
we request orders to be placed 72 hours in advance during business hours (Monday-Friday)
When Placing Your Order PLEASE INFORM US OF ANY DIETARY restrictions for your group or 

if anyone in your party has a food allergy

HIGH QUALITY, AUTHENTIC BBQ DELIVERED TO YOUR DOOR.

BLACK ANGUS BEEF BRISKET — salt & pepper rub, 13-hour smoke GF    

ST. LOUIS STYLE SPARERIBS — straight cut and meaty, CowgirlQ rub, signature sauce glaze GF   

ORGANIC FREE-RANGE CHICKEN — CowgirlQ poultry blend, smoked & grilled over hickory wood GF   

ORGANIC FREE-RANGE TURKEY — salt & pepper rub, smoked in sage brown butter turkey stock GF  

PULLED PORK — bone-in duroc pork shoulder, Cowgirl Q spice rub, 8-hour smoke GF       

COWGIRLQ — made Sweet or Spicy V, CAROLINA VINEGAR - classic vinegar sauce VG    

HAWAIIAN — tangy, sweet, and slightly spicy V   

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

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

RANCH BAKED BEANS — house spices, bell peppers, Brisket  GF

3# Texas BLACK ANGUS BEEF BRISKET GF   

3# Carolina Pulled Pork GF 

3# Texas Smoked Turkey Breast GF

1QT BBQ Sauce

1QT Each: Ranch Beans, Coleslaw,

Potato Salad, 

2DZ Parker Rolls w/ Butter

15 Cookies or Brownies

3# Texas Brisket GF

6# St. Louis Spareribs GF

5# Smoked Chicken Quarters GF

1QT BBQ Sauce

1.5QT Each: Ranch Beans, Coleslaw,

Potato Salad,

2DZ Parker Rolls w/ Butter

20 Cookies or Brownies

5# Texas Brisket GF

6# St. Louis Spareribs GF

3# California Smoked Chicken Quarters GF

3# Texas Smoked Turkey Breast GF

5# Carolina Pulled Pork GF

2QT BBQ Sauce

2QT Each: Ranch Beans, Coleslaw, 

Potato Salad, 

3DZ Parker Rolls w/ Butter

Cookies and Brownies (30 total)

All packages include bio compostable utensils & wet wipes.
Picnic style plates, silverware, & napkins are available for $1 per person

We brine, dry rub, marinate, smoke, and prepare all items from scratch. Cowgirl strives
to use organic, local, all-natural, sustainable products to ensure the best quality BBQ.

V = Vegetarian  |  VG = Vegan  |  GF = Gluten Free 

(858) 264-5780
WWW.cowgirlq.com

BBQ PACKAGES
SMOKED MEATS

$300 $500 $750

SIGNATURE BBQ SAUCES

COWGIRLQ SIDES

Choose your favorite

included in every package

for 12-15 for 15-20 for 25-30
BANDIT CALI Q SMOKE RING



9# Texas Brisket GF

15# St. Louis Spareribs GF

4# California Smoked Chicken Quarters GF

7# Texas Smoked Turkey GF

10# Carolina Pulled Pork GF

3QT BBQ Sauce

1 Tray Each: Ranch Beans, Coleslaw, 

Potato Salad, 

5DZ Parker Rolls w/ Butter

Tray of Each: Cookies and Brownies (60 total)

15# Texas Brisket GF

20# St. Louis Spareribs GF

7# California Smoked Chicken Quarters GF

10# Texas Smoked Turkey GF

15# Carolina Pulled Pork GF

4QT BBQ Sauce

7DZ Parker Rolls w/ Butter

2 Tray Each: Ranch Beans, Coleslaw, 

Potato Salad,

Tray of Each: Cookies and Brownies (80 total)

$1500 $2000
for 50-60 for 75-80

WRANGLER PITMASTER

CORPORATE EVENTS
APPETIZERS

BBQ CHIPS & DIP -Homemade BBQ potato chips, car and caramelized onion dip V $40

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

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

$50

$50

CORPORATE EVENTS
SALADS & SLAWS

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

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

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

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

$45

$25

$42

$25

(Serves 25)

CORPORATE EVENTS
(Serves 25)CAMPFIRE SIDES

$38

$65

$30

$45

$62

$55

RANCH BAKED BEANS – house spices, bell peppers, Brisket GF  

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

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

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

GREEN BEANS - French beans roasted with bacon jam V*, GF   

MAC & CHEESE– three cheese blend, BBQ spices, panko breadcrumbs V

(Serves 25)



CORPORATE EVENTS
ENTREES BY THE POUND

FREE-RANGE TURKEY– salt & pepper rub, smoked in sage brown butter turkey stock GF  

ORGANIC FREE-RANGE CHICKEN - CowgirlQ poultry blend, smoked & grilled over hickory wood Gf

