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HAND PULLED PORK
Slow-smoked for 12 hours and hand pulled fresh

from the Pit to the Plate <2 $10 Per person Mama’s Specialties
Full Rack Baby Backs $17 each
BBQ COMBO Whole Fried Turkey $32 each
Match two of any of our Hickory smoked meats Beer Can Chicken $12 each
to create a dynamic duo of dining <=&<$13 Per person Lowcountry Boil $12PP
Oyster Roasts $12PP (September-April)
RIBS & ONE Pig Roast starting at $400
Baby Backs. Every hero needs a sidekick.
Choose 1 of our Hickory smoked meats to accompany. Hickory Slow Smoked Meat
$16 Per person $11 by the Ib. serves 3-4
Hand-Pulled Pork e Chopped BBQ e Rib Tips
PITMASTER’S PLATE BBQ Chicken e Texas Beef Brisket (addt’l charge)
Every party is a sure winner when you serve 3 of your
favorite slow smoked & roasted meats < e $18 Per person Made From Scratch Sides
$6 by the lb.serves 3-4
All Party Packages come with: Macaroni & Cheese - Cole Slaw
2 sides of your choice Green Bean Casserole
Choice of Fresh Baked Yeast Rolls or Honey Jalapeno Cornbread Collard Greens - Potato Salad

Choice of Fresh Brewed Iced Tea or Lemonade
Mama’s Original BBQ Sauce - GW’s Gold(mustard) - North Carolina Cider Vinegar
Plateware, Silverware, Napkins & Cups
Strawberry Jalapeno & Hot BBQ available upon request Fresh Brewed Sweet Tea 1 Gallon $5

Rerfect: for Tailgate Parties!!!

Hilton Head Plaza + 843.682.6262 + www.onehotmamas.com

Baked Beans + Dirty Rice w/ Gravy




