
 
Phone:  831-763-2BBQ (2227) 

www.ribking.net 
 
♦ 10 guest minimum order. 
♦ 50% deposit required to book date, balance due on delivery. 
♦ Please order at least one week in advance. 
♦ Menus may be customized to your event, please call for details. 
♦ All meats are naturally raised on small family farms. 
♦ All produce is from local certified organic farms. 

 

Choose 2 meats and 3 veggies: $24 per person 
Choose 3 meats and 3 veggies: $29 per person 

 

Meats: 
 

Pork Ribs 
TLC ranch St. Louis cut pork ribs 

generously rubbed with our special spice blend 
and slow-smoked to tender perfection 

 

Smoked Chicken 
honey-brined Applewood smoked  

Fulton Valley Farms chicken 
 

Beef Brisket 
Tender and juicy all-natural angus beef brisket 

slow-smoked Over a blend of hickory & fruitwood 
 

Pulled Pork 
Naturally raised pork shoulder  

smoked over applewood and  
hand-pulled off the bone 

 

Smoked Sausage 
Moist and meaty House made sausage 

Available hot or mild 
 

Smokehouse Chili 
Savory beef chili con carne w/ beans  

or vegetarian Black bean chili 

Veggies: 
 

Chuckwagon Beans 
our famous beans cooked from scratch with 

applewood smoked bacon 
 

smashed potato Salad 
homestyle potato salad  

smashed until smooth and creamy 
 

apple orchard slaw 
shredded organic cabbage and veggies with  

cider vinegar dressing 
 

farmer’s market Salad 
local organic greens,  

seasonal fruits and vegetables, 
house made dressing 

 

Pan roasted potatoes 
New potatoes roasted with herbs and sea salt 

Crispy on the outside, fluffy on the inside 
 

Corn, beans & Greens 
Depending on the season, fresh summer corn and 
pole beans or greens, chokes and asparagus are 

available steamed, sautéed or grilled  


