
*Th e local health department recommends that we inform you consuming raw or undercooked 
meats, poultry, seafood, shellfi sh, or eggs may increase your risk of foodbourne illness, especially 
if you have certain medical conditions. 

SANDWICHES

All sandwiches come with French Fries. 
You may substitute your fries for one of the following sides:

Hickory Pit Beans, Cheesy Corn Bake, 
Old Fashioned Potato Salad, or Creamy Coleslaw

OUR BARBECUE MEATS:

Beef Brisket, Roasted Ham, Smoked Pork, Smoked Turkey, Polish Sausage 

POOR RUSS – Chopped Burnt Ends served on a sesame seed bun.  8.50
JUMBO – Choice of two barbecue meats served on a sesame seed bun.  8.50
MINI JUMBO – A smaller version of the original.  6.95
HATFIELD – Choice of two barbecue meats served on a French roll.  8.95
JACKSTACK – A half-pound of barbecue meat served on a French roll 
with lettuce and tomato.  9.50
SOUTHERN JACK – Pulled Pork tossed in our Spicy sauce and served 
on a French roll. 9.50 
MARTIN CITY MAYOR – Chopped Burnt Ends topped with 
Coleslaw and served on a French roll.   9.50

SALADS

Our homemade salad dressings: Ranch, Honey Mustard, 
Bleu Cheese, Creamy Italian, & Fat Free Raspberry Vinaigrette

CAESAR – Crispy Romaine lettuce, homemade croutons, parmesan 
cheese, and our Caesar dressing.  7.75
GARDEN SALAD – Mixed greens, carrots, red cabbage, tomatoes, 
bacon, and homemade croutons.  7.75
SPINACH SALAD – Fresh spinach tossed with strawberries, toasted 
pecans, feta cheese, bacon, red onion, and our signature dressing.  7.75
GRILLED SALMON SALAD* – Fresh Salmon grilled to perfection 
on top of your favorite salad.  11.50
GRILLED CHICKEN SALAD – Cooked over Hickory and served 
hot on top of your choice of salad.  9.95
SLICED MEAT SALAD – Your choice of barbecue meat on top 
of your favorite salad.  9.95

SPECIALTIES

FRESH FIRE ROASTED SALMON* – Our Fire Roasted Salmon is 
grilled over sizzling Hickory fi res and accompanied with capers, chopped 
red onions, crackers, and Remoulade sauce. 48-hour notice is required. 

• Whole Salmon (8 to 10 lbs.) serves 50-70 people.  225.00
• Half Salmon (3 to 4 lbs.) serves 25-35 people.  125.00

ONION RINGS – Sweet Colossal onions breaded in-house daily 
RACK OF SIX  7.25 RACK OF NINE  9.25

FRIED MUSHROOMS – Nine fresh mushrooms breaded in-house 
and served with Horseradish sauce.  7.50

BEVERAGES

Bottled Soft  Drinks, Nestea Iced Tea, IBC Root Beer, Bottled Water, 
Powerade (20 oz.)  1.50
2 Liter of Soda – Coke, Diet Coke, or Sprite  2.00

CARRYOUT DINNER SPECIALS

Th e Dinner Specials below are available through carryout ONLY. 
All Carryout Dinner Specials come with French bread, Creamy Coleslaw, and 

French Fries. You may substitute your slaw and fries for one or two of the following 
sides: Hickory Pit Beans, Cheesy Corn Bake, or Old Fashioned Potato Salad

BURNT END SPECIAL – Our world famous Burnt Ends are 
bite-size chunks of meat that are seared crisp on the outside and tender 
in the middle. A one-half pound combination of Beef, Ham, Pork, 
or Sausage. Choose two.   10.95
SLICED MEAT SPECIAL – One-half pound of your favorite 
barbecue sliced meats. Choose from Beef Brisket, Roasted Ham, 
Smoked Turkey, Smoked Pork, or Polish Sausage. Choose two.  10.75
QUARTER BARBECUE CHICKEN SPECIAL – Fresh Chicken 
expertly rubbed with a blend of our special spices and grilled over a 
sizzling Hickory fi re. Your choice of dark (leg & thigh) or white meat 
(breast & wing).   8.50
HALF BARBECUE CHICKEN SPECIAL – Fresh Chicken expertly 
rubbed with a blend of our special spices and grilled over a sizzling Hickory 
fi re. Our half Chicken special comes with a leg, thigh, breast and wing.  11.50
CHICKEN & BURNT ENDS SPECIAL – One-third pound of your 
choice of Beef, Ham, Pork, or Sausage Burnt Ends and a quarter Chicken 
in dark (leg & thigh) or white meat (breast & wing).  11.95
CHICKEN & SLICED MEAT SPECIAL – One-quarter pound 
of your choice of sliced Beef Brisket, Roasted Ham, Smoked Turkey, 
Smoked Pork, or Polish Sausage and a quarter Chicken in dark 
(leg & thigh) or white meat (breast & wing).  11.95
RIB SPECIAL – Your choice of Pork Spare Ribs, Pork Baby Backs, 
Lamb, or Beef Ribs 

• Pork Spare Ribs (4 ribs)  10.95
• Pork Baby Back Ribs (5-6 ribs)  12.95
• Lamb Ribs (6-7 ribs)  12.95
• Beef Ribs (4 ribs)  10.95

Don’t see what you want? Items on our Dining Menu 
are also available for carryout.

