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HAND PULLED PORK      
Twyford Catering uses fresh pork 
shoulder seasoned with our own BBQ 
rub and slow smoked with cherry wood 
over night. We’ve won several BBQ 
competitions with this same recipe,
nonow you be the judge.

SLICED SMOKED PORK LOIN
(All white meat) Seasoned overnight 
with our award winning rub then slow 
smoked over cherry wood and glazed 
with a sweet apple glaze, moist, sliced 
thin. Tender and delicious!

BEEBEEF BRISKET
Twyford Catering uses Certified 
Hereford beef brisket, which we trim
and season with our special brisket rub, 
then slow smoke for over 14 hours.  
Sliced thin and ready to serve.
Please add 1.50/guest
BBeef brisket burnt ends add $1.75/guest

1 meat –  13.50 /guest
2 meats – 15.00 /guest
Includes choice of 2 Farmers Table Side 
Dishes and buffet extras.

Additional sides add 3.50/person
TURKEY BREAST
Lightly seasoned boneless turkey 
breast is slow smoked at a very low 
temperature to help keep it moist and 
tender. Sliced thin for sandwiches 
or thick for meals. 
PPlease add .99/guest

BBQ PIT HAM
Our ham is first seasoned with our 
own Smoke House Seasoning then 
slow-smoked until tender and juicy. 
We finish it off with an unbelievable 
Maple Bourbon Glaze.

BBBBQ PORK STEAK
A Central Illinois Favorite. Twyford 
Catering take full pork steaks loaded 
with flavor and we put our Twyford
SSeasoning on them. Cook them on our 
BBQ pit with plenty of smoke, then finish 
them off with Twyford BBQ Sauce. Just 
like your dad fixed on the grill in the 
back yard! Full of flavor!

HERB ROASTED CHICKEN
FFirst we start with only fresh chicken 
rubbed with olive oil, fresh seasonal 
herbs and spices, then slow-roasted 
until tender and juicy.
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