
346 Kelly Road 

Vernon

 Connecticut

USA

www.littlemarksbbq.com
@littlemarksbbq

telephone  

860.872.1410

celebrate with us!

CATERING
MENU

Did someone  

say party?  

We know  

parties. 

LITTLE MARK’S  
BBQ + GRILL

Little Mark’s will help  
you make every occasion 
special. From big events  
to just having fun with 
family and friends, we’ve 
got you covered.

• Office function

• Wedding rehearsal dinner

• Bridal shower

• Jack & Jill / Stag party

• Baby shower

• Graduation

• Birthday

• Anniversary

• Holiday

• Retirement

• Promotions

• Sporting event

• You name it, we’ll  		
  make it a party. 

CATERING FOR
ALL OCCASIONS

Barbeque

Open

D
A I LY

Lunch &

Dinner

mouth-waterin’ & butt-kickin’ barbeque

ROOM RENTAL AVAILABLE WITH ADVANCE NOTICE
Room charges apply

STAFFED EVENTS & DELIVERY
Staffed events and deliveries  
are subject to additional
charges. (By the hour)
Rentals can also include: 
chafing dishes, table linens, 
plateware & silverware upon request

SERVICE EQUIPMENT
Plates, Silverware & Napkins $2.50/pp
Serving Utensils $3 each
Chafer Pan Set & Sterno $22.50 each
Individual Meal Packaging $2/pp
Delivery and set up $45/20 mile radius

We can also supply you with  
all the Sternos, serving utensils, 
hot-box rentals and everything
else you need to make your  
party hearty. 

Prices subject to change due to market  
pricing. Catering orders require  
72-hour advance notice. Full service 
events require a deposit and signature 
on event contract to be booked.  
Party counts must be finalized at 
least 7 days prior to events.  

Gift cards not accepted on catering 
orders. Service fees added are based 
on the subtotal of food & distance 
traveled to venue/event.

CONTACT US
We look forward to helping you  
plan your party! Give us a call  
at 860.872.1410860.872.1410 or email  
catering@littlemarksbbq.comcatering@littlemarksbbq.com

Inquiries will be returned within  
72 hours Monday–Friday. Thanks!



FOOD ALLERGY NOTICE: Please ask a member of our staff about ingredients in your meal if you have  
a food allergy, intolerance or special dietary requirement. The following ingredients are 
present in our establishment: milk | eggs | fish  crustaceans | treenuts | wheat | peanuts 
soybean | sesame

APPETIZERS
Burnt Ends (Meat Candy) 

Slow-smoked brisket ends in  
choice of sauce.

THE BEST Smoked BBQ Chicken Wings
Dry-brine rubbed, slow smoked,  
fried AND grilled & tossed in  
choice of sauce or dry rub  

crudite + dip 
Assorted veggies & dip

Chips + Dip  
Queso, salsa, guacamole  

roasted garlic rolls

MAINS
smokehouse brisket  

Sliced & chopped brisket, KC sweet sauce

pulled pork
Slow-smoked pulled pork topped 
with our vinegar pork sauce

hickory smoked baby back ribs
Slow smoked ribs, choice of BBQ sauce

BBQ CLucker
Half smoked BBQ chicken, choice of BBQ sauce

atlantic salmon with creamy dijon sauce
Grilled or blackened fresh  
Atlantic salmon topped with  

creamy Dijon sauce

bourbon teriyaki chicken breast
Grilled chicken breast, grilled  
pineapple, grilled red onion,  

bourbon teriyaki glaze

shrimp skewers with mango salsa
Shrimp skewers with red onion,  

red & green peppers, grape tomatoes  
topped with mango salsa

bayou shrimp & cheesy grits
Cajun-style shrimp with ground hot  
Texas sausage, roasted red peppers  

& okra over cheesy grits

rajun cajun pasta
Penne pasta tossed with smoked sausage, 

chicken, baby spinach, roasted 
red peppers in a Cajun cream sauce

penne marinara
Classic tomato basil garlic marinara 

SIDES
Mashed potatoes

Dirty rice
Mac & cheese 
Baked beans

Garlic green beans
Housemade cole slaw

Garden salad
Cornbread

Rolls & butter

À LA CART CATERING

BEEF BRISKET WITH ROLLS		  $95	 $185

PULLED PORK WITH ROLLS		  $85	 $165

BABY BACK RIB PLATTER  		  $130(20pcs)	 $260(40pcs)         

BBQ CHICKEN PLATTER   		  $100(20pcs)	 $200(40pcs)

ATLANTIC SALMON WITH DIJON SAUCE 		 $65	 $120

BOURBON TERIYAKI CHICKEN BREAST		  $95(12pcs)	 $185(24pcs)

SHRIMP SKEWERS WITH MANGO SALSA		  $140(12pcs)	 $220(24pcs)

BAYOU SHRIMP & CHEESY GRITS		  $145(18pcs)	 $225(36pcs)

RAJUN CAJUN PASTA		  $55	 $100

HOT TEXAS SAUSAGE AND PEPPERS		  $75	 $140

CHICKEN WINGS 		  $60(40pcs)	 $120(80pcs)

BURNT ENDS 		  $70(30pcs)	 $130(60pcs)

PENNE WITH MARINARA SAUCE		  $40	 $70

CAESAR SALAD		  $40	 $55

GARDEN SALAD		  $40	 $55

SOUTHWEST SALAD		  $55	 $70			

BAKED BEANS     	 $20	 $45	 $65

MASHED POTATOES   	 $20	 $45	 $65 

DIRTY RICE	 $20	 $45	 $65		

GARLIC GREEN BEANS	 $25	 $50	 $70

MAC AND CHEESE     	 $25	 $50	 $70                     

COLE SLAW	 $15	 $40	 $60

CORN BREAD		  $35	 $55

TEXAS STYLE CHILI       	 $25 

BBQ SAUCES	 $13  
	 per bottle

DESSERTS (AVAILABLE ON REQUEST)

half pan
10-12 peopleQUART

fULL pan
20-25 people

ZALL
house- 
made!

PARTY MENU OPTIONS

SOME BBQ TO PICK ON  
2 Appetizers

1 Main
1 Side

•••
 $20 per person

QUICK BBQ LUNCH  
2 Appetizers

2 Mains
2 Sides

•••
 $23 per person

backyard BBQ party  
2 Appetizers

3 Mains
2 Sides

•••
 $28 per person

big bash bbq  
3 Appetizers

4 Mains
3 Sides

•••
 $34 per person

All party menus are for 35 people  
minimum. We can customize your menu  
any way you would like. If there is  
something you do not see, just ask.  

We will do our best to accommodate you.


