
COMBO MEALS CONTAINS

ENTRÉE CONTAINS

SIDE CONTAINS

BBQ Plate
VEGAN | Includes choice of 1 protein and 2 sides (4 different sides total per order-
divide by head count)

Gluten  Dairy  Nut  Egg

Shellfish Soy  Alcohol Honey

Rotisserie Chicken
Whole chicken lightly smoked and seasoned with City Smoke House spice rub

Gluten  Dairy  Nut  Egg

Shellfish Soy  Alcohol Honey

Pulled Pork
Whole pork shoulder smoked for 14 hours with apple wood

Gluten  Dairy  Nut  Egg

Shellfish Soy  Alcohol Honey

Smoked Beef Brisket
Smoked for 12 hours with hickory wood

Gluten  Dairy  Nut  Egg

Shellfish Soy  Alcohol Honey

Grilled Portobello
VEGAN | Grilled portobello mushroom with City Smoke House special seasoning
(Vegan/Vegetarian Option)

Gluten  Dairy  Nut  Egg

Shellfish Soy  Alcohol Honey

Vegan Pulled Jackfruit
VEGAN | Jackfruit, garlic olive oil, and rub with garlic and onion powder, paprika,
salt and pepper (Vegan/Vegetarian Option)

Gluten  Dairy  Nut  Egg

Shellfish Soy  Alcohol Honey

Fresh Baked Rolls
VEGETARIAN | Fresh, slightly sweet rolls

Gluten  Dairy  Nut  Egg

Shellfish Soy  Alcohol Honey

Macaroni and Cheese
VEGETARIAN | A mixed blend of cheeses and macaroni noodles

Gluten  Dairy  Nut  Egg

Shellfish Soy  Alcohol Honey

Corn on the Cob
VEGAN | Halved and rubbed with City Smoke House special rub

Gluten  Dairy  Nut  Egg

Shellfish Soy  Alcohol Honey

Mixed Greens
VEGAN | A blend of arugula, frisee, mache, radicchio, mizuno, and red leaf lettuce
served with balsamic vinaigrette dressing

Gluten  Dairy  Nut  Egg

Shellfish Soy  Alcohol Honey

Vegan Baked Beans
VEGAN | Stewed with our signature rub, brown sugar, and housemade sauce

Gluten  Dairy  Nut  Egg

Shellfish Soy  Alcohol Honey

City Smoke House
Friday, August 16, 2019
Write Speak Code

Have questions? info@cater2.me

Cater2.me and its partners make every attempt to identify common allergens in each dish. Be aware that our
partners prepare foods in facilities that may process milk, eggs, fish, shellfish, tree nuts, peanuts, wheat,
soybeans and other ingredients, and there is a risk of cross contamination. Take caution while eating. If you
have severe food allergies, contact us at (415) 343-5160 or orders@cater2.me.


