
Appetizers

1/2 Pan
Medium Pan
Full Pan

SMOKED JUMBO WINGS  

32 Jumbo Wings 
64 Jumbo Wings 
96 Jumbo Wings 

$70.00 
$140.00 
$210.00 

Choice of Memphis Sweet, Habanero-
Chipotle BBQ, or Spicy buffalo sauce.
Served with celery sticks & choice of
Ranch or Blue cheese

chicken tenders
Served with ranch & bbq sauce
1/2 Pan
Medium Pan
Full Pan

27 Pc’s 
54 pc’s 
81 pc’s 

$60.00 
$115.00 
$170.00 

protien off the pit
(we recommend about 1/2 lb. protein
per person)
*DOES NOT INCLUDE BBQ SAUCE
Add on BBQ Sauce - 6 Oz. $3 | 16 Oz. $6 | 
32 Oz. $12

baby back ribs
1/2 rack 
full rack 

$18 / each
$30.00 each 

*FRIDAy’s only
texas style spare ribs
1/2 rack 
full rack 

$18 / each
$30 / each 

usda prime brisket 
$28 / per lb. 

smoked pulled pork shoulder
$20 / per lb. 

bbq smoked chicken
1/2 chicken
whole chicken

$10 / each
$20 / each 

bbq grilled chicken breast 
$18 / per lb. 

cajun hot links
$18 / per lb. 

jalepeno cheddar links
$19 / per lb. 

bbq party packages
add plates and eating/serving

utensils for $1.25 a set 

the wild card $50
serves 3-4 people
1/2 Pound of Prime Brisket (sliced)
1/2 BBQ Chicken or 1/2 lb. Pulled Pork or Hot Links
1/2 Rack of Baby Back Ribs (cut in 2’s)
Choice of 2 pints from signature Sides
4 Corn Bread
6 oz each Memphis & Habanero/Chipotle BBQ sauce

the playoff $105
serves 6 people
1 Pound of Prime Brisket (sliced)
1 BBQ Chicken or 1 lb. Pulled Pork or Hot Links
1 racks Rack of Baby Back Ribs (cut in 2’s)
Choice of 2 Quarts from signature Sides
6 piece Corn Bread
6 oz each Memphis & Habanero/Chipotle BBQ sauce

the championship $195
serves 10 people
2 Pound of Prime Brisket (sliced)
2 BBQ Chicken or 2 lb. Pulled Pork or Hot Links
2 racks Rack of Baby Back Ribs (cut in 2’s)
Choice of 3 Quarts from signature Sides
10 piece Corn Bread
8 oz each Memphis & Habanero/Chipotle BBQ sauce

the superbowl $380
serves 20 people
4 Pound of Prime Brisket (sliced)
4 BBQ Chicken or 4 lb. Pulled Pork or Hot Links
4 racks Rack of Baby Back Ribs (cut in 2’s)
Choice of 2 half pans of bbq sides 
1/2 pan of cornbread (20 pieces)
1pint each Memphis & Habanero/Chipotle BBQ sauce

signature sides
quart
1/2 pan
medium pan
full pan

serves approx. 6 people
serves approx. 20 people 
serves approx. 40 people 
serves approx. 60 people 

QUART / 1/2 PAN / MED. PAN / FULL PAN
green apple
coleslaw 

 $13        $30         $55           $75

red skin 
potato salad

 $14        $35         $60           $85

brisket bbq
beans 

 $14        $35         $60           $85

jalepeno 
bacon 
Mac n cheese 

 $15        $38         $65           $90

chipolte
corn in a cup

 $14        $35         $60           $85

garlic 
mashed potatoes 

 $14        $35         $60           $85

cornbread  N/A         $30         N/A           $60

salad
choice of 2 dressings

Salads are served with dressings
on the side. Blue Cheese, Ranch,

BBQ Ranch, Buffalo Ranch,Caesar,
Italian, Balsamic,Honey mustard.

