
PICK UP & DELIVERY ~ Party Size Packaging 

A mobile BBQ crew is at your location for on site “Buffet Style” service.  We 
provide everything needed for your guests to fill up at the buffet. Choose a 
meal from the options below or we can customize one for you. Minimum of 
$800 order required. 

 

Meals come with 2 Side Choices, Standard Dinner Roll 
and BBQ Sauce. 

 

Pulled Pork Meal— $14.40 per person 
BBQ Chicken-Mixed Piece Meal— $14.40 per person 

Beef Brisket Meal— $17.50 per person 
BBQ Chicken & Pulled Pork Meal— $16.90 per person 

Brisket & Pulled Pork Meal— $20.00 per person 
St. Louis Style Ribs & BBQ Chicken — $20.65 per person 

Chicken, Brisket & Pulled Pork Meal— $22.50 per person 

Ribs, Chicken, Brisket & Pulled Pork — $28.80 per person 
 

BUFFET SIDE CHOICES 
Choose 2 sides to accompany above meal. 

 

Baked Beans,   Collard Greens,   Red Skin Potato Salad, Cole Slaw,    
Macaroni Salad, Corn & Roasted Peppers, Cucumbers & Tomatoes 

Macaroni ‘N’ Cheese*, Red Beans ‘N’ Rice*, 
Vegetarian Jambalaya*, Sweet Potato Casserole* 

 

Add .50 per person for * side choices 
Additional side dishes can be offered for $1.50 per person 

Corn Bread or Housemade Dinner Rolls $1 per person 
Non-Alcoholic Beverages $3 per person 

 

Buffet offerings must be exclusively provided by BW BBQ. 
Exceptions will be made for specialty cakes and beverages only. 

Our schedule fills quickly, reserve your date early.  Please refer to terms & guidelines prior to making a 
deposit.  Pricing subject to change without notice.  Sales Tax & Mileage not included in prices shown. 

CATERING 
PICK UP~ DELIVERY ~ BUFFET SERVICE  

BUFFET BBQ SERVICE  

Pick up— Your order will be ready for pick up in disposable pans at the 
time you specify. 
 

Delivery Service— Your order will be delivered  hot & ready in dispos-
able pans for you to set up and serve, A 15% delivery fee will be added, Mini-
mum of $250 order required. 
 

Beef Brisket — $13.99 per pound 

Pulled Pork — $10.99 per pound 
BBQ Chicken Assorted Pieces — $2.50 per piece 

Smoked Sausage Links — $2.50 each 
St. Louis Style Ribs — $18.99 per slab (12 bones) 

Jambalaya — $9.90 per pound 

Side Dishes — $5.00 per pound (* items $5.99 per pound) 
Baked Beans,    Collard Greens,   Red Skin Potato Salad,  Cole Slaw,       
Macaroni Salad, Cucumber & Tomato Salad, Roasted Corn & Peppers 
 Macaroni ‘N’ Cheese*, Red Beans ‘N’ Rice*, Sweet Potato Casserole* 

Corn Bread — $24 Full Pan 

Housemade Sandwich Rolls — $1.50 each (advanced orders only)  

Housemade Dinner Rolls — $1 each (advanced orders only)  
 

1 pound of each item will feed 3 to 4 Hungry BBQ Lovers 
A minimum of 72 hours is required for most orders 

 

 

 
 
 
 
 
 

Chef Chris’ Boogie Woogie bbq 
 Southern Style BBQ.!  

 

Meats are slow smoked with regional fruitwoods 
and Oak.  The pink hue of  the meat (sometimes 
thought to be a sign of undercooking) is actually 

the sought after “smoke ring” which is an indicator 
of smoked meat perfection! 

 
Chef Chris’ side dishes and sauces are all made 

from scratch.  He keeps the menu simple, focusing 
on his specialties.  We hope you enjoy our  

down home goodness! 

