CARRYDUT ciir:

SMOKED MEATS PER POUND

All smoked meats are served with our classic Bare Knuckle BBQ sauce.

We recommend 1/3 to 1/2 Ib of meat per person.

1/2LB 11LB
BEEF BRISKET 13.5 25
BEEF BURNT ENDS 13.5 25
SMOKED HAM 1.5 21
SMOKED TURKEY - 1.5 21
PULLED PORK - 1.5 21
SMOKED SAUSAGE 1.5 21
SLICED CHICKEN - 1.5 21

SMOKED RIBS

All ribs are lightly brushed with our classic Sucker Punch BBQ sauce.
We recommend 2-3 people per slab.

STL STYLE SLAB 30
1/2 STL STYLE SLAB 16

BABY BACK SLAB 31

SMOKED CHICKEN

All smoked chicken is lightly brushed with our classic Bare Knuckle
BBQ sauce. All 1/2 chickens will come with one breast, one wing,
one thigh, and one leg. For all white meat, there is an additional
charge of $1 per 1/2 chicken.

CHICKEN WINGS
1/2 CHICKEN
WHOLE CHICKEN

PER POUND 16
4 PIECES - SERVES 1-2 14
8 PIECES - SERVES 3-4 23

1/2 BABY BACK SLAB 17

cers T0-G0 PACKAGES <-:

A convenient solution for any type of gathering.
We kindly ask that no substitutions are made.

FEEDS ] 12 18 cY
CHOOSE TWO

Brisket, Pork, Ham,

Turkey, Sausage, or 2 LBS 4 LBS 6 LBS 8 LBS
Chicken

Bourbon Baked Beans 1QT 2 QT 3QT 1 GAL
Smoked Potato Salad 1QT 1QT 2 QT 3QT
House Slaw 1PT 1QT 1QT 2QT
Buns 3 12 18 24
PRICE 98 196 294 392

AVAILABLE HOT OR COLD IN OVEN-SAFE PANS.
PACKAGES COME WITH EXTRA SAUCE AND PICKLES.
SMALLWARES AVAILABLE UPON REQUEST.

CATERING FOR LARGE GROUPS

CALL 913.234.7901
BLINDBOXBBQ.COM/CATERING

SIGNATURE SIDES

SMOKED POTATO SALAD
CHEESY CORN BAKE
BOURBON BAKED BEANS
HOUSE SLAW

MAC & CHEESE
SEASONAL VEGGIES
COLLARD GREENS

1/2 PINT 6 | PINT 11 | QUART 20 | 1/2 GALLON 33 | GALLON 54

SWEET POTATO FRIES SINGLE 4.5|LARGE 10

PINT QUART

1/2 GALLON GALLON
(SERVES 3-4) (SERVES 6-8) (SERVES 12-16) (SERVES 24-32)
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SIGNATURE

SANDWICHES

Served with one side

RASHEE’S
HE4VYWEIGHT PLATE

Four spare ribs, burnt ends,

bourbon baked beans, mac & cheese,
collard greens, cornbread muffin
with honey butter.

THE BUTCHER’S BLOCK
A classic charcuterie board,

Blind Box style. A wide variety

of our in-house smoked meats
and cheeses. 26.5

THREE-CHEESE BITES
Our award-winning mac,
combined with green chiles,
fried in a Boulevard beer batter.
Served with house ranch. 13.5

BBQ NACHOS

House tortilla chips topped with
a mixture of smoked meats,
green chile queso, roasted corn,
pico de gallo, and jalapefios. 14

SWEET CHILI KICKOFF
Sweet chili glazed pork ribs with
beef tallow house fries. 15

SMOKED SPIN DIP

Smoked artichokes combined with
spinach and a creamy three-cheese
blend. Served with tortilla chips. 13.5

BBQ WONTONS

Blended cheeses and smoked meats.
Topped with our house TKO sauce. 14

LOADED MAC
Award-winning, three-cheese mac
topped with pulled pork or burnt ends. 14

ONION STRAWS

A mountain of lightly battered,

thinly sliced onions. Served with house
honey mustard. 13

WINGS
One pound of dry-rubbed and smoked,
jumbo chicken wings. 16

cuone FRESH GREENS -

BURNT & BLEU

BRUSSELS

BLT+C

Slow-smoked chicken, smoked
Gouda, lettuce, tomato, and
applewood-smoked bacon. Served
with chipotle aioli. 14.5

NOTORIOUS P.I.G.

