Concessions Menu for
TalonPTR Events
We are offering a Paleo diet tailored to your specific needs. We believe in
the KISS system but simple does not mean tasteless. We take simple to the
next level and create foods that are hearty and bursting with flavor.

Main Meats:

Smoked Pulled Pork • Smoked Sliced Beef Brisket
Cajun Fajita Style Chicken w/grilled peppers and onion

Side items:

Home style green beans, baked sweet potatoes, mixed greens, carrots
and a salad mix.
ala Carte

Plates:

Pork: $5 ½lb $8 lb
Brisket: $6 ½lb $9 lb
Chicken: $6 ½lb $9 lb
Sides: $2

Includes meat and 2 sides

Smoked pulled pork = $9
Smoked sliced brisket = $10
Cajun fajita chicken w/grilled onion and peppers = $10

Jumbo Pulled Pork Sammich
$5.00 Add a side
Jumbo Brisket Sammich:
$6.00 for a buck
32oz Unsweet tea
$2.50 Soda $1.50 Powerade $2.00
Water bottle 1$ Vitamin Water $2.50
We will also have a supply of good snacks like Lara bars, beef jerky,
beef sticks, bananas, oranges, raisins, nuts, sunflower seeds and more!
We are always looking for new
ideas. If there is something you
would like to see on the menu
please let us know.
Yall asked so we shall try!

We will start serving at 7:30 AM

$6 Breakfast

$6 Breakfast

Special #1

Special #2

3 egg omelet with Ham and a
generous portion of grilled
onion and/or green peppers.
Add chile peppers $1
Add green onion 50c
Add Cheddar Cheese $1

3 scrambled eggs, a generous
portion of grilled onion
and/or green peppers and
2 large sausage patties.
Add chile peppers $1
Add green onion 50c
Add Cheddar Cheese $1

michelle.roye@yahoo.com

www.shermies.com

615-403-6287

We are starting a new
service with this event!!!
Because we have our complete
kitchen with us, we can prepare
just about anything. If you would
like to create a custom menu for
yourself or a group let us know.
From steaks, to tofu we can create
an onsite meal plan tailored to you
SPECIFICALLY!!!!
We MUST know ahead of time.
call now !!!!!
j.roye@ymail.com

615-260-0200

