
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Your guests will enjoy the Southern hospitality that we bring to our catered events, and hosts will certainly 

appreciate the convenience. We serve eastern NC-style BBQ, chicken, beef brisket, ribs and all the 
traditional side dishes, and our meats are smoked over hickory logs for long hours at consistent, low 

temperatures.  It is truly a regional specialty that would be difficult to find outside this area, and would 
provide your guests with a true taste of the region.  

 
Full Service Catering-For parties of 25+ 

All basic caterings include chopped slaw, baked beans, cornbread, sandwich rolls, and beverage service (tea, 

sodas, bottled water) as well as paper products.  The prices depend on the meats you select: 
    Hand Chopped Pork BBQ:                                 20.99/person 

    Hand Chopped Pork BBQ and Smoked Chicken:     22.99/person 
    Smoked Chicken and Smoked St. Louis Cut Ribs:   24.99/person 

    Pork BBQ, Smoked Chicken & Ribs:                          27.99/person 

    Texas-style Beef Brisket:                              add 3.00/person to any above combo 
 (Please add 7.75% tax to total) 

Full Service catering includes servers who handle the details before, during, and after the meal.  We provide 
cloth-draped tables for buffet-style service, and black iron chafing dishes and baskets to capture that 

Southern charm. 
 

Delivery and Set-up 

Delivery and Set-up starts with a base fee of $100.00.  Standard side dishes included in price are baked 
beans, chopped slaw, cornbread and sandwich rolls.  We provide paper products.  Beverages are NOT 

included.   
    Hand Chopped Pork:         10.99/person 

    Hand Chopped Pork BBQ and Smoked Chicken:       12.99/person 

    Smoked Chicken and Smoked St. Louis Cut Ribs:    14.99/person 
    Pork BBQ, Smoked Chicken and Ribs:                     16.99/person 

    Texas-style Beef Brisket:                               add 3.00/person to any above combo 
 (Please add 7.75% tax to total) 

Delivery and Set-up is exactly as it sounds.  We deliver the food, set it up in disposable dishes and the rest 
is up to you!  (Aluminum pans and disposable chafers included for parties of 25+) 

 

Whole Hog Catering-Parties of 50 or more ONLY 
We will bring a fully cooked whole hog on a portable smoker to your location for a true Pig Pickin’ 

experience!  Add $250 to any of the Full Service Catering menus listed above that contain Hand Chopped 
Pork BBQ.  (Additional fees required to add to Delivery and Set-up.)  Contact us for more information. 

 

We can make some changes to these basic menus. Additional sides include potato salad, green beans, 
macaroni and cheese, boiled potatoes, or mashed potatoes, for an additional $1.50/person.  We can also 

bring starters for snacks before the meal, or chess pies or banana pudding for dessert, just request pricing.  
If there is something you'd like that you don't see here, just ask and we'll see what we can do to help you.   

 

Please visit our website, www.highcottonbbq.com, for more information on our catering program and other 
services.   

 
Lori Haynes, Catering Director 
 

5230 N. Virginia Dare Trail, Kitty Hawk, NC  27949 
Phone (252) 255-2275   Fax (252) 255-2655 

www.highcottonbbq.com     info@highcottonbbq.com 
Catering Phone (252) 267-1153 

 

http://www.highcottonbbq.com/
mailto:info@highcottonbbq.com

