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DARLIN’ DEVILED EGG – pink salt brined egg, bacon jam, red pepper relish V*, GF  

PIMENTO CHEESE BALL – toasted pecan crust V, GF   

SMOKED BEET CROSTINI – whipped goat cheese, spicy honey V

WARM BRIE TARTLET – fruit chutney and brie baked in phyllo  V

SPRING ROLL- cabbage, scallion, sweet chili BBQ sauce  V

STUFFED MUSHROOM – spinach, artichoke, cream cheese, breadcrumbs V, GF*

FRIED SQUASH BLOSSOM – mascarpone, goat cheese, hot honey V   

MUSHROOM BISCUIT SLIDER- homemade cheddar & chive biscuit, coleslaw V

JACKFRUIT BISCUIT SLIDER – homemade cheddar & chive biscuit, coleslaw V

VEGAN MONTANA MEATBALL – beyond meat, rosemary, apple chutney VG, V

FRESH CATCH CALI CRUDO- chorizo oil, smokehouse almond, pickled mustard seed GF

SMOKED KING SALMON – toasted pumpernickel, dill cream

COWGIRL POKE – sashimi-grade ahi, bourbon barrel aged shoyu, ponzu, onion, sesame GF*

BBQ OYSTER - bloody mary butter, celery, bacon GF

SEARED SCALLOP- smoked corn puree, sundried tomato oil GF

LOBSTER CORN DOG- white wine mustard, cocktail sauce

CRISPY FRIED ROCKFISH– cornmeal crust, cajun remoulade

BEEF CARPACCIO CROSTINI - Prime new york, fennel, fried caper, grilled lemon aioli

HULI HULI CHICKEN SKEWER- grilled chicken thigh with teriyaki GF*

DUCK CONFIT SPRING ROLL-cabbage, scallion, sweet chili BBQ sauce   

BACON WRAPPED DATE – applewood smoked bacon, gorgonzola GF

PIG IN A BLANKET – smoked cocktail sausage, caramelized onion, BBQ sauce  

PULLED PORK BISCUIT SLIDER– homemade cheddar & chive biscuit, coleslaw 

ROSEMARY LAMB RIBLET - flash grilled, topped with blackberry jam GF

MONTANA MEATBALL - lamb and bison blend, rosemary, apple chutney   

SMOKED BRISKET BISCUIT SLIDER- homemade cheddar & chive biscuit, coleslaw

25 Person Minimum

Our product is made in a kitchen that contains egg, wheat, soy, dairy, fish, shellfish, nuts, and tree-nuts. We take
every precaution to make sure every product is made with care, and to accommodate special dietary requests,
however cannot guarantee that there is no cross-contact with ingredients.

 V - Vegetarian, VG - Vegan, GF - Gluten Free   / Some items can be VG*, V* or GF* upon request  

FROM THE GARDEN 

FROM THE SEA

FROM THE FARM

Tray Passed Appetizers



BBQ CHIPS & DIP -homemade BBQ potato chips, caramelized onion dip V 

FRUIT KABOB - fresh fruit of the season VG, V, GF 

HUMMUS TRIO - spiced turmeric & carrot, roasted jalapeno, smoked white bean, grilled flatbread  VG, V 

GARDEN VEGETABLES - grilled artichoke hummus and green goddess dressing  V, GF

WEST COAST OYSTERS - gin cocktail sauce, horseradish, cucumber mignonette, lemon wedges GF 

BLACKENED SHRIMP & GRITS - jumbo shrimp, CGQ Cajun blackening spice, creamy polenta, fresh herbs GF

SMOKE & FIRE FRUIT – seasonal stone fruit, strawberries, and honeydew  VG, V, GF 

CHICKEN WINGS – smoked and grilled with choice of teriyaki, buffalo, sweet BBQ or spicy BBQ GF*

SLIDERS – choice of beef, pork, chicken, or vegetarian. All with sweet BBQ sauce, traditional slaw, soft roll   V*

