
Sandwiches are served with your choice of two sides.

Beverages

blueribbonbbq.com

Also Visit Our Restaurant Locations

Arlington

908 Massachusetts Avenue
Arlington MA 02476
Tel: (781) 648-RIBS
Fax: (781) 648-9100

West Newton

1375 Washington Street
West Newton MA 02465

Tel: (617) 332-BLUE
Fax: (617) 527-7427

Blue Ribbon Caters
Award-winning catering available for your next home or 
office event.  Visit blueribbonbbq.com for complete menus, 
pricing, service options and delivery information or call 
(617) BIG-RIBS to speak with one of our catering specialists.

Real Pit-Smoked BBQ Trailer Menu

Before placing your order, please inform your server if a person in your party has a food allergy.

Sandwiches
North Carolina Pulled Pork $9.00
Boneless pork shoulder, smoked for 14 hours until it falls apart, mixed with vinegar-
based BBQ sauce like you would find in eastern North Carolina.

Texas Sliced Beef Brisket $11.00
Smoked for 14 hours until very tender, sliced across the grain and lightly sauced with 
sweet BBQ sauce.

Kansas City Burnt Ends $11.00
Beef brisket, smoked 14 hours until very tender, chopped and cooked slowly in a sweet 
tomato-based BBQ sauce until the meat in tender and falling apart.

Pulled Chicken $9.00
Dry-rubbed boneless chicken thighs smoked until falling apart, mixed with a little 
North Carolina Vinegar BBQ sauce.

Red Hot Smoked Sausage $9.00

A locally made pork sausage, smoked at Blue Ribbon.  Flavors vary daily.

Memphis Dry-Rubbed Ribs $9.00
Two full-size pork spareribs, rubbed with Blue Ribbon’s own 15-spice blend, smoked 
for five hours until tender.  Served on two slices of white bread.

Platters

North Carolina Pulled Pork $13.00
Boneless pork shoulder, smoked for 14 hours until it falls apart, mixed with vinegar-
based BBQ sauce like you would find in eastern North Carolina.

Platters are served with your choice of two sides and cornbread.

Texas Sliced Beef Brisket $15.00
Smoked for 14 hours until very tender, sliced across the grain and lightly sauced with 
sweet BBQ sauce.

Kansas City Burnt Ends $15.00
The leanest part of the brisket, smoked 14 hours until very tender, chopped and cooked 
slowly in a sweet tomato-based BBQ sauce until the meat in tender and falling apart.

Pulled Chicken $13.00
Dry-rubbed boneless chicken thighs smoked until falling apart, mixed with a little 
North Carolina Vinegar BBQ sauce.

Red Hot Smoked Sausage $13.00

A locally made pork sausage, smoked at Blue Ribbon.  Flavors vary daily.

Barbecue Trio Combo $19.00
Choose three meats: Pulled Pork, Pulled Chicken, Smoked Sausage, Beef Brisket (+$1), 
Burnt Ends (+$1) or Memphis Ribs.

Memphis Dry-Rubbed Ribs $16.00
1/3 slab of full-size pork spareribs, rubbed with our own 15-spice blend, smoked for 
five hours until tender and the meat pulls from the bone.

Barbecue Duo Combo $17.00
Choose two meats: Pulled Pork, Pulled Chicken, Smoked Sausage, Beef Brisket (+$1), 
Burnt Ends (+$1) or Memphis Ribs.

Side Dishes

Cole Slaw
Potato Salad

Cornbread
Cowboy Beans

Chips
choice of 2 with sandwiches and platters or $1.25

each

• Like us on Facebook to get daily specials or see chalkboards on trailer.•

					     $2.00
each

Homemade Sweet Tea
Homemade Lemonade

Coca-Cola Products
Bottled Spring Water


