
 

 
 

Saturday Night on the Range 
All items made from scratch!  

Additional Custom Items Available Upon Request 

 

Slow Smoked Texas Rubbed Brisket  

With Trail Drive “Soppin’ Sauce” 

 

Marinated & Grilled Chicken 

Finished with Jalapeño Lime Jelly or Bar-B-Q Sauce 

 

Seasoned & Rubbed “Fallin’ off the Bone” BBQ Pork Ribs 

 

Beef and Rope Pork Sausage 

 

Mama’s Home-made Potato Salad 

 

Country Style Cole Slaw 

 

Betsy’s Trail Drive Bar-B-Q Beans 

 

Sliced Onions, Jalapeños, Pickles,  

Rolls, Cornbread Muffins, & Butter 

 

Watermelon   

 

Christie’s Cobbler and Assorted Cookies 

 

Iced Tea and Lemonade 

__________________________________ 

 

$29.99 PER PERSON 

20 PERSON MINIMUM 

 



 

Additional Items 
Chef’s Fees May Apply on Certain Stations. 

 
Sides 

Corn on the Cob - Dutch Oven Roasted Potatoes - Greens with Bacon 

and Garlic - Potato Corn Patties 

$1.00 each per person 

 

Gus’ Green Salad   

With Chopped Iceberg and Romaine, Tomatoes, Onions, Cucumbers, 

Celery, Carrots and Ranch Dressing 

$1.99 per person 

 

Lone Star Salad 

With Vine Ripened Tomatoes, Texas Goat Cheese, Fresh Basil, Red Onion, 

Cracked Black Pepper and Reduced Balsamic Drizzle 

$2.99 per person 

 

Fresh Fruit Display 

A Mix of the Sweetest, Ripest Melons and Berries 

$2.99 per person 

 

Mashed Potato Bar 

Creamy Mashed Potatoes with your Choice of Toppings - Chopped B-B-Q 

Beef, Texas Red Chili, Butter, Sour Cream, Bacon Bits, Chives, Grated 

Cheddar Cheese 

$5.99 per person 

 

Wings and Legs 

Choice of Smoked Turkey Legs or Buffalo Style Chicken Wings. Bold & 

Spicy, B-B-Q, Maple Chipotle, Spicy Garlic, or Tequila Lime 

$4.95 per person 

 

Chile and Orange Marinated Quail 

Grilled with Cilantro and Finished with a Tomato Poblano Sauce 

$4.95 per person 


