
Hello! Nice to Meet You!

Beefalo Bob’s is a locally owned and operated company that has been
perfecting the art of catering for over a third of a century. We serve only 
the finest quality naturally smoked meats, homemade recipes, and locally 
sourced farm produce.
     With over thirty years of catering weddings, we take every event close to 
our hearts and go above and beyond to make it a special and memorable 
experience. We know catering, and we understand the large amount of 
time and e�fort it takes to plan an event. That's why we have put together a 
one-stop-shop for ALL your needs.
     From full service catering menus with stations to complete event rentals, 
our catering coordinators and event staff are equipped with the experience 
to help make your event a reality from start to finish. 

CATERING BY BEEFALO BOB’S
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How We Cater Weddings

On-Site
OUR MOST POPULAR CHOICE 

With On-Site Catering, we bring the grill to you and cook 
quality meats right at your event. The aroma of meat on 
the grill tended to by out professional pit-masters adds an 
entertaining and enjoyable ambiance.
Our team of expert catering staff will be on location to 
maintain your foods, serve your guests, perform any 
wedding services you may have scheduled, and 
breakdown and cleanup at the end.

Below is a brief explanation of each of our wedding catering options.

Delivery & Setup
Our team of caterers will deliver your food, hot and fresh, 
directly from our kitchen, and set up your buffet at your 
venue. With delivery and setup, you have the option for 
caterers to stay to maintain your buffet, and perform any 
other services you arrange with us.

We Have Everything You Need
We are your one-stop-shop for all your event catering and rental needs with a huge rental 
inventory that is constantly growing and being updated. If you do not see an item you 
would like on our website inventory, contact us and our staff will do their very best to get 
you exactly what you want.

Tents | Tables | Chairs | Linens | Lighting
China & Flatware | Glassware | Serving Utensils | Chafers

Bar Setups | Wedding Decor & Accessories | Dance Floors | DJs & Live Bands
And So Much More!

Say “I Do” to bbq!
We have 3 base wedding menu options to choose from. Since every wedding is a unique 
experience, each starting menu is fully customizable to get exactly what you want for 
your special day!

BASIC PACKAGE

• Two to four meats
• Your choice of three to four sides

STANDARD PACKAGE

• A slicing station option, featuring up to four open pit meats
• Your choice of one entree
• Your choice of two appetizers
• Your choice of two cold and three hot sides

COMPLETE PACKAGE

• A slicing station featuring four open pit meats
• Your choice of one entree
• Your choice of two to four appetizers
• Your choice of two cold and three hot sides
• Wedding Cake
• Beer & Wine Package
• China & Flatware
• Full wedding services

Menu Options

Each menu includes your choice of fresh bakery rolls & rye bread,
or cornbread, condiments, plates, napkins, & utensils

ENTREES
Slicing Station with Beef, Ham, Turkey, and BBQ'd Beef,
Fallin Off the Bone Ribs, BBQ Chicken, Grilled Chicken Breast, 
Chicken Tenders, Italian Sausage w/ Onions & Peppers, Pulled Pork, 
Pork BBQ, Steamed Crabs, Shrimp Creole, Oyster Bar (Fried or Raw), 
Lasagna (Veggie or Meat), Baked Ziti, Fried Chicken, 
Grilled Salmon, Blackened Catfish, Roasted Pig, Crab Cakes (w/ Jumbo Lump)

APPETIZERS & SOUPS
Vegetable Platter with Dips, Decorated Cheese & Cracker Tray, Artisan Cheese Platter (+2), 
Beefalo Baguette (+1), Assorted Hors D’oeuvres (+2), Chicken Satay (+1), 
Vegetable Spring Rolls (+2), Meatballs (Italian or Swedish), Crab Balls (+5), Wings, 
Italian Sausage Bites, Stuffed Mushrooms (Spinach & Cheese, Italian Sausage, or Crabmeat +3-6), 
Tea Sandwiches (Cucumber & Mint, Ham & Herb), Shrimp Cocktail (Market), Fried Shrimp, 
Steamed Shrimp

Maryland Crab Soup, New England Clam Chowder, Oyster Stew

SIDES
HOT: Baked Beans, Parsley Red Potatoes, Macaroni & Cheese, Corn on the Cob,
Mashed Potatoes & Gravy, Mixed Vegetables, Green Beans, Collard Greens, Cornbread

COLD: Cole Slaw, Potato Salad, Macaroni Salad, Pasta Salad, Cucumber Salad,
Garden Salad & Dressings

DESSERTS

Professional Custom Wedding Cakes Available - Call for Details and Tasting Info

Sheet Cake, Brownie Bites, Assorted Cookies, Cheesecake Squares (Plain, Fruit, or Chocolate), 
Gourmet Desserts (Assorted Lemon Bars, Apple Strudel Bars, Brownies, Chocolate Coconut Bars), 
Eclairs, Fruit Salad, Assorted Pies

BEVERAGES

Soda, Water, Lemonade, Iced Tea 
Bar Packages: Mixed Drinks, Dra�t or Bottled Beer, Wine

Happily Ever After
Why settle for run of the mill “wedding food” when you can have great food, outstanding 
service, and a unique experience that will keep your guests raving for months and
years to come? Whether you are planning an intimate backyard BBQ or an all out formal 
affair, Beefalo Bob’s is an excellent choice for wedding catering and event services.

Speak with one of our expert catering coordinators today,
we can help you plan your whole event from start to happily ever a�ter! 

PHONE
410-360-3500 x1
Monday-Friday

10:00AM-5:00PM 
Saturday 

10:00AM-3:00PM

EMAIL
catering@beefalobobs.com
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