& Local smoked sausage topped with
pulled pork, mac & cheese, and
onion straws. 15

BURNT ENDS
Prime beef burnt ends with our
original Bare Knuckle BBQ sauce. 15.5

THE CAROLINA Q

Classic “low & slow” pulled

pork topped with house slaw and
onion straws. 14.5

LIL’ JUICY

Smoked, shaved steak topped

with Swiss cheese and caramelized
onions. Served with horseradish
cream sauce. 18

THE CHUCKWAGON
Chopped beef, pork, and sausage
topped with smoked provolone. 14.5

cussc GANDWICHES U

& BACON

Arugula, brussels, goat
cheese, pomegranate,
candied pecans, smoked
bacon vinaigrette. 17.5

Prime beef burnt ends, chopped romaine, bleu
cheese crumbles, cherry tomatoes, roasted pecans,
red onions, and bleu cheese dressing. 17.5

THE DIRTY BIRD
Fried chicken strips, fresh greens, pico de gallo,
queso fresco, roasted corn, and BBQ ranch. 16

HOUSE OR

CAESAR

D DI R OIME N ———————
i HALF7 | FULL12

Chicken +6 | Brisket +7 | Salmon +8
DRESSINGS

Bleu | Ranch | Balsamic | Lemon Garlic
Caesar | Honey Mustard

BURNT END CHILI 11

YOUR © OF ‘CUE JUST GOT

REWARDED!

13.5 ................................. PULLED PORK 15
14 ............................... SMOKED BRISKET .......................... 16.5
13.5 ............................ SMOKED TURKEY ................................ 15
13.5 ................................ SMOKED HAM .................................... 15
13.5 ......................... SMOKED CHICKEN ............................. 15
13.5 .......................... SMOKED SAUSAGE ............................. 15
15 ............................................... CoMBo ......................................... 165

PRIME BLEND BURGER

1/2 Ib of Blind Box BBQ's signature blend of prime beef,
sweet onion jam, and Brie cheese. 17.5
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CHEESE
Pepper Jack | Smoked Gouda | Cheddar | White American | Bleu

ADDITIONS
Bacon | Pulled Pork | Mac & Cheese | Onion Straws +2

FOLLOW US

BBQ 1/2 CHICKEN

MAIN EVENT

Served with two sides (except Loaded Mac)

PODIUM PLATTER

Glazed and finished on our wood-fired grill. 18 i 1/2 Ib of prime beef burnt

LIGHTWEIGHT PLATE

Your choice of 2 proteins. 19.5

PRIME BURNT ENDS
1/2 Ib of prime beef burnt ends. 21

LOADED MAC

Your choice of pulled pork or burnt ends. 17.5

ends and brisket. 19.5

BABY BACK RACK
{ Half 21.5 | Full 33

STL STYLE SPARE
¢ Half 215 | Full 33

() § 3BONE
N_I CHOICE
RIBS | 24.5

+ Burnt Ends
+ Smoked Sausage
+ Two Sides

COMBOS

0 1/2 SLAB
N _E CHOICE
RIBS | 34

+ 1/4 Chicken
+ Sliced Meat
+ Two Sides

SIDES -

HAND-CUT FRIES
SMOKED POTATO SALAD
HOUSE SLAW
SEASONAL VEGGIES
BOURBON BAKED BEANS

CHEESY CORN BAKE
ONION STRAWS

MAC & CHEESE
SWEET POTATO FRIES
BBQ STREET CORN
COLLARD GREENS
CORNBREAD MUFFIN




