
JACK’S COCKTAIL HOUR

BAR PACKAGES

TRAYS FOR DAYS

SALADS

CENTRAL TEXAS BBQ SPREADS

SWEET ENDINGS

GROUP TAKEOUT & DELIVERY PRIVATE IN-HOUSE EVENTS

CONTACT US
Let’s talk abut your event!
Send us an email and our
sales coordinators will get

back to you as soon as possible.
catering@jacksbbq.com

Scan here!
YES WE DO!

CENTRAL TEXAS
LOW & SLOW

SPECIAL EVENT
CATERING

Whether it’s happy hour, appetizers, or
a ranch style wedding dinner, 

Jack’s BBQ has you covered. Let our 
professional team treat your guests
to a party they won’t soon forget.

FULL-SERVICE SPECIAL EVENTS





BREAKFAST TACOS
THE WHOLE SHEBANG

THE CENTRAL TEXAS BUTCHER SHOP

SALADS

MEATS BY THE POUND | SIDES BY THE QUART
SAUCE AND FIXINS

LONESTAR BOXED LUNCH

DESSERTS
ICE COLD DRINKS

Scan the code to plan your shindig!

Compostable Plates, Napkins and Cutlery,
per person

Buffet Kit

ICE COLD DRINKS
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Hand Squeezed Lemonade, 3 qt

Smoked Sweet Tea, 3 qt

Iced Tea, 3 qt
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Tongs
Serving Spoon ċĆ
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SERVICE WARE
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GROUP TAKE OUT AND
DELIVERY
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Canned Soda Ĺ#�!&ĺ

Bottled Water Ĺ#�!&ĺ
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DESSERTS
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Banana Pudding
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Paris, TX Peach Cobbler
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Royal Cookies
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Texas State Champ Pecan Pie
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Triple Chocolate Brownie
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CLASSIC BBQ PLATES
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Pulled Pork Ĺć�-8ňĺ

Sausage,  2 
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1/4 Chicken 
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Pork Spare Ribs
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LONESTAR BOXED
LUNCH

THE HILL COUNTRY SANDWICH
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SALADS

Jack’s Spicy Caesar
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Iceberg Wedge
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Brisket* Ĺć�-8ňĺ ċăă

�-0#+��.13+

Shiner Bock ‘Shrooms Ĺć�-8ňĺ ċĂĉňĆā

Ŀ�0'1)#2�'1��4�'*� *#���**�1�127*#�Ŝ�!&-..#"ŉ
-0��312',�127*#�Ŝ�1*'!#"ň



The Feast
Our most popular wat to feed large groups. Lots
of everything! Brisket*, ribs, sausage, pulled pork,
chicken and your choice of 4 sides.

Austin City Limits
Jack’s famous Double R Ranch brisket*
gets paired with BBQ chicken and pulled
pork. With your choice of 3 sides.

Add a refreshing salad to your party. Each salad
feeds about 20-25 guests. We make them family style

so they are easily served.

$79

$79

All group orders are subject to a 12% catering fee

Choose brisket, jalapeno cheddar sausage,
beef bacon, or vegetarian

*Brisket is available Dallas style - chopped,
or Austin style - sliced.

$66

$1.50

$6

$19

$7

$59

$31
$24.75

$24

$24
$17.75

$16.50

$19

$19

$19

$19

$19

$19

$4.99

$26/person

Double Trouble
Sandwich Spread
Locally baked brioche buns, pulled pork
and brisket*, served with our remoulade coleslaw
and choice of 2 sides.

$19/person

$22/person

A Texas sunrise staple, our tacos come individually
wrapped, hot, and ready to eat. Served in a flour

tortilla with potato, egg, and melted cheddar
cheese. Served with green and red salsa.

Pick from these packages to keep it quick and
simple. Just tell us how many people you’re
feeding, and we’ll handle te rest! All comes

with sauce, homemade fixins: pickles,
jalapenos, sweet onions, and white bread.

Customize your order the traditional way, by
the pound. We recommend a half pound of meat

(3/4 of a pound for ribs and chicken) per guest. For
example, 20 guests would need a total of 10 pounds

of meat, 15 pounds if including chicken or ribs. 
But don’t let us hold you back!

