
Cactus Bob’s Hickory Smoked “Beef Jerky”
1/4 pound $5.00, 1/2 pound $10.00

Full Pound $20.00

Cactus Bob’s 
BBQ Corral

Cactus Bob’s Box
Lunch Express

Cactus Bob will pull the Chuck Wagon right up to your ranch and deliver to you 
some of the finest grub you’ve ever eaten. Our boxed lunches can satisfy even 

the hungriest hombre.

You choose the sandwich and the sauce.
Each basket comes with: Chuck’s Pit Beans, Granny’s Slaw

and a Prickly Pickle.   For only $7.50

Sandwich choices include:
Beef Brisket

18 to 20 hours on the smoker 
creates this tender beauty.

Smoked Chicken
All white meat chicken breast 

smoky and juicy.

Pork Shoulder
Fall apart tender and juicy, 
our pork is a must have. 

BBQ Sauce choices include:
Sweet-n-Smokey RevengeOriginal

Minimum of 20 orders only please. 
There is a $10.00 delivery fee on all orders.

Catering available 7 days a week.

5955 Merle Hay Road
Johnston, Iowa 50131
Phone: 515-331-0057
Fax: 515–331-4257

www.cactusbobs.com

“Chuck Wagon”         
Catering Menu



Cactus Bob’s “Sweet-n-
Smokey” BBQ Sauce:  

“Sweet without the heat.” A 
sweet, tangy and smokier  

version of our Original Sauce. 

Cactus Bob’s “Original” 
BBQ Sauce: 

Our original sweet and spicy 
sauce, this one is award winning 

and rib-lickin’ good!!

Cactus Bob’s “Revenge” 
BBQ Sauce: 

This sauce starts sweet and 
finishes with a campfire burn. 

You’ll be runnin’ for the Saloon!!

The Sauces

Cactus Bob’s Smoked Meats
Our meats are all slow-smoked, competition style,12 to 24 hours, giving them a light pink color

and an award winning flavor.

Beef Brisket
A favorite here, this 
Texas style beauty is 

beef at its best.

Smoked Chicken
Sliced all white 
chicken meat 

Pork Shoulder
Fall apart tender our 
pork is a must have. 

Saucy Pig
Pork right off the 

smoker, chopped and 
mixed with Sweet –n–
Smokey BBQ Sauce.

Sloppy Bob
Italian style sausage, 

mixed with Sweet 
and Smoked Sauce.

Cactus Bob’s “Chuck Wagon” Buffet
Includes choice of 2 homemade sides, buns, Prickly Pickles and BBQ sauce.

3 Meats
$10.25

Per guest

2 Meats
$9.25

Per guest

1 Meat
$8.25

Per guest

Cold-Creek Sides

Wild West Potato Salad
Pappy’s Sweet Corn Relish

Granny’s Vinegar Slaw
“New” Creamy Slaw

Campfire Sides

Mable’s Baked Apples
Chuck’s Smoke Pit Beans

Texas Style Corn
Mac –n– Cheese

Cactus Bob’s is always ready to pull the Chuck Wagon up to your place and take 
care of all your catering needs. We supply the grub and you supply the rest. We 

can bring the plates, silverware and napkins for 35¢ person if you want us to. 
There is a minimum delivery fee for all deliveries. 

Homemade 
Side Dishes

Beverages
                       Canned Pop & Bottled Water $1.00
                       5 Gallon Lemonade or Iced Tea $20.00
                      10 Gallon Lemonade or Iced Tea $35.00

There is a $40.00 deposit for all Lemonade and Tea Dispensers 
refundable if dispensers are returned with-in 24 hours.

Desserts
Mom’s Homemade Marshmallow Fudge Brownies……..$2.00 Each

Apple Crumb Cobbler………………….1/2 pan (serves 16) $20.00,  Full pan (serves 32) $40.00

Caramel Raisin Bread Pudding…….1/2 pan (serves 16) $20.00,  Full pan (serves 32) $40.00

Our Smoked Meats     Price
Beef Brisket              $10.25 per pound
Pork Butt              $10.25 per pound
Smoked Chicken              $10.25 per pound
Turkey Breast              $10.25 per pound
Sloppy Bob              $10.25 per pound
Italian Sausage              $10.25 per pound

BBQ Sauce not included.
Sliced Meats Serve 2—3 people per pound. 

Sides and Sauces 
                  Gallon     Quart      Pint

Chuck’s Smoke Pit Beans $22.99     $6.99     $3.99
Granny’s Homemade Slaw $22.99     $6.99     $3.99
Pappy’s Sweet Corn Relish $22.99     $6.99     $3.99
Mable’s Baked Apples $22.99     $6.99     $3.99
Wild West Potato Salad $22.99     $6.99     $3.99
Texas Style Chili $27.95     $7.95     $5.95
BBQ Sauce $25.50     $8.50     $4.50
BBQ Sauce (Hot Varieties) $30.00     $11.00   $6.00

         Rotella’s Hamburger Buns (8 pack)        $3.00

         Rotella’s Hamburger Buns (12 pack)      $2.75

         Rotella’s Hogie Buns (6 pack)    $2.50     

Smoked Pork Ribs                 Price

Rack of Baby-Back Ribs     $17.99
Full Rack of St. Louis Style Ribs     $16.99 

BBQ Sauce is included with all ribs

Serves 2—3 people per full rack, 
unless you just got in from a long cattle drive.

Build your own Ranch Style BBQ

“The Bullrider”
Saucy Chicken, Saucy Pork,

Pit Beans, “New” Creamy Slaw,
Mac –n– Cheese,

Buns, Prickly Pickles and BBQ Sauce

$8.95 per Person

Cactus Bob’s BBQ Catering Packages
Minimum of 25 people

“Wild Wild West”
Saucy Brisket, Saucy Chicken, 

Pit Beans, “New” Creamy Slaw,
Wild West Potato Salad,

Buns, Prickly Pickles and BBQ Sauce

$9.25 per Person

“The Feedbag”
Beef Brisket, Smoked Pork,

Pit Beans, Granny’s Slaw,
Wild West Potato Salad,

Buns, Prickly Pickles and BBQ Sauce

$9.75 per Person

“The Bronc Buster”
Beef Brisket, St. Louis Ribs,

Chuck’s Pit Beans, Potato Salad
Granny’s Slaw,

Buns, Prickly Pickles and BBQ Sauce

$11.95 per Person

“The Outlaw”
Smoked Pork, Turkey Breast

Mac –n– Cheese, Chuck’s Pit Beans, 
Granny’s Slaw,

Buns, Prickly Pickles and Condiments

$9.95 per Person

“The Trail Boss”
Smoked Pork, Smoked Chicken

St. Louis Ribs, Chuck’s Pit Beans, 
Mac –n– Cheese, Granny’s Slaw,

Buns, Prickly Pickles and BBQ Sauce
$13.95 per Person


