
Catering Guide 2019 

 

 

 

         Our Food + Your Place = Great Casual Catering   

540-966-0165 
Roanoker Magazine “Best BBQ” 2004, ‘06, '07, ’12-’18       Voted “Best Restaurant in Botetourt” ‘06, ’07, ’14-‘16 
City Magazine “Best BBQ, 5 Stars”, '01, '03, '06, ’07           City Magazine “Best Restaurant in Botetourt” '07 

Botetourt View “Best Place for Lunch” ‘09, ’12, ‘13 
 

FOUR WAYS TO FEED YOUR CROWD 

1. BBQ by the Pound…You pick up BBQ and sides from the restaurant for your event.   

See Section 4, BBQ Express 

2. Buffet Drop-Off Service:  We bring the food and set up a buffet with chafing dishes.                            
See Section 1  Buffet Drop-off Service 

3. Buffet with Attendant:   Complete buffet table set up with an attendant.                                                                

See Section 1, Buffet with Attendant $150.00 Service Fee for Buffet Attendant 

4. Pig Roast:  We cook the whole pig and bring it out so your guests can enjoy an authentic “Pig 

Pickin’.”       See Section 3, Pig Pickin’. 

 

SECTION 1 BUFFET PRICES AND SERVICES 

REGULAR PORTION: 1/3 LB. BBQ & 2 sides (minimum 40)...................... $11.00 per person 
HUNGRY-MAN PORTION: ½ LB. BBQ per person & 2 sides ……….………..     $13.50 per person 
• Add 9.3% sales and meals taxes to total 
• Prices do not include Drinks or Dessert See Section 2   

• Prices above are for 40 people or more. Cost per person will be higher for smaller groups. Add 

additional .25 per person for every person under 40. 
For example:  
28 person cost is $14.00 per person for Regular. $16.50 Hungry-Man: (40 people-28 people=12x.25=$3.00) 
35 person cost is $12.75 per person for Regular. $14.75 Hungry-Man: (40 people-35 people=5 x.25=$1.25)   

• A travel charge of $1.00/minute(1-way) may apply for deliveries more than 30 miles away. 
 

 

Buffet Drop-Off Service We deliver the food to you! 

• We offer food delivery for your business meeting, house party or employee luncheon. We come and 
set-up the food with a chafing dish to keep it warm. 

• Choice of 2 types of BBQ as well as 2 side dishes. (See Section 2) 

• We supply buns, extra BBQ sauce, serving utensils, paper plates and picnic cutlery. Equipment and 

utensils must be cleaned and brought back to the restaurant the next day, or we can return to pick them up for 
$50. An equipment deposit to cover loss or damage may be required. Deposits may be held by check or credit card 

number.   

   

Buffet with Attendant  Relax and enjoy your party! 

Buffet Drop-off Price + $160 Buffet Attendant Fee    

• A staff member will set up and monitor the buffet, stay and clean up the buffet area.                                 
IMPORTANT! The attendant is responsible for monitoring and clean-up of the buffet table area only. 

• We supply buns, extra BBQ sauce, serving utensils, paper plates and picnic cutlery as well as a 
table to serve from, if needed. We furnish the linens for the buffet table only. 

• Choice of 1 or 2 types of BBQ as well as 2 side dishes. (See Section 2) 
 

Due to catering volume in the months of May through October there is a $200.00 non-refundable deposit 

needed to hold all Buffet with Attendant catering dates. The deposit will be put toward your bill.  

Mailing Adress:  Attention: Brian Tyree, Three Li’l Pigs BBQ, 120 Kingston Dr., Daleville VA 24083 



 

 

  

 

SECTION 2 MENU OPTIONS 

Listed below are the most common requested menu items. If you have a favorite menu item from 
our restaurant menu, let us know. We will do our best to personalize your menu.   
We do not recommend fried foods, as they do not travel well. 

 

Meat Options for Section 1  
Pick 1 or 2  Buffet prices include 2 meats  
Tomato Pork - a zesty but mild tomato style 
Vinegar Pork - a medium-hot eastern-Carolina style 
BBQ Chicken ¼’s - Smoked quarters with our Tomato or Jamaican Jerk BBQ sauce 
Chunky Chicken BBQ - Smoked Chicken Breast Chunks in our Tomato BBQ Sauce 
Brunswick Stew - Very hearty and delicious, great for cooler weather 

 

 

*Other Meat Options Available on Request:   

Some cost extra per person and must be arranged in advance.                                                               
1.Grilled Chicken Breast  Plain, Tomato BBQ or Jamaican Jerk Sauce ($2 extra per person)                      
2.St. Louis Style Pork Spare Ribs Tomato BBQ Sauce, Jamaican Jerk, or Dry Rub. ($5 extra per person) 
3.Wings Buffalo, Jerk, Teriyaki, Mardi Gras, Habanero, Thai Chili, Honey BBQ. ($3 extra per person)                                                                                                                              
4.Hot Dogs  Great for kids                                                                                                                            
5.Jerk Pork Tenderloin ($4 extra per person) 

 

 

Side Options for Section 1 

Pick 2  Buffet prices include 2 sides. Add $1.00 per person for each additional side. 
1. Cole Slaw  Must be a side option for all attended buffets if Pork BBQ is served. 

