
Appetizer Display

Tasso Boiled Egg 
Classic Deviled Egg with a Cajun Twist

Green Chili Queso 
Roasted Green Chili, Creamy Queso Blanco and Fresh 

Fried Tortilla Chips 

Black Bean Cakes With Poblano Drizzle 
Santa Fe Black Beans, Shredded Sweet Potatoes, and Fire 

Roasted Corn Topped with Spicy Poblano Drizzle 

Goat Cheese Smothered 
Goat Cheese Roll Smothered in Peppered Jelly and 
Cracked Pepper. Served with French Bread Crostini. 

Corn Fritters 
Grilled Sweet Corn and Jalapeno Folded into a Cheesy 

Cornmeal Batter. Served with Tomatillo Aioli. 

Crab Fritters 
Grilled Sweet Corn, Jalapeno and Chunks of Crab Claw 

Folded into a Cheesy Cornmeal Batter. Served with 
Tomatillo Aioli. 
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Roasted Roma Tomato Bruschetta atop Warm 
Crostini 

Slow Roasted Tomatoes Marinated in Italian Spice Herbs 
on a Roasted Garlic Crostini Topped with Goat Cheese 

Crumble 

Brown Sugar Apples & Caramelized Onions atop 
Plantain Chips 

Fried Plantain Chips tossed with Brown Sugar Topped with 
Sautéed onions and Caramelized Apples 

Roasted Black Bean Hummus with roasted Pita 
Chips 

Roasted Black Beans, Red Peppers, and Garlic with Sea 
Salt Pita Chips 

Edamame Hummus with Wonton Chips 
Edamame Purred with Chick Peas and Wasabi. Served 

with Wonton Chips. 

Bell Pepper Nachos 
Roasted Quartered Peppers Stuffed with Chorizo, Rice, 
Pico, Three-Cheese Mexican Blend and a Sour Cream 

Drizzle 

$14 per person
2 pieces per guest, provided, for individual items and a sufficient amount per guest for all platters.

CHOICE OF FOUR:

The Smok’N Cantina takes pride in accommodating all of our clients. If you do not see 
something that fits your budget, please contact us to see what we can put together for you.

Guaranteed guest count due no later than 72 hours prior to the event. Clients have the option to provide their own 
serveware and beverages. Upon request, serveware & beverages can be provided at an additional cost.



Southern & Cajun – Inspired Buffet

Classic Meatloaf 
Angus Beef and Local Sausage with Onions, Brown Sugar 

and Housemade Tomato Sauce 

Pan Fried Cat Fish 
Catfish Dredge in a Cornmeal Breading with a Remoulade 

Slaw 

Blackened Shrimp and Cheesy Grits 
Sautéed Blackened Shrimp Scattered in Creamy Three 
Cheese Grits with Roasted Sweet Corn and Jalapenos 

Red Beans and Rice 
Slow Stew Red Beans with Ham hocks and The Holy Trinity 

Jumbo Gumbo 
Dark Roux, Charred Sweet Corn, Okra, Red Beans, 

Peppers, Onions, Andouille Sausage and Crab 

Voodoo Jambalaya 
Grilled Andouille Sausage, Blackened Bay Shrimp, Red 

Beans and Rice, Jalapenos, and Roasted Vegetables 
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Southern Pulled Chicken with Light Sage Gravy 
Slow Braised Chicken Thighs with Celery, Carrots and 

Onion and Thickened with a Savory Southern Sage Gravy 

Braised Pot Roast with Au Jus 
Tender Slow Braised Chuck Roast in a Jus Li with Rosemary 

and Garlic 

Roasted Turkey Dumplings with Light 
Vegetable Broth 

Pulled Cracked Pepper Turkey Folded into a Classic 
Dumpling in a Light Vegetable Broth 

Fried Chicken Breast 
Marinated in a Buttermilk Brine and Breaded in a 

Seasoned Cornmeal 

Braised Steak 
Marinated Cube Steak Breaded, Pan Seared and Slow 

Braised in Aus Ju 

$20 per person
Served with House Salad, Rolls and Butter

CHOICE OF TWO ENTREES AND TWO SIDES:

The Smok’N Cantina takes pride in accommodating all of our clients. If you do not see 
something that fits your budget, please contact us to see what we can put together for you.

Guaranteed guest count due no later than 72 hours prior to the event. Clients have the option to provide their own 
serveware and beverages. Upon request, serveware & beverages can be provided at an additional cost.



