
GROUP Menus



Join us in the BBQ Pit!
Brushfire Smoke BBQ is about constructing menus in conjunction with 
our brewery that is back-country cooking using ingredients that are 

uniquely Niagara. While keeping with our conviction for both innovation 
and showcasing Niagara's local ingredients & fruit wood, we embrace a 
reverence for traditional BBQ techniques with a simultaneous desire to 

break away from it.
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Table Snacks set on share table + Choice of two proteins
Served with Taco Garnish Station

Table Snacks 
Fuego Queso Cheese Dip + Tortilla Chips 
Guacamole + Tortilla Chips 

Taco Station Proteins – Pick 2
Chopped Pork - smoked pork shoulder
V Smoked Sweet Potato Al Pastor Taco Smoked sweet potato + pineapple salsa 
Chicken Tinga - smoked chicken braised in tomato

Taco Garnish Station
Warm Corn Tortillas + Flour Tortillas 
Salsa Verde, Salsa Roja, Onion, Cilantro, Cotija Cheese

Central Texas Taqueria

$35
/guest
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Choice of Three Handhelds + Choice of Two Sides
Served on a Share Table

Handhelds - Pick 3 
Texas Chopped Pork Texas gold BBQ sauce + pickles + onions + potato bun
Pecos Pulled Chicken Texas BBQ sauce + garlic mayo + slaw + potato bun
Pitmaster Pork Sausage sauerkraut + mustard + hoagie bun
Gulf Coast Shrimp Roll Crispy Onion + lettuce + hot sauce + soft roll
V Smoked Sweet Potato Al Pastor Taco Smoked sweet potato + pineapple salsa 

Sides – Pick 2
Loaded Tater Salad Smoked bacon + cheddar + scallion
BBQ Pit Beans Tomato jalapeño sofrito + cotija cheese
Mexican “Elotes” salad Charred corn + jalapeño + lime + cotija cheese
Texas Gold Slaw Red onion + fresh herbs 
Smashed Cucumber Salad Salsa Macha + guacamole+ cilantro
Chopped Salad Lettuce + peperoncino + tomato + red onion + kalamata olive + mozzarella
 + house-made croutons + vinaigrette

The Barn Burner

Add On Dessert for $9 per person
A variety of fresh mini donuts (Glazed, Cinnamon Sugar, Chocolate Dip, Maple Dip)

$50
/guest
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Choice of Three Proteins + Choice of Three Sides + Dessert 
Served family style 

Protiens - Pick 3 
Barn Yard Canadian Prime Brisket  Smoked 16 hours with cowboy rub 
Texas Chopped Pork Carolina gold BBQ sauce + pickles + onions 
Pitmaster Smoked Sausage Sauerkraut + mustard 
Smoked Quarter Chicken Hot honey glaze + pickled jalapeños + pickled red onion
V Smoked Sweet Potato Al Pastor Taco Smoked sweet potato + pineapple salsa 

Sides – Pick 3
Loaded Baked Potato Salad Smoked bacon + cheddar + scallion
BBQ Pit Beans Tomato jalapeño sofrito + cotija cheese
Mexican “Elotes” salad Charred corn + jalapeño + lime + cotija cheese
Texas Gold Slaw Red onion + fresh herbs
Smashed Cucumber Salad Salsa macha + guacamole + cilantro
Chopped Salad Lettuce + peperoncino + tomato + red onion + kalamata olive + mozzarella
 + house-made croutons + vinaigrette

Dessert
A variety of fresh mini donuts (Glazed, Cinnamon Sugar, Chocolate Dip, Maple Dip)

All The Smoke

$80
/guestServed With Texas toast, pickles, onion, selection of brushfire sauces  
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Dinner Cooked on The Open Flame

Oast House’s Brushfire Smoke BBQ introduces a Live Fire Dinner Experience!

Specialy selected foods are cooked using live fire in griling, roasting, smoking,
and open-flame cooking methods. High quality ingredients are offered in the uniquely
created menu (meats, seafoods, veggies and fruits) and the flavours are enhanced by

distinct smoky characteristics from the different types of wood and charcoal.

Guests wil be able to interact with Chef and the kitchen team as they describe the
cooking p cooking process and skilfuly present each course to the guests. Beers are carefuly

chosen to pair with the menu and wil be introduced and served to each guest.
Guests are invited to the welcome reception located outside at the live fire for snacks

and beers before heading to the Hayloft for a family style served dinner.

Live Fire Dinner

$175
/guest
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CENTRAL TEXAS TAQUERIA $35/guest 

Table Snacks set on share table + Choice of two proteins and served with taco garnish station 

Table Snacks 

Fuego Queso Cheese Dip + Tortilla Chips 

Guacamole + Tortilla Chips 

Taco Station Proteins – pick 2 x 

Chopped Pork Carnitas - smoked pork shoulder

Smoked Sweet Potato Al Pastor - smoked and fried sweet potato + pineapple salsa 

Chicken Tinga - smoked chicken braised in tomato

Taco Garnish Station

- Warm Corn + Flour Tortillas 

- Salsa Verde, Salsa Roja, Onion, Cilantro, Cotija Cheese

THE BARN BURNER $50/guest 

Choice of three Handhelds + Choice of two Sides – served on a share table 

Handhelds – pick 3 x   

Texas Chopped Pork + Carolina gold BBQ sauce + pickles + onions + potato bun

Smoked Bacon Pimento Cheese + corn chips + Texas toast 

BBQ Pulled Chicken + Western Carolina BBQ sauce + garlic mayo + pickles + potato bun