Assorted - Choice of 3- Old bay poached jumbo shrimp, West Coast oysters, Littleneck clams, Bay scallop
ceviche, snow crab claws, Dungeness crab legs, Maine lobster medallions GF

cured meat, artisan cheeses, fresh berries, dried fruit, honey-mustard, jam, spiced nuts, crackers

brie en croute, artisan cheeses, rhubarb chutney, berry jam, spiced honey, sundried cranberries, seasonal
fruit, toasted nuts, strawberry chips, pumpernickel toast points, crackers

thai spicy pork sausage, BBQ pork, chicken skewers, five-spice apple compote, mandarin oranges, pickled
veggies, kimchi, wasabi peas, rice crackers 

pork belly burnt ends, hot links, St. Louis spareribs, cheddar, smoked gouda, CowgirlQ spicy BBQ, Carolina
gold mustard, grilled vegetables, stone fruit, smoked almonds, cornbread, sweet rolls, honey-sage butter

lamb meatballs, falafel, tzatziki, grilled artichoke hummus, feta, tabbouleh, kalamata olives, pickled
red onion, spiced chickpeas, dried apricots, pita bread

bison Bolognese, smoked beef, pulled pork, duck confit, mushroom ragu, grilled seasonal vegetables

25 Person Minimum

ENHANCEMENTS

GRAZING BOARDS

CLASSIC CHARCUTERIE

CHILLED SEAFOOD ON ICE  

CHEESES & FRUIT

ASIAN

UP IN SMOKE

MEDITERRANEAN

COWGIRLQ POLENTA

OCEAN

SMOKE

Appetizer displays & Stations



SMOKED TOMATO BISQUE - smoked heirloom tomatoes, cream, basil  V, GF

SWEET CORN & BLACK BEAN CHOWDER- crispy bacon, pasilla chiles, potatoes, scallions, sundried tomato oil V*, GF

CAMPFIRE CHILI - beyond meat, toasted chilis, navy beans V, GF

COWBOY CHILI - ground bison and beef, navy beans, toasted chilis GF

MARKET- heirloom carrots and romaine, shaved fennel, cucumber, herb & honey vinaigrette VG, V, GF 

BIBB - bibb lettuce, radish, bleu cheese, pickled red onion, croutons, buttermilk ranch dressing V, GF*

SUPER GREENS PANZANELLA – spinach, kale, shallot, pomegranate, parmesan, cornbread croutons, 

roasted garlic dressing V, GF*

WEDGE - baby iceberg, fried shallots, applewood bacon, tomato, Bleu cheese dressing or red wine vinaigrette GF*

sPRING - baby arugula, fresh peas, asparagus, goat cheese, herb & honey vinaigrette V, GF  

SUMMER - mixed greens, local heirloom tomatoes, creamy burrata, basil oil, maldon sea salt VG*, V, GF

AUTUMN - spinach, roasted bartlett pear, honey-crisp apple, gorgonzola, candied walnuts, cider vinaigrette VG*,

V, GF

WINTER – red leaf, endive, candied pecans, apple, sundried cranberries, goat cheese, orange-citrus vinaigrette

VG*, V, GF 

CORNBREAD 

PARKER HOUSE ROLLS  

HAWAIIAN ROLLS  

BRIOCHE SLIDER BUNS  

CHEDDAR AND CHIVE BISCUITS house made jam

Your choice of butter: whipped, honey sage, or sweet chili 

SOUP

SALAD

SALADS OF THE SEASON

BREAD

Soups, Salads & Breads



Regions of American BBQ: what they’re known for

PULLED PORK - CAROLINAS - CowgirlQ spice rubbed bone-in duroc pork shoulder, slow-smoked for 8 hours

KALUA - HAWAII - salt and pepper rubbed bone-in duroc pork shoulder, smoked classic Hawaiian style

HOT LINKS – KANSAS CITY - mild pork sausage 4/1 links, smoked and grilled 

SPARERIBS - ST. LOUIS – smoked, straight cut and meaty, CowgirlQ rub, signature sauce glaze 

PORK BELLY BURNT ENDS - KANSAS CITY - double smoked, signature spices & sauce, grill finish for extra smokiness 

SANTA MARIA TRI TIP - CALIFORNIA - herb & spice marinade, grilled and sliced 

BEEF BRISKET - TEXAS - salt & pepper rub, slow-smoked for 13 hours, sliced or chopped 

DINOSAUR BONE-IN BEEF RIB - TEXAS - spice coffee rub, slow-smoked for 4 hours 

WHOLE TURKEY – TEXAS - salt & pepper rub, slow smoked in sage brown butter turkey stock