1/2 pan 
full pan 

serves approx. 20 people
serves approx. 40 people 

1/2 PAN / FULL PAN

house salad
Caesar salad

$35     $75
$30     $65

Desserts
BROWNIE TRAY
Medium Tray (30 bars )..............$60.00
Large Tray (50 bars )..............$100.00

beverages
Assorted soft drinks & water: $4.00 per
person. Coke, Diet Coke, Sprite, Iced Tea,
Aquafina bottled water



All events are subject to applicable
sales tax.

PICK-UP
Give us a call & let us help you with
your bulk catering order. Let us know
the date & time you want it & we will
have it ready when you arrive.

DELIVERY
We will deliver everything to your
special event in our aluminum or
plastic containers. We will give you a
hand with set-up & make sure the food
is ready when you are. There is a
$150.00 food order minimum. Delivery
fees start at $40.00 & will increase
depending on mileage. Catering
delivery is subject to the availability
of drivers. We may not be able to
accommodate all delivery requests or
last minute schedule changes. Chafing
dishes NOT available for delivery
service.

FULL SERVICE (staffed event)
75 person minimum. We bring
everything so you don’t have to. Our
staff travels to your location, sets up
buffet tables with linens & chafing
dishes. We will serve your guests,
provide buffet management & replenish
product for a maximum of 2 hours. Any
additional service will be charged at
$150 per hour. Any remaining food will
be left for a midnight snack. Full
Service fees will vary, staff members,
travel and equipment charges will be
an additional charge.

Please note: 
We will add 10% gratuity to all full
service & BBQ on-site service options.
We recommend placing your catering
orders inleast 72 hours in advance.

Catering Menucatering packages

Disposable plastic plates, eating & serving
utensils, wet naps & napkins.

Customers may add a House Salad (choice of 2
dressings) or a Caesar Salad to any package for
$3.00 per person. You may also add an
additional side to your catering package for
$3.00 PP. Badlands can also provide cocktail
hour appetizers to make your event a success
(just ask us) We can also customize a package to
suit your individual needs, give us a call for
assistance.
Catering Packages 2 & 3 will include: 

catering services

Package 2 - $20 per person
Choice of Pit Smoked Chicken (on the bone),
BBQ Glazed Chicken Breast or Pulled Pork
Shoulder
Choice of Prime Brisket (sliced) or Baby Back
Ribs (cut in 2’s)
Choice of 2 Signature Sides
Cornbread w/ butter & honey
Memphis & habanero/chipotle BBQ sauce

Package 3 - $25 per person
Choice of BBQ Chicken, grilled Chicken
 Breast, or Pulled pork
Prime Brisket (sliced)
Baby Back Ribs 
Choice of 2 Signature Sides
Cornbread w/ butter & honey
Memphis & habanero/chipotle BBQ sauce

$17.50 per person 

& napkins

We will provide you everything needed to set
up you own custom (build your own) sandwich
buffet. Served with bakery fresh brioche
buns, sliced kosher pickles, sliced yellow
onions & our sticky/sweet Memphis & Habanero
BBQ sauce. Sandwich buffet will include:
Disposable plastic plates, eating & serving
utensils, wet naps

bbq sandwich buffet

Choice of 2 Smoked Proteins: Pulled Pork
shoulder, Chopped Brisket
Choice of 2 house made sides: Green apple
coleslaw, Red skin potato salad, Brisket
BBQ beans, Jalapeno bacon mac n cheese,
Chipotle corn in a cup, Garlic mashed
potatoes

Tuesday - Sunday: 11:00 am - 8:00pm
Friday - Saturday: 11:00 am - 8:30 pm

CLOSED MONDAYS

Address:
120 Hidden Valley Pkwy, D, Norco CA, 92860

badlandsbarbecue.com

General & catering inquiries:
info@badlandsbarbecue.com

Phone: 951- 735 -6465


