675 W. Fifth Street
Winston-Salem, NC 27101

2011 Catering Menu

Welcome to Bib’s Downtown, a venture between three friends who love food
and Winston-Salem. We are proud to call W. Fifth Street home as we prepare
slow cooked meats and tantalizing sides for your dining pleasure.

Bib’s Downtown...Voted Best Ribs in Winston-Salem!

Bib’s Downtown Catering Dept. works hard to accommodate your specific event
needs. Here you will find our basic catering menu options to give you an idea of
what we offer through Bib’s Catering. Please do not hesitate to contact us with
your event, as we are excited to do all kinds of events and also try out food
selections outside of our own Bib’s menu. Give us a call today so we can get
started on making your event a success!



2011 Catering Menu

Basic Buffet Menu

1, 2, or 3 Meats:
Ribs, Pulled Pork, Pork Loin, Turkey, Sausage, Chicken, Brisket, Chicken Salad, or Turkey Salad

Red or White Slaw

Sides:
Side Salad, Mac & Cheese, Potato Salad, Green Beans, Pasta Salad, Collards or Bib’s Beans

Hush Puppies

Bib’s Downtown will be happy to have our Pitmaster create a specialty menu for your event!
Contact our Catering Dept. for more details.

Boxed Lunches
Choice of 1 Meat:
Ribs, Pulled Pork, Pork Loin, Turkey, Sausage, Chicken, Brisket, Chicken Salad, or Turkey Salad

Choice of Red or White Slaw

Choice of 1 Side:
Side Salad, Mac & Cheese, Potato Salad, Green Beans, Pasta Salad, Collards or Bib’s Beans

Hush Puppies & Texas Toast

Choice of Soda or Bottled Water

Substitute your choice of slaw for another side item at an additional charge.
Ask for details.

Salad & Loaded Tater Bar
Garden Salad with Cheese, Tomatoes & Cucumbers and Choice of 2 Dressings
Baked Potatoes with Butter, Sour Cream, Cheese, & Bacon Bits

Try adding a meat like Pulled Pork or Turkey to make it a Stuffed Tater Bar!!



Desserts
Chocolate Cobbler
Banana Pudding
Cherry Cobbler
Peach Cobbler

Ask about other dessert options available through our catering department!

Beverage
Sweet or Unsweet Tea

Lemonade
Canned Soda
Bottled Water

A couple of messages about our smoked meats:

Smoked Meats are pink by nature. The hickory wood that we use gives each of our meats a savory pink
hue. Our meats are fully cooked, tender, and moist for a unique, delectable dining experience.

Bib’s Downtown does not boil or freeze our meats. We do not order our meats already cooked or smoked.
We smoke them fresh daily. For this reason, it is not uncommon for us to run out of certain types of
meats towards the end of the day, especially on high volume days. Some of our meats take up to 12
hours to smoke, so ordering your catering in advance is advised. However, Bib’s will always try to
accommodate day of orders as best as possible.

Catering Contact:
Alicia Perry
Catering Manager
Direct Phone: 336-575-4213
Restaurant Phone: 336-722-0007
catering@bibsdowntown.com

Visit us on our website at bibsdowntown.com updates and specials.
You can also check us out on Facebook and Twitter.
Facebook.com/bibsdowntown
Twitter.com/bibsdowntown

Ask me about our Hickory Room!
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