WHOLE CHICKEN - MEMPHIS - CowgirlQ poultry blend, smoked & grilled over hickory wood

DUCK BREAST – CALIFORNIA - crispy seared duck with rosemary and garlic

CowgirlQ uses organic, local,
& sustainable meats & poultry.Pork, Beef, Poultry Entrees

BBQ Entrees – Pork, Beef, Poultry

using red oak over
beds of charcoal

for a slightly
sweet, balanced,

smoky flavor.
Signature: tri-tip,

seafood, and
chicken. 

 popular sweet, fruity sauces
influenced by Asian and South

Pacific cuisines. Signature: whole
pork cooked over a live fire or in

an underground pit, called an imu.

using white oak over a hot-burner
for heavy smoke flavors. Signature:
brisket

defined by three regions:
(South Carolina, Eastern
North Carolina, and
Lexington Style). Signature:
pork, and unique sauce bases
such as vinegar-pepper and
tomato-mustard. 

using hardwoods, such as oak
and hickory, for rich smoke
flavor. Signature: flavorful
dry rub and mopping for
“wet” or “dry” BBQ.

their famous hearty
tomato and molasses-based
sauce. Signature: pork and
beef. 

California

Smoke & FIRE pure BBQ 

PORK: all our pork is GF

BEEF: all our beef is GF

FREE-RANGE POULTRY: all our poultry is GF

TEXAS

HAWAII

CAROLINAS

MEMPHIS
KANSAS



Seafood, Vegetarian/Vegan Entrees

NEW ZEALAND KING SALMON, CowgirlQ rub, smoked on whole wooden cedar planks 

IDAHO WHOLE TROUT citrus, herb, and shallot stuffing, grilled campfire style 

BAJA BLUE SHRIMP –skewered U-15 shrimp, seasoned and grilled over mesquite

CAST IRON SCALLOPS –U-15 diver scallops with butter and herbs

FRESH LOBSTER - Maine lobster or local seasonal spiny lobster, grilled with butter

STUFFED PORTOBELLO – spiced soyrizo with roasted garlic & spinach, topped with toasted panko crumbs GF*

VEGETABLE KABOB - fresh seasonal vegetables with olive oil, herbs, and citrus GF 

ACHIOTE CAULIFLOWER STEAK - grilled and topped with chimichurri GF

VEGAN MEATLOAF - beyond meat with CowgirlQ specialty spice and BBQ tomato glaze 

WHITE FISH : halibut, grouper, sea bass, mahi mahi, and swordfish

TUNA : big eye, yellowtail, albacore, yellowfin (ahi)

CowgirlQ uses local and
sustainable seafoodFISH

Vegetables

Smoke & FIRE pure BBQ 

 All our fish and shellfish are GF

all our vegetarian options are v & GF

FRESH LOCAL CATCH – seasonal availability



Straight Off The Grill

SAINT PERPETUA TOMAHAWK – Inspired by the patron saint of cows, whole bone ribeye, feeds 2-4 people

RIB EYE – bold flavorful premium cut with high marbling, feeds 2-3 people

NEW YORK STRIP – short loin cut with marbling and rich beefy notes 

SKIRT STEAK - outside cut with rich, flavorful marbling

FILET MIGNON - tenderloin cut with lite marbling, the most lean and tender cut

FLAT IRON - lean shoulder cut, with rich beefy flavor

PORK LOIN - stuffed with bacon and mushrooms, rubbed in honey butter

PORCHETTA - slow roasted pork tenderloin wrapped with pork belly, layered with fresh herbs & fruit chutney

WHOLE PIG - cooked in our Pig-Out rotisserie exhibition style; Market Price based on party size

COWGIRLQ SIGNATURE BBQ – for all entrée selections, made Sweet or Spicy V

CAROLINA GOLD – sweet mustard and vinegar sauce. Pairs well with grilled beef, smoked pork loin VG, V, GF

CAROLINA VINEGAR - classic vinegar sauce. Compliments pulled pork, whole fish, grilled shrimp, hot links VG, V

HAWAIIAN – tangy, sweet, and slightly spicy. Enhances whole pig, Kahlua pig V

ALABAMA WHITE- creamy white sauce with a kick. Recommended with chicken, turkey V, GF

