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NYC’S BEST COUNTRY WESTERN VENUE
Host your next gathering with some Texas backbone – brisket on the table, bourbon at the bar and the Boot Bar 
stage lit up just for you. From birthdays and weddings to company blowouts and holiday hangs, Hill Country Barbecue 
Market has the spaces, the bars and the pit-smoked magic to make it a special time for you and your guests. 

FOR PRICING, AVAILABLE DATES AND MORE, EMAIL OR CALL  
EVENTS@HILLCOUNTRY.COM  (212) 255-4544 

THE
BIG STAR
BAR

30 Seated / 50 Reception
Semi-private area in our main room
2 TVs and street-view windows

THE
BOOT
BAR

100 Seated / 180 Reception
Downstairs with a full bar
Stage, lighting and soundboard
Large Screen and Projector 

THE
ROUND-UP
ROOM

70 Seated / 100 Reception
Private Room on main level
Large Screen and Projector 

THE
FULL
BUYOUT

220 Seated / 500 Reception
2 Large bars and stage on 2 levels
The expanse of our entire space

mailto:events@hillcountry.com?subject=Event%20Inquiry


PRICES ARE PER PERSON.  FOR AVAILABLE DATES AND MORE, EMAIL OR CALL  
EVENTS@HILLCOUNTRY.COM 212-255-4544

OUR STORY

Hill Country is a Texas barbecue institution 
with a New York address. Marc Glosserman 
opened it in 2007 because he grew up with 
Central Texas barbecue in Lockhart, where 
his grandfather was the mayor.

The counter works the same as Lockhart: 
step up, order by the pound, watch the 
pitmaster carve, and carry your tray to a 
table lined with butcher paper. Nearly 20 
years of prime beef over post oak imported 
from Texas, and none of it has moved.

Catering is that same counter, packed to
travel. Post oak smoked meats, scratch 
made fixin's, and enough Longhorn Mac 
& Cheese to make your guests bless your 
name, delivered anywhere from rooftops to 
boardrooms to your own backyard. 

Whether it is a Tuesday office lunch for 
15 or a blowout for 500, the pit travels 
and the planning stays on our side.

ROUND UP
Choice of 5 Starters  $20

TWO STEP
Choice of:

2 Meats, 2 Sides,
Cornbread, 1 Dessert  $40

COUNTY FARE
Choice of:

3 Meats, 3 Sides,
Cornbread, 2 Desserts  $50

JUBILEE
Choice of:
2 Starters,

3 Meats, 3 Sides,
Cornbread, 2 Desserts  $65

EVERYTHING’S
BIGGER IN TEXAS

Choice of:
3 Starters, 1 Specialty Meat,

3 Pit-Smoked Meats, 4 Sides,
Cornbread,  2 Desserts  $95

HILL COUNTRY EVENT PACKAGES

NON-ALCOHOLIC
OPEN BAR

Includes Fountain Soda, 
Lemonade & Iced Tea

3 Hours  $10

BEER, WINE &
MARGARITAS

Includes House Wines,
Bottled & Draft Beers,

House Margaritas,
Soft Drinks, Lemonade & Iced Tea

3 Hours  $70

OPEN BAR
Includes Specialty Cocktails, House Liquor, 
House Wines & Bottled Beers, Soft Drinks, 

Lemonade & Iced Tea
3 Hours  $90

PREMIUM OPEN BAR
All Non-Alcoholic Beverages

All Beers on Draft & All Cans/Bottles,
Original Margarita, One Specialty Cocktail, 

House Red & House White  Base List: 
Grey Goose Vodka, Tanqueray & Hendrick’s 

Gin, Casamigos Tequila, Bacardi Rum, 
Woodford Reserve Rye, Garrison Brothers 

Bourbon & Johnnie Walker Black Label 
3 Hours  $110
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CHOOSE YOUR ‘CUE
STARTERS

