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BUILD YOUR OWN PICNIC

STEP 1: SELECT A PACKAGE

DUCE'S WILD:
Two meats and two sides.

THE TRIPLE Q:
Three meats and three sides.

STEP 2: CHOOSE YOUR MEATS

SWEET BABY RAY'S FAVORITES

Sweet Baby Ray'’s Pulled Pork

Premium pork shoulder smoked until moist and tender.
Topped with Sweet Baby Ray’s Barbecue Sauce and
served with fresh mini buns.

Pulled Barbecue Chicken

Hand pulled and tossed with your choice of sauce.
Accompanied by complimentary mini buns.

Barbecue Bone-In Chicken

Seasoned with signature rub and marinated overnight;
smoked over young hickory, then finished with your
choice of sauce.

Jamaican Jerk Bone-In Chicken
Seasoned with jerk rub; grilled fresh on site!
Garnished with a mango cilantro salsa.

Texas Sausage
Locallly made by Ream's Elburn Market using our
own recipe!

Chicago Rib Tips
A Chicago original; full of flavor and finished with
Sweet Baby Ray's Barbecue Sauce.

Vegetarian Barbecue Jackfruit
Barbecue rubbed and smoked; pulled and tossed with
Sweet Baby Ray's Barbecue Sauce.

PICNIC CLASSICS

1/3 Ib. Angus Burgers
Accompanied by fresh buns, cheddar cheese,
mustard, and ketchup.

Jumbo All Beef Hot Dogs
A Chicago classic; with buns, relish, mustard, and
ketchup ...if you must!

Black Bean Veggie Burgers
Fresh grilled on site; accompanied by fresh buns,
cheddar cheese, mustard, and ketchup.

Johnsonville Bratwurst

This award winning bratwurst is simmered in beer,
onions, and butter. Char grilled and served with diced
white onions and yellow mustard.

PREMIUM MEATS

Award-Winning Ribs
Slow smoked with Sweet Baby Ray's Original
Barbecue sauce.

Texas Brisket
Seasoned with peppery rub, smoked and served with
Sweet Baby Ray’s Original Barbecue sauce on the side.

Kansas City Burnt Ends
Sweet Baby Ray himself calls these "the best bite in
barbecue!"
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BUILD YOUR OWN PICNIC

STEP 3: PICK YOUR SIDES

FAVORITE SIDES

Signature Baked Beans

pork, brisket, molasses, onions, garlic, and delicious
Sweet Baby Ray's Original Barbecue Sauce.

Roasted Red Potatoes
Tossed in olive oil, seasoned with our house barbecue
rub, roasted until crisp outside and creamy inside.

Baked Mac ‘'n Cheese

Tender elbow macaroni mixed with a blend of three
cheeses and cream. Topped with crumbled Cheez-It®
crackers for crunch and a burst of flavor.

Sautéed Green Beans
Tossed with house blend seasoning.

Creamy Coleslaw

This coleslaw is a classic. Green cabbage, shredded
carrots, and green onions tossed with our housemade
sweet and tangy dressing.

Mixed Green Salad

Chopped romaine, iceberg and spring mix, roma
tomatoes, cucumbers, carrots, and red onion with
buttermilk ranch dressing and red wine vinaigrette.

House Made Potato Salad
Redskin potato salad with a hint of dill.

COMPLETE YOUR BUFFET!
Honey-Kissed Cornbread Muffins

Baked fresh and glazed with butter and honey.

Deluxe Condiment Platter

Includes Ketchup, Mustard, Relish, Sliced Tomatoes,
Leaf Lettuce, Sliced Red Onion, Cheddar Cheese,
Diced Onion and Pickle Spears.

A soul-warming blend of four types of beans, chopped

SIGNATURE SIDES

Southwest Salad

Romaine and iceberg lettuce, black beans, whole
kernel corn, pepper jack cheese, tomato, green onion
and tortilla strips served with chipotle ranch dressing
and cumin-lime vinaigrette.

Smokehouse Salad

Spring mix with chopped romaine, roasted Roma
tomatoes, grilled red onions, corn, carrots, and
cucumbers; accompanied by buttermilk ranch
dressing and smoked tomato vinaigrette.

Green Chile Mac n’ Cheese

Poblano pepper infused cheese sauce with elbow
macaroni; garnished with pepper jack cheese and
diced roasted peppers.

Corn Maque Choux

This Sweet Baby Rays signature dish starts with
kernels of sweet corn, sautéed with red and green
bell peppers, and onions. Finished with bits of
smoked ham, Cajun seasoning, and heavy cream.

Fresh Corn Cobbettes
Served with butter, salt, and pepper.

