
BBQ Menu

E V E N T S  A N D  C A T E R I N G

info@beacon-catering.comPhone: (607) 882-3692

Minimum guest count 30 or $500 subtotal. Minimum three days lead time subject to availability.
Drop o� service may be subject to tax, delivery fee & gratuity. Sta�ed service may be subject to tax, service fee & gratuity.

Our BBQ menu is available daily starting at 11am and typically must be ordered at least
3 days in advance. Standing order and large group discounts are available.

Rolls, ketchup, mustard and relish served on the side
All Beef Hot Dogs

Proteins

Hot sausage, peppers & onions, rolls & ketchup on the side
Hot Italian Sausage

Slow cooked pulled pork served with BBQ & rolls on the side
Pulled Pork Sandwiches

Spiedie marinated boneless chicken
Grilled Chicken Breast (GF)

Beef brisket, smoked and sliced. BBQ on the side
BBQ Brisket (GF)

Hand rubbed, slow cooked pork ribs. BBQ on the side
ST. Louis Style Ribs (GF)

Salmon sides glazed with NY maple syrup +$4
Maple Glazed Salmon (GF)

LTO, ketchup, mustard, mayo & rolls served on the side
Black Bean Burgers (VG)

Marinated & grilled bone-in or boneless chicken
Cornell BBQ Chicken (GF)

Balsamic marinated & grilled mushrooms
Grilled Portobellos (VG)

Certified angus flank steak, house marinade, sea salt, herbs +$2
London Broil

Cheesy Broccoli Casserole (V)

Hot Sides

Cold Sides

Mixed Greens Salad (VG,GF)

Baked Beans (V,GF)

Corn On The Cob (V,GF)

Baked Mac & Cheese (V)

Pan Simmered Greens (VG,GF)

Salt Potatoes (V,GF)

Loaded Mashed Potatoes (GF) +$1

Tuscan Pasta Salad (V)

English Potato Salad (V,GF)

Cucumber Salad (VG,GF)

Caesar Salad

Classic Cole Slaw (V,GF)

Ancient Whole Grains Salad (VG)

Kettle Chips (VG,GF)

Fresh Fruit Platter (VG,GF)

Watermelon Slices (VG,GF)

Cornbread & Honey Butter(V)

BBQ Package 1
Starting at $29.95, this package includes two protein choices, three sides.

BBQ Package 2 
Starting at $39.95, this package includes one starter, three protein choices, four sides.

BBQ Package 3
Starting at $41.95, this package includes two starters, three protein choices, five sides.

Selections

Slow cooked marinated chicken served with BBQ & rolls on the side
Mojito Pulled Chicken Sandwiches

Seasonal Grilled Vegetables (VG,GF)

Macaroni Salad (V)
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House pulled pork, BBQ sauce, Roll
Pulled Pork Sliders

Slow cooked dry rubbed wings +$1
Smoked Chicken Wings (GF)

Phyllo dough, mini frank +$2
Pigs In A Blanket

BBQ Menu

E V E N T S  A N D  C A T E R I N G

info@beacon-catering.comPhone: (607) 882-3692

Minimum guest count 30 or $500 subtotal. Minimum one week lead time subject to availability.
Drop o� service may be subject to tax, delivery fee & gratuity. Sta�ed service may be subject to tax, service fee & gratuity.

Our BBQ menu is available daily starting at 11am and typically must be ordered at least
one week in advance. Standing order and large group discounts are available.

Packages
Backyard Grill Package

Starting at $26.95, this package includes hot dogs, grilled chicken breasts, black bean burgers, rolls, kettle chips & pasta salad.

Clam Bake Package
Starting at $45.50 (min 100 guests), our clam bake package is a great summertime gathering option. This includes fresh steamed 

clams & shrimp, Cornell BBQ chicken, salt potatoes, corn on the cob, baked beans, watermelon & choice of salad.

BBQ Classics Package
Starting at $39.95, this package includes our house smoked BBQ featuring BBQ Brisket, St. Louis style ribs, pulled pork 

sandwiches, baked mac & cheese, English potato salad, classic cole slaw, corn bread & honey butter, watermelon slices.

Lunch Picnic Package
Starting at $39.95, this package includes some of our more formal options: grilled chicken breast, London broil,

grilled portobellos, baked mac & cheese, cucumber salad, ancient whole grains salad, fresh fruit platter

Starters
Starting at $5.50, our starters make a great addition to any of our BBQ packages

Classic, fresh made, local deviled eggs
Deviled Eggs (V)

Beef & pork meatballs, BBQ glaze
BBQ Meatballs 

Watermelon, whole milk mozzarella, infused honey
Watermelon Skewer (V,GF)

Fresh ripe blackberries, smoked NY cheddar
Blackberry Skewer (V,GF)

Petite potato halves, NY cheddar, bacon
Twice Baked Baby Reds (GF)

Beef brisket, corn, shredded cheese
Brisket Quesadillas

Cream cheese, cheddar & bacon +2
Stuffed Jalapeno Peppers

Crispy chicken, pickle, hot sauce +2
Nashville Hot Sliders

Crispy chicken, maple bacon jam, wa�e +2
Chicken & Waffle Sliders
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