BLACK CURRANT BORDELAISE- red wine-beef stock reduction with black currants. Perfect for all beef

selections GF

CHIMICHURRI- garlic, parsley, red wine vinegar, and olive oil. Pairs best with grilled beef, chicken, and

seafood, V, GF

(Also available in grass-fed, dry aged or American wagyu) 

USDA Certified Black Angus Meats

BBQ SAUCES:

SIGNATURE SAUCES:

Smoke & FIRE pure BBQ 

All of our entrée proteins are GF



Campfire Sides

RANCH – house spices, bell peppers, Fritos V, GF

BRONCO – molasses, house spices, maple syrup V

COWBOY – molasses, house spices, maple syrup, applewood smoked bacon

HOPPIN’ JOHN – black eyed peas, bacon, onion, collard greens, rice V*, GF

COUNTRY SLAW - cider-mayo, green & red cabbage, shredded carrot, celery seed V, GF

SPICY SLAW – chipotle-mayo, green & red cabbage, shredded carrot, cilantro V, GF

JICAMA FENNEL SLAW - citrus dressing, green & red cabbage, apple, onion V, GF 

RED POTATO SALAD-hard boiled eggs, whole grain mustard, celery, pickled red onion, dill V, GF

PICNIC PASTA SALAD – tri colored rotini, seasonal grilled squash, kalamata, lemon herb vinaigrette VG, V

ISLAND MACARONNI SALAD – carrots, onion, sriracha mayo V

ROASTED - marble potatoes with rosemary & garlic VG, V, GF

SMASHED - red potatoes with herbs, roasted garlic, and butter VG*, V, GF

SWEET POTATO CASSEROLE - bacon fat whipped yams, maple crumble GF*

CREAMED - sweet yellow corn slow cooked in butter & cream V, GF

WHOLE - grilled white corn on the cob with butter VG*, V, GF

POLENTA - fine ground yellow cornmeal, cream, parmesan VG*, V, GF

SIGNATURE – three cheese blend, BBQ spices, panko breadcrumbs V

BACON-three cheese sauce, apple-wood smoked bacon 

BRISKET-three cheese sauce, slow smoked brisket

LOBSTER-three cheese sauce, lobster

BROCOLINNI – grilled with red onion, lemon, olive oil VG, V, GF

BRUSSELS SPROUTS - pan-seared and tossed with Carolina vinegar sauce VG, V, GF

GREEN BEANS - French beans roasted with bacon jam GF

GRILLED MUSHROOM MEDLEY - smoked with herbs, garlic, and shallot VG, V, GF

ROASTED CARROTS - baby rainbow carrots, shallots, BBQ spiced vinaigrette VG, V, GF

SMOKED CAULIFLOWER - achiote rub, bechamel, BBQ spices, fresh herbs V, GF 

ASSORTED VEGETABLES – fresh veggies grilled with balsamic glaze VG, V, GF

BAKED BEANS & BLACK EYED PEAS

SLAWS & SALADS

POTATOES

CORN

MAC & CHEESE

VEGETABLES



Stations

old bay poached jumbo shrimp, west coast oysters, littleneck clams, bay scallop ceviche, snow crab claws, 

Dungeness crab legs, Maine lobster medallions

with cucumber mignonette, gin cocktail sauce, horseradish, and lemon wedges

west coast oysters, blackened jumbo shrimp, Dungeness crab legs, Maine lobster tail

with grilled lemon aioli, Cajun remoulade, cucumber mignonette, gin cocktail sauce, and drawn butter

WAYGU-with choice of assorted burger toppings

PULLED PORK- sweet BBQ sauce, traditional

coleslaw

BRISKET – spicy BBQ sauce, traditional coleslaw

TRI TIP – garlic aioli, spicy coleslaw

JACKFRUIT- sweet BBQ sauce, traditional

coleslaw V

MUSHROOM- smoked with herbs, garlic, shallot,

and white cheddar V

THREE MEAT BLEND- brisket, chuck, short rib 8oz burger 

BISON- lean, full flavor 6oz burger

BEYOND- Vegan 6oz plant-based patty VG, V

CHEESE: white cheddar or bleu

SAUCE: smoked tomato or bacon jam, roasted garlic

aioli, ketchup, whole grain mustard, or ranch

TOPPINGS: bibb lettuce, red onion, caramelized onion,

heirloom tomato, sauteed mushroom, applewood smoked

bacon

COWGIRLQ PIZZAS
display of assorted flatbread pizzas – Please select two V*
mushroom & gouda, roasted zucchini & goat cheese, salami & mozzarella, wild ground boar & smoked tomato 

