OL’ SKOOL BARBECUE
CATERING CO.

323.487.1740
LOS ANGELES, CA

FIRST UPS

We got some legit dips with all kinds of flavor to set you and your folks off. OSB
boys know, ain't nothing like a good dip to get shoulder-to-shoulder at the table
with your peoples to keep the convo going. Get up on it!
ALL PLATTERS FEED 12-15 PEOPLE

RED BEAN DIP

MILK

Creamy spiced red bean dip, fresh herbs, pomegranate arils and
walnuts. Served with grilled lavash bread (walnuts optional)

HUMMUS W/ GRILLED FLATBREAD

MILK

Chickpeas puréed with olive oil, herbs and our spicy hot sauce for
some heat and a li'l bit of zing

CHAR-GRILLED EGGPLANT CAVIAR W/ GRILLED FLATBREAD
Charred eggplant, bright sweet banana peppers and olive oil blended
into a silky smooth dip

BRISKET NACHOS
Heaps of chopped smoked brisket on a bed of house-made crunchy
tortillas. Topped with pickled jalapeños, our nacho cheese sauce, OSB
signature sauce and a pinch of seasoning

MILK

VEGETARIAN

VEGAN

DAIRY-FREE

GLUTEN-FREE

MILK

SANDWICH PL AT TERS

Take it easy on yourself if you can. We hope to help a bit here with these
grab 'n' go sandwiches made especially for those big days with lots of people
and little time.
ALL PLATTERS FEED 12-15 PEOPLE

THE FOOTBALL SANDWICH

MILK

Smoked brisket tossed in OSB signature sauce and nestled in a warm
sourdough hoagie. Topped with chow chow relish and chicharrónes

THE FÙTBOL SANDWICH
Beef or pork meatballs smothered in OSB signature sauce and nestled in
a warm sourdough hoagie with a sprinkle of grated Parmesan cheese

SMOKED CHICKEN SALAD SANDWICH

MILK

Smoked pulled chicken tossed with olive oil, lemon zest, red peppers,
black olives, Italian parsley and chili flakes on sourdough bread

SMOKED SAUSAGES ON PARKER ROLLS

MILK

Just like it sounds. With chow chow relish and beer mustard

MILK

VEGETARIAN

VEGAN

DAIRY-FREE

GLUTEN-FREE

MO' MEAT PLATTERS

Heritage is important to us. So here's our pitch for your next pre-game/
post-game, office party or Friday night dinner: Classic BBQ. That's right. We do
it campfire style with wood and smoke, the ol’ skool way. So, buck up! Don't hold
back now!
PRICED BY THE POUND
MILK

BEEF BRISKET
PORK SPARE RIBS
BBQ SPICE RUBBED GRILLED CHICKEN
GAMEDAY MEATS
(FEEDS UP TO 20 PEOPLE)

Gets You ...
Spice rubbed grilled chicken, pork rib racks and smoked brisket.
Served with OSB signature sauce
MARKET PRICE
MILK

GRILLED LAMB (ONSITE ONLY)
SMOKED WHOLE HOG (ONSITE ONLY)
BRAISED PORK CHEEKS
SMOKED TURKEY LEGS
ROAST WHOLE TURKEY (DEBONED)
MILK

VEGETARIAN

VEGAN

DAIRY-FREE

GLUTEN-FREE

SIDEKICKS

OSB aspires to provide a variety of dishes done in true cowboy fashion, cooking
food over open fire for everyone to enjoy. Meats, veggies, you name it. Sauces
too. So, we gotcha mainstays you can get used to, but we also got the young
buck sides who we swap out seasonally.
ALL PLATTERS FEED 12-15 PEOPLE

DJ SCRATCH BAKED BEANS

MILK

Molasses chili Navy baked beans made from scratch (vegan optional)

MOE’S SMOKED MAC 'N’ CHEESE
Smoky Manchego and real cheddar melted together then baked
with macaroni over Mesquite wood & browned in the oven

DARK VADER TATERS
Smoked potatoes tossed in a creamy mustard vinaigrette with
chunk fresh herbs

INVISIBLE YAM
Charred sweet potatoes, ginger-lime butter, Esther’s spicy piquant
tomato sauce and fresh parsley

ODB (DIRTY RICE AND BEANS)

MILK

Koda Farms rice, ground pork sausage and pinto beans

DOPE BEETS
Roasted multi-colored beets drizzled with orange aioli, tossed with
Boston lettuce & garnished with crushed peanuts
MILK

VEGETARIAN

VEGAN

DAIRY-FREE

GLUTEN-FREE

SIDEKICKS Cont.

ALL PLATTERS FEED 12-15 PEOPLE

SHAKA ZULA CHEESECAKE
Savory cheesecake of smoked eggplant, tomato confit, double cream
and herbs. Topped w/ sesame & thyme oil

BEETS BY DRE
Roasted beets, grapefruit wedges, sliced apples, Boston lettuce and
dollops of crème fraîche & olive oil

VANILLA ICE
Grilled vanilla glazed carrots tossed in warm spices and garnished
with powdered sugar

SUNDAY GREENS
Wilted leafy collards in a hot and spicy vinegar. Served chilled

BBQ CAULIFLOWER
Cauliflower roasted on a bed of leeks & tossed in OSB signature sauce

SKILLET CORNBREAD
Oven-browned skillet amaranth cornbread served with jalapeño jelly

GIRLS JUST WANNA HAVE FUN
Grilled zucchini, red cabbage and grilled sweet Vidalia onions layered
with rice flour lasagna baked in a rich & flavorful spicy chile sauce with
a handful of herbs

OSB SHEPHERD'S PIE

MILK

Smoked brisket and mashed sweet potatoes layered together with
collard greens under a blanket of flaky crust
MILK

VEGETARIAN

VEGAN

DAIRY-FREE

GLUTEN-FREE

BETTER DAYS

We love you so much (and our farmers too) that OSB has pickled some
veggies and fermented others so you can enjoy them both in'n'out of
season. Veggies all year round—what else do you need?
Better days...everyone should have them.
ALL CONTAINERS QUART-SIZE
MILK

CHOW CHOW RELISH
Sweet and sour garden relish with fermented green tomatoes,
cabbage and multi-color bell peppers

PICKLED VEGGIES
Fresh vegetables and herbs chopped into a colorful vegetable medley

PICKLED WATERMELON RINDS
Thumb-sized watermelon rinds pickled in aromatics and vinegar

PICKLED PLUMS
Succulent mixture of plums and herbs

PICKLED CABBAGE WITH BEETS
Cured the ol' skool way

MILK

VEGETARIAN

VEGAN

DAIRY-FREE

GLUTEN-FREE

PUT THE SOUTH IN YOUR MOUTH

CONTACT US QUICK FAST

TO PROPERLY ACCOMMODATE YOUR NEEDS PLEASE
CONTACT US 72 HOURS IN ADVANCE OF YOUR EVENT
DELIVERY FEE $30
PICK-UP FREE
ALL ORDERS CUSTOMIZED TO THE OCCASION
GIVE US A HOLLER TO DISCUSS

323-487-1740
OLSKOOLBBQ@GMAIL.COM

PICKUP HOURS (DTLA)

DELIVERY HOURS

WEEKDAYS: 6AM - 9PM

WEEKDAYS: 6AM - 4PM
7PM - 9PM

(CLOSED TUESDAYS)

SAT: 10AM - 5PM
SUN: 10AM - 5PM

OL’ SKOOL BARBECUE
CATERING CO.

(CLOSED TUESDAYS)

SAT: 10AM - 5PM
SUN: 9AM - 2PM

