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2024  B B Q  M E N U
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BBQ

M O R I N ’ S  F R I E D  B O N E L E S S  C H I C K E N   $ 5.50
With buttermilk ranch and house BBQ 

S L O W  S M O K E D  B A B Y  B A C K  R I B S  g D  $ 8 

N E W  E N G L A N D  C L A M  C H O W D E R   $ 7. 5 0

C A E S A R  S A L A D  v   $ 5

C H I C K E N  S A L A D  g D   $ 5

C H O P P E D  S A L A D  V   $ 5

S A U S A G E S  g   $ 5 . 5 0
With peppers and onions

B E Y O N D  M E A T  B U R G E R  g V   $ 7  E A C H   

G R I L L E D  C O R N  v   $ 4 . 5 0
 With herb butter

W A T E R M E L O N   $ 3     
                                                    
L O B S T E R  R O L L S  M A R K E T  P R I C E
                                                                    

A D D - O N S

C O W B OY  C O O KO U T  $ 5 0 

I N C L U D E S :
• BBQ spiced chicken (bone in) g
• Flat iron steak, chimichurri g D
• Pulled pork sandwich with molasses BBQ sauce  D
• Freshly baked corn bread v
• Cowboy baked beans g D
• Old fashioned potato salad g v
• Creamy slaw v g
• House craft cookies v

S M O K E Y ’ S  B B Q  $ 4 5 

I N C L U D E S :
• Garlic and herb marinated BBQ chicken (boneless) g D
• Pulled pork sandwich, house BBQ sauce g D
• Grilled vegetable salad g D  V
• Sweet and spicy cole slaw g D  v
• Creamy sharp cheddar cavatappi mac and cheese v
• House craft cookies v 

A L L  A M E R I C A N  $ 4 1 

I N C L U D E S :
• Juicy hamburgers and cheeseburgers g
• All beef hot dogs g
• Old fashioned potato salad g v
• Creamy slaw v g
• House craft cookies v

K A B O B  C O O KO U T  $ 4 7 

I N C L U D E S :
• Bourbon steak kabobs D
• Provencal chicken kabobs  g D
• Corn on the cob
• Grilled vegetable salad g V
• Chopped salad g V
• Old fashioned potato salad g v
• Garlic bread v
• House craft cookies v

C H A R L I E ’ S  B B Q  $ 4 3  
I N C L U D E S :
• Juicy Charlie burgers with tomato, 

pickles, bacon and cheese
• Lemon pepper grilled chicken g D
• All beef chili dogs
• Macaroni salad v
• Tossed garden salad v V
• Freshly sliced watermelon V
• House craft cookies v

BBQs are cooked on site by our Banquet Chef and Culinary Assistant. We typically arrive 2 hours prior to guest 
arrival, and bring everything we need to BBQ on site! Discounted pricing may be available for BBQs with 150 
guests or more. Menu enhancements and guest count may require additional set up time or service personnel.

A L L  O P T I O N S  I N C L U D E :   Choice of lemonade or lemon iced tea  •  Ice water

C O O K E D  O N  S I T E !

K E Y     D Dairy free   |   g Gluten free   |   v Vegetarian   |   V Vegan

PLEASE NOTE 
8% admin fee  •  Guest count minimum of 50  •  Available Monday - Friday  •  BBQs are priced based on a 2 hour event

W E  B R I N G  I T  A L L
Our chefs bring the grill, plateware, and everything necessary for an on-site BBQ!
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SQUARES, BROWNIES & BARS  $ 3 . 5 0
 
C H O I C E  O F  T H R E E 

• Magic bars
• Key lime cheesecake bars
• Blueberry amaretto cheesecake bars
• Reese’s peanut butter brownies
• Lemon squares
• M&M brownies

 
 

 
 

B E V E R A G E S

C H I L L E D 

• Pellegrino assorted soda  $ 2 . 5 0 E ACH
• Polar flavored seltzers   $1 . 7 5 E ACH
• Poland Spring still water  $ 2 E ACH 

 
 

 
 

B A R  S E R V I C E 

H O S T E D  B E E R  A N D  W I N E  B A R   $ 2 2
H O S T E D  F U L L  B A R   $ 2 8
C A S H  B A R   $ 5

Pricing based on 2 hour event. Bars include disposables.
1 bartender required for every 60 guests at $150 per bartender. 

Dessert & Drinks K E Y     D Dairy free   |   g Gluten free   |   v Vegetarian   |   V Vegan



P L A C E  Y O U R  O R D E R

Tel (508) 226-6600
Toll free (888) 552-7822 
Email fresheats@morins.com
 
O F F I C E  H O U R S
Monday – Friday: 9:00am – 5:00pm

A D D R E S S
Fresh Eats by Russell Morin, Corporate Headquarters
95 Frank Mossberg Drive, Attleboro, MA 02703


