
craft BBQ Platter
1lb of BBQ meat per person, locally 
sourced and smoked over real wood

From prep table to service, each tray takes nearly 
48 hours of work: brining, seasoning, smoking, 
and resting. The goal is to deliver the kind of 

authentic craft BBQ you’d find in Texas, 
but with a proud Herefordshire twist.

served with

Each tray includes:

Mac and cheese, BBQ pit beans,
Peter Cook’s sliced bread,

Maple mustard slaw,
A selection of pickles 

and house sauces

12-hour smoked beef brisket, Tallow-finished 
beef cheek, Sliced pork belly, Hot honey burnt 

ends, Maple-brined turkey, Cheese 
and jalapeÑo Hereford hotlink sausage

All of our meat is smoked over 100% 
Herefordshire wood by our pit master 
Ashley Tunley of Big Smoke BBQ 


