
HELLUVA SMOKED WINGS - $17 
(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 - $2.50 (each)  
Juice is Loose beer battered tenders, fried crispy. 
Choice of house made dipping sauce.  

SMOKED BUFFALO CHICKEN DIP - $69 
(1/4 pan):  Smoked chicken, hot sauce, onion, cream 
cheese. Served with hand cut chips 

SHAREABLES 

 
 
 
 

 

 

SALADS & BOWLS 
 Serves 15-20 people 

PROTEIN ADD-ON: Tri-Tip* $28, pulled pork $16, grilled chicken $16, beer battered chicken tenders $16 
HOUSEMADE DRESSINGS:  Herb Ranch, Blue Cheese, Honey Mustard, Ginger Cilantro, Tomato Vinaigrette, Creamy Caesar 

CAESAR SALAD - $65:  Romaine lettuce, grape tomatoes, parmesan cheese, housemade focaccia 
croutons, creamy housemade Caesar dressing 

HELLUVA HOUSE SALAD - $65: Romaine and iceberg lettuce blend, grape tomatoes, mixed cheese, 
housemade focaccia crouton. Served with your choice of dressing. 

BBQ RANCH SALAD - $95: Crisp greens, roasted tomatoes, diced & roasted jalapeno, smoked bacon 
crumbles, mixed cheese, crispy onion straws, ranch dressing, HELLUVA Bourbon Peach BBQ drizzle 

MACARONI & CHEESE - $75: Pasta shells, HELLUVA beer cheese sauce, Monterey jack, cheddar, 
focaccia bread crumb topping 

SIDES 

SEASONAL VEGETABLES:  $22 (By the Quart) 
GARLIC MASHED POTATOES:  $22 (By the Quart) 

SIGNATURE SLAW:  $20 (By the Quart) 
EVERYTHING CHILI: $28 (By the Quart)  

CATERING MENU 

PRETZEL BITES - $17   (By the dozen) 
Made fresh daily. Served with HELLUVA beer 
cheese & housemade grain mustard 

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 - $15 (By the pound)  OR 
BONELESS WINGS - $15 (By the dozen): 
Traditional wings or Juice is Loose beer battered 
boneless ‘wings’, served with your choice of house 
made sauce (tossed or on the side) and choice of 
ranch & blue cheese.  

SMOKED MEATS BY THE POUND 

SMOKED TRI-TIP* 
$28 

Thin sliced Angus, slow smoked. Creamy horseradish on side 

SMOKED PULLED PORK 
$16 

Made with our Amber Ale, sweet oranges, garlic & ginger. Served with our 
HELLUVA Bourbon Peach BBQ sauce on side 

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.  

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