
CENTRAL TEXAS STYLE CUISINE SERVED WITH PROFESSIONAL SOUTHERN HOSPITALITY

Serving Western Washington for over a decade

Craft Cocktails, Beer & Wine | Hearty Appetizers
BBQ Buffets | Live-Fired Signature Steaks and Seafood | Southern Sweets

fuLl service catering

 Enjoy y’all!



Serves 20-25 Guests

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

COWBOY CAESAR 79 | Texas Caviar, our black-eyed pea 
salad, adds a twist to a classic

JACK’S ICEBERG WEDGE 79 | House-cured beef bacon tops 
a mini wedge with bleu cheese dressing and tomatoes

SMOKEHOUSE GARDEN SALAD  79 | Cucumbers, cherry
tomatoes, red onions, goat cheese, croutons and vinaigrette 

We’ve got your plant-based guests covered too!

SHINER BOCK SHROOMS (VEGAN) 25/LB | Carnitas-style 
oyster and cremini mushrooms braised with Shiner Bock and 
spices
APPLE AND SAGE FIELD ROAST SAUSAGE (VEGAN)
per link 6

Choice of sides, bbq sauce, and fixins; pickles, jalapenos, 
sweet onion and bread. Add carving station 150

POTATO SALAD  |  COLESLAW  |  TEXAS CAVIAR
RANCH BEANS  |  COLLARD GREENS  |  MAC & CHEESE

TEXAS CHILI  |  MASHED POTATOES

DOUBLE TROUBLE SANDWICH SPREAD 19 per guest 
Locally baked brioche buns, pulled pork and Double R Ranch
brisket! with remoulade coleslaw and choice of 2 sides.

AUSTIN CITY LIMITS 23 per guest | Pulled pork, chicken and 
brisket! with choice of 3 sides.

THE TEXAS TRINITY 25 per guest | Ribs, sausage and
brisket! with choice of 3 sides.

THE FEAST 27 per guest | Lots of everything! Brisket!, ribs, 
sausage, pulled pork, chicken and your choice of 4 sides.

THE CARVERY 38 per guest | Jack’s legendary Double R 
Ranch signature grade smoked prime rib carving station. 
Choose 2 additional meats (chicken, pulled pork, or sausage),
1 salad and 3 sides. Carving station included. Requires an 
onsite oven.

Our custom built 8-foot, 1000-pound Santa Maria grill 
brings the ultimate show to your event! 

All Live-Fired menus require a 1500 grill rental fee.

Meat is grilled on-site over live fire and basted with 
herbs, roasted garlic and jus. Includes all the fixins: 

bbq sauce, pickles, jalapenos, and bread.

APPETIZERS
COWBOY BUTTER GRILLED OYSTERS 59/dozen | Local 
wood-grilled oysters topped with chipotle garlic compound 
butter. Passed or stationed.

WILD TEXAS GULF SHRIMP 39/dozen | Marinated, grilled 
and topped with our award-winning chimichurri sauce.
Passed or stationed.

DOUBLE R RANCH BEEF SLIDERS 48/dozen | Fresh 
ground beef, fancy sauce, melty cheese and a pickle.
Passed or stationed. 

LIVE-FIRED SPREADS

CEDAR PLANK WILD ALASKAN SALMON 29 per guest | 
Salmon, smoked chicken and pulled pork. Choice of 3 sides.

DOUBLE R RANCH NEW YORK STRIP STEAKS 32 PER 
GUEST | Steak, smoked chicken and pulled pork. Choice of 
3 sides.

DOUBLE R RANCH RIBEYE STEAKS 36 PER GUEST | 
Steak, smoked chicken and pulled pork. Choice of 3 sides.

DOUBLE R RANCH TOMAHAWK STEAKS 49 per guest | 
Bone-in tomahawk steaks, smoked chicken and pulled pork. 
Choice of 3 sides.

SPECIALTY MEATS | INQUIRE FOR AVAILABILITY AND 
MARKET PRICE | Elk chops, maine lobster tail, Copper 
River king salmon, lamb chops, whole lamb, whole hogs, 
USDA prime steaks, Wagyu steaks and more!

