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Carnivores	unite!	
Can	you	smell	it	already?		

Succulent	and	saucy	beef	brisket	that’s	been	smoked	low	and	
slow	for	16	hours…	racks	of	fall-off-the-bone	pork	and	lamb	ribs…	
pulled	pork	and	lamb	in	tantalizing	sauces…	heavenly	wings…		
all	these	mouth-watering	meats	and	more	served	on	huge	

trashcan	lid-sized	platters!	
	

It’s	enough	to	delight	any	meat	eater	
and	scare	away	any	vegetarian.		

	
Welcome	to	Big	Boy	BBQ…	

and	featuring	6	perfectly	paired	wines	from	Top	Australian	Wines!	
	

	
	

	“Slow	Food…	Fast”	
It’s	more	than	their	motto,	it’s	what	goes	into	all	of	the	luscious	barbecue	they	make	at	

Big	Boy	BBQ.	
With	the	most	tender	and	juiciest	barbecue	and	best	ribs	in	Melbourne,	Big	Boy	BBQ	has	

become	the	go-to	place	for	serious	eaters.	
Just	a	glance	at	the	UrbanSpoon.com	reviews,	and	you	know	it’s	a	winner:		

	
	

“…one	of	the	best	meals	I	have	had	in	a	while!!!”	–	Magyar	
“The	ribs	here	are	amazing!	So	addictive!”	–	Diner	from	Melbourne	
“…Loved	the	beef	brisket,	just	saucy	and	tender,	sweet	and	smoky.”	–	Diner	from	
Melbourne		
	

Soon	you’ll	be	writing	your	own	perfect	review		
after	you	enjoy	this	symphony	of	flavor	combined	with	six	tantalizing	wines.	
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A	BARBECUE	WINE	DINNER	FOR	THE	AGES	
	
The	minute	you	walk	into	this	Mecca	of	Meat,	all	of	your	senses	come	alive.	Jealousy	
overtakes	you	as	you	watch	other	patrons	savor	their	meal	as	you	wait	for	yours.	And	
then	out	of	the	corner	of	your	eye,	you	see	the	wait	staff	bring	2	mammoth	platters	of	
meat	and	8	scrumptious	sides.	That’s	when	you	taste…	and	fall	in	love!	
	
Each	table	of	10	will	consist	of	2	Big	Boy	platters	plus	8	sides.		
	
The	Big	Boy	platter	consists	of:	

• SAUCY	BEEF	BRISKET	—	Slow	smoked	for	16	hours	(which	you	may	devour	in	16	
seconds!)	

• PULLED	PORK	SCOTCH	FILLET	—	This	one	has	a	little	kick!	
• PULLED	LAMB	SHOULDER	—	You	HAVE	to	give	this	one	a	try!	
• BEEF	PASTRAMI	—	You’ll	swear	you	were	in	New	York!	
• HALF	RACK	OF	PORK	RIBS	—	These	come	clean	off	the	bone	with	one	bite!	
• HALF	RACK	OF	LAMB	RIBS	—	This	is	why	people	come	back	again	and	again.	
• WINGS	—	A	real	crowd	pleaser!	
• 3	JUMBO	SIDES	—	You	won’t	leave	hungry…	Guaranteed!	

	
The	EIGHT	sides	per	table	consists	of:	

• LIGHTLY	SPICED	CRUNCHY	CHIPS	—	These	are	fresh-made	and	addictive!	
• SMOKED	BEEF	CHILLI	WITH	BRISKET	BURNT	ENDS	AND	BEANS	—	Chilli-lovers,	

get	ready	for	your	NEW	favorite	chilli!	
• POTATO	SALAD	—	This	homemade	dish	is	the	perfect	barbecue	side.	

	
Vegetarian…	Sorry,	this	meal	is	dedicated	to	meat	lovers.	But	stay	tuned;	we	will	be	
featuring	a	vegetarian-friendly	wine	feast	soon.	
	
	

But	what’s	a	barbecue	feast	without	wine?		
We	will	pour	6	glasses	of	our	most	taste-tempting	wines	for	you	to	savor.	

	
You	get	it	all…	the	smoke,	the	sauce,	the	sides,	and	the	sensational	wines.		

Reserve	your	table	today	for	this	dinner	to	remember!	
	

	


