
St. Louis cut ribs prepared Memphis-style with our secret dry rub, 
then slow-smoked for that pull off the bone perfection. 

FULL SLAB                         24 

All prices effective as of 9/19 and subject to change at any time.

One pint serves 2-3 adults. One quart serves 5-6 adults.  

              Pint / Quart 
SMOKED MAC N CHEESE               8  /  14 
Our most popular side. Creamy, cheesy goodness.   

COLE SLAW                            7  /  13 
Delicious homemade creamy dressing  
tossed with finely chopped cabbage. 

SMOKED BAKED BEANS                          7  /  13 
Traditional BBQ side made with onions, jalapeños, bacon and 
just a touch of smoke. 

POTATO SALAD                           8  /  14 
Red potatoes, veggies, hard-boiled eggs, dill pickles and our 
delicious homemade dressing. 

SMOKED COLLARD GREENS                          8  /  14 
Stewed long and slow with bacon, sautéed onion, and garlic. 
The southern soul food staple just like your grandma used to 
make. 

ICED TEA, SWEET TEA (per gallon)                         8 
LEMONADE (per gallon)                        10 
BUNS (per dozen)                     6 
SLIDER BUNS (per 24 pack)                               10 
PLATES, UTENSILS, NAPKINS (per person)               .50

STANLEY MARKETPLACE 
2501 Dallas Street, Aurora, CO 

720-573-4142 

DTC / CENTENNIAL 
7470 S University Blvd, Centennial, CO  

303-221-4093 

catering@rollingsmokebbq.CO

All of our meats are slow-smoked over pecan wood and are 
gluten-free. 
One pound of meat serves 2-3 adults    
                 1/4lb / 1/2lb /  1lb 
BEEF BRISKET                   8  /  14  /  24 
Rubbed with our homemade brisket rub, then slow  
smoked for 12-14 hours. 

BURNT ENDS                  9  /  15  /  26 
In true Kansas City fashion, these nuggets of BBQ gold will melt 
in your mouth. 

PULLED PORK                      5  /  9  /  16 
Rubbed in our house-made seasoning, slow-smoked for 8 hours, 
then pulled by hand delivering the perfect flavor and 
tenderness.  

SMOKED TURKEY BREAST                 7  /  12  /  22 
In-house brined all white meat smoked turkey breast. 

HOT LINKS                   7  /  12  /  22 
Hot and Spicy premium sausage made in Colorado.  

HONEY BOURBON SAUSAGE                 7  /  12  /  22 
Sweet and tender premium sausage made in Colorado. 

PORK GREEN CHILI                  15/quart 
Our savory pulled pork meets a Colorado classic. 

WING PLATTERS  (Centennial location only)   
Smoked wings, deep fried and tossed in your choice of one of 
our house-made sauces. 

10 / 25 / 50 / 100 wings                     12  /  25  /  45  /  80 

Vegetarian options available upon request. 

APPETIZERS & DESSERT  
Call for options and pricing

FOOD TRUCK 
Our food truck is available for events up to 10,000+ people.  
$1500 minimum for food truck service.  

FULL SERVICE 
Buffet set-up, including chaffing dishes, on-site staff for two 
hours service time to oversee the event, and buffet clean-up. 
$1500 minimum for full service caterings. Service fee 
determined based on size of event. 

DROP-OFF SERVICE 
Hot/Cold food in aluminum pans, disposable serving utensils, 
wire chafing dishes with sternos.  

PICK-UP SERVICE 
Hot/Cold food in aluminum pans, pick up at either location. Re-
heat instructions will be provided for cold food pick-up. 

All pricing per person. Includes plates, utensils, napkins, buns 
and sauce.  

1 meat / 2 sides                     12 
2 meats / 3 sides                     14 
3 meats / 3 sides                      16
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