Pitmaster Pork Sausage + sauerkraut + mustard + hoagie bun

Low Country Shrimp Roll + crispy onion + lettuce + hot sauce + soft roll 

V - Smoked Sweet Potato Al Pastor Taco + smoked and fried sweet potato + pineapple salsa 

Sides – pick 2 x 

Loaded Baked Potato Salad + smoked bacon + cheddar + scallion

Southwestern Pinto Beans + tomato jalapeño sofrito + cotija cheese

“Frito Pie” + corn chips + Texas red brisket chili + cheddar

Mexican “Elotes” salad + charred corn + jalapeño + lime + cotija cheese

Carolina Slaw + tangy mustard + fresh herbs

Smashed Cucumber Salad + salsa matcha + avocado + cilantro

ADD ON Dessert for $9 per person ** A variety of fresh mini donuts (Glazed, Cinnamon Sugar, Chocolate Dip, 
Maple Dip) from the local donut shop 

ALL THE SMOKE $80/guest 

Choice of three Proteins + Choice of three Sides + Dessert - served family style 

w/ Texas toast bread, pickles, onion, selection of brush�re sauces  

Proteins – pick 3 x    

Barn Yard Canadian Prime Brisket + smoked 14 hours with cowboy rub 

Central Texas Chopped Pork + Carolina gold BBQ sauce + pickles + onions 

Pitmaster Smoked Sausage + sauerkraut + mustard 

Smoked Quarter Chicken + hot honey glaze + pickled peppers 

V - Al Pastor Sweet Potato + smoked and fried + pineapple salsa 

Sides – pick 3 x 

Loaded Baked Potato Salad + smoked bacon + cheddar + scallion

Southwestern Pinto Beans + tomato jalapeño sofrito + cotija cheese

“Frito Pie” + corn chips + Texas red brisket chili + cheddar

Mexican “Elotes” salad + charred corn + jalapeño + lime + cotija cheese

Carolina Slaw + tangy mustard + fresh herbs

Smashed Cucumber Salad + salsa matcha + avocado + cilantro

Dessert 

A variety of fresh mini donuts (Glazed, Cinnamon Sugar, Chocolate Dip, Maple Dip)



2017 Niagara Stone Road
Niagara-on-the-Lake,
Ontario, Canada
L0S 1J0

www.oasthousebrewers.com
events@oasthousebrewers.com

@oasthousebrewers
289 868 9627

vBrush�re Smoke BBQ Group Menus

Summer 2026

CENTRAL TEXAS TAQUERIA $35/guest 

Table Snacks set on share table + Choice of two proteins and served with taco garnish station 

Table Snacks 

Fuego Queso Cheese Dip + Tortilla Chips 

Guacamole + Tortilla Chips 

Taco Station Proteins – pick 2 x 

Chopped Pork Carnitas - smoked pork shoulder

Smoked Sweet Potato Al Pastor - smoked and fried sweet potato + pineapple salsa 

Chicken Tinga - smoked chicken braised in tomato

Taco Garnish Station

- Warm Corn + Flour Tortillas 

- Salsa Verde, Salsa Roja, Onion, Cilantro, Cotija Cheese

THE BARN BURNER $50/guest 

Choice of three Handhelds + Choice of two Sides – served on a share table 

Handhelds – pick 3 x   

Texas Chopped Pork + Carolina gold BBQ sauce + pickles + onions + potato bun

Smoked Bacon Pimento Cheese + corn chips + Texas toast 

BBQ Pulled Chicken + Western Carolina BBQ sauce + garlic mayo + pickles + potato bun

Pitmaster Pork Sausage + sauerkraut + mustard + hoagie bun

Low Country Shrimp Roll + crispy onion + lettuce + hot sauce + soft roll 

V - Smoked Sweet Potato Al Pastor Taco + smoked and fried sweet potato + pineapple salsa 

Sides – pick 2 x 

Loaded Baked Potato Salad + smoked bacon + cheddar + scallion

Southwestern Pinto Beans + tomato jalapeño sofrito + cotija cheese

“Frito Pie” + corn chips + Texas red brisket chili + cheddar

Mexican “Elotes” salad + charred corn + jalapeño + lime + cotija cheese

Carolina Slaw + tangy mustard + fresh herbs

Smashed Cucumber Salad + salsa matcha + avocado + cilantro

ADD ON Dessert for $9 per person ** A variety of fresh mini donuts (Glazed, Cinnamon Sugar, Chocolate Dip, 
Maple Dip) from the local donut shop 

ALL THE SMOKE $80/guest 

Choice of three Proteins + Choice of three Sides + Dessert - served family style 

w/ Texas toast bread, pickles, onion, selection of brush�re sauces  

Proteins – pick 3 x    

Barn Yard Canadian Prime Brisket + smoked 14 hours with cowboy rub 

Central Texas Chopped Pork + Carolina gold BBQ sauce + pickles + onions 

Pitmaster Smoked Sausage + sauerkraut + mustard 

Smoked Quarter Chicken + hot honey glaze + pickled peppers 

V - Al Pastor Sweet Potato + smoked and fried + pineapple salsa 

Sides – pick 3 x 

Loaded Baked Potato Salad + smoked bacon + cheddar + scallion

Southwestern Pinto Beans + tomato jalapeño sofrito + cotija cheese

“Frito Pie” + corn chips + Texas red brisket chili + cheddar

Mexican “Elotes” salad + charred corn + jalapeño + lime + cotija cheese

Carolina Slaw + tangy mustard + fresh herbs

Smashed Cucumber Salad + salsa matcha + avocado + cilantro

Dessert 

A variety of fresh mini donuts (Glazed, Cinnamon Sugar, Chocolate Dip, Maple Dip)




