
SAUCES
Our meats

catering menu
SMOKED ONION

& BOURBoN

CAROLINA VINEGAR

ALABAMA WHITE

HOUSE SWEET BBQ

South Carolina

Mayo, vinegar

Tomato, vinegar

sugar, chilis

yellow mustard, 
vinegar, honey 443-664-8491

annabellesbbq.com

Call for custom orders 

All Meats are smoked daily using only the
highest quality and are fresh, never frozen.

Generally, we suggest a half pound of total
meat per guest as a minimum.

We never serve our meats already sauced, 
as we believe you should taste the
quality of the meat first. We are happy to
include a sampling of our house-made
sauces for guests to choose themselves.

Call about whole pig barbecue



Meatssides sides

Double cheddar Mac & cheese w/ 
House-made chorizo & cracker crust

small $48
Large  $97

Prime Brisket (Fatty & lean) 
5 lbs. $155

10 lbs. $310 
heritage pork barbecue

5 lbs. $122
10 lbs. $245

Green circle smoked turkey breast
5 lbs. $120
10 lbs. $235

House-Made Sausages 
(Andouille, Kielbasa, Chorizo, Jalapeño & Cheddar)

5 lbs. $90
10 lbs. $180

Arnold Palmer Smoked Air-Chilled Chicken 
(option to cut in half or leave whole) 

5 chickens $120
10 chickens $235

Small trays feed approximately 8-10 guests* 
Large Trays feed approximately 16-20 guests*
*when ordering at least 2 sides

Cole slaw
small $43
Large  $86

house smoked beans with pork
small $48
Large  $97

Double cheddar Mac & cheese w/
cracker crust

small $43
Large  $86

Slow braised local collard greens
small $54
Large  $108

House pimento cheese dip w/ custom saltines
small $48
Large  $97

local greens w/ vinaigrette
small $43
Large  $86

House-made onion rolls
10 rolls $18
20 rolls $34

Heritage St. Louis ribs
 (A full rack is approximately 1.75 lbs. after being smoked)

5 lbs. $130
10 lbs. $260


