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At VooDoo BBQ we leave the Saucing to You. Jazz up any of our delicious meats

' FOODK

ST. LOUIS STYLE BBQ PORK RIBS

half rack

$10.99 $17.99

ROASTED BBQ CHICKEN sggg %é&élé% with one of our 3 Unique Sauces and you'll see why they say “Taste Our Magic”
BEEF BRISKET 1299 MOJO SAUCE: A NEW ORLEANS SPIN ON A TRADITIONAL BBQ SAUCE
PULLED PORK felrlsm CANE VINEGAR: ATANGY, CANE SUGAR VINEGAR BASED SAUCE
CARIBBEAN JERK CHICKEN 391%32 MANGO CRYSTAL: 0UR SPICY BB SAUCE

CAJUN SMOKED SAUSAGE $10.99

CHICKEN SAUSAGE $11.99 FOLLOW US ON

SIDES §456 's7io0 $27.98 FACEBOOX & 'TWITTER

per quart per gallon

SAUCES $499 $799 $27.99

PARLY,

[ ABOUT US = If youre wondering why we have so much fun serving you our food

it's because we don't know any hetter. We opened our first location in the heart of
New Orleans in 2002 on Mardi Gras day on the parade route. It's been a party ever since!!
We've taken one of the oldest forms of cooking known to man and added our local flair

F AMlLY PACK #1(reeos 5-6 99 and spices to create what people now refer to as "New Orleans Style BBQ". When you walk
1b. Brisket, 1 Ha( Pork, 1 )Wb Sausage. $59 into a VooDoo BBQ you should expect a fun, laid back atmosphere with great food, drinks,
s. of any-sides “BBQ sauce. soft white buns. music and to be taken care of like a guest in our home.
PI%NIC PACK #2 eeos 1012 99
1bs. Brisket, 2 1 ( . Z)Wbs Sausage. $109
3 qts. of any swdes BBQ sauce. soft white buns. So what makes us different than so many other BBQ joints? For one you won't get any
PAWEJYBEQE(!(t #g (EEEDSP O1r8k 2%) T Saueage $169.99 meats drowned in BBQ sauce. Our meats are dry rubbed with amazing local spices and
qts. of any sides, BBQ sauce, soft white buns. slow smoked to perfection so no sauce is necessary. But if you want to add a little kick
TAILGATOR PACK #4 (reeps 25-30) $239,99 you can dip or drown your meats with one of our 3 unique BBQ sauces — You Decide.
g ggss Bg;sgﬁﬁ Sfdegs ngrzauiem;fiaﬁfgz bune We put just as much time and attention to make sure our sides are not just window
CATERING PACK #5 (FEEDS 50 55) $399.99 dressing. You can expect some of your traditional favorites and several signature side
/- Ibs. Brisket, /| Tbs. Sausage. items you will love like our Corn Pudding and Gris Gris Greens. We also serve great
ﬁfﬂi‘d A9|'fE aﬁéig? 6 (BFBEQEDS;UQCSQ losoo)ft white buns. 739,99 burgers and for those trying to stay on the healthy side delicious salads, lean BBQ meats

12 1bs. Brisket, 12 1bs. Pork, 12 1Ibs. Sausage.
6 gals. of any sides, BBQ sauce, soft white buns.

Bottle & Draft available

BOTIGNS
 e5.99

A1l Potions

CALL 5225) 926.8780

and items from the grill. We are glad to welcome you to VooDoo BBQ and hope you enjoy
your experience as much as we enjoy having you as our guest!

FAHQs

1. WHY ‘fHE NAME VOODOO BEBQ?
WE WERE BORN OUT OF THE LOVE OF THE GREAT CITY OF NEW ORLEANS, LOUISIANA. WE CHOSE THE
NAME “V0ODOO BBQ" BECAUSE IT'S EASILY REMEMBERED, HARD TO FORGET, AND IS SOMEWHAT OF
ANOVELTY FOR VISITORS AND LOCALS ALIKE. THERE IS NOTHING MORE & NOTHING LESS TO THE NAME.

2, WHA'T IS TRUE/REAL BARBECUE?
BBA IS THE ACT OF COOKING MEAT VERY SLOWLY AT A LOW TEMPERATURE. OUR FIREBOXES BURN A
MIXTURE OF PECAN AND OAK WOOD THAT PROVIDE THE “SMOKE" FLAVOR TO OUR MEATS. WE COOK
SOME CUTS OF MEAT FOR UP TO 18 HOURS. BY DOING THIS, WE ACHIEVE THE MOST TENDER, FLAVORFUL
MEAT POSSIBLE. V0ODOO BBQ & GRILL IS COMMITTED T0 A TRUE COMPETITION STYLE BARBECUE, WITH
OUR SPECIALTY LOVABLE SAUCES SERVED ON THE SIDE.

3. WHY IS ‘THE MEA'T SO
THE PINK COLOR YOU SEE IS THE “SMOKE RING. THIS IS AN INDICATION OF TRUE SLOW SMOKED
BARBECUE. IT IS WHAT GIVES OUR MEATS THEIR DISTINCT FLAVORS. EVEN WITH A PINK RING, OUR
MEATS ARE FULLY COOKED, ALWAYS.

CALL (225) 926.3003 o
3515 Drusilla Ln e Suite D e Baton Rouge, LA 70809

FAX (225) 926.6002

www. Voodoobbgqandrill.com
CALL (225) 926-3003



