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THE MEND

TO ENSURE PROPER AND PROMPT SERVICE, A PRE-SET MENU IS REQUIRED FOR ALL PRIVATE PARTIES. YOUR
MENU SELECTION SHOULD BE SUBMITTED AT LEAST 14 BUSINESS DAYS PRIOR TO THE SCHEDULED EVENT.
WOODSHED SMOKEHOUSE IS ALWAYS WILLING TO ACCOMMODATE DIETARY RESTRICTIONS.

BEVERAGE a BAR o£T P

ALL BEVERAGES ARE PRICED ON CONSUMPTION. WE RECOMMEND THAT YOU MAKE WINE
SELECTIONS IN ADVANCE TO ENSURE AVAILABILITY FOR YOUR ENTIRE PARTY.

HOARANTEE

A GUARANTEED GUEST COUNT IS DUE NO LATER THAN THREE BUSINESS DAYS PRIOR TO YOUR EVENT AND
IS NOT SUBJECT TO REDUCTION AFTER THAT TIME. IF YOUR PARTY FALLS BELOW THE GUARANTEED
NUMBER ON THE DAY OF YOUR EVENT, YOU WILL BE CHARGED FOR THE GUARANTEED NUMBER. IF NO
GUARANTEED GUEST COUNT NUMBER IS GIVEN BY PHONE OR IN WRITING, THE HIGHEST NUMBER SHOWN
ON YOUR CON-TRACT WILL BE APPLIED TO YOUR CHARGES.

CONPIRMING YOUR EVENT

A SIGNED CONTRACT AND 25% DEPOSIT OF YOUR DESIGNATED FOOD AND BEVERAGE MINIMUM IS DUE UPON
CONFIRMING YOUR EVENT WITH US. THE ESTIMATED TOTAL CHARGES IS DUE 3 BUSINESS DAYS PRIOR TO
YOUR EVENT DATE. YOUR PRIVATE DINING COORDINATOR WILL PROVIDE A PAYMENT SCHEDULE.

OURICE CHARGE

FOR PRIVATE EVENTS HELD AT WOODSHED SMOKEHOUSE, A 22% SERVICE CHARGE WILL BE ADDED
TO YOUR FINAL BILL TO ACCOMMODATE THE SERVICE STAFF.

WEATHER

A WEATHER CALL WILL BE MADE 3 BUSINESS DAYS PRIOR TO YOUR EVENT. YOUR PRIVATE DINING
COORDINATOR WILL CONTACT YOU AND DISCUSS THE FOLLOWING OPTIONS:
e WITH 3 BUSINESS DAYS' ADVANCE NOTICE, CLIENTS MAY RESCHEDULE THE EVENT WITHOUT PENALTY.
100% OF THE EVENT DEPOSIT WILL BE APPLIED TO THE NEW DATE.
e SHOULD INCLEMENT WEATHER OCCUR ON THE DAY OF THE EVENT, YOUR PRIVATE DINING
COORDINATOR WILL CALL YOU TO NOTIFY YOU AND RESCHEDULE YOUR EVENT. 75% OF YOUR
DEPOSIT WILL BE APPLIED TO THE NEW EVENT DATE.

T CHER @-STAFF ARE COMMITTED T0 MAKING YOUR EVENT A SUGCESS!

LOOKING TO HAVE TIM LOVE FOOD CATERED?
TIM LOVE CATERING CAN HANDLE ANY TYPE OF OFFICE, HOLIDAY, PARTY, WEDDING AND ANY OTHER KIND OF EVENT.

LEARN MORE AT TIMLOVECATERING.COM

CHEF
TIM I.OVE
em‘ Arink ¢ live wel]
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MARTA’S FRESH TORTILLAS,
CAMP BREAD & PIT MASTER FAT

SMOKED TEXAS PEANUTS,
CHILI SALT

SMOKED HUMMUS, PIT MASTER FAT,
CAMP BREAD & TORTILLA CHIPS

SMOKED WHITEFISH DIP,
FRESH TORTILLA CHIPS

OALADS & SIDES mw

3 KALE SALAD, CELERY GREENS,
GUANCIALE, SMOKED PEPITA, MANCHEGO

TRADITIONAL POTATO SALAD,
FLAT CHIVES, CRISPY GARLIC

w&& TRADITIONAL COLESLAW

WOOD GLOSSARY
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BRISKET STUFFED PIQUILLO PEPPERS,
BONE BROTH & COTIJA

BOURBON & COKE PORK “BANH Mi”,
PICKLED CHILIS, COTIJA & LIME

e o to

PORK RIBS
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*THE MENUS ARE EXAMPLES AND ARE SUBJECT TO CHANGE DUE TO SEASONALITY**
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MARTA’S FRESH TORTILLAS,
CAMP BREAD & PIT MASTER FAT

SMOKED TEXAS PEANUTS,
CHILI SALT

SMOKED HUMMUS, PIT MASTER FAT,
CAMP BREAD & TORTILLA CHIPS

SMOKED WHITEFISH DIP,
FRESH TORTILLA CHIPS
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3 KALE SALAD, CELERY GREENS,
GUANCIALE, SMOKED PEPITA, MANCHEGO

TRADITIONAL POTATO SALAD,
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PECAN
! TODAY’S ANIMAL, FRESH SALSAS, COTIJA & LIME

‘; PORK RIBS

BOURBON & COKE PORK “BANH Mi”,
PICKLED CHILIS, COTIJA & LIME
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MARTA’S FRESH TORTILLAS,
CAMP BREAD & PIT MASTER FAT

SMOKED TEXAS PEANUTS,
CHILI SALT

SMOKED HUMMUS, PIT MASTER FAT,
CAMP BREAD & TORTILLA CHIPS

SMOKED WHITEFISH DIP,
FRESH TORTILLA CHIPS

CRISPY POTATOES, SMOKED GARLIC AIOLI

SALADS & SIDES somee:

3 KALE SALAD, CELERY GREENS,
GUANCIALE, SMOKED PEPITA, MANCHEGO

TRADITIONAL POTATO SALAD,
FLAT CHIVES, CRISPY GARLIC

W& TRADITIONAL COLESLAW
* BORRACHO BEANS
\&3&2& MEXICAN CORN LOLLIPOP
SEASONAL SALAD
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W& BULGOGI BEEF, HOUSE KIMCHI

WOOD GLOSSARY

TODAY’S ANIMAL, FRESH SALSAS, COTIJA & LIME

TODAY’S SAUSAGE, HOUSE MUSTARD, PICKLES
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MARTA’S FRESH TORTILLAS,
CAMP BREAD & PIT MASTER FAT
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DINING WITH FRIENDS

CHOOSE ONE

16 HOUR-SMOKED BEEF SHIN,
3; FRESH RICOTTA,

SMOKED OIL,

BORRACHO BEANS,

3 KALE SALAD
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