Call Our Catering Crew
Red Hot & Blue — Laurel
Phone: 301-953-1943

Serving
Maryland
Over 19 Years

Red Hot & Blue Catering Services

Choose the service that best meets your needs.

Full Service*- we setit up, serve it up, & clean it up

o Red Hot & Blue provides buffet tables, buffet tablecloths, stainless steel chafing dishes, serving
utensils, paper products, and trash cans.

e  Our servers set up your buffet, serve and clean-up.

¢ Red Hot & Blue has referrals for companies who provide dining tables, guest chairs or tents.

e Menus are priced per person. See menu on Page 2.

Delivery Deluxe*- we set it up, but you serve it up

e Red Hot & Blue provides all disposable items for your buffet including a buffet tablecloth, chafing
dishes (yours to keep), plastic serving utensils, paper products, and trash bags.

o Red Hot & Blue has referrals for companies who provide tables, guest chairs or tents.

e Chafing dishes are not included for parties under 25 guests.

e Menus are priced per person. See menus on page 4.

A La Carte Delivery*- No frills, just bar-b-que brought to your table

e Custom build your order by itemizing what you need.

e  Catering supplies such as paper goods and serving utensils are not included, but they can be
purchased from delivery menu. Red Hot & Blue does not provide buffet tables or dining tables.

e  See Delivery menu on page 3.

2 Gratuity is not included but is appreciated for a job well done. A deposit may be required.

$150.00 minimum food order for both delivery options. There is a $35.00 or $50.00
non-taxable delivery fee depending on the location of the event.

To better serve you, we encourage you to place your catering order at least 5 business days in advance.
Prices are subject to change and may not apply to all Red Hot & Blue locations.
For inquiries regarding banquet facilities or to place a pick up order, call your local restaurant directly.
Log on to: RedHotandBlue.Com for the Red Hot & Blue nearest you.

Why you should look for PINK in a place that knows the blues. If you ever bite into our bar-b-que
chicken or ribs and notice that the meat has a slightly rosy glow, sit back and enjoy the
slow-smoked goodness of real smoked bar-b-que.
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Full Service Catering
All-Inclusive Menu
Please choose one menu option for all your guests. Each selection is priced per person and includes:

delivery, set-up, service personnel, paper goods, and serving equipment. The serving and delivery are
included for parties of 50 or more.

“Best Value”
Menu #1
Ribette (2 ribs), Pulled Pig,
Menu 2 Beef Brisket, BBQ Chicken, Menu #3

Pulled Pig, Baked Beans, Baked Beans, Cole Slaw Pulled Pig, Beef Brisket
Cole Slaw, Potato Salad Potato Salad, Sandwich Buns Pulled Chicken, Baked Beans
Sandwich Buns $19.95/person Cole Slaw, Potato Salad
$12.50/person Sandwich Buns
$16.95/person

Menu #4 Menu #5
BBQ Chicken, Ribs Ribette (2 ribs), Pulled Pig
Baked Beans, Cole Slaw Baked Beans, Cole Slaw
Potato Salad, Dinner Rolls Potato Salad, Sandwich Buns
$21.95/person $15.95/person

Dessert #1 Dessert #2
Pecan Pie and Cobbler Brownies and

$3.95/person Chocolate Chip Cookies
$2.25/person

+%* Our pulled chicken is carefully pulled fresh and may contain small bones; please be careful.
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Call Our Catering Crew
Red Hot & Blue — Laurel
Phone: 301-953-1943

Serving
Maryland
Over 19 Years

A La Carte, Delivery & Pick Up Menu

Disposable paper products and serving utensils are not included. Delivery charge, tax and gratuity are not included.

Hickory Smoked Meats

Our meats are offered by the pound. We recommend ordering 1 pound of meat to feed 3 people.
Each Pound of Meat Includes: Mojo Mild BBQ sauce.

$9.99 per pound.

Choose From: Pulled Pork, Pulled Chicken, Beef Brisket, or Smoked Sausage
Smoked Sausage, or Smoked Turkey.

Award-Winning Ribs Bar-b-que Chicken Halves Memphis Drummies
Slab of Ribs. $7.50 per half Served with Spicy Ranch
$17.99 per slab dressing and celery sticks.

50 Wings $27.99

Lip Smackin’ Sides

BBQ Beans BBQ Sauce (Hot, Sweet, Mild, Vinegar) Cole Slaw
Potato Salad Mashed Potatoes Corn Relish
Banana Puddina
Pint Quart Gallon
(Serves 1-2) (Serves 5-6) (Serves 20-25)
$3.49 $6.49 $23.99

Macaroni and Cheese
Small (serves 10 to 12) $15.99  Large (serves 20-25) $29.99

A La Carte & Paper Products

=  Plastic Cup (16 0z.) $.20 each =  Plastic Serving Utensils: Regular or
= Chafing Dish “Your’s To Keep” Slotted Spoon, Tongs, Pie Server and
(includes sternos) $14.99 each Sauce Ladle $2.00 each

» Plastic Tablecloth (Burgundy 48” x 96") $5.00 each
=  Place Settings: Includes sturdy Red Hot & Blue paper plate,
" utensils, wetnap, napkin, mint, salt & pepper. $.75 each

= Buns .25 each
Baggett .60 each
= Ice 8 Ib. bag $2.50

: “* Our pulled chicken is carefully pulled fresh and may contain small bones; please be careful.
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Delivery Deluxe Menu

Smokehouse Selections
Please choose one menu option for all your guests. Each selection is priced per person and includes:
you choice of three side items, bread, BBQ sauce and paper products. These selections cannot be combined.
Additional charges may apply for substitutions or add-ons.
(Chafing dishes are not included for party less than 25. $150.00 minimum for Delivery Deluxe)

Priceless Priscilla « Delta Double
Pulled Pork and Bar-b-que Chicken Pulled Pork and Pulled Chicken
$11.49 per person $12.99 per person
Boss Hog “Best value” % Tennessee Triple
Ribs, Bar-b-que Chicken, Pulled Pork, Pulled Pork, Pulled Chicken
Beef Brisket and Smoked Sausage and Beef Brisket
$19.99 per person $15.49 per person
BB’s Lucille Elvis Special
. . Pulled Pork
Ribs and Bar-b-que Chicken $9.49 per person
$13.99 per person

Mighty Mississippi
Pulled Pork, Bar-b-que Chicken and Ribs
$15.99 per person

Lip Smackin’ Sides*

BBQ Beans Cole Slaw
Potato Salad Corn Relish
Mashed Potatoes Tossed Green Salad

Tax, labor, and gratuity are not included.
*Add an extra side for $1:00 per person

+%* Our pulled chicken is carefully pulled fresh and may contain small bones; please be careful.
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