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Banana Pudding

Texas Sheet Cake

Strawberry Shortcake

Blueberry Shortcake

Beverages
Southern Sweet Tea

Southern Style Lemonade

Desserts

SMOKEANDSTEELBBQ.COM

The PINK HUE on our barbecue meats appears from the 
process of smoking the meats low and slow over hardwoods, 
and is commonly referred to as the SMOKE RING. Seeing 
a well defined SMOKE RING is a good indicator that your 
barbecued meats will have maximum flavor, achieved only by 
a true PIT MASTER. We smoke meat daily, and some days we 
will run out. Just so ya’ll know.

We’ll Bring the  
Fun to You!

SMOKE & STEEL  
AXE TRAILER RENTAL

First 2 Hours: $600

Each Additional Hour: $250
Rental fee includes: 

2 Targets and Axes
Cooler with Ice

2 Corn Hole Boards w/Bags
Lights

Coaching Staff

Pricing includes travel within 25 miles 
of Smoke & Steel Restaurant in Bangor.  

Additional mileage will be $1/mile each way.

Trailer requires a level, clear parking spot  
10 ft. wide x 32 ft. long x 13 ft. high

18% gratuity added for the axe coaches

Pulled Pork + 1 Side

Smoked Cheeseburger + 1 Side

Individual Grab & Go Lunches  
Perfect for large businesses or sports teams 

(10-200 count)

Bagged Lunches

SMOKEANDSTEELBBQ.COM
207-573-1314

CATERING MENU



The Logger
Pick Up: $18 pp • Delivery: $20 pp

Choice of 2 meats:
Pulled Pork • Smoked Chicken • Sausage

Choice of 2 sides

The Lumberjack
Pick Up: $20 pp • Delivery: $22 pp

Choice of 2 meats:
Ribs • Sausage • Wings

Choice of 2 sides

The Bullseye
Pick Up:  $24 pp • Delivery:  $25 pp

Choice of 2 meats:
Brisket • Bacon-Wrapped Tenderloin • Wings

Choice of 2 sides

Catering  
Packages

All packages come with our housemade sauces 
--Texas, Kansas City, Memphis, and Carolina

Also included:  
plates, utensils, wet naps, paper towels  

Appetizers
Buffalo Chicken Dip & Tortilla Chips  

Serves 20 - $32

Housemade Tortilla Chips  
& Potato Chips  

$10/bag, each bag serves 10-12

Smoked Shrimp Cocktail 
Platters serve 10 or 20, -mkt price

Seasonal Fresh Fruit Skewers 
Serves 20 - $40

Little Smokies 
Serves 20 - $32

Mac & Cheese

Baked Beans

Mashed Potatoes

Collard Greens

Potato Salad

Coleslaw

Chicken Bacon 
Ranch Pasta 

Salad

Meat  
by the Pound

Pulled Pork $14

Smoked Chicken  
(whole bird) $16

Smoked Sausage $14

Beef Brisket $27

Jumbo Wings 
30 Wings or 60 Wings, -mkt price

Rack of Ribs $28

Sides  
by the Pan

10 Portions: $17 • 20 Portions: $32

*This food is or may be served raw or undercooked or may contain raw or undercooked foods - consumption of this food may increase the risk of foodborne illness - please check with your physician  
if you have any questions about consuming raw or undercooked foods - menu items containing shellfish may contain occasional shell particles

Let us do ALL the work! 
We’ll set up, serve, and clean for an additional  

$10 per person, plus a 20% gratuity. 

Parties of 25+, call for even better pricing!

Customize your  
Catering Package with 

appetizers, desserts,  
salads, cornbread, beverages, 

additional meats,  
and sides!


