PACKER PLAYOFF &
SUPER BOWL PARTY PICK UP MENU

Cheer on the green and gold with ‘The Jinesl’ in town.

Call 414.453.2410 to Place Your Order Today

BBQ BABY BACK RIBS | $16/POUND
Prepared in full, half, third or quarter slabs based on your preference. Recommended portion sizes are about
one- and one-half pounds per adult when serving as the only entrée selection. When serving along with
another main entrée, about one pound per adult is a suggested guide for average appetites.

BBQ RIBLETS | $30/DOZEN

Single bone sections - perfect for appetizers!

8 person minimum for platters (unless otherwise indicated)

SEVEN LAYER TACO DIP PLATTER | $4.75 PER PERSON
Refried Beans, Seasoned Sour Cream, Lettuce, Tomato, Onion, Black Olives and

Shredded Cheddar Cheese, served with Corn Tortilla Chips

FRUITS OF THE EARTH | $6.50 PER PERSON
Seasonal display of Fresh Fruits such as Pineapple, Honeydew, Cantaloupe, Watermelon, Strawberries

Red and Green Grapes with Honey Poppy Seed Dip

FROM THE MARKET | $5.25 PER PERSON
Fresh Crudites including seasonal vegetables such as Baby Carrots, Asparagus, Sugar Snap Peas, Radishes,
Broccoli, Cauliflower, Celery, Sweet Micro Peppers, Grape Tomatoes, and Roasted Shallot Dill Dip

CHILLED SHRIMP | $31 PER DOZEN
Large 16-20 count size (minimum 5 dozen)

Served with Tangy Cocktail Sauce and Fresh Lemon Wedges
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MOZZARELLA MARINARA |$30 PER DOZEN

Our festival-famous mozz sticks fried golden brown and served with our house marinara

MINI JALAPENO MOZZARELLA STICKS | $16 PER DOZEN
Hand-rolled in a light egg roll wrapper, served with Saz’s Spicy White BBQ Sauce

MINI PEPPER JACK STICKS | $16 PER DOZEN
Pepper jack cheese in a Leinenkugel’s beer batter, served with Saz’s Spicy White BBQ Sauce

MEATBALLS | $20 PER DOZEN

Choose from:

Swedish, ltalian, Hawaiian Teriyaki with Pineapple, Traditional BBQ, or Spicy Jalapeno BBQ

SPINACH ARTICHOKE DIP | $4.75 PER GUEST
Fresh spinach, artichokes and a blend of five creamy cheeses make up this irresistible hot dip;
served with pita crisps and tortilla chips (minimum 25 guests)

WINGS | $28.75 PER DOZEN
Choose from Original BBQ, Spicy Honey Garlic, Buffalo, Sweet Thai Sriracha, or Saz’s Dry Rub
Served with Bleu Cheese, Ranch Dressing, Celery, and Carrots
spicy honey garlic, buffalo, pineapple BBQ, or Saz’s Spicy White BBQ with cilantro

SAZ’S CHILI BAR WITH TOPPINGS | $7 PER PERSON
4-person minimum for Chili Bar
Saz’s award-winning blend of BBQ pulled pork, smoked beef brisket, smoked andouille sausage, ground beef,
black beans, and Southwest seasonings. Served with your choice of sour cream, onions, cheddar cheese, and
jalapenos.

SAZ’S BBQ PULLED CHICKEN SANDWICHES *(GF) | $35
Saz’s signature BBQ pulled chicken, brioche buns, house slaw and house-made parmesan garlic kettle chips.
Makes 6 sandwiches.
(Substitute the buns for our gluten-free bun for $1 per bun)

SAZ’S BBQ PULLED PORK SANDWICHES * (GF) | $35
Saz’s signature BBQ pulled pork, brioche buns, house slaw and house-made parmesan garlic kettle chips.
Makes 6 sandwiches.
(Substitute the buns for our gluten-free bun for $1 per bun)

CALL 414.453.2410 TO PLACE YOUR ORDER TODAY
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