Each tray serves about 15-20 guests. Perfect for a guest 
reception or to add to your BBQ spread

GRILLED VEGETABLES 75 | With herb remoulade sauce

FRESH FRUIT PLATTER 75 | Ripe, chilled and sweet

CHEESE PLATTER 79 | Three artisan cheeses with
bistro crackers

SMOKED WILD SALMON 89 | Local pepper jelly, cream 
cheese, cucumbers and crackers

ROYAL COOKIES 79 | Chocolate, coconut and
macadamia nut (24 cookies)

TEXAS STATE CHAMP PECAN PIE 79 | Bites (24 Pieces)

TRIPLE CHOCOLATE BROWNIE 79 | Bites (24 Pieces)

SALADS

central texas Bbq spreads Live-Fired Feasts

veGgie options

trays for days



Minimum 2-hour bar charge per guestTEXAS CAVIAR SHOOTERS (V) 32/DOZEN

BITE OF TEXAS 36/DOZEN | Double R Ranch brisket skewers 
with house pickle, white bread, and savory BBQ sauce

SAUSAGE & VEGETABLE SKEWER 36/DOZEN | Skewered 
grilled seasonal vegetables alongside our delicious hot link

SHINER SHROOM TARTLET 36/DOZEN | Buttery crust, 
Shiner Bock Shrooms, dash of parmesan

SMOKED SALMON 48/DOZEN | Local pepper jelly and cream 
cheese on a cracker

JACK’S SLIDERS 48/DOZEN | Your choice of pulled pork, 
BBQ chicken, brisket!, jalapeno cheddar sausage or Shiner 
Bock shrooms (V) topped with coleslaw on a slider bun

BEER & WINE PACAKAGE | Select 3 beers, and 3 wines. 
Includes water and soda.

2-hours | 22 per guest
3-hours | 27 per guest
4-hours | 32 per guest

BEER, WINE & CLASSIC COCKTAIL PACKAGE | Select 3 beers,
3 wines and 2 classic cocktails. Includes water and soda.

2-hours | 27 per guest
3-hours | 35 per guest
4-hours | 43 per guest

BYOB PACKAGE | Client provides all beverages. We provide ice, 
garnishes, cups. Up to 4 hours.

Beer & wine | 5 per guest
Beer, wine & spirits | 7 per guest

SMOKED SWEET TEA, LEMONADE & WATER STATION | 4.50 
per guest

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.

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

LOCAL WINE Choose from our seasonal Washington and 
imported wines. Please inquire about our variety of wines. 

Contact us today!

BAR PACKAGES

OUR CLASsIC COCKTAILS

BITES
BANANA PUDDING 79 | Homemade vanilla pudding, ripe 
bananas and Nilla wafer crumbles. individual cups or pan 
(serves 15-20)

PARIS, TX PEACH COBBLER 79 | Ripe peaches, buttery 
topping, served warm (serves 15-20)

ROYAL COOKIES 79 | Chocolate, Coconut and macadamia
(24 cookies)

TEXAS STATE CHAMP PECAN PIE BITES 79 | (24 pieces)

TRIPLE CHOCOLATE BROWNIE BITES 79 | (24 pieces)

End your event with sweet Southern classics. 
swEet endings

BEeR & WINE

jacksBbq.com/catering



CATERING

APPERTIVOS
We recommend a full pan of chips per pint

GF/Vgn Homemade Warm Salsa |  $17/pint                        

GF/V Chile Con Queso  |  $22/pint

GF/Vgn Fresh Guacamole  |  $24/pint

GF Rockfish Ceviche**  |  $37/pint
local rockfish, wild Texas shrimp, cucumber, 

tomato, avocado

Vgn Adobo Dusted Tortilla Chips  |  $15/full 

GF Stuffed Little Peppers  |  $23/dozen
Jack’s famous smoked brisket, roasted jalalpeño 

cream cheese

SALADS AND FRUIT
Our salads and fruit are served family style in full pans with 
dressing on the side to be easily tossed at your event. Serves 

about 15 guests when included with entrées

V Bordertown Mango Salad |  $35
baby kale and romaine, mango pice de gallo, black 
beans, cotija, pickled red onion, and pepitas tossed 

with an avocado green goddess dressing (add 
chicken +$10)                        

 El Caesar |  $35
baby kale and romaine tossed with roasted poblano 

peppers, sweet corn, green chili Caesar dressing, 
tortilla strips and cotija cheese (add chicken +$10)

GF/Vgn San Antonio Street Fruit |  $45
chilled pineapple, oranges, cantaloupe and 

cucumbers with chili salt and fresh lime

TACOS
Our tacos come with 10 in each half pan. We recommend two 

half pans for every 10 guests.
 

