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Saturday Night on the Range 
 
 
 
 

Slow Smoked Texas Rubbed Brisket with Trail Drive “Soppin Sauce” 

Marinated and Grilled Chicken Finished with Jalapeno Lime Jelly or Bar- 
B-Q Sauce 

 
 

Seasoned & Rubbed, Fallen off The Bone BBQ Pork Ribs 
 
 

Beef & Pork Rope Sausage 

Mama’s Homemade Potato Salad 

Country Style Cole Slow 

Betsy’s Trail Drive Bar-B-Q Beans 
 
 

Cookie’s Macaroni Salad 
 
 

Sliced Onions, Jalapeno’s, Pickles 

Rolls, Cornbread Muffins, Butter 

Chunked Watermelon 

Christie’s Cobbler 

Assorted Cookies 

Linda’s Lemonade 

Ice Tea 

$ 27.99 per. Person 
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To enhance your buffet we would like to recommend the following items 
and stations. 

 
 

Chefs’ fees may be applied on certain stations. 
 
 

Sides $1.00 /person 
 
 

Corn on the Cob Greens with Bacon and Garlic 
Dutch oven Roasted Potatoes Potato Corn Patties 

 
 
 
 

Gus’s Green Salad with Chopped Iceberg and Romaine, Tomatoes, Onions, 
Cucumbers, Celery and Carrots. 
Ranch dressing $1.99 /person 

 
 

Lone Star Salad with Vine Ripened Tomatoes, Texas Goat Cheese, Fresh 
Basil, Red Onion, Cracked Black Pepper and a reduced Balsamic drizzle 

$2.99 /person 
Fresh Fruit Display – an exciting mix of the Sweetest and Ripest melons 
and berries 

 
 

Mashed Potato Bar 
$2.99 /person 

Creamy Mashed Potatoes with your Choice of Toppings, Chopped B-B-Q 
Beef, Texas red Chili, Butter Sour Cream, Beacon bits, Chives, grated 
Cheddar Cheese 
One meat $4.99 Two meats $5.99 
Baked Potato Bar $ 5.99 

 
 

Wings & Legs 
Your Choice of Smoked Turkey Legs or Buffalo Style Chicken Wings, 
choose from Bold & Spicy, Bar-B-Q, Maple Chipotle, Spicy garlic or 
Tequila Lime 

$4.95 /person 
Chile and orange marinate Quail grilled with cilantro and finish with a 
tomato pablano sauce 

$4.95 /person 


