
We can cook up f ood f or  any occasion.  
Fr om r oast  Elk Racks t o whole suckling pigs!

J ust  let  us know your  t heme and we 
can wor k wit h you t o build a cust om designed menu

j ust  f or  your  event !

Bar beque Sandwich Picnic
I ncludes coleslaw, buns, meat , sauce(s), chaf er s, f uel, plat es, cut ler y,

napkins and a desser t . We deliver  cold. You j ust  r eheat , set  up and
enj oy your  BBQ picnic.

Smoked Beef  Br isket
Hand rubbed and smoked USDA choice beef brisket, chopped and

sauced.
$10.95 per person

Pulled Por k Shoulder
Slow smoked pork shoulder, hand pulled and sauced. Try it  with

coleslaw on the bun..Carolina style!
$9.95 per person
Smoked Chicken

Maple wood smoked chicken, pulled from the bone and sauced. 
$9.95 per person

Combo Picnic
Choose two meats and add variety to your meal.

$11.95 per person
Mini "Q"

Any sandwich party served with Silver Dollar Rolls. It 's fun!

Smoked Sausage
Choose from Bratwurst, Chicken Apple or our favorite Triple

smoked sausages.
$9.95 per person

Smokehouse Par t y Packs
I ncludes coleslaw, cor nbr ead, choice of  meat s, sauce(s), chaf er s, f uel,
plat es, cut ler y, napkins, ut ensils and a desser t . We deliver  cold. You

j ust  r eheat , set  up and enj oy your  BBQ picnic.

Rib Par t y
A half  rack of St. Louis pork ribs, hand rubbed and smoked over

Oregon oak and maple for 4 hours. We serve our ribs dry but
provide sauce for dipping!

$22.00 per person

Chicken Par t y
A half  chicken, seasoned, smoked and sauced. 

$14.95 per person

Br isket  Par t y
Get it  whole or hand sliced. Slow smoked beef brisket in our

Smokin' Rose Bourbon sauce.  
$16.95 per person

Old t ime BBQ
        Choose two meats:  18.95  Choose three meats: 22.00            

               

Big Deal Bar becues
We br ing t he bar becue t o you.

New Yor k St yle
A USDA choice New York steak and ten prawns grilled over

mesquit te charcoal and seasoned with our special spice blend.
Served with Caesar salad, rosemary red potatoes, f resh vegetables,

dinner roll and sweet honey butter.
$32.00 per person

Texas St yle
Tender, hand carved beef brisket, double smoked sausage and
quarter smoked chicken. Served with our chipolte and bourbon
sauces, jalapeno corn bread, BBQ beans and creamy coleslaw.

$25.00 per person

Tennesee St yle
A half  smoked chicken and smoked pork ribs served with maple
roasted sweet potatoes, barbecued beans, corn bread and potato

salad. 
$22.00 per person

Kansas Cit y St yle
Smoked pork ribs, bratwurst sausage and quartered chicken.

Served with sweet green beans with bacon, roasted corn salad,
sweet cornbread and bourbon suace.

$25.00 per person

Chicago St yle
Smoked dijon pork loin, quartered chicken, tossed green salad,

roasted red potatoes, green beans with almonds, dinner rolls and
sweet honey butter. 
$20.00 per person

Car olina St yle
Pulled pork with mini buns, pork ribs and red hot sausages. Seved
with creamy coleslaw, mollases corn bread, baked butter beans,

and Carolina sauce. 
$25.00 per person

Denver  St yle
Slow smoked, USDA choice prime rib of  beef, served with au jus,

creamy horseradish sauce, roasted red potatoes, f resh vegetables,
green salad, dinner roll and sweet honey butter.

$32.00 per person

Special Event s

J amiacan J er k Par t y
Slow smoked  Jerk pork ribs, and Jerk- Citrus chicken served with

pineapple slaw, Carribean black beans and coconut rice and sweet
mollases corn bread.  
$20.00 Per Person

Fr eds Fir epit  Rib Feast
Choose from Fred's Carribean Jerk pork ribs or our t radit ional         
  Smokin' Rose pork ribs. Served with 2 salads, one side and            

corn bread.  
$22.00 per person

Sant a Mar ia
Smoked, grilled and sliced tri t ip with French bread, salsa, pinquito 

         beans, macaroni & cheese and a tossed green salad.        
$17.00 per person

All Amer ican Gr ill
Fresh ground chuck hambuger patt ies, all beef f ranks, buns,

let tuce, tomatoes, sliced onions, pickles, condiments, potato or
pasta salad, f ruit  salad and chips. 

