
ABOUT

THE TEAM
Founded by Davidlee Kitchen  in 2023, the
Kitchens Corner team has made a name for
themselves in the BBQ industry for serving
consistently great BBQ at reasonable prices.
We take pride in the quality of our hand
crafted product. From our massive Dino Ribs,
to our tender and succulent Brisket, and even
tender juicy Turkey Breast. We start every
morning at 3:00 am to ensure our guest have
the BEST BBQ experience we can provide.
Not only through our recipes, but through our
exceptional service as well.  One of our trucks  
are sure to be the star of your next catered
party or event.  

www.kitchenscornerbbq.com

@kitchenscorner_

Thursday-Sunday
11am-7pm 
Compton 

4420 E Rose Street
Compton CA

Location



Meat Provided
Ribs

Brisket

Chicken

Links

Sides
(Your Choice Of Two Sides)

Baked Beans

Collard Greens W/ Turkey

Mac and Cheese

Potato Salad
 

Full Service Includes 
A Professional Buffet Style Set up. Hand
Crafted Chafing Dishes. Servers For You
and Your Guest. A Live Brisket Carving

Station. Plates, Utensils, Napkins, Dinner
Rolls, Sodas and Waters. Additional Sides

And Meats Can Be Ordered From The
Individual Pan Menu. Full Service Over 100

Will Be in Increments of 50. 

Individual Pans
Full Slab Pork Ribs (Feeds 3-4)

45
Whole Brisket (Feeds 15-20)

260
Half Brisket ( Feeds 5-10)

140
Half Tray Beef Links (Feeds 10-15)

60
Whole Chicken ( Feeds 3-4)

30
Half Tray Turkey (Feeds 8-10) 

100

Sides
Bbq Baked Beans

Collard Greens w/ Turkey
Mac and Cheese

Potato Salad 
Candy Yams

Half Tray (Feeds 15-20)
60

Full Tray (Feeds 35-40)
120

 

A More Intimate Dining Experience For You and 50
Guests. Chef Lee Kitchen Will Arrive On Site and

Smoke Every Item From Start to Finish. A Location is
Needed with a Fully Functional Kitchen And A Time
Span of At least 6-8 Hours. Every Meat and Side Dish

is Prepared On Site To Provide Your Party With A
Unique Dining Experience. Menus Are Slightly

Customizable With Additions Like Tomahawk Steaks
w/ Chimmichurri Or Cast Iron Pans of Oxtails.

Meat Provided
(Choice Of 3)

Ribs

Chicken

Brisket

Hand Made Chicken Links

Beef Links

Smoked Turkey

(ADDITIONAL)
Tomohawk Steaks w/ ChimmiChurri

1000

Smoked Oxtails

500

Honey Chipotle Smoked Salmon

250

Sides
(Choice Of 2)

Parmesean Crusted Mac and Cheese

Collard Greens w/ Turkey

Candy Yams

Garlic Mashed Potatoes

Baked Beans

Potato Salad

 Dessert
Peach Cobbler

 

$35.00 per
person 

(100 Person
Minimum)

$35.00 per
person 

(100 Person
Minimum)

 
ALL PACKAGES WILL BE CHARGED THE

LOCAL TAX RATE OF 9.500% GRATUITY IS
OPTIONAL BUT HIGHLY APPRECIATED..
ADDITIONAL FEE FOR TRAVEL MAY BE
ADDED FOR FULL SERVICE. MENU AND

PRICING IS SUBJECT TO CHANGE.
 

*All catering services must be placed atleast
72 hours in advance. Booking requires a 50%

deposit upon booking. The remaining balance
due 72 hours prior to the event.

$35.00 per
person 

(100 Person
Minimum)

$35.00 per
person 

(100 Person
Minimum)

Pick Up Full Service 

guests choose 1
Personal Pitmaster

experience

Orders Will Be Picked Up From 
 4420 E Rose Street 

Between 11:30am-5pm 

(Expect For Our Team To Arrive 2 Hours Prior to Discussed
 Service Time and  To Serve For 2-3 Hours Depending On The Flow 

Of The Event.) 

$100 Per Guest (50 Person Minimum) $100 Per Guest (50 Person Minimum) 


