
HELLUVA SMOKED WINGS - $22 

(By the pound):  Signature blend of herbs and spices, 

slow smoked and served naked.  Served with your 

choice of house made sauce and choice of ranch or 

blue cheese.  

CHICKEN TENDERS - $3.00 (each)  

Juice is Loose beer battered tenders, fried crispy. 

Choice of house made dipping sauce.  

BUFFALO CHICKEN DIP - $69 
(1/4 pan):  Grilled chicken, hot sauce, onion, cream 

cheese. Served with hand cut tortilla chips. 

 

SHAREABLES 

 

 

 

 

 

 

 

 

 

 

 

 

 

SALADS & BOWLS 

                           Serves 15-20 people 
PROTEIN ADD-ON: Brisket* $28, grilled chicken $16, beer battered chicken tenders $16, pulled pork $16 
HOUSEMADE DRESSINGS: Herb Ranch, Blue Cheese, Honey Mustard, Ginger Cilantro, Champagne Vinaigrette, Creamy Caesar 

CAESAR SALAD - $65:  Romaine lettuce, grape tomatoes, parmesan cheese, house made croutons, 

creamy house made Caesar dressing 

HELLUVA HOUSE SALAD - $65: Spring mix blend, grape tomatoes, mixed cheese, house made 

crouton. Served with your choice of dressing. 

BBQ RANCH SALAD - $95: Romaine lettuce, roasted tomatoes, diced & roasted jalapeno, smoked 

bacon crumbles, mixed cheese, crispy onion straws, ranch dressing, HELLUVA Bourbon Peach BBQ drizzle 

MACARONI & CHEESE - $75: cavatappi, HELLUVA beer cheese sauce, Monterey Jack, cheddar, 

toasted bread crumb topping 

 

 

 

 

 

SIDES 

SEASONAL VEGETABLES:  $22 (By the Quart) 

SIGNATURE SLAW:  $20 (By the Quart) 

EVERYTHING CHILI: $28 (By the Quart)  

  

CATERING MENU 

CORN BRAT POPS - $26  (By the dozen)  

Cornbread battered beer bratwurst on a stick. Served 

with HELLUVA beer cheese and house made grain 

mustard 

BONE-IN WINGS - $19 (By the pound)   
Traditional wings served with your choice of house 

made sauce (tossed or on the side) and choice of 

ranch & blue cheese.  

 

MEXICAN STREET CORN DIP - $69 
(1/4 pan):  roasted corn, lime juice, cotija cheese, 

roasted red onion, jalapenos, cilantro, avocado.  

Served with hand cut tortilla chips. 

SMOKED MEAT BY THE POUND 

                              SMOKED PULLED PORK 

$16 
Made with our amber ale, sweet oranges, garlic and ginger.  

Served with our bourbon peach BBQ sauce. 

 

 

 

House made ɸ Sauces: Korean Red Pepper Chili, Buffalo, HELLUVA Bourbon Peach BBQ, 

      Raspberry Chipotle or Pineapple Habanero  (NOT RETURNABLE)        

      House made ɸ Dry Rubs: Cajun, Honey Garlic, Lemon Pepper, Jamaican Jerk             

 

Most of our menu items can be modified to meet your Food Allergen, Gluten-Free and Vegetarian Requests We can’t guarantee that any item is completely free of allergens.  

While we offer Gluten Free options, we are not a Gluten Free Kitchen.     ɸ Denotes Gluten Free (GF) IF ordered with a Gluten Free Bun where applicable.      

* Denotes consuming raw or undercooked meats, poultry, shellfish or eggs increases your risk of food borne illness. 

HELLUVA Signature Items Indicated in RED.   Symbols: Gluten Free ɸ -- Denotes Spicy      -- Contains Nuts  


