
 

―Genuine Wood Smoked BBQ‖   

 
Au t h en t i c  B BQ  —  Sm o ke d  L o w  an d  S lo w  

 
         Sm ok ed  PO R K  

C H I L E  VE R D E  BU RRI TO  

$ 8 . 0 0  
S er v e d  w i t h  r i ce  i n  a  l a r g e  f l o ur  t o r t i l l a .  

 
 
 

C H I C K E N T HI G H S  
 

         ▪    Sm o k in ´  HOT  T h i gh s  

                Wi t h  Ro gu e  Ho t  Z in g  Sa u c e  

         ▪    Sm o kin ´  BB Q T h i gh s  
                Wi t h  Ro g u e  BBQ  Sa u c e  

 

2  fo r  $ 4 . 0 0  
 
 

P O R K S PAR E  R I B S  
 

3  R i bs — $6 . 00  
1 / 2  Rack — $12 . 00   
Fu l l  Rack — $23 . 00  

 
 
 

C O W B OY BE AN S  
&   C O R N B RE AD  

 $ 6 . 0 0  
 

S m ok e d  p i n t o  b ea n s ,  p o r k ,  o n i o ns  w / c i l a n t r o .             

+  C or n br ea d  t o p p e d w / h o ne y - b u t t e r .  
 

———— —— —— ———— —  
 

B R O W N I E S  — $ 2 . 0 0   
L a rg e ,  Che w y Da rk  Cho c o l a t e  B r o w ni e   

w / Cho c o l a t e  C hi p s  
 
  
 

R O G U E B BQ SAU C E  
 

Pi n t :   $ 7 . 0 0  
Ex t r a  Sa u c e — 2  o z . :    $ 1 . 0 0  

 
 

S AN D W I C H E S             
&  S I D E S  

 

WE CATER FOR ALL OCCASIONS 
 

See our complete catering menus on our website &/or call 

us to discuss other menu options.   We cater BBQ and other 

creative options for special occasions. 

 

Be sure to check out our references, too. 

 

www.roguebbqcatering.com 

 

 

11 a.m. to 7 p.m.   

Monday—Friday 

 

LUNCH — DINNER 
660 Rossanley Dr., Medford, OR 

 

 

541.779.2269 
 

We Recommend That  You Call Ahead  

For Orders To Go.  

E N T R E E S   
&  E X T R AS  

 

 

We accept CASH, Credit & Debit Cards.  

Paying with CASH helps to keep our costs down. 

 

Au t h en t i c  B BQ  —  Sm o ke d  L o w  an d  S lo w  

 

S AN D W I C H  COM B O   
 

    

  S er v ed  wi t h  R ogu e  BBQ  Sa uc e  
 

$ 9 . 5 0  
 

   ►   Sm o k ed  Pu l l e d  Po r k  
   ►   Sm o k ed  Pu l l e d  C h i c k e n   

 

$ 1 0 . 5 0  
 

   ►   Sm o k ed  B r i s k e t  
   ►   Sm o k ed  T r i - t i p  
   ►   Sm o k ed  K i e l b a s a  Sa u s a g e  

 
 

S AN D W I C H  ON LY  
 

S er v ed  wi th  R ogu e  BB Q S au ce  
 

$ 7 . 0 0  
 

   ►   Sm o k ed  Pu l l e d  P o r k  

   ►   Sm o k ed  Pu l l e d  C h i c k e n      
 

$ 8 . 0 0   
 

   ►   Sm o k ed  B r i s k e t  

   ►   Sm o k ed  T r i - t i p  
   ►   Sm o k ed  K ie lb as a  S a us ag e  
 

———— —— —— ———— —   
 

S I DE S  —  $ 2 . 0 0  
 

Unique Recipes Made With Quality Ingredients 
 

    ►  B B Q  B a k e d  B e a n s  
    ►  C o l e s l a w   
    ►  R e d  Po t a t o  S a l a d  
    ►  C o r n b r e a d  t o p p e d  w / ho ne y - b ut t e r  

 

DRINKS  —  $1.50 

C o ke  — D ie t  Co ke  — Sp r i t e  
L em on ad e  — Bo t t l ed  W ate r   

 

1 Meat—1 Side—1 Drink 



 

 

 

 

ROGUE BBQ is dedicated to offering our customers 

excellence in food, service, and value.   

We believe that our success is a result of our passion for 

great BBQ and our consistent commitment to quality for 

our customers.   

We are not a “fast food joint”!  Our menu items contain 

quality ingredients. Our BBQ is cooked competition 

style—low and slow …  up to 13 hours.  The meat is first 

rubbed down with our special rubs 24 hours ahead and 

then smoked to mouth watering perfection.   

Our primary goal is to serve quality, authentic BBQ—

period!       

We try to anticipate what will be needed each day, but we 

may run out from time to time.   So...    

We recommend that you call ahead for                         

orders to go...whenever possible. 

 

541.779.2269 

www.roguebbqcatering.com 
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Parsons Dr. 

To I-5 & Crater Lake Hwy. 

— R.V. Mall   ► 
◄  To Jacksonville—Hwy. 238 

ROGUE BBQ CONCESSION RESTAURANT  

LOCATION 

 

 

 

    $11.00 #    —   Smoked   Pulled Pork     

                        —   Smoked   Pulled Chicken  

                         —   Smoked    Pork Chile Verde    

 

    $12.00 #    —   Smoked   Tri-tip  

                        —   Smoked   Brisket 

                        —   Smoked   Kielbasa Sausage 
 

  Smoked Chicken: 

     $12.00   (Whole)   —   $6.00   (Half) 

 

    Pork Spare Ribs:     

     $23.00  (Whole Rack)   —   $12.00  (Half Rack) 
 

 

 

BBQ Baked Beans—Red Potato Salad—Coleslaw 

4 oz. — $2.00        

Pint — $4.00       Quart — $8.00 

 

  Rice:   Pint — $3.00         Quart — $6.00 

  Cowboy Beans:   Pint — $4.00    Quart — $8.00 

  Kaiser Rolls:   $1.00  

  Cornbread topped w/Honey-Butter:     $2.00    

  Flour Tortillas:    50¢ 

   ROGUE BBQ SAUCE:   

     1 Pint—$7.00              2 oz. $1.00 

 

 

 

Smoked  

PORK CHILE VERDE  

Serves 4 +  

$30.00           
  

Smoked  Pork Chile Verde  (2 #) 

 1 Pint  — Cowboy Beans     

1 Pint  — Rice 

 

Serves 4 +  

  Main Course of Your Choice:   

  Smoked   Pulled Pork  (2#)                     $30.00 

  Smoked   Pulled Chicken   (2#)             $30.00 

  Smoked   Kielbasa Sausage   (2#)       $32.00 

  Smoked   Tri-tip   (2#)                                $32.00 

  Smoked   Brisket    (2#)                             $32.00  

  Smoked   Chicken   (Whole)                     $20.00   

  Smoked   Pork Spare Ribs  (1 Rack)    $31.00 

    

   Includes: 

   2 Side Items of Your Choice 

    BBQ Baked Beans — 1 Pint 

    Red Potato Salad — 1 Pint 

    Coleslaw — 1 Pint 

    Cornbread w/Honey-Butter — 4  

    Kaiser Rolls — 4  

 

FAMILY COMBOS 

MEALS–TO–GO  

 Menu  Effective  March 2011 

Main Course + 2 Side Items  
Includes Rogue BBQ Sauce 

 

MAIN COURSE ONLY 

SIDES & EXTRAS 

 

―Genuine Wood Smoked BBQ‖   


