
 

	
Catering	Menus 

prices	subject	to	change 
 
 
 
 



Durk’s	Party	Packages

All	packages	include	plates,	napkins,	utensils,	stands,	chaffing	dishes,	sternos,	serving	ware,	
wet	naps	and	tablecloth	for	buffet	area 

Luncheon		Package	 
Serves	12-15	People 

Smoked	Beef	Brisket,	Smoked	Pork	Shoulder,	Pork	Ribs,	Sausage	Links,	Chicken	Legs,	
Potato	Rolls,	House	Pickles	and	House	BBQ	Sauce 

with	your	choice	of	two	sides* 
Starts	at	$375	+	tax	&	service 

Package	1 
Serves	20-30	People 

Smoked	Beef	Brisket,	Smoked	Pork	Shoulder,	Pork	Ribs,	Sausage	Links,	Chicken	Legs,	
Potato	Rolls,	House	Pickles	and	House	BBQ	Sauce	 

with	your	choice	of	three	sides* 
Starts	at	$625	+	tax	&	service 

Package	2	 
Serves	30-50	People 

Smoked	Beef	Brisket,	Smoked	Pork	Shoulder,	Pork	Ribs,	Sausage	Links,	Chicken	Legs,	
Potato	Rolls,	House	Pickles	and	House	BBQ	Sauce	 

with	your	choice	of	three	sides* 
Starts	at	$900	+	tax	&	service 

Package	3	 
Serves	50-80	People 

Smoked	Beef	Brisket,	Smoked	Pork	Shoulder,	Pork	Ribs,	Sausage	Links,	Chicken	Legs,	
Potato	Rolls,	House	Pickles	and	House	BBQ	Sauce 

with	your	choice	of	three	sides* 
Starts	at	$1500	+	tax	&	service 

Package	4	 
Serves	80-100	People 

Smoked	Beef	Brisket,	Smoked	Pork	Shoulder,	Pork	Ribs,	Sausage	Links,	Chicken	Legs,	
Potato	Rolls,	House	Pickles	and	House	BBQ	Sauce 

with	your	choice	of	three	sides* 
Starts	at	$2500	+	tax	&	service	 



Package	5	 
Serves	100-130	People 

Smoked	Beef	Brisket,	Smoked	Pork	Shoulder,	Pork	Ribs,	Sausage	Links,	Chicken	Legs,	
Potato	Rolls,	House	Pickles	and	House	BBQ	Sauce 

with	your	choice	of	three	sides* 
Starts	at	$3000	+	tax	&	service 

 
Package	6	 

Serves	130-160	People 
Smoked	Beef	Brisket,	Smoked	Pork	Shoulder,	Pork	Ribs,	Sausage	Links,	Chicken	Legs,	

Potato	Rolls,	House	Pickles	and	House	BBQ	Sauce 
with	your	choice	of	three	sides* 
Starts	at	$3500	+	tax	&	service 

 
Package	7	 

Serves	160-190	People 
Smoked	Beef	Brisket,	Smoked	Pork	Shoulder,	Pork	Ribs,	Sausage	Links,	Chicken	Legs,	

Potato	Rolls,	House	Pickles	and	House	BBQ	Sauce 
with	your	choice	of	three	sides* 
Starts	at	$4000	+	tax	&	service 

 

Durk’s	can	accommodate	parties	up	to	450	people.	 
 

*Sides 
Mac	&	Cheese,	Cornbread,	Beans,	Coleslaw,	Potato	Salad,	Salad,	 

Braised	Kale	(with	bacon) 
 

Durk’s	Sandwich	Platter 
with	Martin’s	Potato	Rolls,	Coleslaw,	House	Pickles	and	House	BBQ	Sauce 

 
Brisket	-	$14	per	person 

Pulled	Pork	-	$12	per	person 
Smoked	Mushroom	-	$15	per	person 

 
Durk’s	Wings 

with	House	Ranch 
BBQ,	Buffalo,	White	BBQ,	or	Kinda-Lina	Gold	 

50	wings	-	$80 
100	wings	-	$150 

 
 

	
	



A	la	Carte	Items 
	 

Durk’s	Smoked	Meats 
All	meats	smoked	daily	in	our	smoker	“Stella”	for	8-14	hours 

We	recommend	5-7	oz	of	meat	per	person 
 

Brisket	 
$40	per	lb. 

 
Pulled	Pork 
$30	per	lb. 

 
Pork	Ribs 

12-14	ribs	per	rack 
$36	per	rack 

 
Chicken	Legs 
Leg	&	thigh 
$8	per	leg 

 
Sausage 

Cheddar	Poblano	Keilbasa 
$7	per	link 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

	



Sides 
 

Mac	&	Cheese 
$40	per	half	pan	(feeds	10-15	people) 
$75	per	full	pan	(feeds	15-30	people) 

 
Braised	Kale	(with	smoked	pork) 

$45	per	half	pan	(feeds	10-15	people) 
$75	per	full	pan	(feeds	15-30	people) 

 
Beans 

$40	per	half	pan	(feeds	10-15	people) 
$70	per	full	pan	(feeds	15-30	people) 

 
Coleslaw 

$35	per	80oz	bowl	(feeds	8-12	people) 
 

Potato	Salad 
$40	per	80oz	bowl	(feeds	8-12	people) 

 
Seasonal	Salad 

$35	per	80oz	bowl	(feeds	8-12	people) 
 

Cornbread 
$30	per	dozen 

 
Martin’s	Potato	Sandwich	Rolls 

$5	-	8	rolls	per	pack 
 

Durk’s	House	BBQ	Sauce 
$8	per	quart 

 
Durk’s	House	Pickles 
$15	per	40oz	bowl	 
(feeds	8-10	people) 

 
 
 
 
 
 

	
	
	



Desserts
half	pans	feed	10-12	people 

Banana	Pudding 
$45	per	half	pan 

Dirt	Pudding	 
$45	per	half	pan		

Staffing 

We	also	offer	staffing	with	chef(s)	on-site:	cutting	meats	on-site,	garnishing	and	
replenishing	sides/meats/napkins	etc,	keeping	buffet	area	tidy,	clearing,	packaging	up	

leftovers,	cleaning	up	buffet	area	and	trash	removal.	Rates	based	on	party	size	and	length/	
type	of	service.	

Thank	you	for	your	inquiry!	If	you’d	like	to	book	your	event	with	us	–	visit	our	website	at	
https://durksbbq.com/catering	,	click	“BOOK	AN	EVENT”	and	fill	out	the	form	–	we’ll	get	
back	to	you	within	24	hours	with	availability.	We	look	forward	to	working	with	you	and	

making	all	of	your	BBQ	dreams	come	true!	 


