
207-573-1314

Desserts
Chocolate Sheet Cake

Banana Pudding 
Peach Cobbler

Beverages
Southern Sweet Tea

Southern Style Lemonade

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 Two Hours: $600

Each Additional Hour: $250

Rental fee includes: 

2 Targets and Axes

Lights

Coaching Staff

Cooler w/Ice 
(available on request)

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

smokeandsteelbbq.com
207-573-1314

CATERING

The Smoke & Steel food truck is available for: 

Private Events • Festivals
Corporate Lunches • Weddings

Ask about our booking information  
and menu options

Food Truck

Weddings • Private Events
Birthdays • Festivals

Corporate Events

Our awesome team smokes,  
packs, delivers, and serves it up just 

the way you want it. Invite us.  
We’ll be the life of your party.

We’d love to do the cooking for  
your next special event!



The Logger $20 / $22 / $30

Choice of  Two Meats:
Pulled Pork • Brisket • Sausage 

Choice of  Two Sides

The Lumberjack $22 / $24 / $32

Choice of  Two Meats:
Ribs • Sausage • Pulled Pork • Brisket 

Choice of  Two Sides 
Dinner Rolls

The Bullseye $28 / $30 / $38

Choice of  Two Meats:
Brisket • Pulled Pork • Sausage • Steak Tips 

Bacon-Wrapped Tenderloin

Choice of  Two Sides 
Dinner Rolls

Catering Packages
Pickup $ / Delivery $ / Full Service $

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

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

Appetizers
Choose 1 item: $2.75 per person
Choose 2 items: $4.75 per person

Strawberry Goat Cheese  

Crostini

Caprese Bites

Smoked Bacon-Wrapped Asparagus

Sausage Balls

Smokin’ Dilla

Mini Smokies

Carolina Chicken Bites

Smoked Ham & Cheese  

Skewers

Items below are $market price

BBQuterie
Variety of house smoked meats,  
smoked cheeses, pickles, olives

Smoked Wings  
Bone-in wings, smoked, deep fried,  

choice of sauce

Smoked Bacon-Wrapped Scallops

Mac & Cheese
Baked Beans

Mashed Potatoes
Roasted Parmesan Green Beans

Potato Salad
Coleslaw

Chicken-Bacon-Ranch Pasta Salad
House Salad

Sides by the Pan
10 Portions: $19 • 20 Portions: $34

*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!
Ask for details to add this to your package.
Experience true southern hospitality.  

Our friendly staff will set up, serve, and clean 
up for you and your group. (no changes - as planned)

Customize your Package
Add any of the following:

Appetizers • Desserts 
Salads • Dinner Rolls • Beverages 

Additional Meats • Sides