810-231-3400 

5589 E. M 36  
PINCKNEY MI 48169 

 
IN THE HAMBURG VILLAGE PLAZA 

AT THE CORNER OF CHILSON & M36 

WWW.BOOGIEWOOGIEBBQ.COM 

MENU 

CATERING AVAILABLE 
Pick Up — Drive By — Buffet Service 

Tue-Sat 11:30—9:00, Sun 11:30—8:00 
Closed Monday 



Add a Smoked Sausage Link to any plate—2.50 
 

Chicken Breast plate $8.99 
  

Pulled Pork plate $8.99 
     

Beef Brisket plate $10.50 
     

Rib Plates —st. louis style cut  
     HALF SLAB Plate (6 bones) $14.99  
      Full SLAB Plate (12 bones) $21.99  

 

               Combo Plates: 
 

Full plate $15.99  
Full Half Pound Servings of each Brisket & Pulled Pork,  
 

Rib & chicken Plate $16.99 

   4 Rib Bones and a Chicken Breast  
 

Boogie Woogie Plate   $21.99 
Ribs, Pulled Pork, Beef Brisket, Chicken and Sausage Link 

gumbo   cup 4.95 - pint 9.90 
Spicy Cajun Soup chuck full of  

Shrimp, Smoked Sausage & Okra 
  

JAMBALAYA  cup 4.95 - pint 9.90 
Cooked Creole Style; with  Rice, Crawfish, 

Sausage, Tomatoes & Peppers 

KANSAS CITY-SWEET ‘N’ SMOKEY 
MEMPHIS-TANGY ‘N’ SWEET 

TEXAS-HOT! 
 one sauce per third pound serving .50 ea. additional 

Bring home a pint  $6 

Homemade  Sides  
Cole Slaw—Creamy with a Vinegar Snap 

Potato Salad—Red Skins in a Mustard Base Sauce 
Macaroni Salad—Sweet & Creamy with bell peppers & Cheddar 

Baked Beans— Sweet & Sticky baked with Blueberries! 
Collard Greens— Simmered with bacon & vinegar                        

Mac ‘N’ Cheese*-Made to order It’s been said to be perfection in a cup! 

Red Beans ‘N’ Rice*-Chuck full of Pork and Smoked Sausage 

Sweet Potato Casserole*-Mashed with Brown Sugar, topped with pecans! 
 

Side cup (1/2 #) $2.50 Pint (Pound) $5.00 
                                                 * items are an additional .49 per 1/2# 

 

Sweet Corn Bread $1  

Bbq sauce 

Chef Chris’ Specialties 

 

Plates 
Slow Smoked Meat Selection with 1 Side Choice  

Cornbread and your favorite Sauce  

 

Pulled pork Sandwich $8.49 
Slow Smoked for 12 hours then hand pulled 

 

Mississippi Rueben Sandwich 
Pulled Pork topped with Fresh Slaw $9.99 

 

Texas Beef brisket Sandwich $9.99 
Fork Tender piled high on our roll 

 

SMOKIN’ CHICKEN Sandwich  $9.99 
Smoked Chicken, Bacon & Cheddar Cheese 

 

Detroit Philly $10.99       
Beef Brisket, Swiss Cheese, Roasted Peppers, Onions  

and mushrooms with a side of horseradish sauce 
 

Triple play $11.99 
Beef Brisket, Chicken Breast, Bacon & Cheddar 

 

Slaw Dawg  $8.49 
Smoked Sausage topped with Slaw 

 

 

Pulled Pork Sliders $9.25 

3 Mini Dinner Roll Sized Sandwiches  w/KC sauce 

Chicken Breast  $5.50 each 
Large Bone in, Seasoned with BBQ Rub and Slow Smoked 

Prices & menu items subject to change without notice. 
 

Pulled pork $10.99 lb / $6.50 Half LB 
     Slow Smoked with Rub and Hand Pulled 

Texas beef brisket $13.99 lb / $8.00 half lb 
Smoked Slow & Low up to 18 hours—Hand Carved to order 

810-231-3400 
Boogiewoogiebbq.com 

Allergy Alert: nuts, Dairy & shell fish are used in some recipes. 

Cold drinks 
Water $1  pop,  Tea, Lemonade $1.35  

Just the meat  

Smoked Sausage Links $2.50 Each 

Sandwiches 
Made on our Housemade Roll with One Side Choice  

and your favorite sauce (unless otherwise noted)        

Feeding a large group ? 
 Create your own Party Package 

1 pound will feed about 3 to 4 Hungry BBQ Lovers! 
 We suggest 3 to 4 Rib Bones per guest when serving with other meats.   

Rolls and larger quantities of menu items require a minimum of 72 
hours advanced notice.   A deposit is required for orders over $100 .  

Ribs—St. louis Style $18.99 Full/$11.99 Half 
Ribs are hand rubbed with Chef Chris’ concoction of spices, 

 slow smoked ‘till they’re tender & juicy! 


