
CATERING FOR CORPORATE FUNCTIONS
HOLIDAY PARTIES, FAMILY GATHERINGS

TAILGATING, BANQUETS AND MORE!

TO YOUR DOOR
WE BRING YOUR ORDER                                          
AND ALL THE FIXINGS                                                

RIGHT TO YOU     

ON-SITE  
WE’LL BRING YOUR ORDER,

WITH ALL THE FIXINGS 
AND SERVE IT UP TO YOU!                                                      

SQUEALERSBARBEQUE.COM

2014 GRAND CHAMPION OVERALL  Big Buffalo Crossing – Munfordville, Ky
2013 WINNER INDY A-LIST Best Hoosier Pork Tenderloin

2013 1ST PLACE CAJUN RUB  Kickin’ Powder – National BBQ Assoc. Expo
2013 GRAND CHAMPION RIBS  Madison Ribberfest – Madison, In

2013 PEOPLE’S CHOICE CHAMPION PORK Smoke on The Square – Franklin, In
2013 GRAND CHAMPION RIBS Smoke on The Square – Franklin, In

2012 GRAND CHAMPION OVERALL Sam’s Club National BBQ Tour Stop – Canton, Oh
2012 GRAND CHAMPION PORK Sam’s Club National BBQ Tour Stop – Canton, Oh

2012 PEOPLE’S CHOICE CHAMPION  Smoke on The Square – Franklin, In
2012 GRAND CHAMPION RIBS Smokin’ On the Water – Liberty, In

2011 WINNER INDY A-LIST   Best Barbeque
2011 GRAND CHAMPION Wine, Brew and BBQ Festival

2011 RESERVE GRAND CHAMPION Smokin’ On the River
2008 AWARD WINNING BEEF BRISKET  Bean Blossom Blues and Barbeque Festival

2006 & 2004 1ST PLACE HOT SAUCE National BBQ Assoc. Expo
2000 AWARD WINNING SAUCE  Jack Daniels Invitational

2000 GRAND CHAMPION World Pork Expo
2000 1ST PLACE RIBS  World Pork Expo

AND MANY MORE!

Mooresville 
390 East High Street

Mooresville, IN.  46158 
317-834-8888 

317-834-8389 (fax)
Mon-Thurs  11am - 9pm 

Fri-Sat  11am - 10pm 
Sun  11am - 8pm

West 86th Street
5515 W. 86th Street

Indianapolis, IN. 46268
317-871-Ribs  (7427)
317-228-0982 (Fax)

Mon-Thurs  11am - 9pm 
Fri -Sat  11am - 10pm 

Sun  11am - 8pm

LIKE US ON FACEBOOK AND TWITTER @SQUEALERS_BBQ

We
 CaterWe
 Cater

and the winner is...and the winner is...

Squealers!Squealers!

TO OUR GUEST:
Squealers award winning barbeque takes great pride in offering the best Southern-style, award winning barbeque 
around. We use only the finest cuts of meat, seasoned to perfection. The ideal blend of seasoned cherry wood  
complements our fourteen hour smoking process on our southern pride smokin’ pit. To ensure the best quality  
possible, squealers “award winning” barbeque prepares its Southern-style cuisine fresh daily. We are committed  
to serving our quality, award winning barbeque and are confident that it will make for the best tasting barbeque  
you have ever smacked your lips to.

©US Foods Menu 2022 (1439001)



All prices listed for delivered meals. For on-site service add 2.00 per person plus 18% gratuity

PULLED PORK, BONE-IN CHICKEN, SMOKIN’ SAUSAGE,  
SMOKED TURKEY, RIB TIPS OR PULLED CHICKEN

Choose 1 - 14.00/person   //    Choose 2 - 18.00/person   //   Choose 3 - 21.00/person

“ST. LOUIS STYLE“ RIBS (2 bones) for 1 meat above Add 2.75
“TEXAS STYLE” BEEF BRISKET 2.75

BABY BACK RIBS (2 bones) for one meat above Add 2.75
1/2 SLAB ST. LOUIS RIB DINNER  21.50

Includes: Sauce, plates and silverware and your choice of 2 side dishes.

