
5245 N. Academy Blvd
At Union and North Academy 

1Items marked vegetarian do not contain meat or fish but may 
contain eggs and/or milk. 2 While we offer gluten-friendly options 
, we are not a gluten free restaurant. Because most items on our 
menus are made from scratch, cross-contact with items containing 
gluten and other allergens can occur. Gluten friendly informa-
tion is based on Famous Dave’s of America recipes and ingredient 
statements from its ingredient suppliers. The accuracy of the data is 
dependent on accuracy of the recipes, the suppliers’ compliance to 
labeling, and individual operator compliance with proper item prep-
aration. Recipes, ingredients and ingredient suppliers change from 
time to time. Famous Dave’s of America expressly disclaims any war-
ranty, express or implied, that any menu item is necessarily free of 
any amount or trace of gluten or any other allergen. By ordering from 
this menu, customer accepts this disclaimer and the menu items pre-
pared by our restaurant. 

Pick-Up
Simply place your order and pick up your ‘Que at the To Go counter. 
Our Famous ‘Que will be conveniently packaged and ready for you 
to take to your destination.

Delivery & Set Up
We’ll bring the food to your event location and set up your Famous 
Buffet. We’ll review the menu with the Host and leave you to enjoy 
the Legendary ‘Que. Includes high quality disposable paper 
products. Delivery fees apply.

Full Service
Our Famous Catering Team will make it easy for you and handle 
all the details. We’ll deliver, set up, and maintain your Legendary 
‘Que buffet. We’ll bring everything you need: Buffet tablecloths, chafing 
dishes and high-quality disposable paper products. Service 
fees apply.

DESSERTS
Dave’s Award-Winning Bread Pudding1, (360 Cal/slice)
$2.50 per person

Freshly Baked Cookies1 (170 Cal/Cookie)
$2.25 per person

Chocolate Chip Brownie Bites1 (110 Cal/Brownie Bite)
$2.50 per person

Down Home Banana Pudding1,+

Small (Serves 15-20) (6800 Cal) $40.00
Large (Serves 30-35) (13600 Cal) $70

Handcrafted

BEVERAGES
Canned Soda (0-170 Cal) $2.00

Bottled Water (0 Cal) $2.00

Fresh-Brewed Iced Tea (Unsweetened or Sweet)
OR Lemonade (0-1440 Cal/serving) 
$1.50 per person

Refreshing

                       Email:
catering@famousdaves.com

Call: 719-387-7701

À LA CARTEFarm
Pints $8.50
Quarts $16
Chili Quart $20.00

Menu items and prices subject to change. Delivery, sales tax and gra-
tuity not included. We accept MasterCard, Visa, Discover and Ameri-
can Express and Cash. No personal checks please. 

Catering
MENUCorn Bread 1/2 Dozen $10.50

Corn Bread Dozen $18.75

Prices and menu items subject to change. 2/2025



SALADS
Fresh Garden Salad1 (2850-3060 Cal) 
$32.00
Choice of ranch or blue cheese
dressings Serves 12-18

Caesar Salad1 (1410 Cal) 
$32.00
Serves 12-18

Fresh

SINGLE ‘QUE OR ‘QUE SANDWICH
Choice of 1 meat selection
1 Side $13 | 2 Sides $14 | 3 Sides $15

St. Louis-Style Spareribs
+$2 per combo (320-480 Cal)

Georgia Chopped Pork (280-430 Cal)

Country-Roasted Chicken2

(320-450 Cal)

BBQ Chicken (410-580 Cal)

Texas Beef Brisket +$2 per combo
(270-420 Cal)

BBQ Pulled Chicken (200-400 Cal)

Southside Rib Tips (520-870 Cal)

Traditional Wings (260-380 Cal)

Hot Link Sausage (400-790 Cal)

Jalapeño Cheddar Sausage
(240-480 Cal)

CHOICESMeat

BBQAward-Winning

Corn Niblets (130 Cal/serving)

Creamy Coleslaw (120 Cal/serving)

Wilbur Beans (190 Cal/serving)

Sweet Corn (160 Cal/serving)

Dave’s Cheesy Mac & Cheese
(280 Cal/serving)

Garlic Red-Skin 
Mashed Potatoes 

(140 Cal/serving)

Corn Bread Muffin 
(260 Cal/each)

DISHESSide

Includes: choice of side(s), Corn Bread Muffin (260 Cal) or sandwich 
bun (240 Cal), disposable paper plates, plasticware, napkins and our 
signature BBQ sauces. See Side Dishes for nutritional information.

DOUBLE ‘QUE
Choice of 2 meat selections
1 Side $15 | 2 Sides $16 | 3 Sides $17

TRIPLE ‘QUE
Choice of 3 meat selections
1 Side $17 | 2 Sides $18 | 3 Sides $19

STARTERS
Traditional BBQ Wings —
Rich & Sassy® or Buffalo
Large Party Platter (5140/5060 Cal) $65.50

Vegetables & Dip+ (3110/3320 Cal) $50.00
Choice of ranch or bleu cheese dressing 
Serves 25-30

Fresh Fruit Platter+ (1090 Cal) $65.50
Served with optional fruit dip (add 850 Cal)
Serves 25-30

+ Requires 24-hour notice.

Smokin’

Includes: choice of side(s). See Side Dishes for nutritional information. 

Black Bean Burger1 (390 Cal)
1 Side $12 | 2 Sides $13 | 3 Sides $14

Beyond Meat Burger*1 (540 Cal)
1 Side $13 | 2 Sides $14 | 3 Sides $15

Grilled Salmon Fillet*1 (470 Cal)
Includes Corn Bread Muffin
1 Side $22 | 2 Sides $23 | 3 Sides $24

SELECTIONS
Vegetarian & Fish

2,000 calories a day is used for general nutrition advice, but calorie needs may vary.
Additional nutrition information available upon request.

FEAST
All-American

BBQ BUNDLEUltimate 

BLOW-OUTBBQ

All-American BBQ Feast® $99
Serves 4-6. Full slab St. Louis
-Style Spareribs, Country
-Roasted Chicken, choice of
Texas Beef Brisket or Georgia 
Chopped Pork, Creamy
Coleslaw, Famous Fries, 
Wilbur Beans, Sweet Corn 
and Corn Bread Muffins.

Serves 10 (13,250–16,510 Cal) Includes: St. Louis-Style Spareribs, 
Traditional BBQ Wings, Choice of Georgia Chopped Pork or BBQ 
Pulled Chicken, 3 quarts of sides and 10 buns. $199

Serves 18-20. 5 lbs. of Chicken Wings (BBQ or Buffalo), 4 Slabs 
St. Louis- Style Spareribs, 5 lbs. Georgia Chopped Pork, Choice 
of 4 Quarts of Sides,18 Corn Bread Muffins or Dave’s Buns 
(451-550 Cal per person) $330

BBQ BOXClassic

‘QUEJust the
Georgia Chopped Pork Pork (lb.) $20
BBQ Pulled Chicken (lb.) $22.50
Hot Link (3 links) $21.75
Smoked Jalapeño Cheddar Sausage (3 links) $21.75
Southside Rib Tips (lb.) $17.50
Whole Chicken (lb.) $20.50
Texas Beef Brisket Brisket (lb.) $30.50
Rack of Ribs $35
Burnt Ends (lb.) $34

Hot Sandwiches
Pork
Pulled Chicken
Brisket +$2

Comes with Spicy Hell-fire Pickles, 
bag of chips and a cornbread muffin
or cookie. $13


