
 

 

 

 

BINGE BBQ  

Bingebbqri.com 

info@bingebbqri.com  

333 Main Street 

Wakefield, RI 02879 

(401) 661-9048 

 

When leaving messages or inquiries please be as detailed as possible with your 
event to reply accurately and get the information needed. 
 

 

Services offered: 

 

• Pick Up 

• Delivery 

• Drop Off Catering with buffet setup included 

• On site Catering Buffet with staff & smoker 

• On site Food Truck with staff 
 

 

Order delivery online through Grub Hub, Door Dash & Uber Eats through our 
sister restaurant duckpressri.com and bingebbqri.com. 



 

 

Food Truck On Site 

 

Would you like the traditional food truck experience at your next event? Our food 
truck will deliver that to you and your guests. It will arrive for a 3 hour time 
period where guests can come up to the window and order from a specialized menu 
and be served by our staff. The menu can be chosen from any item listed on the 
catering menu as well as special requests. Price will be based per person typically 
for a main/sandwich, side and a drink. 

 

 

 

Express Sandwich Platter For 10 

People 
 

Call or email anytime for free pick-up. Delivery charges apply. 
 

• Chopped Beef Brisket Sandwich with slaw & pickles  $160 

• Pulled Pork Sandwich with slaw & pickles   $140 

• Fried Chicken Sandwich with white bbq sauce & pickles    $155 

• Pulled Chicken Sandwich with white bbq sauce & pickles    $155 

• Smoked Pork Belly with char siu sauce, slaw & pickles    $155 

• Smoked Turkey Breast with bacon, roasted garlic chipotle aioli & 

avocado    $160 

 

 
Includes house bbq sauce, martin’s potato rolls, cole slaw, pickles and choice of 

collard greens, baked beans or mac & cheese.  
 

Beverages include bottled water, coke, diet coke, root beer, ginger ale   $2 per 
person 

 



 

 

Binge BBQ Whole Hog 

 

Hogs are smoked low and slow for up to 20 hours to develop the crispy crackling 
skin that gets mixed with the tender meat and seasoned with our own vinegar sauce 

blend.  

The whole hog experience comes with the smoker on site. Meat is chopped, seasoned 
and served with house bbq sauce, cole slaw, bbq baked beans and cornbread. Pricing 

depends on size of pig with a minimum of $2500. 

 

BBQ Plates  

Choice of One Meat & One Side with Cornbread, BBQ Sauce $23 per 
person 

Choice of Two Meats & Two Sides with Cornbread, BBQ Sauce $27 per 
person  

 

Meats  

• Beef Brisket Sliced or 
Chopped  

• Pulled Pork 

• Pork Spare Ribs  

• Pulled Chicken  

• Andouille Sausage  

• Sliced Turkey 

• Pork Belly  

 

Sides  

• Mac & Cheese 

• Mashed Potato 

• BBQ Burnt End Baked 
Beans  

• Cole Slaw 

• Collard Greens 

• Corn on the Cob with 
Chipotle Butter  

• Seasonal Slaw



 

 

 

 

appetizers Stationed or Passed 

 

• Mac & Cheese Croquettes with Ranch Dipping Sauce (Vegetarian) 
(1 Dozen) $25  

• Bourbon Glazed Chicken Wings with Ranch Dipping Sauce         
(1 Dozen) $28 

• Artisan Cheese Platter (serves up to 20) $120 

• Crudité Platter with Hummus, Pita Chips, Celery, Red Pepper, 
Cucumber, Carrots & Ranch Dipping Sauce (Vegetarian)         
(serves up to 20 People) $66  

• Pimento Cheese Dip with Crackers (Vegetarian)                      
(serves up to 20 people) $50  

• Andouille Sausage Skewers with Roasted Red Pepper & Mustard 
BBQ (1 Dozen). $20  

• Bacon, Cheddar & Scallion Hushpuppies with White BBQ Sauce 
Dip (1 Dozen) $20 

• Smoked Pork Belly with Corn Salsa & Red Pepper Jam                 
(1 Dozen) $26  

 

 

 

 



 

 

 

 

 

Soups & Salads (serves 10-12 people) 

 

• Wedge Salad - cheddar, tomato, red onion, bacon, hard-boiled egg & 

buttermilk ranch dressing    $45 

• Local Green Salad - farmers market vegetables, croutons & lemon-

basil Vinaigrette    $45 

• Three Bean Vegan Chili - avocado, scallion & crispy tortilla strips     

$45 

 

Extras 

 

• Cornbread 1/2 tray (24 pieces)   $30 

• Martins Potato Rolls (8 per bag) $10 

• Buttermilk Biscuits 1⁄2 Tray (24 pieces) $40 

• House Pickles 1 Quart $16 

• Bottle of sauce (white bbq sauce, mustard bbq sauce, char siu, 

chipotle bbq sauce)   $10 

 

 

 

 



 

 

 

Service 

 

All food prepared for drop off will be served in foil trays with lids. Tray 

stands, sterno heating fuel available at $20 per setup.  

Green wave disposable plates, silverware rollups with napkins and 

serving utensils upon request at $2 per person. 

Customized plates are available with any combinations of meats and 

sides. Email info@bingebbqri.com for pricing 

Staff with smoker on site minimum 2 people for a minimum of 4 hours 

including travel, setup, buffet service and breakdown $30 per hour per 

person. 

Plated dinner, family style service, buffet setup, passed appetizers 

available upon request. Sliced beef brisket or prime ribeye carving 

station available upon request. 

All events are booked on a first secured first served basis. To ensure we 

do not overbook the date, please reply as soon as possible after receiving 

the proposal on how you would like to proceed.  

 

BINGE BBQ  

info@bingebbqri.com  
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Wakefield, RI 02879 
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