Chicago q Restaurant —
Modern Urban BBq

Chicago q Restaurant features artisanal
house-made rubs and sauces and our
chefs use wood burning smokers to create
the most delicious barbecue in Chicago.

Planning a Party?

Chicago q catering makes it easy to enjoy
delicious barbecue at home with friends
and family. We have a variety of packages
to choose from and we will deliver and set
up your food for you. Chicago q is great for
any occasion.
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LEE ANN WHIPPEN

In addition to being the chef/partner at
Chicago q Restaurant, Lee Ann Whippen
is president and owner of Wood Chick’s

BBQ Restaurants & Catering Company.

Lee Ann was the winner of the pulled pork
competition on “Throwdown! with
Bobby Flay,” has appeared on TLC's
“BBQ Pitmasters” and won multiple

awards for her barbecue. She has 15 years

experience in hotel catering management
and has been cooking competitive
barbecue for more than 14 years.

Take home the flavor of Chicago q with
our signature BBq sauces, Pig Powder rub
and Bread & Butter Pickles!

Catering Packages (price is per person)
20 person minimum required for pick-up or delivery. Please
refer to our Take-Out Menu for parties under 20.

All packages include honey butter cornbread, coleslaw,
plates and utensils. Sauces are $6 for a pint of Original Mild
or Spicy and $8 for a pint of Eastern North Carolina Vinegar
or South Carolina Mustard. Brioche and pretzel rolls for
sandwiches can be included for $1.50/roll or $1.00/mini roll.

Silver q — Choice of one meat* 15.25
Gold q — Choice of two meats* 17.25
Platinum q — Choice of three meats* 19.25

*Pulled Pork/Chopped Kobe Brisket/Pulled Chicken

Substitute our Baby Back or St. Louis Ribs for an

additional $4.50 per person

Homemade Side Dishes pint  Quart
Serves 2—-3 Serves 4-6

Kobe Brisket Baked Beans 9.75 19.75
Briléed Macaroni and Cheese 9.75 19.75
Buttermilk Mashed Potatoes 7.75 15.75
Braised Greens 7.75 15.75
Seasonal Vegetable 6.75 13.75
Coleslaw 5.75 11.75

Appetizers (price is per dozen)

BBq Slider Flight
4 Pulled Pork, 4 Kobe Brisket, & 4 Pulled Chicken 34.75

Smoked Dry-Rubbed Wings 12.75

House Bacon Cheddar Hush Puppies 12.75

BBq Lemon Shrimp with Grilled Polenta 24.75

Salads Half Pan  TFull Pan
Serves 10-12 Serves 20-24

Baby Greens, Smoked Grape 21.75 45.50

Tomatoes, Cornbread Croutons

Hominy, Smoked Corn, 37.75 75.25

Black Beans

BBq Cobb with House 44.50 89.25

Bacon and Pulled Chicken

Entrées

Classic Burger

Brioche Bun, Lettuce, Tomato, Onion
Choice of Cheese: Blue/Cheddar/Smoked Gouda

Half Pan (6 burgers) 41.75
Full Pan (12 burgers) 83.50
Whole Pork Shoulder (serves 10 — 15) 305

Coleslaw, Kobe Baked Beans, Honey Butter Cornbread,
Pretzel Rolls

Desserts

Homemade Carrot Cake (serves 8 — 10) 38.75
Strawberry-Infused Cheesecake (serves 8 —10) 38.75
Peach Cobbler

Half Pan (serves approximately 15) 39.75
Full Pan (serves approximately 30) 78.75
Cookies 1.50/EA

Please ask about today’s selection

Beverages

Fresh Brewed Sweet or Unsweetened Tea 12.00/GAL
Homemade Lemonade 12.00/GAL
Coke/Diet Coke/Bottled Water 3.00/EA
Extras

Chafing Stand 15.00

Reusable Stand, Disposable Pan and Two 2-Hour Sternos

Delivery/Set Up Fee

Within Delivery Area (see map)
$25 minimum or 10% of total bill (whichever is greater)

Outside of Delivery Area
$25 minimum or 10% of total bill (whichever is greater)
plus 50¢/mile for every mile outside delivery area roundtrip



