


GAME DAY MENU

HORS D'OEUVRES PLATTERS

Crudités Vegetable Platter

An assortment of fresh vegetables accompanied by our
signature True Cuisine Red Pepper Mousse Dip.

Guacamole & Salsa

Served with fresh, house made tortilla chips.

Imported & Domestic Cheese Platter

A variety of domestic and imported cheeses including
sharp cheddar, smoked gouda, provolone, blue, brie
and havarti. Served with assorted crackers and flatbreads.

Smokin’ Chicken Wings

Jumbo chicken wings smoked low and slow then flash
fried, tossed in your choice of honey barbecue, classic
buffalo, Korean barbecue, thai chili, or Alabama White
Gold barbecue sauce. Served with celery sticks and ranch.

Soft Pretzel Bites

Warm, soft mini pretzel bites served alongside our
house made smoked cheddar cheese sauce.

Sweet Baby Ray’s Signature Barbecue
Meatballs

Delicious, juicy, housemade meatballs served with our
Sweet Baby Ray’s Original Barbecue Sauce.

Sweet Baby Ray’s House Made BBQ Chips

Served with smoked three-onion dip.

The True Antipasto Platter

Includes a selection of salami, cappicola, provolone,

fresh mozzarella, grape tomatoes, country mix olives,
pepperoncini, cherry peppers, bell peppers and artichoke
hearts. Garnished with herbs and house made crackers.

DESSERTS

Assorted Brownies

Brownies include york mint chocolate, caramel pretzel,
chocolate with cheese cake swirl, chocolate nut, and
candy road.

Assorted Cookies

A selection of house made cookies including chocolate
chip, sugar, and oatmeal raisin.

Ultimate Barbecue Dessert Platter

Includes s'more bars, carnival m&m cookies, and
blueberry peach cobbler bars

MEATS BY THE POUND

Alabama Pulled Chicken

Brined overnight, rubbed with our signature Duce’s Wild
seasoning and smoked to perfection. Pulled and dressed
in our signature Alabama White Gold Barbecue Sauce.
Sweet Baby Ray’s Award Winning Ribs

Topped with Sweet Baby Ray's Original Barbecue sauce.
Sweet Baby Ray'’s Pulled Pork

Smoked pork shoulder cooked slow and low to moist and
tender perfection. Topped with our signature Sweet Baby
Ray’'s Barbecue Sauce.

Texas Brisket

Seasoned with out signature Duce’s Wild Pepper Rub,
and then smoked for 14 hours. Sliced and served with

our famous Sweet Baby Ray's Original Barbecue Sauce
on the side.

YOU NEED THIS!
Ray’s Bangin’ Shrimp

Jumbo shrimp flash fried and tossed with creamy sweet
chili sauce. Garnished with green onion.
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A LA CARTE SIDES

Baked Mac N Cheese Green Chili Mac N Cheese

Tender elbow macaroni mixed with a luscious blend Poblano pepper infused cheese sauce with elbow macaro-
of three cheeses, garlic, shallots, and cream. Cheez-it ni; garnished with pepper jack cheese and diced roasted
crackers are crumbled on top as the perfect finishing peppers.

touch.

Honey Kissed Cornbread Muffins
Corn Maque Choux

This Sweet Baby Ray's signature dish starts with kernels Baked fresh and glazed with butter and honey.

of sweet corn, sautéed with red and green bell peppers,

and onions. Finished with bits of smoked ham, Cajun Sweet Baby Ray’s Signature Baked Beans
seasoning, and heavy cream. A blend of four types of beans, molasses, onions, garlic,

and Sweet Baby Ray’s Original Barbecue Sauce.
Creamy Coleslaw
Green & red cabbage, shredded carrots, and green
onions tossed with our house made dressing.

VG - Vegetarian
VN - Vegan
GF - Gluten Free
DF - Dairy Free
NF - Nut Free
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