
Meats & Mains
Whole Boston Butt = $40.00

Whole Smoked Prime Rib Loin = $349.00
1/2 Smoked Prime Rib Loin = $199.00

Whole Rack Baby Back Ribs = $24.99/rack
Whole Rack St. Louis Ribs = $23.99/rack
Whole Smoked Chicken = $11.99/whole

(ALL White Meat upcharge = $3.00/whole)

Pulled Pork = $12.99/LB.
Sliced Pork = $12.99/LB.

Sliced Beef Brisket = $18.99/LB.
Pulled Chicken Sauced = $12.99/LB.

Pulled Chicken Dry = $12.99/LB.
BBQ Beef Burnt Ends = $9.99/LB.
(Burnt Ends LB. can serve up to 2 people)

Smoked Sausage with Onions & Peppers = $75.00/Full Pan & $40.00/Half Pan
(Full Pan can serve between 35-40 People) (Half Pan can serve between 15-20 People)

Savory Side Dishes
Mac n Cheese 
Green Beans
Baked Beans
Potato Salad

Collard Greens
Cream Corn

Cole Slaw
Roasted Red Potatoes

Trimming = $2.99 Pint = $6.99 Quart = $9.99 Half Pan = $30.00
Sweet Potato Souffle

Cheesy Potato Casserole
(only available in 1/2 pan)

Trimming = $2.99   Pint = $6.99     Quart = $9.99     Half Pan = $35.00

Additional Bulk Sides
Brunswick Stew = $9.99/Quart

Beef Chili (winter seasonal) = $9.99/Quart
BOTH ABOVE ITEMS AUTOMATICALLY COME WITH CORNBREAD (3 pcs. per Quart)

*SPECIALTY ITEM*

*SPECIALTY ITEM*

PHONE: 229-412-1900
EMAIL: catering.onealrestaurants@gmail.com

WEBSITE: www.onealrestaurants.com
Catering Director: Jamie Stuckey

*SPECIALTY ITEM*

*SPECIALTY ITEM*
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Individual Side Options
-Baked Potato

(Comes with Butter & Sour Cream packets)
*ASK US about our Specialty Baked Potato Bar option*

-Baked Sweet Potato
(Comes with Cinnamon Butter)

-Corn on the Cob
(Comes with Butter packets)

Each Trimming = $2.99

Fresh Produce & Salad Mixes
Smoked Chicken Salad 

Trimming = $4.99   Pint = $8.99     Quart = $11.99     Half Pan = $60.00
(Comes with Choice of Butter & Wheat Crackers)

Broccoli Salad
Summer Salad

Carrot-Raisin Salad
Southern Macaroni Salad (mayo-based)

Italian Pasta Salad (Italian-based)
(only available in 1/2 pan)

Trimming = $3.99   Pint = $7.99     Quart = $10.99     Half Pan = $35.00

Tossed Salad

Half Pan = $35.00
(1 pan includes 1 pint of dressing & up to 5 topping choices)

Choose the following Toppings:
Tomato, Cucumber, Cheese, Green Peppers, Black Olives, Croutons, Diced Ham, 

Bacon Bits, Green Olives, Banana Peppers, Jalapenos, & Sunflower Seeds
Choose the following Dressings:

Ranch, Italian, 1000 Island, French, Honey Mustard, & Oil n Vinegar

Smoked Wings & Chicken Tenders
45 PC. Chicken Tenders = $39.99

45 PC. Smoked Wings = $39.99
75 PC. Chicken Tenders = $59.99

75 PC. Smoked Wings = $59.99
40 PC. COMBO = $39.99 (20 tenders/20 wings)
60 PC. COMBO = $54.99 (30 tenders/30 wings)

(EACH PLATTER COMES WITH 1 PINT OF SAUCE, on the side)

BBQ Bread
Cornbread = $0.75/ea.
Texas Toast = $0.75/ea.
Butter Rolls = $0.75/ea.
Large Buns = $0.75/ea.

Mini Slider Buns = $0.75/ea.

*SPECIALTY ITEM*

*SPECIALTY ITEM*

*Choice of: mixed salad with toppings or all toppings separated from lettuce mix*
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Smok’n Slider Sandwich Packs
Choose from the following meat options for pre-made mini sandwiches:

Pulled Pork
Pulled Chicken Sauced

Pulled Chicken Dry
Sliced Pork

Sliced Beef Brisket

12 Pack = $30.00
24 Pack = $60.00

(We cannot mix different meats into the same pack)

Smok’n Sauces
Sweet

Original
Sweet n Spicy

Carolina
Southern Sauce (Mustard Base)

 

18 oz. BBQ Sauce Bottles = $3.99
Gallon BBQ Sauce Jugs = $19.99

The purchase of 4 amounts of meat or more comes with 1 FREE BBQ Sauce Bottle!!

Delicious Desserts
Peach Cobbler 

Trimming = $2.99   Pint = $6.99     Quart = $9.99     Half Pan = $45.00
Banana Pudding

Trimming = $2.99   Pint = $6.99     Quart = $9.99     Half Pan = $30.00

Drinks & ICE
Sweet Tea = $4.99/Gallon

Unsweet Tea = $4.99/Gallon
Lemonade = $4.99/Gallon

Water = $1.50/Gallon
10 LB. ICE Bag = $1.99/ea.

MENU NOTES
1 Whole Chicken/Rack Ribs/LB. Meat can serve up to 4 People

1 Trimming can serve 1 person
1 Pint can serve between 2-3 People

1 Quart can serve between 4-5 People
1 Half Pan can serve between 15-20 People

1 Bottle/Pint Sauce can serve up to 10 People
1 Gallon Drink can serve up to 10 people

*Specialty items require at least a full 48 hours notice 
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DELIVERY/DROP-OFF:
Available for orders that subtotal $200.00 or more 

Delivery orders must be placed at least 24 hours in advance OR by 12:00 PM the day before

Delivery Fees:
Up to 19 Minutes away from our Restaurant = $20.00

Between 20-30 Minutes away from our Restaurant = $40.00
*Delivery fees are not gratuity*

Any orders $1,000 or more will have an automatic 18% service charge added

OFF-SITE CATER WAITER SERVICES:
We have mastered delivering delicious catered meals, but we NOW offer off-site catering services. 

We not only bring quality meals to you but we serve the event and provide excellent customer service
outside of the restaurant. We can cater for any type of event.

 From business luncheons, graduation parties, to weddings – WE CAN DO IT ALL!
Let us do all the work so you can be a part of the event.

Pricing Starts at $300.00
Please Call/Email us for any inquiries 

EXTRAS:
Need more than just the food? – WE GOT YOU COVERED. 

Add on a Utensil Charge & for only $2/person we can provide you ALL the paper products 
you need for your next order

Utensil Charge Includes:
Large White Dinner Plates

Small Styrofoam Dessert/Salad Plates
White Styrofoam Bowls (if applicable for order)

Plastic Wrapped Utensils
White Styrofoam Cups

White Napkins
Black Plastic Serving Utensils (spoons & tongs)

Bags of ICE (20 people per 1 ICE Bag)
If wanting to purchase any of these items separately – they are priced at $1/each
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