
At Dinosaur Bar-B-Que 
Our #1 goal is to ensure your party, business or community event is 
a rousing success.
We’re serious about our Bar-B-Que, experienced in events large & small, stick-
lers for detail and passionate about hospitality for you and your guests.

Give us a call . . . we’ll make you look good.

Party at Our House
We offer semi-private space at the restaurant. Interested in a large party 
reservation? Here’s how:

•  Pick a date with number of guests

•  Call us at 646-213-1709

•  Select a family style menu

•  Ask about our bar options

Catering
Guide

When You’re Serious  
About Your Bar-B-Que

Give us a call at 646.213.1709 or email us at 
nyccatering@dinosaurbarbque.com

Select-A Service
BBQ Deluxe • Full service
We customize a full buffet set-up with servers, specifically tailored to your needs. 
We also offer on-site cooking, grills & pits when applicable. Let us sweat the 
details so you don’t have to..

Delivery
Please allow a ½-hour delivery window. We come to you and drop off the goods, 
hot and ready to eat in disposable serving pans. Our drivers will set up your 
spread and your guests help themselves.  
Minimum charges apply depending on location. 

In the ‘Nabe:
116th-135st between 12th Ave & Amsterdam
$15.00 minimum

In the Area:
110th - 158th between Lenox and 12th Ave
$25.00 minimum

Extended distance charges may apply.

Pick-Up
No minimum necessary.  
You come to the restaurant at a specified time and we load you up with your 
food, hot and ready to go in disposable serving pans.

 
Catering Direct Line: 646-213-1709

Fax:  212-694-9072
Restaurant:  212-694-1777

nyccatering@dinosaurbarbque.com
www.dinosaurbarbque.com

700 W 125th St   New York, NY 10027



Desserts
Assorted Homemade Pies

Chocolate Ice Box  •  Key Lime •  Chocolate Peanut Butter Pie  
•  Sweet Potato Pecan

Double Chocolate Chip Brownies  each $1.75

Assorted Fresh Baked Cookies  each $1.25

Sides & Salads

Pit-Smoked Entrees

• �BBQ Beans with Pork 

• BBQ Fried Rice

• Macaroni & Cheese

• �Roasted Vegetables with Orzo

• Simmered Greens

• �Syracuse Style  
Salt Potatoes

• �Cajun Corn

• Chopped Salad

• Coleslaw

• �Carrot Raisin Salad

• Creole Potato Salad

• �Tomato Cucumber Salad  
(seasonal)

Memphis-Style  BBQ Pork 
Dry rubbed and slow cooked up to  

12 hours, then hand pulled.

BBQ Texas Brisket 
Beef smoked low & slow the  

ol’ timey way, then hand sliced  
& lightly sauced.

St. Louis-Cut Ribs 
Pork ribs smoked and lightly slath-

ered, cut individually.

Elgin Sausage 
All beef Texas hot links from  

Elgin, Texas.

BBQ Chicken 
A half chicken or mixed quarters 

(breast & wing / leg & thigh.) Apple 
brined and slow smoked.

Mojito Marinade  
Boneless  

Chicken Breast
Boneless, skinless chicken breast  

marinated in our Mojito Marinade  
and grilled.

Smoked Turkey 
Requires a 48-hour notice and  

5-pound minimum.

BBQ Salmon 
Slow smoked and served with an 

Asian hoisin BBQ glaze. Needs a 48-
hour notice and 3-pound minimum.

Portobello Stack 
Marinated, smoked, grilled then 

garnished with peppers, onions and 
grilled zucchini. 

Always Homemade · Ask About Our Seasonal Sides

Pick-A-Plan
Pick-up or Delivery Pricing

Plan 1 
$9.95 -$11.95 per person 

Choose 1 entree and 2 sides. Honey Hush cornbread included.

Plan 2
$13.95-$17.95 per person 

Choose 2 entrees and 2 sides. Honey Hush cornbread included.

Plan 3 
$19.95-$21.95 per person 

Choose 3 entrees and 3 sides.  Honey Hush cornbread included.

Bar-B-Que DELUXE . Full Service 
Prices range from $35.00 per person and up.

Appetizers
Drunken Spicy  

Shrimp Boil 
Peel-and-eat shrimp boiled in beer, herbs 

and spices. Served cold with habañero 
cocktail sauce. 

per pound (about 25 pieces) $20.95

Large Cocktail Shrimp 
Served with habañero cocktail sauce. 

per pound (about 14 pieces) $25.00

Creole Deviled Eggs 
Lightly spiced with creole seasoning.

per dozen $11.95

Fresh Fried Tortilla Chips 
• with fire-roasted salsa 

serves 50  $100.00

• with homemade guacamole 
& fire-roasted salsa 
   serves 50  $150.00

Jumbo Roaster Smoked 
Chicken Wings 

Jumbo chicken wings, rubbed, smoked 
and tossed in your choice of sauce  
(Honey BBQ, Hot Wango Tango,  

Garlic Chipotle.) Wings come with our 
homemade bleu cheese dressing. 

per dozen $12.95 

Sesame Chicken Skewers 
Soy-marinated chicken, grilled, and 
basted with hoisen BBQ sauce and 

finished with sesame seeds. 
per piece $3.00

Dino Sliders 
Choose from these mini sandwiches: 

• Pulled Pork 
• Brisket 

• Chicken Diablo
each $3.50 If there’s something you want 

but don’t see,  
let us know, we’ll make it happen.

Beverages
Pepsi, Diet Pepsi, Sierra Mist & Bottled Water  each $1.75

Boylan’s Bottles   each $2.50
Black Cherry  •  Orange Cream  •  Birch  •  Cream  •  Diet Black Cherry

Fresh-Brewed Southern Sweet Tea 
(available with the Full Service option) 3 gallon jug $55.00

Dino Bruschetta
Served on toasted baguette rounds. Choose from:

• BBQ salmon rémoulade with chives
• Homemade pimento cheese with marinated shrimp

• Smoked chicken salad with spicy walnuts
• Fire-roasted tomato with smoked mozzarella

per person $2.00


