
Hammann’s Pit BBQ is Texas-Style BBQ seasoned with dry-rub 
spices.   Hammann’s Pit BBQ is always smoked on-site, under 

the watchful eye of our Pit Master, Rob Hammann.  All Pit BBQ 
options are slow smoked using Hickory wood for 12 to 14 hours 

BBQ options are perfect for gatherings of any size and will 
always have your guests coming back for more.

Smoked Pulled 
Pork

Hammann’s Butcher Shop, Deli & Catering

Hammann’s a la carte Pit BBQ pricing includes our original Grandpa Hammann’s BBQ Sauce.  
Small includes 1 Qt. Sweet and 1 Pt. Hot & Spicy.  Medium includes 1 Qt. Sweet and 1 Qt. Hot & Spicy.  

Large includes 2 Qt. Sweet and 1 Qt/ Hot & Spicy.  


