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Along our BBQ journey, we were crowned the 2016 World BBQ Champions at the World 
Food Championships, and we won 2017 Kansas City BBQ Society Team of the Year in 
Chicken.

And now, we're offering our world championship BBQ to you for your next event or occasion. 
No event is too large or too small. And we promise to plate our best food to make your event 
one to remember.

WWe can accommodate any food requests that you may have, BBQ-related or otherwise. If you 
have a specific question or need, please let us know and we’ll put together a game plan.

Weddings, rehearsal dinners, holiday parties, New Year’s Eve parties, bowl games, football 
Sundays, birthday parties, awards banquets, gatherings, graduation parties, you name it. We 
can provide a BBQ experience that you can't find anywhere else.

Old Virginia Smoke started out as a 
three-person competition team in 2012, 
and since then, we've developed our love 
of BBQ while travelling and learning 
from the best pitmasters in the world. 

StoryThe

Foow us!
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Menu

add $2/person for St. Louis Ribs

add $2/person for Brisket

add $2/person for Turkey

add $2/person for Sausage

add $3/person for Additional Side

add $2/person for Salmon

Add-Ons

Pulled Pork, Pulled Chicken, St. Louis Ribs, Brisket, Turkey, Sausage

1 meat, 2 sides, 1 bread $13.95

2 meats, 2 sides, 1 bread $14.95

3 meats, 2 sides, 1 bread $16.95

4 meats, 2 sides, 1 bread $18.95

Buffet

Appetizers Bangin’ sides
‘n stuff

Smoked Chicken Wings $14/lb

$6/egg

$10/cup

$25/plate

Sides
Cole Slaw, Baked Beans, Mac ‘n Cheese,
Green Bears, Warm Potato Salad

Breads
Cornbread, Rolls, Buns

Drinks - Upon Request



Oer Stu

$80/person
24-person limit

Competition experience

Get the full

The OVS Crew will come to your event and cook all four competition meats on site. After the 
cooking is finished, each of the four meats - chicken, ribs, pork, and brisket - will be served as 
courses, each with an explanation of how each was prepared and what a competition judge 
would be looking for. This event will be complete with three signature OVS side dishes.

The Competition BBQ
Experience

- Taco Bar

- Burger Bar

- Low Country Boil

- Whole Hog

hungry for
something else?

full service fee
schedule

Includes 2 servers, chafers/stands, Sternos, serving utensils

$200 – 4 hour maximum
Not to exceed 100 guests (not applicable for weddings)

OVS BBQ Sauce: $10/pint
OVS Rusted Mustang Mustard Vinegar Sauce: $10/bottle

Plate, Napkins and Personal Utensils:
$2.00 per pe$2.00 per person

Additional wire chafer, aluminum pan, Sternos, 
and serving utensils: $15 per set

Call Luke at 703.371.8841

or email LUKE@OLDVIRGINIAS
MOKE.COM


