Our meats are priced by the pound, except as indicated. A pound of meat will typically feed 2-3 adults or 4-5
children. The price includes a pint of the side of your choice per pound of meat, sauce, bread, onion, pickles,
jalapenos, iced tea and lemonade, plates, plastic ware, and napkins.

SIDE DISHES

STANDARD BARBECUE FAIR

OTHER BARBECUE FAIR

Try some of our traditional barbecue staples. Slow
smoked to perfection and seasoned just right with our
own in-house created rubs.

Want to try some delicious barbecue offerings not often found?
Try some of these selections for a nice change. A minimum of
one weeks notice is required for these items.

BRISKET
Tender beef brisket sliced, chopped, or burnt ends

1 8.55

BEEF RIBS
Tender and meaty beef ribs

1 7.95

PORK RIBS
St. Louis style spare ribs or baby back ribs

1 3.85

HAMBURGERS
Juicy slow smoked third pound hamburger with that BBQ kick

8.55
ea ch

CHICKEN
Whole, juicy slow smoked chicken

1 5.95
ea ch

MEATLOAF
Succulent meatloaf with a great smoky flavor

SAUSAGE
Original, jalapeno, and Italian style

1 6.95

PULLED PORK
Tender and juicy fall apart smoky pork shoulder
TURKEY BREAST
Succulent juicy white meat turkey breast

Choose from the following side dishes to accompany
your delicious barbecued meat. Additional amounts
of side dishes are available as priced below (priced by
the pint and quart). Additional sides are available for
an upscale event.
RED POTATO SALAD
A delicious creamy potato salad

3.25
5.75

COLESLAW
American (mayonnaise) or Sweet n Sour style

3.25
5.75

BEANS
Sweet and smoky barbecued or borracho pinto

3.25
5.75

1 7.45

HASHBROWN CASSEROLE
Cheesy and savory

3.25
5.75

BARBECUED BOLOGNA
An unbelievable must try, plain or stuffed

1 5.65

MAC’N’CHEESE
Your kids favorite or try our smoky mac’n’cheese

3.25
5.75

1 7.85

SMOKED VEGETABLES
A variety of fresh vegetables lightly smoked

1 2.95

SMOKED SAUERKRAUT
Sauerkraut with a nice smoky flavor

3.25
5.75

1 7.45

STUFFED BAKED POTATO
Smoked potato stuffed with chopped beef or pulled pork

8.85
ea ch

MARINATED CUCUMBERS
Crunchy sweet n sour cucumbers and onions

3.25
5.75

BAKED POTATO
Baked in our pit for that delicious smoky flavor

2.55
ea ch

UPSCALE SMOKED OFFERINGS
Desire something a bit more upscale, but with that same great smoky taste? These items will add a classy and delicious touch to your
event. A minimum of two weeks notice is required for these items.

DESSERTS

TURKEY
Whole smoked tender turkey ready for carving

1 5.95

STEAK
Beef fillet, ribeye or tenderloin, or sweet pork steaks

32.9 5

BEEF ROAST
Slow smoked rib roast or tenderloin roast

27.5 5

HAM
Whole or as thick cut steaks

1 9.25

Finish your meal with one of our sweet and delicious
homemade desserts. Prices are based on a quart and
half gallon sizes. Larger quantities will receive a 5%
discount on the amount over a half gallon.

LAMB
Succulent slow smoked lamb chops or roast

29.9 5

CORNISH HENS
Individual juicy slow-smoked hens

1 4.95
ea ch

PORK LOIN
Stuffed with a delicious stuffing and slow smoked

20.6 5

PORTABELLO MUSHROOM
Stuffed with your choice of savory stuffing then lightly smoked

1 6.95

FISH
Salmon or Trout lightly smoked

22.9 5

WILD GAME
Bring your wild game to us and we will smoke it to perfection

9.95

PUDDING
Banana or chocolate

6.45
1 1 .95

COBBLER
Peach, Blackberry, or Blueberry

7.55
1 3.25

PIES

Chocolate, Apple, or Pecan

A variety of appetizers are also available, please inquire when placing your order. Your order can be dropped off, set up for
self-service, or we will provide servers for a fee of $100 per hour (minimum 3 hours).

1 3.55
wh o le

Let us cater your next party, office
meeting, or gathering. Our meat is
prepared the way true barbecue should

Menu

be, slow smoked for hours using hardwoods to give it that authentic smoky
flavor you expect from great barbecue.
We use our own special spice rubs,
marinades and sauces to make it a truly pleasurable dining experience.

Hours

9:00 am - 6:00 pm
10:00 am - 5:00 pm
1:00 pm - 4:00 pm

Weatherford, TX 76087
We accept cash, checks and credit cards.

Real Hardwood Slow-smoked
Barbecue
Phone: 817-694-1655
Email: kernsbbq@hughes.net
Web: www.kernsbbq.com

