Full Service Catering
Fritze’s BBQ & Catering offers a variety of menu selections, from our famous BBQ fare
with smoked meat and sides, to a custom designed menu just for your event. We
recommend at least one week notice for a full-service catering event and 48 hours for a
delivery. During the busy season and holidays, we may require more. Let us cater for
you, contact us today!
Our catering team will arrive at your event location with serving tables, disposable
plates, utensils and cups. We set up, serve and clean the serving area when finished.
We offer 3 main meal packages: (30 person minimum)
Deputy Plate:
Sheriff Plate:
Texas Ranger Plate:

926 North Main Street
Boerne, Texas 78006
(830) 331-9903
Fax: (830) 331-9474
Catering: (830)388-8034

1 meat, 2 sides (6 oz of meat)
2 meats, 2 sides (4 oz of each meat = 8 oz)
3 meats, 2 sides (4 oz of each meat = 12 oz)

But don’t limit yourself to these -- we can creatively customize a menu to your needs and
budget, such as more or less meat or sides. We also do food stations, carving stations and
create your own ‘meal’ stations. Take a look at our list of Appetizers below.

702 7th St
Comfort, TX 78013
(830) 995-3140
eat@fritzesbbq.com
www.fritzesbbq.com

All meals above come with condiments (pickles, marinated onions, jalapenos), as well as our signature BBQ sauce and
bread; tea (both sweetened and unsweetened) is also included. The delicious smoked meats will be sliced on-site just
before serving to ensure freshness.
Our catering team would be happy to help put together the perfect catering package for you.
****
Our full-service menu options include the follow: (some of these are not served in the restaurant)
Our smoked meats include:
Brisket
Sausage
Jalapeno Sausage
Chicken Breast
Pulled Pork
Turkey Breast
Baby Back Ribs
Spare Ribs
Chopped Beef
Beef Tenderloin(additional $)
Prime Rib (additional $)
Beverages:
Tea (included)
Bottled Water (additional)
Lemonade (additional)

Our sides include:
Ranch Beans
Potato Salad
Macaroni Salad
Cream Corn
Green Beans
Dill Slaw
Sweet Slaw
Cucumber Salad
Hash Browns
Spring Mix Side Salad
Mac & Cheese
Roasted Red Potatoes
Mashed Potatoes & Gravy
Roasted Seasonal Veggies

****

Desserts:
Brownies
Peach Cobbler
Pecan Pie
Apple Pie
Bite size Desserts
Appetizers:
Sausage Skewers
Fruit & Cheese skewers
Fruit & Cheese trays
Caprese kabobs
Mini Spuds
Sliders
Quesadillas
Shrimp Cakes
Taco Bar
Street Taco Bar
Mac & Cheese Bar
Gourmet Lobster Mac

Appetizers:
We specialize in ‘hearty appetizers’ which are prepared fresh on-site at your event on our specially designed table-top
grills, which can be a serving station or used to prepare the appetizers and be passed by wait staff. If your event needs
appetizers before or after the meal or even as a separate event, contact our catering team to help you plan the
quantities you’ll need. Here are some of the delicious appetizers we do best.
- Sausage Skewers (smoked sausage, onion, red and green pepper on a skewer, grilled before serving)
- Sliders (pulled pork or chopped beef, with pickle & onion on a toasted bun)
- Quesadillas (with grilled chicken breast; or a veggie version with spinach)
- Street Taco Bar (prepared on-site with hand-cut brisket or pulled pork, queso fresco, avocado, cilantro . . .)
- Mac & Cheese Bar (creamy baked mac & cheese, with 6-8 assorted toppings – smoked sausage, real bacon bits,
parmesan cheese, cheddar cheese, chopped tomatoes, diced onions, jalapenos, bell peppers . . . .)
- Mini Spuds (a large slice of baked potato topped with butter, sour cream, cheese, bacon bits, chives and the
option of chopped beef or pulled pork)
- Lobster Mac (creamy baked gourmet mac & cheese, penne pasta, white cheeses, topped with freshly grilled
lobster, parmesan cheese, bacon bits & spring onions)
- Shrimp/Crab Cakes (our own house made Shrimp/Crab cake recipe, grilled on-site, served hot with sauces)
On the lighter side we also serve trays of Fresh Fruit and Cheese & Crackers, as well as fruit and cheese skewers and
caprese kabobs.
We generally serve our delicious catered meals buffet style and use the disposables shown in the photo below.
However, we also offer a beautiful china setting as seen in the photo below. The 13 piece setting includes 3 plates
(dinner, salad & dessert), a bowl, flatware, tea glass, linen napkins and optional wine glass. China Rental information is
available on our website, under China Setting Rental.
****
We also offer meal options for $10/person for a budget conscious event. One such meal is our “Chicken Mostaccioli”
(creamy penne pasta with alfredo sauce and parmesan cheese topped with strips of moist grilled chicken), roasted
seasonal vegetables, spring mix side salad, roll and butter, ice cold tea.
A 50% Deposit is due upon confirming a catering; the remainder is due on or before the day of the event.
An 18% gratuity is automatically added to each catering.
A flat $75 fee is charged for cake cutting, plating and serving, if desired or required by venue.
A flat $50 fee is charged for coffee service, if desired or required by venue.
Some event venues require the caterers to stay until the end of the event to clean up the venue. For this we charge an additional $75/hour.

Fritze's BBQ & Catering Boerne location has an outdoor ‘Bier Garden’ that seats approximately 60 people for a catered
event or gathering, weather permitting. There is no additional charge to use the Bier Garden. Your group can order
individually inside the restaurant or have your meal catered and sit outside in a casual and private setting. Contact our
catering team to reserve your date. More information on our website.

