / each
$9 / pack OF 12
$16 / pack OF 24
$9 / qt.  
$7.5 / gallon
$3 / bag
$9 / set

Steamed Borccoli $35 1/2 $70 pan
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salads 
choice of 1 dressing: RANCH, BBQ Ranch, Blue Cheese, 

Honey dijon, Balsamic Vinaigrette, 
Lemon Oregano Vinaigrette, Chili Lime Crema

The Chopper  
Chopped iceberg, grape tomatoes, blue cheese and 
applewood smoked bacon

The Thunderbird 
CHOPPED ICEBERG, roasted corn, applewood smoked  
bacon, grape tomatoes, cheddar cheese, crispy onions

GARDEN SALAD 
CHOPPED ICEBERG, grape tomatoes, ONIONS, CHEDDAR 
CHEESE

1/2 pan $30      whole pan $60

individually BOXED
FOR GROUPS OF 20+. 

when making your choices, please 
offer the same sides for each item you offer.

PULLED PORK SAMMIE $14 / PERSON

PULLED CHICKEN sammie $14 / person

CHOPPED BRISKET SAMMIE $18 / person

1/4 CHICKEN PLATTER $16 / person

SMOKED TURKEY PLATTER $16 / person

GARDEN SALAD $9.5 / person

MAC ‘N’ CHEESE BOWL $9 / person 
Mac ‘n’ cheese, queso, green onions 

Add Pulled Pork, Pulled Chicken $4, ADD CHOPPED BRISKET $7

side choices:
Mac ‘n’ cheese  
collard greens
Mexican Street Corn 

MASHED POTATOES
BBQ beans

includes:  2 dna , tik erawrevlis ,ecuas qbb esuoh
2 side of choice  *NO SUBSTITUTIONS*
*mAC ‘N’ CHEESE BOWL AND GARDEN SALAD INCLUDE A 
SILVERWARE KIT.

BYO Nacho Bar
includes: Tortilla chips, queso, green onions, 

pickled jalapenos, and vtx bbq sauce.

25 PERSON   $60           50 PERSON    $115

BBQ sauces 
$6 / bottle

western nc, carolina, sc mustard, honey bbq, 
vtx, burn out, buffalo, white bbq

pig pickin’
locally sourced pig, sized and smoked to order  

specifically for your group. Includes buns, choice of 
two sides, sauces, serving utensils and paper products. 

14 day notice needed. 
$18/ person (Does not include any smoker rental/

transport/STAFFING fees)
**50 person minimum**

smoker rentals
we have several smokers available for rent. SMOKERS 

include tv’s with direct tv satellites, speakers, and keg 
lines. Two attendants from our catering staff 

accompany all rentals.

-THE FINE PRINT-
delivery & set up: 
We’ll deliver it & take care of the set up!

staffed event: 
let us do the work! our staff will handle it 
start to finish. 
staffed employees are $15/hour per person.
deliveries are subject to minimum spend.
automatic 18% gratuity applied to staffed events.
automatic 12% gratuity applied to deliveries. 
*menu and prices subject to change without notice* 

 We are a true smokehouse and scratch kitchen. Our award-winning barbeque is hickory 
smoked - including our pork and brisket, which are smoked low n’ slow for 12 hours. 

Smoked chicken does have a pinkish tint to it, the pink means it’s real.

Slaw

Steamed Broccoli


