
SNACKS 

BABY BACK RIBS BY THE BONE $2
order as many “bones” as you like

HOMEMADE PICKLES $2 
spicy or dill

HOMEMADE EGG ROLL $2
pulled pork, fried cabbage, carrots & green onion served with 

Sriracha duck sauce

HAND-BREADED CHICKEN TENDERS $2

Traditional, Cajun, Red Hot Riplet

LOADED FRIES $4
pulled pork, seasoned ground beef or chili topped 

with beer cheese

JASMINE RICE BOWL $4
tri-tip sirloin and fried cabbage, carrots, and green onion

HOME RUN NACHOS $4
pulled pork, seasoned ground beef or chili topped with

beer cheese and grape tomato pico

XL LOADED CHILI $5
cheese, onions, jalapeño

SIDES

SAUTÉED GREEN BEANS $2
MUSTARD GREENS $2

FRIES $2 
CREAMY COLE SLAW $2

BBQ Spaghetti $2
CHILI $3

TWICE-BAKED POTATO $3
 

ADD ONS
CHEESE small $.50  large $1

SAUERKRAUT $.50

BEER-BRAISED ONIONS $.50

SOUR CREAM $1

CHILI CHEESE $1

FRESH PICKLED JALAPEÑOS $1

SALSA $.50
EXTRA DRESSING $1

Our winter menu has a number of 
home-style dishes to warm you up this 

season. From hearty new sandwiches to 
Southern-inspired sides, you’re gonna 
love our new additions in the laid-back 
sports environment you know and love!

DOUBLE PLAY TACOS (2)

MEATS

BACKYARD PORK STEAK 3/4” CUT $5
smoked, sauced and grilled

DRY RUBBED 1/2 CHICKEN $5

SMOKEY FRIED WINGS 5 FOR $5
beer-brined, smoked, and flash-fried 

tossed STL hot, BBQ, dry-rub with ancho ranch drizzle 

or sweet n’ spicy

SALADS
SIDE CAESAR SALAD $2

onion and Parmesan 

CAESAR SALAD $3
onion and Parmesan

MIXED GREEN SALAD $4
onions, tomatoes, egg and cheese

COBB SALAD $5
onion, tomato, egg, cheese, beer salami,

turkey and bacon

$1 surcharge on all To Go orders  

To maintain speed of service, we do not split checks

for parties of 6 or more.

WINTER ‘17-’18

STEAK $5
with smoked veggies

and cheese

PULLED RIB $5
with slaw

and cilantro

GROUND BEEF $5
lettuce, cheese, pico



SMOKED SLIDERS
served hot on a sweet roll

TURKEY BREAST $3
roasted red pepper aioli

BEER SALAMI $3
house cured with pickled 

onion and whole grain 

mustard

PIT HAM SLIDER $3
tangy BBQ sauce, swiss 

cheese, pickle

PULLED PORK $3
hickory smoked until

tender and juicy

REUBENS $5

Ham
swiss cheese, pickles, russian horseradish dressing, 

kraut, rye bread 

Pastrami
swiss cheese, thousand island dressing, kraut, rye bread 

Turkey
pepper jack cheese, thousand island dressing, 

slaw, rye bread 

  
PADDY O’S SIGNATURE $5

pulled pork, bacon, slaw and fire n’ cider

Que’-Bano $5
pork, ham, swiss cheese, mustard, pickle, french bread

Meatloaf Patty Melt $5
american cheese, beer-braised onions, rye bread

STEAK AND CHEESE
tri-tip sirloin and beer cheese on a hoagie

Hot Ham & Cheese $5

Pork Steak Sandwich $5
checkerboard cheese and beer-braised onions

1/4 POUND BURGER $4
with pickle and onion

add a patty $1.50  lettuce and tomato $.50
american, swiss, pepper jack, beer cheese or bacon $1.00

 

OPEN
7 DAYS
A WEEK
AT 11 AM!

SANDWICHES

FREE PARKING
FREE SHUTTLE
EVERY BLUES 
HOME GAME
$2 domestic cans and wells 

$10 buckets

WEEKLY 
DINE IN 
SPECIALS
Wednesday

$1 tacos

Thursday
$4 pork steaks

Friday
Fried Cod

Saturday
College Football Special 11-4 $10 

all you can eat nacho bar

Sunday
1/2 Fried Chicken $5 

Mashed Potatoes and Gravy $3

TRI TIP $3
beer-braised onions and White BBQ



PICK-UP CATERING & MEATS
BY THE POUND
One Pound Feeds 3-4 People

HAM				    $12
fresh 24 hour smoked ham

PULLED PORK			   $12

TRI-TIP SIRLOIN			   $15

TURKEY BREAST			   $13

BEER SALAMI			   $12

1/2 PAN MIXED GREEN SALAD		  $15

FULL PAN MIXED GREEN SALAD		  $25

GALLON SIDES OR SAUCE		  $20
feeds 20-25

QUART SIDES OR SAUCE		  $8

feeds 6-8

6 PACK SLIDERS WITH		  $17
QUART SIDE				  
	
12 PACK SLIDERS WITH		  $30
2 QUART SIDES			 
	

FULL SLAB BABY BACK RIBS		  $20

CHICKEN WINGS 3 LBS.		  $28

ON-SITE CATERING
Pricing Per Person

ONE MEAT AND ONE SIDE		  $6

TWO MEATS AND ONE SIDE		  $8

THREE MEATS AND TWO SIDES		  $12

ADD A SIDE			   $1

SUB RIBS OR PORK STEAK		  $3

NACHO BAR			   $3
chips, cheese and jalapeños

add pulled pork or seasoned ground beef 		  $5

VEGGIE TRAY			   $30
feeds 50

SAUCES
SOUTH SIDE SWEET
CAROLINA MUSTARD
FIRE-N-CIDER
APPLE BOURBON
WHITE BBQ
all sauces are crafted in house

SIDES
HOMEMADE PICKLES
CREAMY COLE SLAW
MUSTARD GREENS
SAUTÉED GREEN BEANS
BBQ Spaghetti

Food safety agencies advise that eating raw or uncooked meat, poultry, eggs or seafood poses a health risk to everyone, but especially to the 
elderly, young children under age 4, pregnant women and other highly susceptible individuals with compromised immune systems. Thorough

cooking of such animal foods reduces the risk of illness. For further information, contact your physician or public health department.

Prices subject to change based on market pricing and availability.

Please allow 24 hour notice for all catering orders.

party@stlpaddyos.com or (314) 588-7313

OUR CATERING MENU

PLACE YOUR ORDER TODAY!


