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A Bartlesville Tradition since 1981

(918) 335-0606

World Famous Pit Bar-B-Que

“It’s cooking with hickory woods 
on our 20 year old Genuine 

Pit that make the meat right.”

Phone (918) 335-0606
Fax (918) 335-3651

2929 SE Frank Phillips Blvd.
Bartlesville, OK 74006

D
ink’s Pit Bar-B-Q

ue
2929 SE Frank Phillips Blvd.
Bartlesville, O

K 74006

additional Catering
services

dink’s meat trays
Small (10–15) $37.95

3 lbs. Your choice of meats
Large (40–50) $62.95

5 lbs. Your choice of meats

• CorPorate events & PiCniCs— 
From 5–5000, we can do it all. Featuring BBQ or 
grilled hot dogs and hamburgers or chicken.

• sPeCial events and  
ConCession— 

 Full service concession trailer.

• BanQuet sPaCe availaBle— 
 Full service banquet facilities are available in the 

Ranch Room at Dink’s Pit Bar-B-Que.

“We Cater any event anytime,  
anyplace and anywhere.”
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Dink’s Pit Bar-B-Que
Catering Guide

Dink’s Pit Bar-B-Que, Your favorite 
restaurant for Real Pit Bar-B-Que offers 

either Full Service Catering, or A La Carte 
(do it yourself) Catering. The choice is yours.

• Full ServiCe CaterinG: 
Our all inclusive, Full Service Catering provides 
delivery, set up and pick up of your Self Service 
Buffet. This service can also provide service 
attendants depending on your event size.

 *Select your desired menu from the Full  
Service Catering menu. 
Note: Dinner Plate and Sandwich Plate prices include 
plastic plates, insulated cups, plastic eating utensils, 
plenty of napkins, wet wipes, rolls or bread, a pickle  
and pepper relish tray, tea, water and ice, and of  
course our world famous Bar-B-Que Sauce.

• a la Carte CaterinG  
(Do it YourSelF): 
Our A La Carte Catering Guide provides you the basic 
option of having Dink’s supply you with the necessary 
meats and salads in our disposable containers.

 * Select your desired menu items from the  
A La Carte/Take Away Catering Menu.

The choice is yours. We make it easy for you to have  
Dink’s at home, the plant, the office or anywhere.

If you don’t see what you want on our menu,  
call us and tell us your needs. We will  

customize a catering package just for you.

(918) 335-0606

Full Service Catering a la Carte Catering
Dinner PlateS

Dinner # Of Meat # Of Sides Per Person
The Loner 2 meats 3 sides $11.95
The Drifter 3 meats 3 sides $12.95
The Hustler Rib Dinner 3 sides $13.95
The Rustler Rib/Brisket 3 sides $13.95

Pick your choice of meat and sides  
from the selection below:

Meats:  • Beef Brisket • Mild or Hot Sausage 
 • Sliced Turkey • Smoked Ham
 • Pork Tenderloin • Pulled Pork
 • Garlic Bologna
 • Sliced Chicken (add $1.00 per person)

Sides:  • Potato Salad • Cole Slaw • Baked Beans  
 • Pinto Beans • Green Beans • Kernel Corn  
 • Chips

SanDwiCh PlateS
•  Brisket or Pork BBQ Sandwich (Sliced or Chopped)  
 2 side dishes, pickles and onions, Iced Tea/Water 
 $8.95 per person

DeSSertS
• Apple, Cherry, Peach or Blackberry Cobbler, Pecan Pie   
 add $3.00 per person.

Ask us about our children’s menu and prices.

Please follow the convenient menu to  
help determine your A La Carte needs:

For a Dinner portion of a sliced meat we recommend 7 ozs. of 
meat per person. For a sandwich portion we recommend 4 ozs. 
per person of a desired meat.

Simple: Multiply 7 ozs. or 4 ozs. times the number of guests 
you are expecting, then divide that figure by 16 (ozs. converting 
to lbs.) And that will give you the pounds of meat you need to 
order for your special event. Round up or down, but don’t run 
out!
 
To estimate Ribs: figure 2.5 ribs per person when served with 
another meat, 4–5 Ribs per person for a Rib Dinner. Each side 
of ribs contains approx. 11 countable ribs.

To estimate your side dishes: 1 gallon of side dishes will 
feed between 30–40 persons. The more types of side dishes you 
order the more a gallon will feed.

1 gallon of tea serves approximately 10 people at about  
12 ozs. per person. 

a la Carte/take awaY Menu iteMS 
Bar-B-Que Brisket ................................................. $12.55/lb.
Smoked Sausage.................................................. $10.95/lb.
Pulled Pork or Pork Tenderloin ............................... $11.95/lb.
Sliced Chicken ..................................................... $11.95/lb.
Chicken Whole/Pieces.......................................... $ 9.95/lb.
Slice Turkey Breast ................................................ $11.95/lb.
Smoked Ham ....................................................... $ 9.95/lb.
Garlic Bologna..................................................... $ 9.95/lb.
Dink’s Famous Pork Spare Ribs .............................. $19.95/side
Loinback Ribs ....................................................... $21.95/side

SiDe/aDD-onS
Cole Slaw, Potato Salad, Baked Beans,  
Pinto Beans .......................................................... $20.95/gal.
Pints of Sides (one pint feeds 3–4 People ................ $ 3.25/pt.
Dink’s World Famous Sauce .................................. $20.95/gal.
Tea with cups, sugar and sweetener ....................... $ 6.50/gal.
Pepper and Relish Tray (10–12 persons) ................ $ 7.95 
Buns .................................................................... $   .29
Rolls .................................................................... $   .25
Plasticware set-up (per person) .............................. $   .65 
 (plate, napkin, cup, plastic eating utensils)

Delivery and set-up charge may apply.
For delivery please notify us 24 hours in advance.

Prices subject to change without notification.
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