





Iced Tea, 3 qt $39

Canned Soda (each) $3
Coke, Diet Coke, Dr. Pepper, Sprite.

Bottled Water (cach) $2

Compostable Plates, Napkins and Cutlery,
per person

Buffet Kit $35
Includes 1 wire chafing rack, water pan, 2 half food
pans, serving spoon and fork set, and 2 hour fuel

Tongs $s

$79

Paris, TX Peach Cobbler
Ripe peaches, buttery topping, served warm
(serves 15-20)

$79

Triple Chocolate Brownie $79
Bites (25 pieces)

Individually packaged meals that come hot and ready

to eat. Compostable packaging, napkin, wet nap
and flatware make for easy cleanup.

$14
Topped with our house smoked beet bacon,
grape tolnatoes, green onions, and
bleu cheese dressing.

JacKk’s Spicy Caesar

Crisp romaine, parmesan cheese and our Caesar
dressing with a Texas kick, topped with our
legendary BBQ. Choose meatless ($10), pulled
chicken ($13), or brisket/pulled Pork ($16).

Saucy Chicken
Pulled Pork

Shiner Bock ‘Shrooms (6 07.) $18.50
1/4 Chicken
(white and dark meat)

Pulled Pork (6 oz.)

Pork Spare Ribs

(1/21b, about 2 ribs)

Brisket* (6 oz.) $22

BREAKFAST TACOS

LONESTAR BOXED LUNCH
SALADS
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Each tray serves about 15-20 guests. Perfect for a
guest reception or to add on to a BBQ spread.

$69

Cheese Platter $79
Sharp cheddar, smoked gouda, and

mosaic bleu with crackers

Smoked Wild Salmon $89
Crackers, cucumbers, local pepper jelly

and cream cheese

Texas State Champ Pecan Pie $79
Bites (25 pieces)

Triple Chocolate Brownie
Bites (25 pieces)

Texas Caviar Shooters (V)

$36/dozen
Shiner Shroom Tartlet $36/dozen
Fluffy, buttery crust, Shiner Shrooms,
dash of parmesan

$48/dozen
Jack’s Sliders $48/dozen

Your choice of pulled pork, BBQ chicken,
brisket*, jalapeno cheddar sausage or
Shiner ‘shroom (V) topped with
coleslaw on a slider bun

822 per guest

$32 per guest

$43 per guest
Add Jack’s Classic Cocktails - choose 2
2-hour bar (~2 drinks a person)

er guest
Each additional hour $sperg

$3 per guest
Smoked Sweet Tea, Lemonade,
& Water Station
BYOB Bar $4.50 - $8 per guest

Providing your own alcohol? We have full service
bar packages that covers everything!
Please ask for pricing details.

Craft Wine Choose from our seasonal
Washington and imported wines. Please inquire
about our variety of wines.

Smoked Old Fashioned Bourbon, smoked
oranges and brown sugar simple syrup,
finished off with Angostura bitters.

Tipsy Smoked Sweet Tea Decep Eddy vodka,
smoked brown sugar simple syrup,
fresh brewed iced tea.



End your event with sweet Southem classics.

Banana Pudding
Homemade vanilla pudding, bananas
and Nilla Wafers (serves 15-20)

Add a carving station to your buffet for $150

$19 per guest

$22 per guest

$79

$24 per guest

$26 per guest

The CGarvery $38 per guest
Jack’s legendary Double R Ranch

signature grade smoked prime rib carving station.
Choose 1 additional meat (chicken, pulled

pork, or sausage), 1 salad and 3 sides. Carving
station included. Requires an onsite oven.





