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JUNK BOAT MENU A

S110PP BUFFET

“ All items for the group to share

~_* Famous Smoked lemon herb Chicken

\».,_ e Burnt End Meatballs, 18-hour brisket in
home made American red sauce, triple
cheese

* Smoked Cauliflower & Broccoli, sweet
pepper pickles, Garlic Ranch & gold BBQ
sauce

—

e .
-~~~ Sides: Group to share

* Mac & Cheese / Alabama slaw

+28 pp dessert add on
 Baked New York Cheesecake




S160PP BUFFET

Mains: for the group to share

 Mini Beast Platter: Pork spareribs, Pulled
Pork

Beef brisket sliders, with American cheese
and maple smoked bacon

Crispy fried chicken with our signature
maple spiced glaze

Smoked Cauliflower & Broccoli, sweet
pepper pickles, Garlic Ranch & gold BBQ
sauce

Sides: Group to share
* Mac & Cheese / Tater Tots / Alabama slaw

+28 pp dessert add on
 Baked New York Cheesecake / Banana
- tiramisu
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S210PP BUFFET

Mains : for the group to share

» Beast Platter: Pork spareribs / Brisket /
Pulled Pork / House Sausage Selection

* Beef brisket sliders, with American cheese
and maple smoked bacon

e Crispy fried chicken with our signature
maple spiced glaze

 Smoked Cauliflower & Broccoli, sweet
pepper pickles, Garlic Ranch & gold BBQ
sauce

Sides: Group to share
* Mac & Cheese / Tater Tots / Alabama slaw

Desserts: Mixture for group to share
* Baked New York Cheesecake / Banana
tiramisu

Includes 1 soft drink — sprite, coke, soda




JUNK BOAT MENU DRINKS

Beer

* Budweiser $30 per can

* Sapporo $30 per can

Wine

* Cabernet sauvignon / Chardonnay $90 bttl
* Prosecco $130 bttl

Cocktails
Fruit punch $250 per 750ml
Smoked pineapple margherita $300 per 750ml

Other alcohol is available just shoot us a message
and we can tailor make a menu for you






ORDERING INFORMATION

* Minimum 10 persons

* at least 24-hour pre
advanced booking

 Payment in full to confirm
booking

* No cancellation upon order
unless special circumstance

* Free delivery to central pier

- CONTACT US BY
WHATSAPP 5191 0117
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For more information feel free to contact us

hello@smokeandbarrelhk.com
5191 0117
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