Mustardy Potato Salad, Texas Caviar, Collard Greens,
Queso Mac and Cheese, Ranch Beans, Coleslaw

Bakers Dozen

Individual

Caesar

Remoulade Coleslaw, 1 quart

Mac and Cheese, 1 quart

Ranch Beans (contains pork), 1 quart

Potato Salad, 1 quart
Texas Caviar
(black-eyed peas salas), 1 quart

Collard GreensCollard Greens
(contains pork), 1 quart

Cornbread (24 slices per pan)

$25
Shiner Shrooms - Carnitas Style Oyster 
Mushroom (Vegan), 1 pound

$6
Apple and Sage Field Roast Sausage
(Vegan) per link

Double R Ranch Brisket*, 1 pound
Pulled Pork, 1 pound
Jalapeno Cheddar Sausage
(contains pork & beef), 1 pound
Hot Link Sausage
(contains pork & beef), 1 pound
Pork Spare RibsPork Spare Ribs
(about 3 lbs, per rack of 12), 1 pound
Bone-in Chicken, 1 pound

We’ve got your plan-based guests covered too!
Oyster mushrooms make for a great

meat alternative.



PRIVATE IN-HOUSE EVENTS
WE DO IT ALL!

Looking to feed a large group without the hastle of a cleanup?
We would be happy to host you

and your guests conveniently inside one of our restaurants.
From casual cocktail hours to full service buffets, we’ve got you covered!



SALADS
Served family style or buffet style:

serves 20-25 guests

VEGGIE OPTIONS
We’ve got your plant-based guests covered too!
Oyster mushrooms make for a great sandwich

meat alternative, while sausage is great
for a full spread.

$79Cowboy Caesar 
Texas Caviar, our black-eyed pea
salad, adds a twist to a classic

Shiner Bock Shrooms (Vegan),
Carnitas-style oyster mushroom braised
with Shiner Bock and spices, 1 pound

Apple and Sage Field Roast Sausage
(Vegan) per link

$79

$25

$19 per guest

$22 per guest

$79

$79

$79

$79

$79

$6

TRAYS FOR DAYS
Each tray serves about 15-20 guests. Perfect for a 

guest reception or to add on to a BBQ spread.

$69Grilled Veggies
With herb remoulade sauce

$79Cheese Platter
Sharp cheddar, smoked gouda, and
mosaic bleu with crackers

$89

$36/dozen

$36/dozen

Sausage & Vegetable Skewer
Skewered smoked seasonal vegetables alongside
our delicious hot link

Shiner Shroom Tartlet
Fluffy, buttery crust, Shiner Shrooms,
dash of parmesan

Smoked Wild Salmon
Crackers, cucumbers, local pepper jelly
and cream cheese

$69Fresh Fruit Platter

Smokehouse Garden Salad
Cucumbers, cherry tomatoes, red onions, 
goat cheese, croutons and vinaigrette

$79Jack’s Iceberg Wedge
House-cured beef bacon tops a mini wedge
with bleu cheese dressing and tomatoes

CENTRAL TEXAS BBQ SPREADS
Choice of sides, bbq sauce, and fixins;

pickles, jalapenos, sweet onion and white bread.
Served buffet or family style. 

.
POTATO SALAD | COLESLAW 

TEXAS CAVIAR | RANCH BEANS
COLLARD GREENS | MAC & CHEESE

The Double Trouble 
Sandwich Spread
Locally baked brioche buns, Pulled Pork and 
Double R Ranch brisket* served with our
Remoulade Coleslaw and choice of 2 sides.

Austin City Limits
Pulled pork, chicken and brisket*
with choice of 3 sides.

Add a carving station to your buffet for $150

The Texas Trinity
Ribs, Sausage and Brisket* 
with choice of 3 sides.

$23 per guest

$26 per guestThe Feast
Lots of everything! Brisket*, ribs, 
sausage, pulled pork, chicken and 
your choice of 4 sides.

The Carvery
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. 

$38 per guest

The Whole Hog
A local pig smoked low & slow until tender
and juicy. Pulled at your event by our staff
and served with your choice of 3 sides, fixin’s, 
and BBQ Sauce.

$24 per guest

*Brisket is available Dallas-style, chopped
or Austin-style, sliced.

SWEET ENDINGS
End your event with sweet Southern classics.

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

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

Royal Cookies
Chocolate, oconut and macadamia nuts
(25 cookies)

Texas State Champ Pecan Pie
Bites (25 pieces)

Triple Chocolate Brownie
Bites (25 pieces)



FULL SERVICE CATERING
WE DO IT ALL!

Our professional staff is ready to do everything it takes to make your event memorable!
From pass apps and bar services to full service BBQ buffets and family-style meals,

we’ve got you covered!



BITES A LA CARTE

BAR PACKAGES

TRAYS FOR DAYS
Each tray serves about 15-20 guests. Perfect for a 

guest reception or to add on to a BBQ spread.