Sweet Baby Ray’s Pasta Salad

A picnic classic, with cavatappi pasta, red and yellow
bell peppers, cheddar cheese cubes, red onions,
mayonnaise, red wine vinegar, parsley, black olives,

grape tomatoes, and broccoli.

Texas Condiment Platter

Traditional Barbecue condiments, including pickled
jalapenos, pickled red onions, housemade bread
and butter pickles, and sliced white onions.
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BARBECUE PACKAGES

SBR EXTRAVAGANZA

Honey Kissed Cornbread

Santa Fe Salad

Corn Maque Choux

Barbecue Roasted Red Potatoes
Sweet Baby Ray’s Pulled Pork
Barbecue Bone-In Chicken
Texas Brisket

Award-Winning Ribs

Fresh Baked Miniature Buns

THE BACK PORCH

Creamy Coleslaw

Signature Baked Beans
Barbecue Bone-In Chicken
Sweet Baby Ray'’s Pulled Pork
Fresh Baked Miniature Buns

THE BASIC Q

Creamy Coleslaw

Sweet Baby Ray'’s Signature Baked Beans

Sweet Baby Ray'’s Pulled Pork
Fresh Baked Miniature Buns

THE PIT BOSS

House Made BBQ Potato Chips
Santa Fe Salad

Baked Mac N' Cheese

Alabama Bone-in Chicken
Sweet Baby Ray’s Pulled Pork
Vegetarian Barbecue Jackfruit
Fresh Baked Miniature Buns
Assorted Cookies and Brownies

ALL AMERICAN PICNIC

House Made BBQ Potato Chips

Smoked Three-Onion Dip

Sweet Baby Ray’s Signature Baked Beans
Barbecue Chicken Breast

Jumbo All-Beef Hot Dogs

1/3 Ib. Angus Burgers

Veggie Burgers

Fresh Watermelon Slices

ASK US ABOUT ON-SITE SERVICE,
GRILLING, TENTING, GAMES,

AND MORE!
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PIG ROAST & STATIONS

SWEET BABY RAY'S PIG ROAST

Sweet Baby Ray’s Pit Roasted Whole Hog
Seasoned with barbecue rub and infused with a few
secret flavors from our competition barbecue team;
then hickory smoked ‘slow and low’ overnight.

Barbecue Bone-In Chicken

Seasoned with signature rub, smoked over young hickory,
and finished with Sweet Baby Ray's Barbecue Sauce.

Choice of Three Sides
See Page 3 for selections.

ASK ABOUT HAVING THE
WHOLE SMOKED HOG;
ADDITIONAL FEES WILL APPLY

PICNIC STATIONS

Create Your Own Mac N’ Cheese

Station includes original mac n' cheese, crumbled
bacon, crumbled Cheez-It crackers, peas, caramelized
onions, green onions, and roasted bell peppers.

Gourmet Corn on the Cob Station

Fresh corn on the cob grilled on-site; served with
drawn butter, kosher, salt and black pepper along
with mayonnaise, Parmesan cheese and tajin.

Lemonade Shake Up Station

Fresh squeezed lemons, simple syrup, and lemon
juice are shaken with ice for the coolest way to
refresh your guests!

Picnic Tacos

Chipotle chicken and carne asada served to order in
a corn tortilla with onions and cilantro. Additional
toppings include mexican rice, lime, sourcream,

red salsa, and salsa verde.

Walking Tacos

Bags of Fritos adorned with your choice of ground
beef or chicken, sour cream, red salsa, shredded
cheese, and jalapenos




DESSERTS & BEVERAGES

SIGNATURE DESSERTS
Banana Pudding

Housemade graham cracker crust layered with

creamy vanilla pudding, sliced bananas, and fresh
whipped cream.

Chocolate Mud Pie Pudding

Oreo crust layered with rich chocolate pudding and
fresh whipped cream, garnished with Oreos.

Peach Cobbler

Buttery cobbler dough filled with sweet peaches,
brown sugar, and vanilla. Topped with a crisp brown
sugar streusel.

Ultimate Barbecue Dessert Platter

Brownies
Housemade with Ghirardelli chocolate.

Assorted Cookies
Sugar Cookies, Chocolate Chip and Oatmeal Raisin.

BEVERAGES

Assorted Canned Beverages & Bottled Water
Coca-Cola, Diet Coke, Sprite, Bottled Water.

Housemade Picnic Beverages

Housemade Lemonade, Housmade Iced Tea,
Sweet Tea, or Hibiscus Tea, Housemade Strawberry
or Raspberry Lemonade. Includes disposable clear
cups and ice.

An assortment of S’'mores Bars, Carnival M&M Cookies,
and Blueberry Peach Crunch Bars.

ASK ABOUT OUR BAR PACKAGES!
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