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Streetside BBQ LLC 

Philadelphia, PA 19150 

215-821-SMOK (7665) 

www.streetsidebarbecue.com 

Email: sales@streetsidebarbecue.com 

 

Don’t forget to also try our delicious 

line of all-natural smoked nuts & 

homemade signature bbq sauces! 

Please place your order at least 24-hours in 

advance.  Cancella-ons must be made 4 hours 

prior to the delivery -me.   

Cancella-on charges may apply. 

 

Order via phone or online. 

Call us at 215-821-SMOK (7665) today to place 

your order or visit our website at 

www.streetsidebarbecue.com. 

 

Delivery is available to most loca-ons. Please 

call us today for delivery area 

informa-on 

 

Have any ques-ons?  We’re happy to  

answer them.  Please call us today for more 

informa-on or to place your order. 

Welcome Home…. We’re Glad You’re Here! 

As a family-owned business, at Streetside BBQ, 

we take pride in serving our customers the 

same delicious, smoked goodness that they 

would enjoy at our own home.  We use top-

choice cuts of all-natural grass fed meats      

seasoned with our signature rubs then smoke 

them low and slow over a blend of woods.    

For these reasons and many more, Streetside 

BBQ’s boxed lunches are the right choice for 

your next event!   Whether your guest list is 

made up of 10 or 100 people, leave the catering 

to us and enjoy.   Our selec-on of sandwiches 

and sides, from smoked meat to smoked      

veggies and everything in between, is guaran-

teed to sa-sfy your guests and will have them 

wan-ng more.  So, let’s give them something to 

talk about - call Streetside BBQ  at 215-821-

SMOK (7665) and place your order today. 

  Catering for all Occasions 

 Mee-ngs · Team Building · Retreats · Par-es · 

Banquets….and many more! 
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Pulled Pork Sandwich 

One of our signature dishes, and a house favor-

ite, you will love the magic that develops when 

our Signature Pork Dry Rub envelops all-natural, 

organic pork shoulder.    Try it with our Signa-

ture Barbecue or Signature Vinegar sauces.  

Pricing 

1 Sandwich + 1 side: $8.49 Per Person 

1 Sandwich + 2 sides: $10.49 Per Person 

 

Smoked Vegetable Medley: $9.49 Per Person 

Each lunch comes with a cookie and in a stackable 

handled lunch box. 

Prices exclude tax & may vary.   

Menu updated regularly. 

Smoked Hamburger 

Our Streetside Burger is 100% all-natural, grass-

fed ground beef, seasoned to perfec2on unlike 

anything you've had at a fast-food burger joint! 

Smoked Hot Dog 

We decided to smoke this ballpark favorite up a 

notch by using 100% beef, juicy and flavorful all-

natural, hot dogs .  Once you taste it, you too 

will agree that we hit a homerun with these.  

Smoked Italian Sausage 

You will be astonished by how much flavor we 

were able to smoke into this 100% pork, all-

natural Italian sausage un2l it is burs2ng with 

smoky spiciness.  You will never look at Italian 

sausage the same way again. 

Beef Brisket 

All-natural, grass-fed and hormone-free cuts of 

brisket, marinated  in a Signature Brisket Blend 

of spices to ensure a deep explosion of flavors.   

Signature Side Items 

Macaroni & Cheese 

Potato Salad 

Cole Slaw 

Baked Beans 

Smoked Vegetable Medley 

Enjoy the perfect mix of our smoked vegetables 

over brown rice.  

Smoked Tofu Bahn Mi 

For those who think tofu has no flavor, prepare 

to be amazed!  We season and smoke strips of 

tofu and place our fabulous smoked tofu in Viet-

namese sandwich form with pickled vegetables 

and sriracha mayonnaise. 


