


KATZ CRAFT BBQ



THAI WRAPSLETTUCE

MAC CHEESE BALLS&SOUTHERN
House-made mac

and
cheese with panko bread

crumbs cajun
&
seasoning, served with dipping

sauce V (Vegetarian)

BAKED CAULIFLOUR HOT/BBQWINGS
&Slow smoked tastes like BBQ meat V

A

OUR
SIGNATURE

OF
USING

COOKING
TO MAKE
ONE OF
KIND
APPETIZERS

SKILL

ENJOY

WOOD-FIRED

Smashed and stuffed tater tops cups filled
with cheese & topped with a picklemeat,

withPuff pastry topped with
everything bagel

creamy cheese,
seasoning V

Filled with roasted red pepper
hummus olives (optional add
shawarma) V

&

V
Whole artichoke bottoms stuffed then
backed

POLENTAGRILLED ROUNDS
With wild mushrooms and

cheese V
ricotta

and romanao

V Vegetarian=

ANGUS BEEF PRETZEL DOGS

with
Our take on the classic pig in the
blanket. Served dipping sauce

KNISHESBBQ PULLED CHICKEN
BBQClassic deli knishes with a

as vegetarian
twist

*Available

within butter lettuce
home made carrots sprouts
Thai chicken

sauce, &

TATER TOP CUPSCHEESEBURGER

GRILLED HALVESAVOCADO
Topped with your choice of ceviche,
spicy tuna, crab or tomato mozzarella& V

CHEESE BOUREKASWOOD OVEN

HUMMUS &
SWEET POTATO

KALAMATA
CUP

OLIVE
WITH

LEMON PARMESAN STUFFED
ARTICHOKE CUPS

SMOKED TOMATO BRUSCHETTA
withServed on a pesto spreadcrostini V

MENU
CONCEPTS



DELUXE FRITO PIE

and
Texas chili with onions, cheddar, queso
fresco jalapenos

TOFU COUSCOUS
STUFFED PEPPERS
MINI &

V

GRAZING TABLE

multi colored sweet
peppers
drizzled

Fire

with basil sauce

filledroasted,

V

Mediterranean crudite, olives,
handcrafted cheese & crisps, grilled
veggies, stuffed grape leaves,
assorted humus, nuts, dried fruit &
grilled pita V

OUR TAKE ON
APPETIZER
STATIONS
RANGING
FROM
COMFORT
FOOD TO
GOURMET
BITES

HOT SOFT PRETZELS V
With cheesewarm dip and assorted
mustards V

MENU
CONCEPTS



CHICK PEA SALADMEDITERRANEAN

SERIOUSLY GOOD HOMEMADE
COLESLAW

with
Romaine & butter lettuce, dates, hearts of
palm, cucumber, tomatoes & corn
sesame dressing V