$22 per guest
$32 per guest
$43 per guest

2-hour bar charge minimum per guest. Select 3
beers and 3 wines. Water and sodas included.

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

Bite of Texas
Brisket Skewer Double R Ranch brisket,
house pickle, white bread, and savory
BBQ sauce

Smoked Salmon
With local pepper jelly,
and cream cheese on a cracker

Sausage & Vegetable Skewer
Skewered smoked seasonal vegetables alongside
our delicious hot link
Shiner Shroom Tartlet
Fluffy, buttery crust, Shiner Shrooms,
dash of parmesan

Craft
2-hour bar (~2 drinks)
3-hour bar (~3 drinks)
4-hour bar (~4 drinks)

Texas Caviar Shooters (V)

$48/dozen

$36/dozen

$36/dozen

$36/dozen

$48/dozen

$32/dozen

$69Grilled Veggies
With herb remoulade sauce

$79Cheese Platter
Sharp cheddar, smoked gouda, and
mosaic bleu with crackers

$89

$79Royal Cookies
Chocolate, coconut and 
macadamia nuts (25 cookies)

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

$79Triple Chocolate Brownie
Bites (25 pieces)

Smoked Wild Salmon
Crackers, cucumbers, local pepper jelly
and cream cheese

$69Fresh Fruit Platter

$5 per guest
$3 per guest

Add Jack’s Classic Cocktails - choose 2
2-hour bar (~2 drinks a person)
Each additional hour

$4.50 per guest
Smoked Sweet Tea, Lemonade,
& Water Station

$4.50 - $8 per guestBYOB Bar
Providing your own alcohol? We have full service 
bar packages that covers everything! 
Please ask for pricing details.

OUR CLASSIC COCKTAILS
Smoked Old Fashioned Bourbon, smoked 
oranges and brown sugar simple syrup, 
finished off with Angostura bitters.
Texas Margarita Fresh lime, triple sec
& Luna Azul reposado tequila.

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

BEER & WINE
Craft Beer Shiner Bock, Mexican imports,
seltzers, ciders & locally crafted brews.
Please inquire about available beers.

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



SALADS
Served family style or buffet style:

serves 20-25 guests

VEGGIE OPTIONS
We’ve got your plant-based guests covered too!
Oyster mushrooms make for a great sandwich

meat alternative, while sausage is great
for a full spread.

$79Cowboy Caesar 
Texas Caviar, our black-eyed pea
salad, adds a twist to a classic

Shiner Bock Shrooms (Vegan),
Carnitas-style oyster mushroom braised
with Shiner Bock and spices, 1 pound

Apple and Sage Field Roast Sausage
(Vegan) per link

$79

$25

$79

$79

$79

$79

$79

$6

Smokehouse Garden Salad
Cucumbers, cherry tomatoes, red onions, 
goat cheese, croutons and vinaigrette

$79Jack’s Iceberg Wedge
House-cured beef bacon tops a mini wedge
with bleu cheese dressing and tomatoes

CENTRAL TEXAS BBQ SPREADS
Choice of sides, bbq sauce, and fixins;

pickles, jalapenos, sweet onion and white bread.
Served buffet or family style. 

.
POTATO SALAD | COLESLAW 

TEXAS CAVIAR | RANCH BEANS
COLLARD GREENS | MAC & CHEESE

Add a carving station to your buffet for $150

$19 per guest

$22 per guest

The Double Trouble 
Sandwich Spread
Locally baked brioche buns, Pulled Pork and 
Double R Ranch brisket* served with our
Remoulade Coleslaw and choice of 2 sides.

Austin City Limits
Pulled pork, chicken and brisket*
with choice of 3 sides.

The Texas Trinity
Ribs, Sausage and Brisket* 
with choice of 3 sides.

$23 per guest

$26 per guestThe Red Barn
Lots of everything! Brisket*, ribs, 
sausage, pulled pork, chicken and 
your choice of 4 sides.

The Carvery
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. �#/3'0#1��,�-,1'2#�-4#,ň 

$38 per guest

The Whole Hog
A local pig smoked low & slow until tender
and juicy. Pulled at your event by our staff
and served with your choice of 3 sides, fixin’s, 
and BBQ Sauce.

$24 per guest
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SWEET ENDINGS
End your event with sweet Southern classics. 

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

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

Royal Cookies
Chocolate, oconut and macadamia nuts
(25 cookies)

Texas State Champ Pecan Pie
Bites (25 pieces)

Triple Chocolate Brownie
Bites (25 pieces)




