
Pickles & Bones Catering
www.picklesandbones.com   (513) 317-2214

All buffet style packages include: paper plates, wrapped utensils, napkins, service ware, barbecue sauce, and
pickles.  Chafing dishes are best for meal periods over 30 minutes and are available by request.  

meat and three

Deluxe package

$20 /person.  Choose one smoked meat, three sides or dessert, and
either freshly baked buns or cornbread with sorghum butter.

$25 /person.  Choose two smoked meats, three sides, dessert, and
either freshly baked buns or cornbread with sorghum butter.

All Wood smoked Meats Scratch made Sides

Pulled Pork (GF)

Prime Beef Brisket (GF)

Pulled Amish Chicken (GF)

Sliced Turkey Breast (GF)

Hot Link Sausage (GF)

Spicy Cheddar Mett (GF)

BBQ Portabello Mushrooms (V,GF)

  (V) - Vegetarian

  (GF) - Gluten Free

Signature Coleslaw (V,GF)

Kale & Broccoli Salad (V,GF)

Mixed Green Salad (V,GF)

Pimento Cheese Grits (GF)

Bourbon Sweet Potatoes (V,GF)

Cheesy Potato Casserole

Spicy Baked Beans (GF)

Poblano Creamed Corn (V,GF)

Country Green Beans (GF)

Desserts

Buttermilk Peach Cobbler (V)

Banana Pudding (V)

Fudgy Brownies (V) 

Chocolate Chip Cookies (V)

catering inquiries

PITMASTER PACKAGE $30 /person.  Choose three smoked meats, four sides, dessert, and
either freshly baked buns or cornbread with sorghum butter.

 Scan QR Code & fill out
the inquiry form. We’ll be

in touch