withClassic slaw a twist Vgourmet

GREEK ORZO SALAD

CHARRED CORN SALAD

with
basil

Kalamata olives, English cucumber, onion,
feta, cherry tomatoes, topped fresh

V

red peppers, onion,red
cilantro, served with fresh lime dressing
BBQ corn,

V

Served with lime wedges V

with5 Cheese a of smoke Vblend touch

withMade ground beef & turkey bacon

with VTopped garlic butter & herbs

OUR
ON
IS

FULL OF
FLAVORS
AND

COLOR TO
ROUND OUT
YOUR MEAL

SALADS
HEARTY

AND

TAKE

SMOKED CHICKEN CAESAR SALAD
withRomaine, slow smoked chicken served

house made croutonsparmesan cheese &

SMOKEDSIGNATURE BBQ SLOW BEANS

SMOKEDMAC & CHEESE

BBQ CHARRED CORN OR
ELOTE CORN

COBON THE

FRESHLY BAKED BREAD STICKS

MENU
CONCEPTS



KATZ CRAFT BBQ



TOFU COUSCOUS STUFFED PEPPERS&
sweet

peppers drizzled
Fire

with basil sauce
filledroasted, multi-colored

V

ASIAN CAULIFLOWER BAO TACOS

with
V

Bao buns stuffed crispy
and pickled vegetables

cauliflower,
hoisin

SMOKED BURGER SLIDERSBRISKETWAGYU
withTopped

&
fried onions, special sauce

pickles

with sauce &Served hoisin BBQ cucumbers

PULLED CHICKEN BRIOCHE SLIDERS
Topped with &coleslaw pickles

BRISKET BURNT ENDSPRIME
Smoked
served on house made Texas toast

carmelized nuggets of BBQ bliss

PIT SMOKED PASTRAMI RYEONREUBEN
BBQ&Perfect mix of Jewish deli Texas

with swiss cheese and coleslaw

BARBACADO
1/2 avocado topped with Barbacoa,
onions, queso fresco salsa&

WOOD-FIRED
COOKING AND
SLOW SMOKING
BRING A DEPTH
OF FLAVOR THAT
WILL WOW
YOUR GUESTS

BIG BEEFY DINO RIBS
Slow smoked then caramelized with

sauce
our

signature

PRIME BEEF BRISKET
smoked

with
Served sliced and for 14 hours

our signature rub

FREE RANGE SMOKED TURKEY BREAST
Served sliced with our signature rub

ASIAN STEAMED
BAO BUNS

INSMOKED CHICKEN

PIT-SMOKED PASTRAMI
BBQ &A hybrid of Texas classic NY deli

Smokey, melt-in-your-mouth tender

ENDSCAULIFLOWER BURNT
&Slow smoked tastes like BBQ meat V

MENU
CONCEPTS



STUFFED CHEESEBURGER TATER TOTS

WOOD FIRED FLAT BREAD PIZZA
STATION

Smashed and stuffed cups
filled with cheese & topped with a
pickle

tater tot

Gourmet flat bread pizza cooked
with real wood. Choose from:

Mozzarella and pesto
Garlic and cheese
Zaatar and feta
3 cheese combo
Shawarma and taziki

*

EVENTYOUROFDAYTHE
CREATEWETHATCONDIMENTS

UNIQUEOTHER
&

SAUCEBBQ
PICKLES,SPICY

&
SWEETMADE

HOUSEOUR-INCLUDEDALWAYS

BBQ

INCLUDED OUR
SPICY PICKLES,

SAUCE OTHER UNIQUE
CONDIMENTS

HOUSE
MADE SWEET
ALWAYS

THATWE
THE DAY OF YOUR EVENT

-
&

&
CREATE

*

CALI STYLE BRISKET NACHOS

TEXAS STYLE BRISKET FRIES
Waffle fries covered & topped
with smoked & BBQ
sauce

in cheese
brisket, green onion

withChips layered brisket & cheese,
black beans, smoked jalapenos,
guacamole

&

WE

KIDS

SO

THIS
IS OUR FUN
TAKE ON THE
MAIN
COURSES
THAT
AND
WILL LOVE!

KID

ADULTS

EVERYONE
LIKES

DECIDED TO
ELEVATE
THEM.

STATIONS, KC STYLE BRISKET MAC
House-made mac & cheese topped with
smoked & BBQ
sauce

onionsbrisket, pickles,

MENU
CONCEPTS



KATZ CRAFT
DESSERT
CONCEPTS



ICE CREAM COOKIE
SANDWICHES
House made then dipped in chocolate

RICE CRISPY TREAT BAR

Cookies & Cream
Birthday Cake
S'mores

Chocolate Pretzel Monster

Fruity Pebbles
Cinnamon Toast Crunch

OPTIONS:
-
-
-
-
-
-

OUR

IS
MEAL

IN
OPINION,
NO

COMPLETE
WITHOUT

THIS

COLLECTION
WILL NOT

DELICIOUS

DESSERT.

DISAPPOINT!

Cinnamon dusted filled with
caramel

then
warm

CHURROSCARAMEL

MENU
CONCEPTS



replica.

event.
Here are some visual concepts
we have created for your
The retro metal drink dessert

cooler is a 1950s
Our beer bar fits two kegs
serves ice cold beer on tap.
The margaritas are served in

mini tequila bottles.

&

&

BEVERAGE
CONCEPTS



KATZ BEVERAGE
CONCEPTS



KATZ CRAFT
Fun Foods



KATZ CRAFT
APPS