$15.00 per person

Hawaiin Feast  # 1
Our own Kahlua pork, salted and slow smoked, teriyaki beef kalbi
ribs and grilled SPAM with a pineapple glaze. sefved with coconut

rice, pineapple slaw, sweet dinner rolls, sesame noodle salad, snow
peas with waterchestnuts and sweet soy.

$22.00 per person

Car ved Feast
Your choice of smoked turkey breast, smoked ham or smoked

roast beef. Served with mashed potatoes, gravy, green beans with
bacon, pasta salad, caesar salad, f ruit  salad, dinner rolls & butter.

$22.00 per person

Asian St yle BBQ
Teriyaki chicken quarters and smoked sweet & sour pork ribs with

steamed jasmine rice, st ir f ry veggies, sesame noodle salad,
tropical f ruit  salad, sweet rolls and ginger- orange butter.

$20.00 per person



Tigar d,  Or .
503- 639- 3957

Sides & Salads
Macar oni & Cheese

Coleslaw

Br occoli Slaw

Apple Waldor f  Salad

Pineapple Slaw

Pepper  J ack Mac & Cheese

Tossed Gr een Salad

Five Bean Salad

Roast ed Pot at o Medley

BBQ Beans

Car r ibean Black Beans

Tex- Mex Roast ed Cor n

Gr een Beans w/  Bacon

Caesar  Salad

Pot at o Salad

Coconut  Rice

Cor n on t he Cob
(In Season)

Maple Glazed Sweet  Pot at oes

Fr uit  Salad

Bever ages

Sweet Tea, Lemonade, Strawberry Lemonade, Fruit  Punch  3.00 Per
Person

Bott led Water or Canned Pop  2.00 Per Person

Desser t s

Cookies
Peanut Butter, Chocolate Chip or Oatmeal Raisin 
1.00

Br ownies
Chocolate or Peanut Butter 1.50

Fr uit  Cobbler
3.50

Br ead Pudding w/  Car amel Sauce
3.50

Smokin'  Rose Slow Smoked Meat s
St. Louis Pork Ribs, Baby Back Ribs (additonal charge of 2.00 per
person), Beef Brisket, Pork Shoulder, Pulled Chicken, 1/ 2 or 1/ 4

Chicken, Prime Rib, Roast Beef, Smoked Turkey, Smoked Ham, Pork
Loin, Assorted Sausages and more! Remeber if  you don't  see what
you want simply ask and we will t ry to accomodate your request.

Smokin'  Rose St or y
Welcome t o The Smokin’ Rose Bar becue Cat er ing Menu. My name is
Fr ed and f or  year s it  has been a dr eam of  mine t o own a bar becue

t r ailer  pit  in or der  t o pr ovide qualit y smoked meat s t o all you
bar becue lover s in t he gr eat er  Por t land ar ea. I  have shar ed my
passion f or  smoking meat s and cooking wit h my wif e, Gail and my
buddy, J ef f . Wit h t heir  suppor t , help and our  collect ive culinar y

exper ience of  50+ year s I  am now “living t he dr eam.” We ar e now t he
“Smokin’ Rose Bar becue Co.” and ar e her e t o ser ve you.

We use only nor t hwest  sust ainble gr own har dwoods in our  f ir e-pit
r esult ing in meat s t hat  have dist inct ive smoky f lavor . Our  hand
r ubbed por k shoulder , beef  br isket , and St . Louis st yle r ibs ar e

cooked low and slow in or der  t o deliver  moist , f lavor f ul and t ender
meat s

Fr om May t o Oct ober  you can f ind us at  t he Beaver t on Far mer s
Mar ket  each Sat ur day pr oviding sandwiches, r ibs, r ub, BBQ sauces
and a var iet y of  meat s r eady t o t ake home. We also have some ver y

popular  br eakf ast  it ems if  you enj oy coming t o t he mar ket  in t he
ear ly mor ning.

We ar e happy t o pr ovide dr op of f  cat er ing f or  picnics or  gat her ings.
J ust  let  us know how many f olks ar e in your  par t y and we will have
ever yt hing you need deliver ed t o you f or  r eheat ing and ser ving t o

your  guest s. You will be t he best  BBQ host  ar ound!

Please give us a call at  503-639-3957 Fr ed or  503-644-4211 J ef f ; or
be sur e t o st op in at  t he Far mer s Mar ket  t o t r y our  f ood or  chat  wit h
us t o see what  we can do f or  your  next  event . We can also be r eached

at  our  e-mail addr ess f r ed@smokinr ose.com and hope t o hear  f r om
you. 

Smokin'  Rose Bar becue
Company
Cat er ing Menu


