
 

 
Footbridge Brewery – (207) 352 – 3007 – Drink@footbridgebrewery.com 

Catering Menu 2025 
 

MEATS 
 

Brisket - $31.99/lb  
Slice flats Sliced flat and point or left 
wrapped and you can say you cooked it 
 

pork - $19.99/lb 
Smoked and pulled 
 

Chicken - $24.99/lb 
Smoked and sliced 
 

Burnt ENDS - $56.99/lb  
Cubed point meat smoked a second time to for 
flavor and sauce carmalization then retossed in 
maple bourbon bbq sauce and recarmalized 
 

Back yard ribs - $44/rack 
Slow cooked smoked Sticky ribs 
 

Smoked Steak - $32.99/lb  
Smoked and sliced NY Sirloin 
 
 
 

Sides 
 

SaLT tATERS - $9.99/lb  
Born in upstate NY under the finger lakes these 
scrumptious Yukon gold potatoes are boiled in a 
salt brine 
 

cHEDDAR Mac Salad - $16.99/lb 
Cold Mac salad with cheddar gherkins celery red 
pepper and onions  
 

Mac and Cheese - $22/lb 
Brie base mac and cheese 
 

BBQ Beans - $16.99/lb 
Smoked bbq beans with brisket stout house made 
maple bourbon bbq sauce and little spice 
 

Veggie Platter - $84 
Selection of fresh veggies and dips Serves 12 
 

Fruit Platter - $84 
Selection of fresh Fruits and dips Serves 12 
 

Charcuterie Platter - $144 
A variety of Cheese and meats Serves 12 

Fixings 
 

Kaiser Buns - $18.49 
A dozen buns 
 

House made pickles - $18/pint 
Made from an old family recipe 
 

Pickled red onions - $16/pint 
Hand cut pickled red onions 
 

Carolina gold - $24/pint 
Our house made Carolina gold sauce mustardery 
and vinegary great with pork 
 

maple bourbon BBQ - $32/pint 
Our house made maple bourbon bbq sauce sweet 
and delcious 
 
 

other stuff 
 

Back room fee - $800/hr 
You get the back room to yourselves includes 
staff 
 

Tasting room fee - $1400/hr 
You get the run of the joint and we close to 
the public includes staff 
 

staff - $60/hr  
Serving folks and extra hands for your event 
 

Cutting station - $80/hr  
Fresh brisket sliced for serving for your guests 
 

notes 
 

We recommend one half pound of meat 
for each guest for portioning.  
 
If you are getting beer as well we 
recommend a minimum of one and half 
beers per person. 

 