CATERING

For larger orders delivered to your party or event choose 
Jack Stack Barbecue Catering. For groups of 10 to 10,000. 
Call our Catering Department at 816.941.4309 or see our 

catering menu online at JackStackBBQ.com.

NATIONWIDE SHIPPING

Ship the great taste of Jack Stack Barbecue Nationwide! 
We have a wide variety of packages from simple gift s to large parties. 

Online at JackStackBBQ.com 
or local: 816.452.1185 · Toll-free: 877.419.7427
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CARRYOUT 

MENU

FOUR GREAT LOCATIONS 

TO SERVE YOU. 

CALL AHEAD OR STOP BY.

Martin City

135th & Holmes
Kansas City, MO 

816.942.9141

Overland Park

95th & Metcalf
Overland Park, KS 

913.385.7427

 Downtown

22nd & Wyandotte
At the Freight House 

Kansas City, MO
816.472.7427

Country Club Plaza

Wyandotte & Ward Parkway
Kansas City, MO

816.531.7427

Nationwide Shipping

877.419.7427

 
Catering

816.941.4309
For groups of 10 to 10,000

JackStackBBQ.com

"Highest-rated barbecue in the country"
-Zagat Survey of America’s Best Restaurants



A LA CARTE ITEMS  

All a la carte items come with pickles and your choice of sauce: 
Original, Spicy or Hot.  

RIBS, RIBS, & MORE RIBS  

All ribs are served cut and basted with your choice of sauce. 

CROWN PRIME BEEF RIBS – Fit for Royalty, it’s the ultimate 
barbecue experience.    

• Whole Slab (3 huge bones, enough for two!)  23.00
LAMB RIBS (Denver Cut) – Nationally acclaimed.     

• Whole Slab (8-9 bones)  13.95
PORK SPARE RIBS – Th e classic Pork Rib for the barbecue lover.    

• Whole Slab (11-12 ribs)  19.50
• Small End – meatier side of the slab (8 bones)  13.50
• Large End – more tender side of the slab (8 bones)  13.50

PORK BABY BACK RIBS – Succulent Baby Backs that are second to none.    
• Whole Slab (11-12 ribs)  20.50
• Half slab (5-6 ribs)  12.00

BEEF BACK RIBS – Dinosaur-sized ribs for those who crave the taste of beef.   
• Whole Slab (8 ribs)  18.95
• Half slab (4 ribs)  10.25

HICKORY SMOKED RIBS  

All meats are sliced by hand & basted with your choice of sauce. 
We recommend one-third pound of meat per person. 

 HALF POUND       POUND
BEEF BRISKET  6.95 13.45
ROASTED HAM  6.95 13.45
SMOKED TURKEY  6.95 13.45
SMOKED PORK  6.95 13.45
POLISH SAUSAGE 
(available sliced or bite-size)  6.95 13.45
FIRE SEARED BURNT ENDS 
(Beef, Pork, or Ham)  6.95 13.45
SOUTHERN JACK (Pulled Pork) 6.95 13.45
POOR RUSS (chopped Burnt Ends) 6.45 10.95

FRESH BARBECUE CHICKEN  

All Chicken is expertly rubbed with our blend of spices, grilled over a 
sizzling Hickory fi re, and then lightly basted with our original sauce. 

One-half Chicken consists of a breast, wing, leg & thigh. All white 
meat may be ordered for an additional $1.00 per half Chicken. 

FIRE SEARED WINGS – One pound of wings served with 
hot sauce and jalapenos.  7.95
HALF CHICKEN – Serves 1 to 2 people.  7.95
8 PIECE – Serves 3 to 4 people.  14.95
12 PIECE – Serves 4 to 6 people.  21.95
16 PIECE – Serves 6 to 8 people.  28.95
24 PIECE – Serves 10 to 12 people.  42.95

*Th e local health department recommends that we inform you consuming raw or undercooked 
meats, poultry, seafood, shellfi sh, or eggs may increase your risk of foodbourne illness, especially 
if you have certain medical conditions.

JACK STACK 

CARRYOUT BUFFETS  

We have taken all your Gourmet Hickory-cooked favorites and placed 
them in specifi cally designed packages for a quick and easy buff et option. 
If our pre-set gatherings don’t meet your needs, no problem! Pick out the 

exact items you want from our “a la carte” menu and one of our 
carryout experts will help you build a custom package from scratch.