ACHIOTE CAULIFLOWER STEAK- grilled and topped with chimichurri - PP VG, V, GF    

PULLED PORK - bone-in duroc pork shoulder, Cowgirl Q spice rub, 8-hour smoke GF

PORK BELLY BURNT ENDS - double smoked, signature spices & sauce, grilled for extra smokiness GF

JACK FRUIT- roasted and tossed in house made sweet BBQ sauce - PP VG, V   

BLACK ANGUS BEEF BRISKET – salt & pepper rub, 13-hour smoke GF

ST. LOUIS STYLE SPARERIBS - straight cut and meaty, CowgirlQ rub, signature sauce glaze GF

VEGAN MEATLOAF - beyond meat with CowgirlQ specialty spice and BBQ tomato glaze (Serves 5)  VG, V

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

$26

$16

$9

$20

$32

$6

$29

$19

$40

$27

SIGNATURE SLOW SMOKE

SMOKE & FIRE

VEGETARIAN BBQ

EXTRA BBQ SAUCE

HOUSE SNACKS

BREAD

BEVERAGES

UTENSIL PACK

SIGNATURE DESSERTS

TREATS

(1QT - $12 Each) (Serves 12)

(serves 12 - $30 each)

(serves 12 - $20 each)

COWGIRLQ SIGNATURE BBQ – made Sweet or Spicy V                       

CAROLINA VINEGAR- classic vinegar sauce VG                          

HAWAIIAN– tangy, sweet, and slightly spicy V

BBQ POTATO CHIPS 

PICKLES  

$3/bag

$5/PT

HOMEMADE CORN BREAD - sage & honey butter V    

PARKER ROLLS - whipped butter V         

BRIOCHE SLIDER BUNS - V      

LEMON BARS - homemade lemon custard V, GF*    

BERRY SHORTCAKE - pound cake V                                  

SEASONAL FRUIT CRISP - crumble topping V, GF*                   

BREAD PUDDING - salted-caramel   

BROWNIES - rich chocolate w/Chocolate frosting V                  

COOKIES - homemade chocolate chip V   

$25

$17

$25

 $2/ea,

$3/btl

$28/gal

$1/ea

$15/ea

$30/ea

SODA- COKE, DIET COKE, SPRITE

LEMONADE, ICED TEA, BOTTLED WATER 

COFFEE, DECAF COFFEE, HOT TEA 
*Alcohol can be provided upon request

PLATES, FLATWARE, NAPKINS, & WET NAPS

INSULATED CATERING BOXES

DISPOSABLE WARMING TRAYS

(Biodegradable)
Please be advised consuming raw, cooked to order, or
undercooked meat, poultry, seafood, shellfish, or eggs may
increase your risk of food borne illnesses, especially if you have
certain medical conditions.



HOW DO I PLACE AN ORDER?
To place your order, please call (858) 264-5780. Payment must be placed at time of order. We require a minimum of 72
hours notice on all orders, and a minimum of $300. We accept orders during business hours Monday-Friday from
8:30AM-5:00PM

HOW DO I SCHEDULE A DELIVERY?
When making your reservation, please select a designated place and time for your delivery. A delivery fee will be added
based on the mileage provided at the time of your order. Please allow a 30-minute delivery window for your arrival.

*Additional service charges will be added for any requested set-up or break-down.

CAN I CANCEL, RESCHEDULE, OR MAKE CHANGES TO MY ORDER?
We cannot offer refunds for any cancellations within five business days prior to your reservation. Charges will apply for
any specialty items, supplies and equipment that have been ordered. Changes to your order will only be accepted up to
five business days prior to your reservation. Rescheduling of a reservation will be subject to availability.

WHAT FORM OF PAYMENT DO YOU ACCEPT?
We accept Visa, Mastercard, American Express, Discover.

DO YOU OFFER OFF-SITE CATERING?
Yes, we offer off-site catering. For inquiries, please call (858) 264-5780 during business hours, Monday-Friday from 8:30-
5:00PM. Certain requirements and minimums apply.

WHAT IS YOUR CATERING LEFTOVER FOOD POLICY?
Coordinator provides additional food for service staff beyond the guest attendance guarantee, which is property of the
Coordinator. Coordinator shall not be held liable for the quality or safety of food left for the client.

WHAT ADDITIONAL STAFFING SERVICES DO YOU OFFER?
We offer a range of additional staffing for your catering needs. Setup and breakdown of equipment, equipment pickup,
modified buffet service, and bartender service. Staffing is billed at $50 per staff per hour with 3 hour minimum.

CAN YOU ACCOMMODATE DIETARY RESTRICTIONS/ FOOD ALLERGIES?
Our products are 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.

HOW ARE THE MEATS PACKAGED AND TRANSPORTED?
All meats are sliced, wrapped in butcher paper, and packaged in a disposable container, and kept safe & warm in a
catering box until dropped off at designated site.

*If you would like your food kept warm until the start of your event, we offer catering boxes and disposable warming trays
for an extra cost.

FAQs