TATER TOTS
build your own tots with a variety of toppings: V*
cheddar, bleu cheese, scallions, red onion, caramelized onion, sour cream, bacon
Upgraded signature topping selections: bbq pork, brisket, smoked chicken

SMOKED MAC & CHEESE
creamy three cheese blend with panko breadcrumbs & fines herbs. V*
Top your mac with a variety of accompaniments: confit tomatoes, roasted garlic, caramelized onions,
sauteed mushrooms, applewood bacon
Upgraded signature topping selections: bbq pork, brisket, smoked chicken, hot links     
Upgraded premium topping selections: lobster, crab, shrimp

ON SITE CARVING 
prime rib, brisket, tri tip, porchetta, or cauliflower steak GF
with horseradish crème fraiche, whole grain mustard demi-glace, and signature sauces of your choice. 
Comes with parker house rolls and whipped butter.

*labor charges will apply for station chef attendants

FRESH CHILLED SEAFOOD 

FIRE GRILLED FAVORITES

SLIDERSBURGERS 

LOADED FAVORITES

Exhibition Style (25 person minimum)



choice of three items  GF

Customized choice  GF

Choice of assorted toppings on brioche bun Served on brioche slider bun

CALIFORNIA COAST



DESSERTS

COTTON CANDY – classically hand-spun in variety of colors

DONUTS- chocolate, glazed, powdered sugar, sprinkle. Custom flavors by request.

ICE CREAM COOKIE SANDWICH-  fresh baked cookie of choice: chocolate chip, peanut butter, double chocolate,

sugar, white chocolate macadamia with vanilla and chocolate ice cream.

SMORES STATION - toasted marshmallows, graham crackers & chocolate.

Topping Bar of Chocolates: chocolate bars, peanut butter cups, peppermint patties

COWGIRLQ COBBLER- signature dessert with homemade biscuit and vanilla ice cream

Cobblers: strawberry vanilla, blueberry mint, pear lavender, blackberry peach, whiskey caramel apple

SHOT: customized layered cake shots- coffee, double chocolate mousse, cheesecake, key lime, pineapple


upside-down

BAR - brownie, pecan, apple streusel, lemon, GF lemon

TART- lemon raspberry, smoked strawberry, caramelized white chocolate, cherry cheesecake

PIE- key lime, bourbon pecan, smore, coconut cream, banana cream, seasonal fruit, pumpkin

SHORTCAKE - pound cake with seasonal berries and Chantelle cream

CUPCAKE- vanilla, carrot cake, chocolate fudge, lilikoi passionfruit, café a lait

DONUT- chocolate, glazed, powdered sugar, sprinkle. Custom flavors by request.

BREAD PUDDING- apple-cinnamon, mixed berry, lemon-cranberry, chocolate salted-caramel

*GF mini dessert options available upon request

SWEET TREATS

LOADED FAVORITES

All dessert stations are V

All mini desserts are V

 *sold by the dozen



$55 per person
*entrée selections must be provided 5 business days prior to event

Packages

VEGETABLE SPRING ROLL- cabbage, scallion, sweet chili BBQ sauce V

FRESH CATCH CALI CRUDO- chorizo oil, smokehouse almond, pickled mustard seed GF 

BACON WRAPPED DATE – applewood smoked bacon, gorgonzola GF  

BIBB- bibb lettuce, radish, bleu cheese, pickled red onion, croutons, buttermilk ranch  V, GF* 

GREEN BEANS- French beans roasted with bacon jam GF 

ROASTED POTATOES- marble potatoes with rosemary & garlic VG, V, GF 

SMOKED CHICKEN- CGQ poultry blend, smoked & grilled over hickory wood GF

FLAT IRON - lean shoulder cut, with rich beefy flavor GF

PARKER HOUSE ROLLS- whipped butter

SHORTCAKE- seasonal berries & Chantelle cream 

TRAY PASSED HORS D’OEUVRES

SALAD

SIDES

ENTREES - choice of one*

BREAD

DESSERT

PLATED & FAMILY STYLE PACKAGE 



$60 per person
*entrée selections must be provided 5 business days prior to event

