
   

GROUP MENU 
P I C K  U P  O R  D E L I V E R Y 
FOR GROUPS OF 10 OR MORE   $30 PER PERSON 

S T A R T E R S  Select One 
ALABAMA WHITE WINGS  
Alabama White Sauce 

WARM BARBECUE POTATO CHIPS  
Blue Cheese & Bacon Dip 

GREEN SALAD 

M A I N  C O U R S E S  Select Three 

PORK SPARE RIBS 

BABY BACK RIBS 

PULLED PORK SHOULDER 

BACKYARD BARBECUE CHICKEN 

7 PEPPER RUBBED BRISKET 

S I D E S  All Included 
MACARONI & CHEESE 

SEASONAL VEGETABLE 

CORNBREAD 

D E S S E R T S  Select One 
CHOCOLATE CHIP COOKIE 

DOUBLE CHOCOLATE BROWNIE 

THERE IS A $750 MINIMUM ORDER FOR DELIVERY 
 AND WE KINDLY ASK FOR 48-HOUR NOTICE 

 
DELIVERY: $50 BEYOND 5 BLOCKS 
OPTIONAL SET UP SERVICE: $200 INCLUDES DISPOSABLES,   
DELIVERY AND SET UP 

 

R E S T A U R A N T  H O U R S  
 

 F L A T I R O N  B A T T E R Y  P A R K  
C I T Y  

Saturday 10:00am – 12am 10:00am – 11pm

Sunday 10:00am – 10pm 10:00am – 10pm

Monday 11:30am – 10pm 11:30am – 10pm

Tue – Thurs 11:30am – 11pm 11:30am – 10pm

Friday 11:30am – 12am 11:30am – 11pm

T A K E O U T  S T A R T S  A T  3 : 3 0 P M  O N  S A T U R D A Y  A N D  S U N D A Y

 
 
 

 

 

LET US CATER  
YOUR ENTIRE 

EVENT! 
WE WILL SET UP, COOK,  

SERVE, AND CLEAN. 

For more information about our full service 
catering, contact: Malysa Volpicelli at  

646-747-7584, or catering@bluesmoke.com 

 
  

T A K E O U T  
 
 
 
 

FLATIRON 

116 EAST 27TH STREET 

212 447 6058 

 

BATTERY PARK CITY 

255 VESEY STREET 

212 889 2005 

 

bluesmoke.com  



 S T A R T E R S  &  S A L A D S  
P I C K  U P  O N L Y  

 
NORTH CAROLINA SALT PEANUTS     7 
 
WARM BARBECUE POTATO CHIPS     7 
Blue Cheese & Bacon Dip 
 
DEVILED EGGS (4 PER ORDER)      7 
 
SMOKED ALABAMA WHITE WINGS     12 
Alabama White Sauce 
 
SUMMER GREENS SALAD     12 
Radish, Fennel, Molasses-Creole Mustard Vinaigrette 
 
BABY LETTUCE & STRAWBERRY SALAD     14 
Smoked Goat Cheese, Sunflower Seeds, Carved Ham, 
Strawberry-Drippings Dressing  
 
SALAD ADD ONS:  
Grilled Shrimp 9   Smoked Chicken Breast 6 

. . . . .  

S A N D W I C H E S  
P I C K  U P  O N L Y 

ALL SERVED WITH CHOICE OF BARBECUE CHIPS  
OR SIDE SALAD 
 

BLUE SMOKE BURGER     16 
Grilled Bacon, Choice of Cheese: Maple Smoked 
Cheddar, Pimento Cheese, Point Reyes Blue 
 
HOT FRIED CHICKEN (Lunch Only)      16 
Fried Chicken, S&S White Bread, Pickles, Coleslaw 
 
PULLED PORK SHOULDER     14 
 
7 PEPPER RUBBED BRISKET     14 

 

 
 

F R O M  T H E  P I T   

P I C K  U P  O N L Y 
 
PORK SPARE RIBS     five bones 20 
 
BABY BACK RIBS     half rack 18    full rack 28 
 
PULLED PORK SHOULDER 20 
Hot Smoked Vinegar     
 
7 PEPPER RUBBED BRISKET 20 
Lean or Marbled     
 
BACKYARD BARBECUE CHICKEN     20 
 
RHAPSODY IN ‘CUE     28 
Spare Ribs, Pulled Pork, Backyard Chicken,  
Andouille Sausage 
 

 
 

S I D E S   

P I C K  U P  O N L Y 
 

SLOW SIMMERED GREEN BEANS 8 
Bacon & Onions 
 
GRILLED ASPARAGUS                                              8 
Ham-Hock Vinaigrette 
  
BROWN BUTTER SWEET POTATO MASH 8 
 
MACARONI & CHEESE 8 

 
FRIED POTATO WEDGES 8 

 

. . . . .  

 

H O M E S T Y L E  D E S S E R T S  
P I C K  U P  O N L Y 

 
CHOCOLATE LAYER CAKE 9 
 
KEY LIME PIE 9 
 
BANANA CREAM PIE 9 
 
DOUBLE CHOCOLATE BROWNIE 3 
 
COOKIES $15 /DOZEN 
Chocolate Chip or Oatmeal Raisin 
 
 
 
 


