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Small Bites

Cornbread Muffins                             $12 per dozen
House-made cornbread muffins, served with
honey cayenne butter.

Empanadas                                              $25 per dozen
house-made empanadas filled with chorizo,
cheddar & potatoes.
Recommend adding Dill Sour Cream

Barrel Rolls                                          $27 per dozen
Crispy egg rolls filled with house pulled pork,
caramelized onions  & Cheddar Cheese.
Recommend adding House BBQ sauce

House-made sauces
$4 per pint
House BBQ

Smoked Honey Mustard
Spicy Buffalo 

Garlic Aioli
ranch Dressing

bleu Cheese Dressing
Dill Sour Cream

Cajun Remoulade
Beer Cheese (+$2)

Bacon Onion Jam (+$3)

Tender, slow-smoked brisket sliced thick, offering a rich, smoky flavor with a melt-in-your-
mouth texture.

Sliced Brisket                                                                                                                            $22 per pound

Succulent pulled pork slow-cooked to perfection and seasoned with our special blend of
spices, served with our rich and tangy BBQ sauce. Add Brioche and/or gluten free buns for a
sandwich option.

Pulled Pork                                                                                                                                 $18 per pound

smoked St. Louis-style wings smothered in our house BBQ sauce or S&B Dry Rub, slow cooked so
the meat falls off the bone. 

St. Louis Ribs                                                                                                                               $20 per pound

pulled chicken thighs marinated in our signature smoked honey mustard sauce or house BBQ
sauce.

Barbeque Chicken Thigh                                                                                                        $20 per Pound

M a i n s

2329 w. Main St.
Richmond, VA 804.562.4603

pork bratwursts smoked in house served with a green pepper and onion medley.
Smoked Bratwurst                                                                                                                  $16 per Pound

All mains are subject to a one Pound Minimum



For Catering Inquiries or Event Space Rentals Please contact
INFO@smokeandbarrelkitchen.com

or visit our website at
 Smokeandbarrelkitchen.com

or call us at 804-562-4603

S i d e s
Crab Dip (with pita)                                 $18 per Quart
Marie’s Hummus (with pita)                 $18 per Quart
Collard Greens                                         $10 per Quart
Smoked Tomato Grits                             $12 per Quart
Mashed potatoes                                     $12 per Quart
Black Bean Succotash                          $10 per Quart
Coleslaw                                                       $9 per Quart
Macaroni & Cheese                                  $12 per Quart
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Simply Lemonade or
Limeade

$4 per 1/2 gallon

Arizona Sweet or
Unsweet Iced Tea

$6 per gallon

Cucumber-lemon
Water

$3 per gallon

All orders must be placed no later than 48 hours in advance.

15 person minimum for delivery. delivery and rental fees not included.

C o n n e c t

S m o k e d  W i n g s
Jumbo wings smoked in house and served naked with your choice of House BBQ, Buffalo, or
smoked honey mustard sauce.

1 Dozen | $18    2 Dozen | $34   3 Dozen | $50   4 Dozen | $65