Packages

STUFFED MUSHROOM – spinach, artichoke, cream cheese, breadcrumbs V, GF*

COWGIRL POKE – sashimi-grade ahi, bourbon barrel aged shoyu, ponzu, onion, sesame GF* 

SMOKED BRISKET BISCUIT SLIDER- homemade cheddar & chive biscuit, coleslaw 

GEM CAESAR- heirloom romaine, parmesan, brioche crouton, pickled onion, house Caesar V, GF*  

BROCOLINNI – grilled with red onion, lemon, olive oil VG, V, GF 

SMASHED POTATOES- herbs, roasted garlic, and butter VG*, V, GF 

 

NZ KING SALMON - CGQ rub, smoked on whole wooden cedar planks GF

DINOSAUR BONE-IN BEEF RIB - spice coffee rub, slow-smoked for 4 hour

CHEDDAR & CHIVE BISCUITS- with whipped butter

 BREAD PUDDING- apple cinnamon

TRAY PASSED HORS D’OEUVRES

SALAD

SIDES

ENTREES - choice of one*

BREAD

DESSERT

PREMIUM PLATED & FAMILY STYLE PACKAGE



$70 per person
*entrée selections must be provided 5 business days prior to event

Packages

WARM BRIE TARTLET – fruit chutney and brie baked in phyllo  V 

DUCK CONFIT SPRING ROLL-cabbage, scallion, sweet chili BBQ sauce 

SEARED SCALLOP- smoked corn puree, sundried tomato oil GF

MARKET- heirloom carrots, romaine, fennel, cucumber, herb & honey vinaigrette VG, V, GF

BRUSSELS SPROUTS- pan-seared and tossed with Carolina vinegar sauce VG, V, GF 

SWEET POTATO CASSEROLE- bacon fat whipped yams, maple crumble GF* 

NEW YORK STRIP – short loin cut with marbling and rich beefy notes GF

BAJA BLUE SHRIMP –skewered U-15 shrimp, seasoned and grilled over mesquite GF

CHEDDAR & CHIVE BISCUITS- with whipped butter

 KEY LIME PIE- mixed berry sauce

TRAY PASSED HORS D’OEUVRES

SALAD

SIDES

ENTREE DUo

BREAD

DESSERT

PLATED DUO PACKAGE



$90 per person
*entrée selections must be provided 5 business days prior to event

Packages

FRIED SQUASH BLOSSOM – mascarpone, goat cheese, hot honey V

BBQ OYSTER - bloody mary butter, celery, bacon GF 

ROSEMARY LAMB RIBLET - flash grilled, topped with blackberry jam GF 

SUPER GREENS PANZANELLA –spinach, kale, shallot, pomegranate, parmesan, cornbread croutons,  

roasted garlic dressing V, GF* 

ASSORTED VEGETABLES– fresh veggies grilled with balsamic glaze VG, V, GF 

POLENTA- fine ground yellow cornmeal, cream, parmesan VG*, V, GF 

RIB EYE – bold flavorful premium cut with high marbling GF

CAST IRON SCALLOPS –U-15 diver scallops with butter and herbs GF

CHEDDAR & CHIVE BISCUITS- with whipped butter

CHOCOLATE DECADENCE- crème anglaise

TRAY PASSED HORS D’OEUVRES

SALAD

SIDES

ENTREES 

BREAD

DESSERT

DELUXE PLATED DUO PACKAGE



$45 per person
*entrée selections must be provided 5 business days prior to event

Packages

SMOKED BEET CROSTINI – whipped goat cheese, spicy honey V 

DARLIN’ DEVILED EGG – pink salt brined egg, bacon jam, red pepper relish V*, GF 

CRISPY FRIED ROCKFISH– cornmeal crust, cajun remoulade 

MONTANA MEATBALL - lamb and bison blend, rosemary, apple chutney  

WEDGE – chopped baby iceberg, fried shallots, applewood bacon, tomato, Bleu cheese dressing GF*

