
Bone Daddy’s 

Planning a company picnic, wedding (backyard or formal), open house, backyard party or formal black-tie affair?  Thank you for 
inquiring about the Bone Daddy’s BBQ Company. Since 1999, Bone Daddy’s BBQ team has grabbed the top spot at the Best in the West Nugget Rib Cook-off for our Award winning Ribs.  

 

All of our products are prepared from the highest quality ingredients and prepared on location to ensure the freshest meal possible for your guests. With increasing demands to expand into 
other styles of cuisine, our chefs have created wonderful menus including our “award” winning Barbecue. Bone Daddy’s BBQ Company will travel to any location in Michigan bringing you the 

best and most affordable savory meal ever. 
 

Please call us (989-496-2266): We can assist with menu planning, rental items, theme décor, bar service, and locations for events 50 to 10,000 guests. 

 

 

Blue Cheese Slaw 
Country Potatoes 
Sweet Coleslaw 

Balsamic Vinaigrette Rotini Pasta 
Tossed Garden 

Spinach with Hot Bacon Dressing 
Fresh Fruit (Seasonal April to November) 

St. Louis Style Ribs (Full Rack) | Feeds 2-3 

BBQ Pulled Pork | Feeds 2-3  

Sliced Beef Brisket | Feeds 2-3  

Smoked Turkey Breast | Feeds 2-3  

Chopped BBQ Chicken | Feeds 2-3  

BBQ Chicken Quarters | 1 per person  

BBQ or Hot Wings  

Rail Gun Sausage  

 

Stuffed Mushrooms | Crab, sausage or herb cream cheese stuffing  

Meatballs | Sweet, & Sour, Honey Mustard, Swedish or Chipotle ream 

Chicken Tenders | BBQ, Cajun, or Honey Mustard 

Jamaican Jerk Chicken Skewers 

Chicken Wings | Medium, Hot, or BBQ 

Jalapeño Poppers  

 
Fresh Seasonal Vegetable with Dip |  

Ranch, Spinach, or Jalapeño dip with Roasted red pepper & shallot dip or 

Fresh Display of Fruits | In Season April to November 

Fresh Cobbler | Peach, Apple, Cherry 

Cookies & Brownies 

Strawberry Shortcake 

Add “A La Mode” 

Soft Drink/Water   
Canned Soft Drinks /Bottled Water 

Unlimited   
Groups 100+ for ~ 3 hours 

Thinly sliced & Piled High Smoked Overnight, shredded, then simmered in our BBQ Sauce 
Seasoned & slow hickory smoked ‘til it falls off the bone 
(add .50 for white meat with breast portion) 

Award winning pork ribs, just a bit smaller portion. Smoked Sausage, Grilled Peppers, Onions, & BBQ Sauce, served on a Hoagie bun. 

Grilled Red Peppers, Zucchini & Onions 
Corn on the Cob 

Mixed Vegetable Medley 

Sweet & Spicy Smokehouse 

Grilled Breadsticks 
Dinner Rolls 
Corn Bread 

Mild Jalapeño Corn Bread 
Buttermilk Biscuits 
Buns @ .40/each 

Au Gratin 
Mashed 
Baked 

(#1 in the USA)    

Seasoned & Smoked for 16 hours. Tender Thick Sliced beef. Grilled peppers & Onion with BBQ Sauce. Seasoned Lightly & Smoked to Perfection. 


