
L ABOR DAY CATERING 
O R D E R  BY  N O O N  O N  W E D N E S DAY ,  AU G U S T  2 8  
P I C K  U P  B E T W E E N  N O O N  &  4 PM  O N  SAT U R DAY ,  AU G U S T  3 1  
p l e a s e  i n d i c a t e  q u a n t i t y  p e r  i t e m  b e l o w .  
p l a c e  o r d e r s  a t  t h e  r e s t a u r a n t ,  o r  b y  c a l l i n g  2 5 6 . 3 4 9 . 5 2 1 9  o r  e m a i l i n g  e v e n t s @ o d e t t e a l a b a m a . c o m .  

 
S I D E  I T E M S  
1 quart serves 6-8 people 
1 pan serves 20 people 
 
       coleslaw  $9 per quart 
        potato salad  $12 per quart 
        grilled squash, peppadew, feta & basil salad  $18 per quart 
        mac-n-cheese  $28 per pan 
        molasses baked beans  $25 per pan 
        old school deviled eggs  $10 per dozen 
        corn dip with tortilla chips  $24 per quart 

 
 
M A I N  D I S H E S  
 

        smoked whole pork butt w/sweet ancho  
        bbq sauce  $45 each 
        burgers for four—includes patties, buns, onion & cheese 
        $30 per set 
        sticky ribs with ancho bbq sauce  
       $20 per rack 
        Smoked half chicken with alabama white sauce 
       $8 each 
 
 
 
 

      
     S W E E T S  
 
                 chocolate chip cookies $10 per dozen 
                 coca cola cake $20 “13x9” pan 

 
 
     C O N D I M E N T S  
         
                 sweet ancho bbq sauce $4 per cup 
                                               $7 per pint 
                                               $13 per quart 
                 white bbq sauce $3 per cup 
                                               $5 per pint 
                                               $9 per quart 
 
 
 
 
 
 
 

   
 


