
We’ll bring our expertise to just about any venue, park or backyard of your 

choice. We offer friendly and experienced planning and execution of your 

important event. From custom menu planning to rentals, reminders, and final 

touches, you’ll experience the hospitality that we’ve built our reputation on.

WEDDINGS
& RECEPTIONS

Menu pricing includes fully staff and managed day-of catering, disposable plates, guest utensils, chafing dishes, and service utensils.

Rentals available for china, flatware, linens, linen napkins and water goblets starting at $6/person.

Rental fees apply for rented tables or additional rental requests. Delivery charges may apply based on the distance to your venue. 

Family-style required additional staffing and serving vessels to ensure rave reviews for your special event. 

22% service charge applies to your final bill. Wisconsin State & Local taxes of 6% applied to all events.

SMOKE-SHACK.COM/CATERING
EVENTS@BENSONSRESTAURANTS.COM



Gluten Friendly Vegetarian

A P P E T I Z E R S

BBQ SLIDE RS $4 .50 / PE RSON

Carolina or Texas Pork with coleslaw, Sliced Brisket with 
pickles and Alabama sauce, Chicken with house bbq sauce, 
lettuce & tomato 

K ANSAS CIT Y EGG ROLL S $4 / PE RSON

Premium Iowa pulled pork, Monterey jack cheese, honey 
mustard and Kansas City BBQ sauce (cut in half for serving)

KE T TLE CHIPS      $3 / PE RSON

house-fried kettle chips served with bleu cheese dip

PL AT TE RS SE RV E 30

ME AT AND CHE E SE     $8 0

Cured meats, assorted cheeses & crackers

FRE SH VEGGIE BOARD    $75

Variety of fresh vegetables, and ranch dressing

FRUIT BOWL  $1 10

Seasonal assortment of diced fruit

BL ACK ANGU S BE E F BRI SKE T     M K T / PE RSO N

SMOKE D TU RKE Y BRE A S T     +5 .0 0 / PE RSO N

C A R V I N G  S T A T I O N S

PRIME RIB +8 .0 0 / PE RSO N

BE E F TE NDE RLOIN M K T / PE RSO N

Meat must be selected 30 days prior to event

THE E S SE NTIAL S
Menu pricing includes fully staffed and managed day-of catering, disposable plates, guest utensils, chafing dishes, and service utensils.

Our buffet packages include your choice of salad, scratch-made sides, and slow 
smoked meats for the perfect celebratory meal. $31 / PERSON 

SOUTHERN BUFFET PACKAGE

S E L EC T  O N E  B R E A D:
C ORNBRE AD

SLIDER BUN S

BI SC U IT BAR +3 .0 0 SC R ATC H - MA DE B I SC U IT S ,  

SERVE D WIT H BU T T E R AND JAM

HONE Y BU T TER +. 5 0 / PE R SON

S E L EC T  O N E  S A L A D:
HOUSE SAL AD
Spring mix, red cabbage, radish, cucumber, 
tomato served with ranch and vinaigrette

COBB SAL AD
Romaine, red cabbage, hard boiled egg, 
tomato, cucumber, bleu cheese crumbles with 
ranch and honey mustard

S E L EC T  T W O  M E AT S  F R O M  T H E  S M O K E R:

PULLE D PREMIUM IOWA P ORK
PU LLE D AMI SH C HIC KEN
BL AC K ANGU S BEEF BRI SKE T

BBQ JAC KFRU IT
BABY BAC K R IB S +5 .0 0 / PE R SON

S E L EC T  T H R E E  S I D E S:

SWEE T AND SPICY BE AN S
C OLE SL AW
FOUR C HEE SE MAC
BU T TERE D C ORN & BBQ RUB
SE A SONAL VEGE TABLE S

P OTATO SAL AD
BAKE D RU S SE T P OTATO
SMOKE D MU SHROOM S

L A T E  N I G H T  B I T E S
SMOKE D WING BAR $6 / PE RSON

Slow-smoked chicken wings served with BBQ, buffalo, 
ranch, and bleu cheese dipping sauces. Carrots and 
celery included

K ANSAS CIT Y EGG ROLL S $4 / PE RSON

Premium Iowa pulled pork, Monterey jack cheese, 
honey mustard and Kansas City BBQ sauce (cut in 
half for serving)

AS SORTE D MINI DE S SE RT S $3.0 0 / PIEC E

Stationed mini desserts of seasonal flavors

D E S S E R T S

COFFE E BAR $3.50 / PE RSON

Regular and Decaf, standard milk and sugar selections

CUT TING CAKE S
$1.75 per person cake cutting fee


