HOLY SMOKE SIGNATURE SAUCES

Our delicious BBQ sauce is the perfect balance
of a couple brave spices and a trace of sweetness,

this stuff goes great on pork, chicken,
just about anything!

We just took the best BBQ sauce we know,
(our own) and added a little dynamite.

Watch out tenderfoots!

Roasted tomatillos and chilies make this an
outstanding companion to our smoked pork.
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We start with a nice pork shoulder, hand rub it with
a matchless blend of seasoning salt, let it rest for
hours over oak and almond logs until it’s a bit smoky,
completely juicy and tender. Then we pile it high on a
fresh baked bun, top it with onions and pickles and
dressed up with one of our signature sauces, its
50000 gooood!

We start with a fine cut of beef brisket, hand rub it
with our seasoning salt, we let it rest for hours over
native oak and almond logs until it's smoky, tender
and luscious.Then, it's chopped and piled high on a
fresh baked bun, drizzled with our signature Holy
Smoke BBQ Sauce top it with pickles, thinly sliced red
onions, coleslaw or dig in and simply enjoy
the pure, natural flavor.

MEATS
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Are you sitting down?! Smoldering over native oak
and almond logs for hours, these are the most tender,
flavorful ribs you have ever tasted, smoky and crispy
on the edges. To kick it up a notch, polished off with
our signature Holy Smoke BBQ Sauce.
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Almost everyone agrees that Tri-Tip steak is just the

tastiest beef and when we grill 'em up for you, you'll
think you've gone to heaven.

Chicken
Eatin' lighter these days? Well pull up a chair and
start gettin' excited about life again! Tender delicious
chicken, so good you'll be wondering
if it's really a low-fat, low carb health food.
Take a squawk on the wild side!

SIDES
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We got mighty tired of that slop folks try to pass off
for coleslaw, so we made you a slaw
that is crisp, tangy, healthy and delish.

Simmered for hours, we go out of our way to make

sure that our beans are not just a side dish, but a star
spangled banner on your plate.

The ultimate comfort food - Just take several differ-
ent cheeses with macaroni and bake them till just

slightly browned and bubbly, WOW!
Hey Bobby, are you ready for a throw down?!

Crisp greens with all the fixin's,
tossed with, what else? Ranch Dressing.

ORDERING
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We can put your event together just the way you like
it! Just choose any or all of the dishes above, let us
know the size of your crowd, and we'll do the rest.

To book an event or find out more, please call

(760) 599-0733




