Drop Off and Pick Up Menu

Any Combination of the Below Can be Picked Up or Delivered.

ALL KINDS OF BBQ

Trio of BBQ Sandwiches

Sweet and Sour North Carolina Shredded Pork,
BBQ Boneless Chicken & Texas Style Burnt Ends of
Brisket...Served with Coleslaw, Watermelon, and
Snowflake Rolls.

$10.00/person

The Roscoe

North Carolina Style Shredded Pork & BBQ
Chicken. Served with Coleslaw, Baked Beans,
Cornbread and Pickles. $14.00/person

The Chester

BBQ Memphis Style Dry Rubbed Pork Ribs & BBQ
Chicken. Served with Coleslaw, Baked Beans,
Cornbread and Pickles.

$16.00/person

4 Corners of America BBQ

Texas Style Sliced Beef Brisket, North Carolina Style
Shredded Pork, BBQ Chicken & Memphis Style Dry
Rubbed Pork Ribs. Served with Coleslaw, Baked
Beans, Cornbread, Pickles and Watermelon.
$18.00/person

PLATTERS

Platters are intended for 20-25 people*

Grilled Vegetable Antipasto

Fresh Mozzarella, Grilled Eggplant, Zucchini &
Summer Squash, Red & Green Peppers, Red Onion,
Marinated Olives, Dried Tomato, Served on a Bed
of Greens, with a Balsamic-Herb Dressing and
Featuring Iggy's Fresh Baked Bread.
$100.00/platter

Jumbo Shrimp Cocktail (50 Pieces)
$150.00/platter

Latin Style Smoked Pork

Smoked & Sliced Pork Loin Platter with Black
Bean-Corn Salad & a Chile-Lime Dressing, Chipotle
Marinated Grilled Onions, Tomato & Avocado
Salad, Pineapple Salsa, Cornbread with Honey, and
Sweet & Hot Cumin BBQ Sauce.

$140.00/platter

Grilled & Chilled Sliced Sirloin

Grilled Sirloin Platter with Grilled Marinated
Peppers & Onions, Pasta Salad with Olives,
Tomatoes & Basil, served with a House-Made
Horseradish Sauce and Featuring lggy's Fresh
Baked Bread.

$200.00/platter

Herb Crusted Smoked Turkey Breast

Smoked Turkey Breast Platter with Tomato Red
Onion Jam, Pasta Salad with Olives & Basil, Grilled
Vegetable Salad and Featuring Iggy's Fresh Baked
Bread.

$140.00/platter

Chilled BBQ Chicken

BBQ Bone-In Chicken Platter with Coleslaw, Sweet
Potato Salad, House Pickles, Cornbread &
Watermelon, Served with Hot & Sweet BBQ, Sauce.
$120.00/platter

Chilled and Grilled Sliced Chicken Breast

Chilled Chicken Breast Platter with Pineapple Curry
Chutney, Grilled Vegetable Salad, Carrot Raisin
Cous Cous, & Pita Bread.

$140.00/platter

Cold Fried Chicken

Bone-In Fried Chicken Platter with Coleslaw, Sweet
Potato Salad, House Pickles, Cornbread &
Watermelon.

$130.00/platter

Chips and Salsa

Fresh Corn Tortilla Chips Served with Mango Salsa
& Salsa Verde.

$50.00/platter



SALADS

Salads are intended for 20-25 people*
Mexican Romaine Salad

Smoked Chicken, Black Beans, Corn, Avocado,
Cornbread Croutons, Creamy-Orange Chipotle
Dressing

$70.00

Cobb Salad

Romaine Lettuce, Sliced Chicken, Bacon, Avocado,
Croutons, Blue Cheese, Tomatoes, Served with
Creamy Balsamic Dressing

$100.00

Arugula Salad

Roasted Pears, Great Hills Blue Cheese, Spices
Pecans, Served with Cider Vinaigrette

$75.00

DESSERTS

Desserts are intended for 20-25 people
Seasonal Fruit Crisp Served with Fresh Whipped
Cream

$80.00

*Please place all orders for 20 people
or more at least 2 weeks in advance.*

With advance notice we can prepare any of these
East Coast Grill Favorites as a DROP AND SERVE
and a Chef and Manager will come to your house
to help with a very basic set- up and service.

BULKY ORDERS

Eastern North Carolina Shredded Pork
$13.00/1b.

Texas Style Sliced Beef Brisket
$15.00/Ib.

Burnt Ends Beef Brisket
$12.00/1b.

Whole Slab of Ribs (approx. 12 bones)
$26.50/1b

Single Rib Bone
$3.00/Bone

Whole Spit Roasted Chicken
$15.00/Chicken

Clam, Corn, Chilies, Sweet Potato & Bacon

Chowder
$6.00/pint or $11.00/quart

Rice and Beans
$6.00/pint or $11.00/quart

Mashed Sweet Potatoes
$6.00/pint or $11.00/quart

Elmer’s Baked Beans
$6.00/pint or $11.00/quart

BBQ Sauce
$6.00/pint or $11.00/quart

Watermelon Pickles
$6.00/pint or $11.00/quart

Cornbread
$2.00/piece

Watermelon
$1.00/piece

Tidewater Coleslaw
$6.00/pint or $11.00/quart