PIMENTO CHEESE, LONGHORN CHEDDAR
& JALAPEÑO JACK WITH CRACKERS

VEGETABLE CRUDITÉS

SMOKY CHIPOTLE
DEVILED EGGS

CHIPS & SALSA

CHILE RUBBED
CHICKEN WINGS

BUILD YOUR OWN
FRITO PIE STATION

PULLED CHICKEN SLIDERS

CHOPPED BRISKET SLIDERS

PULLED PORK SLIDERS

SMOKED PORK BELLY
SLIDERS

SMOKED HAMBURGER
SLIDERS

FRIED CHICKEN SLIDERS

SMOKED BRISKET
SOFT TACOS

SMOKED CHICKEN
SOFT TACOS

PIT-SMOKED MEATS

PRIME BRISKET
(MOIST & LEAN) 

MARKET CHICKEN

TURKEY BREAST

GOLDEN PULLED PORK

PORK SPARERIBS

CHERRY BOMBS
(PORK BELLY BURNT ENDS)

HOUSE SAUSAGE

SPECIALTY MEATS

BONELESS PRIME RIB

PORK BELLY

SMOKED FILET MIGNON

CLASSIC SIDES

LONGHORN MAC & CHEESE

MEAN GREEN BROCCOLI

CONFETTI COLESLAW

POBLANO CREAMED CORN

SWEET CARROT SOUFFLÉ

COWBOY BEANS

HOT GERMAN POTATOES

COOL-AS-A-CUCUMBER SALAD

SWEET TREATS

PB&J CUPCAKE

RED VELVET CUPCAKE

COWBOY BROWNIE

BANANA PUDDING

FOR AVAILABLE DATES AND MORE, EMAIL OR CALL  
EVENTS@HILLCOUNTRY.COM  212-255-4544
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FLORAL & STYLING PACKAGES
DESIGN, VESSEL SELECTION, DELIVERY, SETUP, COORDINATION & SOURCING

PACKAGE A

Perfect for intimate dinners and smaller
gatherings with simple, elegant floral styling

designed for family-style dining.

20 Guests – Starting at $650
35 Guests – Starting at $900

EXAMPLE LAYOUTS

20 Guests
Approximately 4 tables

12 bud vases total +
16 bud candles in glass holders

35 Guests
Approximately 6–7 tables

22 bud vases total +
24 bud candles in glass holders

PACKAGE B

An elevated floral package with fuller table
styling and a statement arrangement designed

for the bar, buffet, or welcome area.

45 Guests – Starting at $1100
60 Guests – Starting at $1400

EXAMPLE LAYOUTS

45 Guests
Approximately 8–9 tables

30 bud vases total +
34 bud candles in glass holders

60 Guests
Approximately 10–12 tables

40 bud vases total +
44 bud candles in glass holders

PACKAGE C

A full floral styling experience inspired by relaxed 
Hill Country elegance, layered textures,

natural materials, and elevated hospitality design.

70–100+ Guests – Starting at $1600
100 Guests – Starting at $2200

EXAMPLE LAYOUTS

70 Guests
Approximately 10–12 tables

50 bud vases total +
50 bud candles in glass holders

100 Guests
Approximately 16–18 tables

70 bud vases total +
75 bud candles in glass holders

Seasonal Sourcing, Coordination, 
Delivery and Setup included.

Packages A & B include 1 bar arrangement
with choice of off-white ceramic vases,

terracotta or clear glass styling. 

Package C includes 1 large bar arrangement
+ layered floral and plant styling.

Additional Bar Arrangements
Small (5x5”) – starting at $100. 

Medium (6x6”) – starting at $150.

Table Styling: Tables for 4 Guests: 2 bud vases + 3 bud candles. Tables for 6 Guests: 4 bud vases + 4 bud candles.

EMAIL OR CALL  
EVENTS@HILLCOUNTRY.COM  

212-255-4544
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TO BOOK OR INQUIRE

events@hillcountry.com

(212) 255-4544

www.hillcountry.com/store/catering

VISIT US

Hill Country Barbecue Market
30 W 26th Street New York, NY 10010

www.hillcountry.com 

@hillcountrybbq

SIGNATURE SMOKE. TEXAS ENERGY.

Post oak from Texas, 12 hours in the pit, serving New York since 2007.
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