Texas Brisket Taco  |  $67
Dallas style: flour tortillas, queso Oaxaca, poblano 
peppers, caramelized onions, salsa rancher, salsa 

verde fresca

GF Grilled Baja Rockfish Tacos  |  $62
corn tortillas, avocado, mango pico de gallo, 

chipotle crema

GF/V Tacos De Papa  |  $55
crispy corn tortillas stuffed with mashed potatoes, 

corn, poblano rajas, avocado, cotija, and salsa 
ranchera

Chicken Tinga Tacos  |  $59
corn tortilla, pico de gallo, sweet pepper slaw, 

chipotle crema, cotija

FAJITAS
Our grilled fajitas come with roasted poblano peppers, 

caramelized onions, sour cream, pico de gallo, cheese, lettuce, 
and fresh flour tortillas. Corn tortillas are available upon 

request. We recommend two half pans for every 10 guests..
 Royal Ranch Skirt Steak  |  $79

 Chicken Al Carbon  |  $67
Local Rockfish  |  $69

Wild Texas Shrimp  |  $75
Vgn Oyster Mushroom  |  $69
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DESSERTS
Churros with Cinnamon Sugar |  $79

with a dark chocolate dipping sauce, 24 pieces

Royal Cookies  |  $79
chocolate, coconut, macadamia nuts, 24 cookies

ENCHILADAS
Our enchiladas come with 10 in each half pan. We recom-

mend two half pans for every 10 guests.

Cheese Enchiladas with
Brisket Chili Gravy |  $59
the original Tex-Mex meal

Chicken Verde Enchiladas  |  $59
roasted tomatillo salsa, cheese, shredded chicken 

thighs, crema

GF Brisket Enchiladas  |  $69
Jack’s famous low and slow smoked brisket, 
peppers and onions, cheese, guajillo sauce

V Rajas Enchiladas con Mole Borracho  |  $59
roasted poblano peppers, corn, cheese, cerveza 

spiked mole negro

GF Seafood Enchiladas Suizas  |  $79
wild Texas shrimp, fresh Dungeness crab, Swiss 

sauce, avocado

RICE & BEANS
GF/Vgn Spanish rice  |  $25

GF *Bacon Refried or *Charro Beans  |  $25

GF/Vgn Black Beans  |  $25

CANTINA PACKAGES
2-hour bar minimum. Select 3 beers and 3 wines. Water and 

sodas included.

2-hour bar (~2 drinks)  |  $22/guest
3-hour bar (~3 drinks)  |  $32/guest
4-hour bar (~4 drinks)  |  $43/guest

Add Jackalope Cantina Cocktails
2-hour bar (~2 drinks per guest)  |  $7/guest

Each additional hour  |  $3/guest

Add Agua Fresca Station  |  $4/guest
iced tea, prickly pear agua fresca, and iced water

BYOB Bar  |  $4.50 - $8/guest
Providing your own alcohol? 

We have full service bar packages that covers 
everything! Please ask for pricing details. 

BEER & WINE
Beer

Victoria, Modelo Especial, Modelo Negro, Dos XX 
Amber, Corona, Rainier

White Wine
Cine Cava Sparklin, Albarino, Cune Verdejo

Rosé
Girasole

Red Wine
Lechuza Garnacha, Siglo Crianza Rioja, Calcu 

Cabernet, Las Nencias Malbec

JACKALOPE CLASSIC COCKTAILS
La Piña

reposado infused with fresh grilled pineapple and 
serrano chiles, Grand Marnier, fresh lime, agave, 

guajillo salt

Texas Margarita
blanco tequila, house margarita mix, Triple Sec, 

puree (optional choices of mango, strawberry, or 
prickly pear)

Mango Mojito
house infused rum, lime, mango puree, mint simple 

syrup

SERVICEWARE
Serving Tongs or Spoons  |  $5 ea

Plates, Cutlery, Napkin  |  $2/guest
Buffet Kit  |  $35 ea


