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Cornorate Events

Backyard BBY'S
Weddings

Planning a Barbeque?
We cater to parties of any size!

With our passion for barbeque and
our experience in preparing for a
wide variety of functions, our BBQ
Chefs will create a custom menu
that is sure to give your party a
southern flair!!

As pricing varies according to your
specific event, please refer to our
catering menu for additional
information!

f oweef is 100% Ontario AAA Corn Fed

rices subject to change without notice*
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Hog Tails BarBQue is a southern

inspired pit barbeque restaurant.
Created as a reflection of our own-
ers’ experiences riding their Harley
(HOG) and visiting real Honkey-
Tonk Juke Joints and backroad BBQ
shacks throughout the United States,
Hog Tails is a blend (and a play on
words!) of authentic southern BBQ
restaurants and the exciting world of
motorcycles. Here the “tails” of the
road, great times and great food
shared with friends, meet!
We strive to keep it local and are
committed to serving the commu-
nity. All meat that we sell is locally
raised and butchered and we use as
much local produce and fresh ingre-
dients as we can!
Throughout the year you can catch
us at community events like Kitch-
ener Blues Festival, or catering a
party in your neighbour’s backyard!!
Here at Hog Tails, our atmosphere is
fun and friendly, and because we
are family owned and operated,
everyone to us is
family!
Join the Hog Tails BarBQue staff as
we crank up the fun, the Blues and of
course, the smoker!!
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Southern Pit
BB0O To Go
MENU

WE’RE COOKIN’

Mon-Wed 1llam-7pm
Thurs-Sat 1lam-8pm

645 Laurelwood Dr
Waterloo, ON N2V 2W9
inquiry@hogtailsbbg.com
Fax Orders: 519-888-0328

\519-888-9911)

wwwihoytailshi.eomny




sandwiches & Salads

Our sandwiches are piled high atop freshly baked
Portuguese Dinner Rolls
All Sandwiches come with General’s Slaw
Make it a combo! Add one side & drink for $4.50

The Pit Boss

Pulled PorK......ccoviiiiiiiiiiiiiiiiiie e $5.95
Carolina Styleéééés$sl.5

Texas Beef Brisket.........ccvveveviiininnennnns $5.95
Sweet BBQ Onionséé$l. 5

BBQ ChiCKemn.....ccviiiiiiiiiiiiiiiiiieenans $5.95

The Grill Master

AAA Prime Rib Burger................euis $6.95

Texas Bourbon Chicken..................... $6.95

Louisiana PodBoys

A classic Louisiana Sandwich, the “PoBoy”, was
created in 1930’s New Orleans. In our recipes, we’ve
combined local ingredients with Cajun cookin’ to
re-create a favourite southern sandwich! Our Po’Boy
is piled high on a crusty Italian bun and paired in
perfect harmony with a "Nawlins style remoulade,
lettuce and tomatoes.

Fried Chicken........occoivviiiiiniiiinnnnn. $7.75
Fried Shrimp.......cccovviiiiiiiiiiiiiinen $8.45
Blackened Cajun Chicken................. $7.45
Roast Beef “Debris”.......ccoevviiiiennnnns $7.95
Southern Belle Salads

Small $4.95 Large $6.95

Pristine Gourmet Salad
Candied Pecans, Red onions and goats cheese on
fresh greens, with Raspberry Vinaigrette

Green Salad

Lettuce greens, red peppers, carrots, radish and
pepper jack cheese are finished with crispy tortilla
strips and your choice of dressing.

Tijuana Caesar Salad
Our take on the original recipe with a twist! Lightly
grilled romainejylardons of bacon & asiago croutons
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PitSpec

All Pit Specialties are served with your choice of
any 2 sides & Sweet Honey Cornbread

Hog Tails’ Signature Award-Winning Ribs
These meaty pork side ribs are specially cut for
Hog Tails! We rub ‘em in our own signature rub &
slow smoke ‘em for 4 hours in our hickory fired pit.
They are finished on the grill with our signature

barbeque sauce
FullRack.......cocevviinninnnns
Half RacKk........cocevvinennnnens

Southern Style Pulled Pork
Smoked for 14 hours, hand pulled and tossed in our
secret rub, our mouth-watering pork will take
your taste buds on a journey to the deep south!
$11.45

Texas Beef Brisket
Our brisket is rubbed with a special blend of
aromatic spices and smoked for 12 hours over
hickory wood. Guaranteed to melt in your mouth!
$11.95

BBOQ Chicken
We bet this chicken is the juiciest smoked chicken
around! Marinated overnight and slow smoked, our
meaty thighs are finished on the grill with our
signature barbeque sauce.
$10.95

Mississippi Hot Wings
A full pound of wings that are smoked and grilled
with our “Fullilove™ Hot BBQ sauce. These Jumbo
wings are unlike any in Waterloo Region!

BEQ Platters

Choose from any of our Pit Specialties. Includes
your choice of any 2 sides & Cornbread.

2 Meat Platter
$13.95

3 Meat Platter
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Shrimp Etoufee
“Etoufee (fr)- To Smother™
A thick Creole sauce and jumbo sautéed shrimp
smothers a bed of rice in our Chef's version of this
classic New Orleans dish.
$14.95

The General’s Southern Fried Chicken
We would like to point out that the General
outranks the Colonel! Real fried chicken from south
of the Mason-Dixon line! We’ve travelled, tasted
and tested the best of the South and have created
our own version, right down to frying in a cast iron
skillet! It’ll make you start saying “Y’all!”
Served with 2 sides & cornbread.
$12.95

Nashville Style Hot Chikan Shak Chicken
The General’s Southern Fried Chicken- kicked up
ten notches! Doused in our “Fullilove” Hot BBQ
sauce served open-faced on a Portuguese bun, with
pickles on top!

Served with 2 sides & cornbread
$13.95

*Southern Fried Chicken is fried in Peanut Oil — inquire about
peanut allergy alternatives*

Sides N’ Snacks;

Small $3.45 Large $4 45

Red Beans N’ Rice
Cajun Corn

Sweet Potato Fries
General’s Coleslaw
Baked Beans

Waterloo County Potato Salad
Carolina Stone Ground Crits
Hand Cut French Fries

Beer Battered Onion Rings
Sweet Honey Cornbread

Jalapeno Hush Puppies Sautéed Collard Greens
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For the Garnivores
Full Rack Ribs $19.95
Half Rack Ribs $10.95
1 1b Pulled Pork $7.99
1 1b Brisket $8.49
1 1b BBQ Chicken $12.95

11b Wings
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