
965 Garden Park Drive • Allen, TX 75013

214-217-3036
catering@mcrowd.com

vaquerostxbbq.com/catering

@vaquerostxbbq

DELIVERED
$300 Minimum • 48-Hour Notice Required

by the pound
HICKORY-SMOKED 

MEATS
prime brisket $34 

mom’s turkey $28

housemade sausage $26 
Chipotle Cheddar or Texas Hot Links

smoked pork carnitas $26

cochinita pibil $26

smoked suadero $32

EXTRAS

Add-Ons

Signature  
Sides

$18/quart
Serves 5-6

texas trail beans

III cheese mac

homestyle potato salad

spicy cucumber salad

apple gorgonzola slaw

whole brisket $175

whole turkey breast $90

rack of Ribs $50

sauce $5/quart

rolls $8/dozen

sliced bread $6/loaf

tortillas, salsa &  
taco condiments $20

Serves 20

condiment tray $30
Serves 20

banana pudding
$100 Serves 20 • $6 Individual

FULL BAR 
AVAILABLE

VAQUEROS BEER $5

frozen paloma or 
margaritas $650

Frozen Machine • Serves 80

margaritas $28/quart

Canned Cocktails $6.50

ice $5

ICED TEA $8/GALLON

bottled water or  
soft drinks $2.50

serving utensils $10
Includes 3 large tongs, 2 small tongs, 

and 3 large spoons

paper goods $15
Plates, cutlery, and napkins for  

10 people

Applicable sales tax will be applied to all food & beverage. 72 hour written notice  
required to cancel events. Changes made within 72 hours will incur $50 change fee. You will 
be charged for the guaranteed number of guests given 48 hours before event. Delivery Fee and 

Gratuity Apply. Prices are subject to change.

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

A La Carte

disposable chafing dish $18



$42 per person
1/2 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

Ultimate Texas
Bar-b-q Experience

TEX+MEX STYLE
Served with Rolls, Tortillas,  

Salsa and Condiments

TEXAS STYLE
Served with Rolls and  

Condiments

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

III cheese mac

homestyle  
potato salad

spicy cucumber salad

apple gorgonzola  
slaw

Get it Outfitted

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.

Or

$6 per taco + $175 Taquero

BIRRIA
SMOKED 
BRISKET

Jack cheese, onions, 
and cilantro. 

Served in a crisped 
corn tortilla with 

jalisco style 
consomé de res.

CARNITAS
SMOKED PORK
Finished in beef 

tallow with 
aromatics. Served on 
a corn tortilla with 
pickled red onion, 
cilantro, salsa, 

chiles en vinagre & 
lime.

cochinita
pibil

SMOKED PORK
Marinated in a 
citrus-forward 

“recado rojo”. Served 
on a corn tortilla 
with pickled red 
onion, cilantro,  
slaw & jalapeño.

SUADERO
SMOKED 
BRISKET

Finished in beef 
tallow with a 

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

Add a Taco Action Station

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 & 

jalapeño.

SUADERO
SMOKED BRISKET
Finished in beef tallow 

with a blend of  
chiles and spices.  
Served with corn 
tortillas, onion, 

cilantro, salsa & lime.

PITMASTER PACK

Build Your own Tacos

$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

$6 per TACO
12 Taco Minimum

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

III cheese mac

homestyle  
potato salad

spicy cucumber salad

apple gorgonzola  
slaw

Get it Outfitted
TEX+MEX STYLE
Served with Rolls, Tortillas,  

Salsa and Condiments

TEXAS STYLE
Served with Rolls and  

Condiments
Or

Call 214-217-3036 to Book your  
Special event at one of our venues

catering@mcrowd.com • vaquerostxbbq.com/catering