GATHERING FOR 6 PEOPLE (No Substitutions)   
• Two pounds of sliced meat 

(choice of two) (Beef, Turkey, 
Ham, Pork, or Sausage)

• One Quart of Beans
• One Quart of Potato Salad
• One Pint of Slaw

• One Loaf of Sandwich Bread
• One Half Pint of Pickles
• Paperware & Utensils for Six
• One Bottle Each of Original 

& Spicy Sauce

(Per person cost: 9.75) Total  $58.50

• Four pounds of sliced meat 
(choice of two)(Beef, Turkey, 
Ham, Pork, or Sausage)

• Two Quarts of Beans
• One Quart of Potato Salad
• One Quart of Slaw
• One Loaf of Sandwich Bread

• One Dozen Buns
• One Half-Pint of Pickles
• Paperware & Utensils for Twelve
• One Bottle Each of Original 

& Spicy Sauce

(Per person cost: 9.50) Total  $114.00

GATHERING FOR 12 PEOPLE (No Substitutions)   

• Six pounds of sliced meat 
(choice of two)(Beef, Turkey, 
Ham, Pork, or Sausage)

• Th ree Quarts of Beans
• Two Quarts of Potato Salad
• One & One-half Quarts of Slaw
• One Loaf of Sandwich Bread

• Two Dozen Buns
• One-Half Pint of Pickles
• Paperware & Utensils for Eighteen
• One Bottle Each of Original 

& Spicy Sauce

(Per person cost: 9.25) Total  $166.50

GATHERING FOR 18 PEOPLE (No Substitutions)   

• Eight pounds of sliced meat 
(choice of two)(Beef, Turkey, 
Ham, Pork, or Sausage)

• One Gallon of Beans
• Th ree Quarts of Potato Salad
• Two Quarts of Slaw
• One Loaf of Sandwich Bread

• Two Dozen Buns
• One-Half Pint of Pickles
• Paperware & Utensils for Twenty-four
• One Bottle Each of Original 

& Spicy Sauce

(Per person cost: 9.00) Total  $216.00

GATHERING FOR 24 PEOPLE (No Substitutions)   

Need a gathering for more than 24 people? Just tell us how many you 
have and we’ll take care of it all. 24-49 people are priced at $9.00/person. 
Over 50 people, $8.50/person.

If you need your order delivered to your party or event, please call our 
Catering department at 816.941.4309. Diff erent pricing may apply.

ADDONS TO ABOVE PACKAGES

Have a sweet tooth? Add desserts to your order. 
• Cookies:  $7.00 (half dozen)  • Brownies  $10.00 (half dozen)
Add a 2-Liter bottle of soda to a Gathering Buff et for $1.00 
(limit one 2 Liter per six people)
You can add Chicken, Ribs, extra meats, or extra sides to your buff et. Choose 
from any additional items on our carryout menu at standard menu prices.

CLASSIC SIDE DISHES  

All side dishes are made from scratch daily.  

HICKORY PIT BEANS – Loaded with our barbecue meat, they are legendary. 
 Single Order  1.75 Quart (32 oz.)  8.95
 Half Pint (8 oz.)  2.95 Half Gallon (64 oz.)  16.50
 Pint (16 oz.)  5.25 Gallon (128 oz.)  29.95

CHEESY CORN BAKE – A casserole dish fi lled with our smoked ham 
and cheeses. 
 Single Order  1.75 Quart (32 oz.)  8.95
 Half Pint (8 oz.)  2.95 Half Gallon (64 oz.)  16.50
 Pint (16 oz.)  5.25 Gallon (128 oz.)  29.95

OLD FASHIONED POTATO SALAD – Just like Mom used to make! 
 Single Order  1.50 Quart (32 oz.)  7.95
 Half Pint (8 oz.)  2.75 Half Gallon (64 oz.)  14.95
 Pint (16 oz.)  4.50 Gallon (128 oz.)  26.95

CREAMY COLESLAW – Sweet, crisp, and satisfying. 
 Single Order  1.50 Quart (32 oz.)  7.95
 Half Pint (8 oz.)  2.75 Half Gallon (64 oz.)  14.95
 Pint (16 oz.)  4.50 Gallon (128 oz.)  26.95

CHEESY POTATO BAKE – Sliced red potatoes in our special cheese sauce 
with a hint of garlic. 
 Single Order    4.50
 Half Gallon (8 orders) – bulk orders require 24-hour advance notice.  22.95
 Gallon (16 orders) – bulk orders require 24-hour advance notice.  39.95

FRENCH FRIES – An order large enough to feed two. 
 Single Order  2.95

VEGETABLE KABOB – Carrots, mushrooms, zucchini, squash, corn, and 
onions grilled over hickory. 
 Single Order  4.00

BAKED POTATO – Served with butter, sour cream, cheddar cheese, chives, 
and bacon. 
 Single Order  4.00

SEASONAL VEGETABLES – Ask about the vegetables we are featuring 
this season. 
 Single Order  3.75

QUANTITY SERVING SUGGESTIONS

HICKORY PIT BEANS & OLD FASHIONED POTATO SALAD 
 Single Order  1 person Quart (32 oz.)  6-8 people
 Half Pint (8 oz.)  1-2 people Half Gallon (64 oz.)  12-15 people
 Pint (16 oz.)  3-4 people Gallon (128 oz.)  25-30 people

PAPERWARE & UTENSILS – Need paperware for your big party? We’ll take 
care of that too! 
Paperware per person  
Includes: plates, napkins, silverware, wetnaps, salt, pepper, and toothpicks.  1.00
Utensils for food  .50 each
Regular & slotted spoons, and tongs  .50 each
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