(—=2 A LA CARTE &—))
/ DELIVERED \
$300 Minimum + 48-Hour Notice Required

BY THE POUND SIGNATURE
HICKORY-SMOKED SIDES
MEATS $18/QUART
PRIME BRISKET $34 Serves 5-6
MOM'S TURKEY $28 TEXAS TRAIL BEANS
HOUSEMADE SAUSAGE $26 Il CHEESE MAC

Chipotle Cheddar or Texas Hot Links
SMOKED PORK CARNITAS $26
COCHINITA PIBIL $26
SMOKED SUADERO $32

HOMESTYLE POTATO SALAD
SPICY CUCUMBER SALAD
APPLE GORGONZOLA SLAW

EXTRAS
WHOLE BRISKET $175 FULL BAR
WHOLE TURKEY BREAST $90 AVAILABLE
RACK OF RIBS $50 VAQUEROS BEER $5
SAUCE $5/QUART FROZEN PALOMA OR GATERING
MARGARITAS $650
ROLLS $8/DOZEN Frozen Machine - Serves 80
SLICED BREAD $6/LOAF MARGARITAS $28/QUART

TORTILLAS, SALSA &
TACO CONDIMENTS $20

CONDIhjeE:I;STZF[\’aAY $30 ok 5 214 '217'3036

ICED TEA $8/GALLON .
catering@mcrowd.com

CANNED COCKTAILS $6.50

Serves 20

BANANA PUDDING BOTTLED WATER OR .
$100 serves 20 « $6 Individual SOFT DRINKS $2.50 vaquer'ostxbbq . com/cater‘lng
J ADD-ONS \
DISPOSABLE CHAFING DISH $18
PAPER GOODS $15 SERVING UTENSILS $10
Plates, cutlery, and napkins for Includes 3 large tongs, 2 small tongs,
\ 10 people and 3 large spoons r
Applicabl les t ill b lied to all food & b .72 h itt ti .
r‘equiﬁZdliz c:nzzleZveiisvlChan:e:prza;z wi‘gh?.n 720ﬁour‘s vev;'/.'le.'rl‘.a?.scur' $58U2h::;e iZe?OV;Sewﬂl 965 Gar‘den Par‘k Dr‘lve ° A.L.Len, TX 75013

be charged for the guaranteed number of guests given 48 hours before event. Delivery Fee and
Gratuity Apply. Prices are subject to change. n @Vaquer‘OStXbbq

©2026 MCrowd Restaurant Group | Vaqueros Texas BAR-B-Q VQ-C-05.2026




o ULTIMATE TEXAS &
BAR—B-Q EXPERIENCE

$42 PER PERSON
172 LB MEAT PER PERSON WITH BAR-B-Q SAUCE

Full-Service Buffet ¢ 40 Person Minimum + 72-Hour Notice Required
Delivered & Staffed - Includes Paper Goods & Utensils
Cedar-Skirted Serving Tables < Whiskey Barrels and Western Décor

PITMASTER CUTTING MEAT FROM THE BLOCK TO YOUR PLATE

Signature Sides Served in Cast Iron Dutch Ovens

CHOICE OF 3 CHOICE OF 2
HICKORY-SMOKED SIGNATURE
MEATS SIDES
PRIME BRISKET TEXAS TRAIL BEANS
MOM'S TURKEY Il CHEESE MAC
HOUSEMADE SAUSAGE HOMESTYLE

Chipotle Cheddar or Texas Hot Links POTATO SALAD
SMOKED PORK CARNITAS SPICY CUCUMBER SALAD
COCHINITA PIBIL APPLE GORGONZOLA
SMOKED SUADERO SLAW

GET IT OUTFITTED
TEXAS STYLE TEX+MEX STYLE
EJFQ Served with Rolls, Tortillas,
Salsa and Condiments

Served with Rolls and
Condiments

pITMASTER PACk

$28 PER PERSON
1/2 LB MEAT PER PERSON WITH BAR-B-Q SAUCE

Buffet Style + 20 Person Minimum -

48-Hour Notice Required

Delivery & Set-Up - Includes Paper Goods & Utensils

CHOICE OF 3
HICKORY-SMOKED
MEATS
PRIME BRISKET

MOM'’'S TURKEY

HOUSEMADE SAUSAGE
Chipotle Cheddar or Texas Hot Links

SMOKED PORK CARNITAS
COCHINITA PIBIL
SMOKED SUADERO

CHOICE OF 2
SIGNATURE
SIDES
TEXAS TRAIL BEANS

Il CHEESE MAC

HOMESTYLE
POTATO SALAD

SPICY CUCUMBER SALAD

APPLE GORGONZOLA
SLAW

GET IT OUTFITTED

TEXAS STYLE
Served with Rolls and
Condiments

TEX+MEX STYLE
CJFQ Served with Rolls, Tortillas,
Salsa and Condiments

ADD A TACO ACTION STAT[ON
$6 PER TACO + $175 TAQUERO

BIRRIA CARNITAS
SMOKED SMOKED PORK
BRISKET Finished in beef

tallow with
aromatics. Served on
a corn tortilla with
pickled red onion,
cilantro, salsa,
chiles en vinagre &
lime.

Jack cheese, onions,
and cilantro.
Served in a crisped
corn tortilla with
jalisco style
consomé de res.

COCHINITA SUADERO
PIBIL SMOKED
SMOKED PORK BRISKET

Finished in beef
tallow with a
mixture of chiles &
spices. served on a
corn tortilla with
onion, cilantro,
salsa & lime.

Marinated in a
citrus-forward
“recado rojo”. Served
on a corn tortilla
with pickled red
onion, cilantro,
slaw & jalapefio.
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$6 PER TACO

12 Taco Minimum

1

CARNITAS
SMOKED PORK

Finished in beef tallow
with aromatics. Served
with corn tortillas,
pickled red onion,
cilantro, salsa, chiles
en vinagre & lime.

COCHINITA

PIBIL
SMOKED PORK
Marinated in a citrus-
forward recado rojo.
Served with corn
tortillas, pickled red

onion, cilantro, slaw &

jalapefo.

SUADERO
SMOKED BRISKET

Finished in beef tallow
with a blend of
chiles and spices.
Served with corn
tortillas, onion,
cilantro, salsa & lime.

Catering includes a two-hour event with set-up and break-down. Additional staff may be
required depending on the size and services of the event. A 20% gratuity will be included
in the final billing, along with a delivery fee. A 10% catering charge will also be added

to the final bill to cover equipment use and maintenance, insurance fees, and other
administrative expenses associated with event execution.

CALL 214-217-3036 TO BOOK YOUR
SPECIAL EVENT AT ONE OF OUR VENUES

catering@mcrowd.com < vaquerostxbbg.com/catering