Italian – Inspired Buffet

Slow Braised Pulled Veal Shank and Tuscan 
Stuffed Manicotti

Veal Shank Braised Atop a Tuscan-Inspired Stuffed 
Manicotti Shell

Spicy Italian Sausage Links with Peppers and 
Onions

Grilled Spicy Italian Sausage Sliced and Tossed with 
Charred Peppers and Onions

Spaghetti Squash with Cheese Gnocchi and 
Puttanesca Alfredo

Fried Cheese Gnocchi Atop a Bed of Slow Roasted 
Spaghetti Squash and Topped with a Puttanesca Alfredo

Angel Hair with Seasonal Roasted Veggies
Angel Hair Tossed with Basil and Roasted Garlic Oil and 

Roasted Italian Veggies

Braised Garlic Chicken Breast with Fettuccine 
Alfredo

Artichokes, Cherry Tomatoes, Basil, Oregano, and Chicken 
Braised with Pinot Grigio Atop Steamed Fettuccine and 

Roasted Garlic Alfredo

Blackened Bay Shrimp with Three-Cheese 
Tortellini

Blackened Shrimp Tossed with Three-Cheese Tortellini 
and Basil Alfredo
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Ground Spicy Italian Sausage Lasagna
A Pan Stacked with Flavors of Spicy Italian Sausage, 

Roasted Tomatoes, Ricotta, Mozzarella, and Marinara

Roasted Red Pepper and Spinach Chicken 
Lasagna

Pilled in Layer of Flavor with Roasted Garlic, Red Bell 
Peppers, Spinach, Tomatoes, Pulled Chicken, and a Basil 

Alfredo

Vegetarian Lasagna
Roasted Romas, Garlic, Artichokes, Caramelized Onions, 

Zucchini, Squash, and Parmesan Alfredo

Baked Chicken Carbonara
Sicilian Pulled Chicken, Chopped Bacon, Creamy Alfredo, 
and Penne Pasta all Slowly Baked Together and Topped 

with a Three-Cheese Blend

Pancetta Meat Balls with Spinach and Ricotta 
Shells

Pancetta Ground Beef Folded Together, Roasted with 
Ricotta Stuffed Shells, and Sauced with a Classic Marinara

Pork Parmesan
Baked Boneless Pork Loin, Breaded in Panko with Spiced 

Romas and Fresh Mozzarella

$18 per person
Served with House Salad, Rolls and Butter

CHOICE OF TWO ENTREES AND TWO SIDES:

The Smok’N Cantina takes pride in accommodating all of our clients. If you do not see 
something that fits your budget, please contact us to see what we can put together for you.

Guaranteed guest count due no later than 72 hours prior to the event. Clients have the option to provide their own 
serveware and beverages. Upon request, serveware & beverages can be provided at an additional cost.



BBQ Buffet

Sides

Roasted Garlic Sea Salt Potatoes

Twice Baked Potato Mash

Sweet Potato Hash

Baked Mac & Cheese

Potato Salad

Sautéed Zucchini / Squash

Cole Slaw

Jalapeño Cornbread

Salads

Tossed Salad
with Rach & Italian Dressing

Caesar Salad

Cucumber Salad
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Meats

Each item served with Hawaiian Sweet Rolls, Pickled 
Onions, and Chipotle BBQ Sauce

Pulled Pork
Slow Roasted Pork Butt

Pulled Chicken
Chicken Thighs Braised with Onions, Jalapeños, Garlic, and 

Apple Cider Vinegar

Chipotle Brisket
(Additional $3 per person)

Brisket Dry Rubbed, Charred, and Slow Roasted with 
Chipotle Peppers, and Tomatillos

$15 per person
CHOICE OF TWO MEATS, TWO SIDES AND ONE SALAD:

(Each additional Side Item/Salad $2 extra)

The Smok’N Cantina takes pride in accommodating all of our clients. If you do not see 
something that fits your budget, please contact us to see what we can put together for you.

Guaranteed guest count due no later than 72 hours prior to the event. Clients have the option to provide their own 
serveware and beverages. Upon request, serveware & beverages can be provided at an additional cost.



Taco Bar

Choice of Three Salsas

Pico de Gallo

Pineapple Salsa

Guacamole

Tomatillo Corn Salsa

Taco Bar Includes

Shredded Lettuce

Sour Cream

Shredded Three-Cheese Blend

Diced Tomatoes

Warm Corn Tortillas

Fresh Fried Tortilla Chips
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Choice of Two Meats

Western Pulled Chicken

Tomatillo Pulled Pork

Southwestern Chorizo

Taco Bar Includes

Santa Fe Rice

Roasted Tex Mex Black Beans

Sautéed Peppers & Onions

Roasted Chili Potatoes

Roasted Poblano Slaw

$15 per person

The Smok’N Cantina takes pride in accommodating all of our clients. If you do not see 
something that fits your budget, please contact us to see what we can put together for you.

Guaranteed guest count due no later than 72 hours prior to the event. Clients have the option to provide their own 
serveware and beverages. Upon request, serveware & beverages can be provided at an additional cost.



Side Options
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For Southern & Cajun-Inspired Buffet 
and Italian-Inspired Buffet

Roasted Broccoli & Cauliflower

Steamed Baby Carrots

Sautéed Zucchini & Squash

Roasted Seasonal Vegetables

Twice Baked Southern Potato

Buttermilk Scallion Mash Potatoes

Sea Salt Baked Potatoes

Roasted Savory Redskin Potatoes

Wild Rice Pilaf

The Smok’N Cantina takes pride in accommodating all of our clients. If you do not see 
something that fits your budget, please contact us to see what we can put together for you.

Guaranteed guest count due no later than 72 hours prior to the event. Clients have the option to provide their own 
serveware and beverages. Upon request, serveware & beverages can be provided at an additional cost.