BRUSSELS SPROUTS - pan-seared and tossed with Carolina vinegar sauce VG, V, GF

SMASHED POTATOES- herbs, roasted garlic, and butter VG*, V, GF 

SMOKED WHOLE CHICKEN- CGQ poultry blend, smoked & grilled over hickory wood GF

CAROLINA PULLED PORK – CGQ spice rubbed bone-in duroc pork, slow-smoked for 8 hours GF 

PARKER HOUSE ROLLS - whipped butter

TRAY PASSED HORS D’OEUVRES

SALAD

SIDES

ENTREEs

BREAD

BUFFET PACKAGE



$65 per person

Add one of our signature desserts to your package– choose from
assorted mini tarts or pies for $8.50 per person  

Packages

WARM BRIE TARTLET – fruit chutney and brie baked in phyllo  V 

HULI HULI CHICKEN SKEWER- grilled chicken thigh with teriyaki GF* 

LOBSTER CORN DOG- white wine mustard, cocktail sauce 

PULLED PORK BISCUIT SLIDER– homemade cheddar & chive biscuit, coleslaw

MARKET- heirloom carrots, romaine, fennel, cucumber, herb & honey vinaigrette VG, V, GF  

SMOKED CAULIFLOWER- achiote rub, bechamel, BBQ spices, fresh herbs V, GF  

SWEET POTATO CASSEROLE- bacon fat whipped yams, maple crumble GF* 

FRESH CATCH - CowgirlQ rubbed local white fish, smoked on whole wooden cedar planks GF

TEXAS BEEF BRISKET- salt & pepper rub, slow-smoked for 13 hours, sliced or chopped GF

CORNBREAD – sweet chili butter

TRAY PASSED HORS D’OEUVRES

SALAD

SIDES

ENTREEs

BREAD

PREMIUM BUFFET PACKAGE



$47 per person

Packages

PIMENTO CHEESE BALL – toasted pecan crust V, GF

CRISPY FRIED ROCKFISH– cornmeal crust, cajun remoulade 

PIG IN A BLANKET – smoked cocktail sausage, caramelized onion, BBQ sauce 

BBQ CHIPS & DIP -homemade BBQ potato chips, caramelized onion dip V

GARDEN VEGETABLES- grilled artichoke hummus and green goddess dressing V, GF  

BURGER- brisket, chuck, short rib 8oz burger on brioche with assorted toppings

TATER TOTS- with toppings: cheddar, bleu cheese, scallions, red onion, caramelized onion, sour cream, and bacon

RED POTATO SALAD-hard boiled eggs, whole grain mustard, celery, pickled red onion, dill V, GF 

COUNTRY SLAW- cider-mayo, green & red cabbage, shredded carrot, celery seed V, GF 

COWBOY BAKED BEANS – molasses, house spices, maple syrup, applewood smoked bacon 

TRAY PASSED HORS D’OEUVRES

Display

Stations

Sides

STATION PACKAGE



$90 per person

Packages

FRIED SQUASH BLOSSOM – mascarpone, goat cheese, hot honey V

COWGIRL POKE – sashimi-grade ahi, bourbon barrel aged shoyu, ponzu, onion, sesame GF* 

BEEF CARPACCIO CROSTINI - Prime new york, fennel, fried caper, grilled lemon aioli 

CLASSIC CHARCUTERIE- cured meat, artisan cheeses, fresh berries, dried fruit, honey-mustard, jam, spiced nuts,

crackers

SUPER GREENS PANZANELLA –spinach, kale, shallot, pomegranate, parmesan, cornbread croutons,  roasted garlic

dressing V, GF* 

ON-SITE CARVING- prime rib & porchetta with horseradish crème fraiche & whole-grain mustard demi

SMOKED MAC & CHEESE - creamy three cheese blend with panko breadcrumbs and variety of toppings:

confit tomatoes, roasted garlic, caramelized onions, sauteed mushrooms, applewood bacon

COWBOY CHILI- ground bison and beef, navy beans, toasted chilis served with:

chopped onion, shredded cheddar, sour cream, homemade cheddar chive biscuits, whipped butter 

TRAY PASSED HORS D’OEUVRES

Displays

stations

PREMIUM STATION PACKAGE

*labor charges will apply for station attendants

any of our menus can be customized and enhanced by adding
extra Hors d’oeuvres, appetizers, salads, entrees, & sides priced
on request.


