JOEY HOLLIS SHANNA HoOLLIS

PIT MASTER OPS MANAGER
856-625-9397 856-357-2163
FINE FIXIN’S
(a la carte)

MEATS
Slab O’ Ribs S20
Whole Chicken S12
% Pan Pulled Pork S30
Brisket S40
Sausage S13
HOT SIDES Sm Lg
BBQ Baked Beans S6 S10
Mac-n-cheese S6 S10
Collard Greens S5 S9
Green Beans S5 S9
Corn on the Cob S5 S9
(in season)
COLD SIDES
Cole Slaw $4 s7
Pasta Salad S4 S7
Garden Salad S5 S9

(w/ dressings)

WWW.CHECKPOINTBBQ.COM
1~877~837~9067



SHANNA HoOLLIS
OPS MANAGER
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JOEY HOLLIS
PIT MASTER
856-625-9397

Corporate/Business Package
(for 10-12 people)

Package includes:

Meat Tray:
Ribs, Pulled Pork,

and Smoked Chicken

One Hot Side:
BBQ Baked Beans, Mac-n-cheese, Collard Greens,
Green Beans, or Corn on the Cob (in season)

One Cold Side:
Cole Slaw, Pasta Salad, or
Garden Salad (with dressings)

Bread:
One Dozen Rolls
or Cornbread Squares

BBQ Sauce
Paper plates, napkins and plastic-ware

WWW.CHECKPOINTBBQ.COM
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JOEY HOLLIS
PIT MASTER

856-625-9397

Package 1

(20 to 30 people)

Two Meats:
Ribs, Pulled Pork,
Or Chicken
One Hot Side:
BBQ Baked Beans,
Mac-n-cheese,
Collard Greens,
Green Beans, or
Corn on the Cob
(in season)

One Cold Side:

Cole Slaw, Pasta
Salad, or
Garden Salad
(with dressings)

Package 2

(30 to 50 people)

Two Meats :
Ribs, Pulled Pork,
Chicken, or Brisket
Two Hot Sides:
BBQ Baked Beans,

Mac-n-cheese,

Collard Greens,

Green Beans, or

Corn on the Cob

(in season)

One Cold Side:

Cole Slaw, Pasta

Salad, or
Garden Salad
(with dressings)

SHANNA HoOLLIS
OPS MANAGER
856-357-2163

Package 3

(50 people & up)

Three Meats :
Ribs, Pulled Pork,
Chicken, or Brisket

Three Hot Sides:

BBQ Baked Beans,
Mac-n-cheese,
Collard Greens,
Green Beans, or
Corn on the Cob

(in season)

Two Cold Sides:

Cole Slaw, Pasta
Salad, or
Garden Salad
(with dressings)

All packages include BBQ sauce, rolls, paper plates, plastic ware and napkins.
Want hamburgers & hot dogs?? You're in luck... ‘cause we do those too!!

Don’t see what you’re looking for...give us a call and we will customize a
package to fit your taste buds!

A 50% deposit is required for all catering orders.
Orders must be Paid in Full prior to the event.
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Service Options

Basic Delivery: We set everything up and you serve it.
We will deliver the food hot and ready to serve. Chafing racks,

warmers, and serving utensils provided for a small fee.

Full Service: We set everything up and serve it too!
We set-up and serve a buffet to your guests. We also
provide the chafing racks, warmers, and serving utensils.
One server* for every 30 guests is recommended.

*Fee for server(s) is based on a 4 hour minimum which includes
delivery, set-up, serving and clean-up.
Additional charges for more than 4 hours and excess travel.

On-Site Cooking Service: We show you how its done!
With on-site cooking, our Pit Master, will serve your guests meats
fresh off the smoker. Our professional server(s) will set-up, cook,
and serve a buffet to your guests. Full Service option is included.

One server* for every 30 guests is recommended.

*Fee for server(s) is based on a 6 hour minimum which includes
delivery, set-up, serving and clean-up.
Additional charges for more than 6 hours and excess travel.

Please call for package prices and service fees.
Please Note: All events are subject to sales tax where applicable.
Actual charges may vary depending on the event.
Gratuity is not included but always appreciated.

We accept Visa, MasterCard, Amex, Discover, Cash & Check
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