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SMOKED TURKEYS
Pit Master Reuben brines these Foster Farm birds overnight in his signature apple/spice blend. We spatchcock em', lay them flat and smoke

them Texas style "low & slow" using real local applewood for a festive moist bird!  Never had a smoked turkey before, you're in for a real
Texas treat!

TURKEYTURKEY

… WHOLE SMOKED TURKEYS … SMALL - 135/ LARGE - 160
Small Turkey 10-12 lbs serves 4-6              Large Turkey 13-16 lbs serves 8-9

* Pick up on Tuesday Nov 22 & Wednesday November 23rd  between 2-5. Your juicy turkey will be smoked the night before and immediately
cooled down to preserve freshness. Once chilled, we'll pack it up for easy reheating on Turkey Day. Come get it early and avoid the hassle. 

Includes reheating pan and reheat instructions.  *

SMOKED TURKEY BREAST (SLICED) 1 POUND … -19 PER POUND
Brined and smoked with applewood. Sliced.

* 1 pound is perfect for 2 servings  *

SMOKED MEATSSMOKED MEATS

USDA PRIME BRISKET (SLICED) … -34 PER POUND
This is our most sought after meat. Our USDA Brisket is seasoned with only salt and pepper to bring out the true flavor of the meat. Smoked

in-house, overnight with Applewood from Yakima. You need some of this at your holiday table. Better bring a couple pounds...
* Each pound comes with both moist, lean and burnt ends whenever we have them! Ask for a leaner piece if you're avoiding fat.  *

FULL RACK OF PORK SPARE RIBS … -34 PER RACK
Dry rubbed and just the right bite to pull that meat off the bone. Smoked to perfection these ribs sell out daily. You'll need a couple racks if

you have to share.
* 10-11 bones per rack. If picking up cold, Ribs will be kept whole to ensure a better reheat experience  *

WHOLE BBQ BACON WRAPPED MEATLOAF … -85
Serves 6-8

DOUBLE SMOKED APRICOT GLAZED HAM (WHOLE) … -110
* Serves 6 - 8 *

GRAVY & CONDIMENTSGRAVY & CONDIMENTS
TURKEY GRAVY … -11

16 ounces
ORANGE CRANBERRY RELISH … 10

cranberries, spices, orange peel.
* 8 ounces  *

… BBQ SAUCE/PICKLE SAMPLER … $7
4 ounces of each of our housemade sauces. Reuben's Red, Texas

Medium, Texas Spicy or Carolina Gold, 4 oz Pickled Red Onions,
4 oz Bread & Butter Pickles



SIDESSIDES

SERVES (2)     SERVES (4)      SERVES (8)SERVES (2)     SERVES (4)      SERVES (8)

-16                 -30                  -60

MEL'S MAGIC STUFFING
Chef Mel's mama's stuffing. The magic is that its been in the

family for over 100 years! Made with gizzards from the turkey,
celery, raisins, apples and special seasonings. It's buttery and

delicious.

COWBOY BEANS
Kentucky Bourbon Smoked Beans packed with rib meat. Made

with northern beans and sweetened with molasses & brown sugar
bourbon they get smoked under the meat for 4 hours for a rich

smokey flavor!

SEASONED CORN
Buttered Corn seasoned with an array of holiday herbs.

MAC & CHEESE
None of that fake cheese sauce here! Made in-house with four
cheeses (Sharp cheddar, Asiago, Parm and Pepper Jack) and

loads of bacon. It's baked till the top is crunchy and the inside a
gooey mess. Comfort food at its best.

CANDIED YAMS WITH MARSHMALLOWS
Sweet potatoes, sweetened with brown sugar, cinnamon, pecans

and our signature spices. topped with marshmallows.
COLLARD GREENS

Our Wake N bacon greens are cooked with our sell-out ribs for
3-4 hours until tender. A true customer Favorite!

TWICE BAKED POTATO
Russet potato seasoned and baked, scooped, SMASHED then put

back into the potato skin with bacon and cheddar on top and
baked again! This crunchy potato skin will have you hooked.

DESSERTS &  CORNBREADDESSERTS &  CORNBREAD
SOUTHERN BANANA PUDDING … 25

Chef Mel's housemade vanilla pudding, fresh bananas, Nilla
wafers, topped with whipped cream

* 4 pudding cups  *

JALAPENO CHEDDAR CORNBREAD MUFFINS (12) … -28
These muffins are sweet, spicy and so tasty you won’t be able to
stop! Made with real buttermilk, jalapenos, cheddar cheese and

sweetened with honey.
* Sold by the dozen only  *