2. Baked Beans 
3. Potato Salad  
4. Chips 
5. Baked Potato 
6. Tossed  Salad With choice of three dressings 
7. Roasted Corn and Bleu Cheese Salad with Balsamic Vinaigrette 
8. Hush Puppies 
9. Macaroni and Cheese  Extra 50¢ per person 

 

_____________________________________________________________________________________ 

Buffet Add-Ons Available Add to the per person Base Price  

Beverages  

Iced tea and Lemonade $1.25 per person Includes plastic cups & ice  

 

Dessert 

Assorted Cookies:   $1.60 per person 

Special Desserts:    $3.75 per person   

Dessert choices available:  Key Lime Pie, Fruit Cobbler, “Pig Sty” Chocolate Pie, Banana Pudding, 

Strawberry Shortcake. Must be prearranged. 

 

Appetizer Offerings 

See bottom of Section 4 on the last page 

 
 

 



 

 
 

 

 

 

 

 

SECTION 3 PIG ROAST 

              
                     

               

               A Down Home Pig Pickin’ 

There are few outdoor dinners that compare to the sight, smell and taste of a 
fresh roasted pig.  We roast the pig at our restaurant and bring it to your event.  Once 

the pig is displayed, your guests come pick off chunks of tender pork, (A pig pickin’), 

or our staff can assist with fixing their plates.  It is a dinner your guests will remember.   

With the Pig Pickin’ Dinner you get the same choice of sides and we supply 
the same items as our drop-off catering service. (see section 2) 

 

Price per person: About $15.00 per person, plus $160 Buffet Attendant 
~ Varies according to market price ~ 

 

 
Email Brian Tyree for Pig Details threepigsbbq@gmail.com  
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SECTION 4 BBQ Express GET IT TO-GO!  

These prices are for pick-up only. For delivery options See Section 1   

 

BBQ by the Pound 
How much food do you need?  We recommend: A Pound of BBQ for every 3 people and 1 Quart of each side 
for every 8-10 people.  
 

CHOPPED BBQ – Choice of Tomato or Vinegar-Sauce *We do not sell our BBQ un-sauced. 

$9.00 a lb (1 lb – 8½ lbs)         
$8.50 a lb (9 – 14½ lbs)                              
$8.00 a lb (15 lbs or more) 

 

SIDES & BUNS 
Buns    4/$1.50, 8/$2.75, 12/$4.00, Flat of 30 $10.00 
Beans, Slaw, Potato Salad   $4.50/Pint, $8.00/Quart  
 

VALUE PACKS (Plastic Picnic Packs and Plate Combo available for 50¢ per person) 

       No substitutions!  Comes HOT or COLD 
 
#1 Small Value Pack  (Feeds 2-4)  $16.00  A $2.00  Savings! 
Comes with 1lb BBQ, ½ pint Slaw, Pint of Beans or Potato Salad & 4 Buns 
 
#2 Large Value Pack  (Feeds 4-8)  $30.00  A $4.00 Savings! 
Comes with 2lbs BBQ, Pint Slaw, Quart of Beans or Potato Salad & 8 Buns 

 

Other Items Available for Pick Up 
• Whole Slab St. Louis Ribs Comes with Dry Rub, or with Tomato or Jerk sauce $26.00 
• Brunswick Stew/Soup of the Day $10.00/Quart 
• BBQ Chicken Halves Your choice of Tomato Sauce, Jerk Sauce or Dry $10.00         
• Salad Dressings 12oz Bottle   $4.00 
• Jerk Sauce, Peach Ketchup, Hot Sauce,  Tomato BBQ Sauce or Vinegar BBQ Sauce  $5.00/12oz Bottle 
• Our Smoked Chicken Salad  Special Order. Advance notice may be required  $10/lb. 
• Chunky Smoked Chicken BBQ Special Order. One-Day advance notice needed   $10/lb. (minimum 2 lbs.) 
• Jerk Pork Tenderloin  $12.50 lb. 
• Iced Tea: ½ Gallon  $2.50  1 Gallon  $4.50   (Cups/Ice set-up available for 30¢ per person)   
• Pink Lemonade ½ Gallon  $3.50, 1 Gallon $6.00   (Cups/Ice set-up available 30¢ per person)   
• Plastic Picnic Packs and Plate Combo  50¢ per person 
• Rent a Chafer Dish with Sterno:  $100.00 deposit or CC # required   $20.00 

   

Specialty Items 
 
Whole Smoked Pigs Email Brian directly @ threepigsbbq@gmail.com.   
All pigs must be partially paid for in advance 
Customers must provide their own 4’ cooler for transport. The cooler must be dropped off before pick-up. 
 
Smoked Salmon Whole Filet  $75.00  1/2 Filet  $40.00 Comes w/Capers, Dill Sauce, Chopped Red Onion   
Our Smoked Chicken Salad and Cracker Platter   $3.00 per person 

 

        

Call Brian Tyree on “The Hog Line” (540) 966-0165 

Or Email:  threepigsbbq@gmail.com 
 

                                                    Prices are subject to change 
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