IMPRESS YOUR GUEST

with the finest offerings from Roots
Catering. Allow our culinary experts to
bring the sizzle of gourmet barbecue
directly to your event, meticulously
setting up to meet your precise needs
and our exacting standards. We'll
ensure every detail is picture perfect
and guarantee  your complete
satisfaction before we leave you to
enjoy the festivities.

Our comprehensive catering packages
come with our delectable slow-smoked
barbecue, our signature sauces, a
selection of condiments, freshly
baked buns, and utensils.

Interested in enhancing
your event? Inquire
about our carving and
action stations,
dessert bars, and
full-service
catering.

WEDDINGS
OFFICE PARTIES
FAMILY REUNIONS

GRADUATIONS
BUSINESS EVENTS
HOLIDAY PARTIES
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SPREADS

The Full Spread
Choose two signature
smoked meats, three
homemade sides, and a
dessert*. Perfect for a full
dining experience.
(*Homemade Cobbler -
upcharge $1 per person)

Two Meats, Two Sides
Select two of our signature
smoked meats paired with
two homemade sides.

SIGNATURE SMOKED MEATS

Beef Brisket Pulled Chicken
Pulled Pork Bone-In Chicken
Turkey Breast Smoked Sausage

ADD-ONS
Pimento Cheese and Cracker BoardV
Seasonal Fruit & Dip V'

Fresh Vegetables & DipV

Half Smoked Chicken

Slab Of Ribs

DESSERTS

Banana Pudding with Whipped Cream

Fresh Baked Chocolate Chip Cookie Tray
Double Chocolate Cake

Rum Cake

Cobbler with Whipped Cream

DRINKS

Lemonade Sweet Tea Unsweet Tea
Bottled Water Canned Soda

HOMEMADE SIDES

Mac n Cheese Potato Salad

Corn Pudding Creamy ColeslawV’
Baked Beans with Brisket Vegetables with PastaV’
Green Beans with Bacon Cornbread

SALADS

Premium Garden Salad
Fresh spring mix, tomato, red onion,
cucumber, shredded
Parmigiano-Reggiano cheese, serve
with house made ranch dressing.

For More Information, visit:
www.Roots657catering.com