HOMESTYLE GREEN BEANS, BUTTERED CORN, MACARONI AND CHEESE
BARBEQUE BEANS, COLE SLAW, POTATO SALAD, CHIPS AND GREENS

COOKIES	 1 Person  2.25	 18 People  33.25	 36 People  70.00
BROWNIES	 1 Person  2.50	 18 People  40.00	 36 People  75.00
COBBLER	 1 Person  3.25	 12 People  40.00	 23 People  65.00
FRIED BISCUITS W/ APPLE BUTTER	 1-2 People  4.75	 10-15 People  30.00	 36 People   50.00

BOTTLED WATER 2.00 each   
GALLON OF TEA Sweet or Unsweet  7.00 

GALLON OF LEMONADE  9.00

SMOKEY SWEET SAUCE
SMOKIN’ HOT SAUCE

MUSTARD MADNESS SAUCE
CAROLINA RED SAUCE

SLAB OF BABY BACK RIBS	 26.00

SLAB OF ST. LOUIS RIBS	 26.00

RIB TIPS	 13.50/lb.

“TEXAS STYLE” BEEF BRISKET	 24.50/lb.

PULLED PORK	 16.00/lb.

PULLED CHICKEN	 16.00/lb.

SMOKED TURKEY	 17.50/lb.

SMOKED SAUSAGE	 14.50/lb.

SMOKED HALF CHICKEN	 10.00

BUNS	  .75 each

BARBEQUE BEANS, COLE SLAW, APPLE SAUCE,  
MACARONI & CHEESE,HOME STYLE GREEN BEANS, 
POTATO SALAD AND GREENS	 7.00 pint

POTATO CHIPS	 7.00 bag

GALLON OF TEA	 7.00 
Sweet or Unsweet

GALLON OF LEMONADE	 9.00

SQUEALERS RUBS	 6.50 bottle 
Sassy Shake and Kickin’ Powder

SMOKEY SWEET SAUCE, SMOKIN’ HOT SAUCE,  
MUSTARD MADNESS SAUCE &  
CAROLINA RED SAUCE	 6.50
*Sauce included on all bulk orders over 10 lbs.*

20.00 PER PERSON INCLUDES
Garden Salad Bar – Two Meat Entrees 

Two Vegetables – Fried Biscuits
Non-Alcoholic Beverages 

(during dinner only)

23.00 PER PERSON INCLUDES 
Garden Salad Bar – Two Meat Entrees 

Two Vegetables – Fried Biscuits
Non-Alcoholic Beverages 

One Dessert Selection
(during dinner only)

26.00 PER PERSON INCLUDES 
Garden Salad Bar – Three Meat Entrees 

Two Vegetables – Fried Biscuits
Non-Alcoholic Beverages 

One Dessert Selection
(during dinner only)

MEAT SELECTIONS
St. Louis Ribs, Smoked Turkey
Smoked Chicken, Pulled Pork

Pulled Chicken, Smokin’ Sausage
Texas Style” Beef Brisket

VEGETABLE SELECTIONS
Baked Potato, Buttered Corn

Cole Slaw, Potato Salad
Green Beans, Barbeque Beans 

Macaroni & Cheese, Greens

DESSERT SELECTIONS
Fruit Cobbler, Chocolate Cake

Yellow Cake, Cheesecake
Brownie Tray, Cookies

Ice Cream (add 1.50 person)

All prices subject to 8%/9% tax +18% gratuity. 20% delivery fee under 50 people

REMEMBER TO BOOK YOUR PARTIES EARLY
Room fee for parties under 50 people – $250.00
Room fees for parties over 50 people – $100.00

Non-refundable deposit of $250.00 required at time of booking.
 Cost of room may vary per location

Catering MenuCatering Menu

Choice of MeatChoice of Meat

Bulk barbeque carry outBulk barbeque carry out

barbeque banquet menubarbeque banquet menu

SubstitutionsSubstitutions

Side ChoicesSide Choices

DessertsDesserts

Wings & ThingsWings & Things

Drinks Drinks 

Squealers Squealers 
SauceSauce

FRESH FRUIT PLATTER   
20-25 People  60.00

MIXED GREENS  
Half Pan 10-12 People  25.00
Full Pan 20-25 People  40.00

SQUEALERS JUMBO WINGS
Wing Platter approx. 20 Wings  24.50
Party Platter approx. 50 Wings  64.00

 Single                                  Half Pan                                Full Pan


