
CATERING MENU

     APPETIZERS
 Smoked Deviled Eggs    Cold smoked hard-boiled eggs, with a savory dijon filling finished 
  with slivers of crispy OzNBones™ bacon and fresh chives.  $30 | dozen

 Smoked Bruschetta    Fresh made Oz’NBones baguettes made from smoked flour, salt, and water, 
  topped with caramelized onions and smoked fontina cheese.  $36 | dozen 

 Pulled Pork or Chicken Sliders    Our very own pulled pork or chicken on potato slider rolls.  $36 | dozen

Pork Belly Burnt Endz Won Ton Cups    Our own savory smoked pork belly burnt endz served in crispy won ton cups.  $30 | dozen 

 Veggie Platter    Fresh cut vegetables served with our homemade sour cream dill dip.  $50 | serves 20-25

 Sausage & Cheese Platter    Fresh made seasonal sausage and smoked cheese served  with an assortment of crackers. 
  $75 | serves 20-25

 Melon Bacon Skewers    Fresh cut seasonal melon in a balsamic glaze with crispy bacon, fresh mint and basil.
  $24 | dozen

 Chicken Wings    Smoked to perfection and finished on the grill with your choice of sauce.
  $24 | dozen

     BBQ                    

 Pulled Pork  $16 | pound 

 St. Louis Style Ribs  $18 | rack 

 Beef Brisket  $20 | pound 

 Pulled Chicken  $15 | pound 

 BBQ Chicken  $15 | pound 

 Vegetarian Sausage  $18 | pound 

CHRIS OZMUN  Owner | Chef                                              
DIANE OZMUN  Owner | Event and Service Coordinator

860.861.5134
44 Sashel Lane
 Colchester, CT

 
oznbonesbbq@gmail.com

oznbonesbbq.com
860.861.5134

We use all natural ingredients, locally-sourced* fresh vegetables 
and season the finest quality meats with our award-winning Oz’NBones™ Original BBQ Rub. (*when available)



CATERING MENU continued

SIDES
 Bacon Mac’NCheese  NOT your kid’s mac and cheese! Vermont cheddar, gourmet cheeses
  and Oz’NBones™ Apple‘N Hickory Smoked Bacon.  $40 half | $75 full

 Old Fashioned Baked Beans  Cooked slowly in old-fashioned clay bean pots with brown sugar
  and Oz’NBones™ Apple’N Hickory Smoked Bacon.  $35 half | $70 full

 Cole Slaw  Crispy, tangy home-made slaw with Oz’NBones™ Original Dressing.
  $25 half | $50 full

 Mixed Green Salad Locally-sourced greens and fresh vegetables - when available or when in season. 
  $25 half | $50 full 
 
 Cast Iron Skillet Corn Bread  Crispy on the outside, moist on the inside. Sweetened with a hint of honey 
  and fresh corn kernals. $24 | loaf (12 pieces)

 Corn On The Cob  Half tray serves 12-15 | Full tray serves 24-30 
  Market price in season
  

SAUCES 
 Oz’NBones™ Original Made with all natural ingredients. This is a sweet and tangy Kansas City 
 BBQ Sauce  style sauce. 

 Oz’NBones™ Maple Bourbon This robust sauce is a special blend of ingredients including superior bourbon and    
 BBQ Sauce organic Grade A maple syrup -supplied to us from the Northeast Kingdom of VT.

 Oz’NBones™ Chipotle Sriracha Our original sauce with a KICK! Infused with chipotle peppers 
 BBQ Sauce and our original sriracha sauce. 

 Three-Bottle Set of Sauces  One bottle each of our sauces.  $24

  Smoked Tomato Dressing  A creamy dressing with a hint of smoke from smoked tomatoes, 
  onions, and garlic.  $10

 Balsamic Dressing  Our original creamy balsamic dressing.  $10

We use all natural ingredients, locally-sourced* fresh vegetables 
and season the finest quality meats with our award-winning Oz’NBones™ Original BBQ Rub. (*when available)


