


Full Service means we deliver, set-up buffet and serve 
your guests for two hours. We will clean-up during
and after serve time. We will provide
tables, linens, chafing dishes, serving 
utensils, plates, napkins, cutlery, 
and all condiments including Archie’s 
Award Winning Barbeque Sauce!

Full Service Catering requires a minimum of 50 adult guests.



Family Events, Business Lunches,
Holiday Parties,

Rehearsal Dinners, Weddings,
Picnics, Corporate Events

Meats Offered
Pulled Pork | Pulled Chicken | Sliced Beef Brisket 

BBQ Chicken Breast | Baby Back Ribs
Smoked Turkey | Smoked Sausage

Homemade Sides & Salads Offered
Baked Beans | Coleslaw | Cornbread | Macaroni & Cheese 
Green Beans | Green Salad | Potato Salad | Sweet Potato

Mashed Potatoes | Watermelon Wedges | Fruit Salad  
White Sweet Corn

Extras
Vegetarian Pan of Lasagna (serves 9-12) 

Large Fruit & Cheese Tray (serves 30)
Large Vegetable Tray with Dip (serves 30)

Dessert Trays available upon request
Beverages available upon request

“… Very accommodating and quick to respond to any questions or 
requests ... we got so many compliments from our guests ... We couldn’t 
have been happier with the service beginning to end “ 
 — Amanda S., Yelp

“They catered our wedding
and the food was great!” 

- Martha Lewis, Facebook

Catering specialist, Debbie Archer,  
will work with your budget 
and discuss all your options.
301-387-7400 Restaurant or
Debbie at 301-502-5292
or email: darcher2@msn.com


