
ü Sage Rubbed Pulled Chicken 

ü Delmarva Chicken on the bone, Sage Rubbed (quartered) 

ü Pork Tenderloin (herb roasted or hickory smoked)  

ü Turkey (herb roasted or cajun smoked)  

ü Smoked Pit Ham with Brown Sugar Glaze 

ü Mediterranean Shrimp and Tomato Pasta 

ü Smoked Chicken and Sausage Creole Pasta 

ü Herb Roasted Chicken with Wild Mushrooms 

ü Garden Vegetable Pasta Primavera (add seafood: $4pp) 

ü Chicken Cacciatore 

ü Grilled Flank Steak with Bourbon Onion Glaze 

ü London Broil with Mushroom Gravy  

ü St. Louis Ribs (add $3pp) 

ü Herb Crusted Prime Rib of Beef (oven roasted, add $7pp) 

ü Beef Tenderloin (add $10pp) 

ü Nut and Fresh Herb Crusted Mahi- Mahi (add $4pp) 

ü Brown Sugar Encrusted Salmon (add $4pp) 

ü Lump Crab Cakes with Sriracha Tartar (add $7pp) 

 

Entrees

Southbound BBQ Co 

Expanded Wedding Menu 
Southboundbbqco@gmail.com 

484-441-3609 

 

Still need a venue? West Chester Elks Lodge provides a dining hall for events. 

Contact West Chester Elks Lodge for more info 

ü Garden Fresh Vegetables with Creamy Ranch Dip  

ü Fresh Fruit Display  

ü Bruschetta with Grilled Baguette  

ü Smoked Chicken Wings (choice of sauces) 

ü Fried Chicken & Waffles  

ü Classic Shrimp Cocktail with Fresh Lemon (add $2pp)  

ü Assorted Cheeses, Harvest Crackers, Seasonal 

Chutneys (add charcuterie board $3 pp)  

ü Cheddar Shrimp & Grits  
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ü Bruschetta on Toasted Baguettes with Shaved Parmesan  

ü Chicken Salad on Toasted Baguettes 

ü Shrimp Salad on Toasted Baguettes 

ü Caprese Skewers with Balsamic Reduction  

ü Traditional Hummus on Grilled Flatbread  

ü BLT Skewer 

ü Smoked Sausage, Pepper and Onion Skewer 

ü Mini Grilled Cheese with Tomato Soup shooter cups 

ü Macaroni and Cheese shooter cups with Crumb Topping  

ü Spring Rolls: Brisket, Chicken or Veggie  

ü Herb Risotto Cakes with Red Pepper Aioli  

ü  Apple and Goat Cheese Tartlets with Candied Pecans 

ü Cajun Shrimp Skewer with Pineapple and Roasted Red Pepper 

ü Smoked Pork Tenderloin on Grilled Baguette with Jalapeno Slaw  

ü Carolina Pork Tacos with Apple Slaw  

ü Pigs in a Blanket 

ü Chopped Brisket on Baguette with Horseradish Cream Sauce and  Scallion 

ü Spinach and Artichoke Tartlet (add lump crab $1.50pp)  

ü Cajun Spiced Shrimp with Sweet Cocktail Sauce  (add $2pp) 

ü Shrimp Ceviche on Tortilla (add $2pp) 

ü Blues Bacon wrapped Scallops (add $4pp) 

ü Mini Crab Cake shooter cups with Sriracha Tarter  

 


