
2026 EVENTS PACKAGE
2437 4 STREET SW

MISSION, CALGARY
403-764-4BBQ

SOUTHBLOCKBBQ.COM



South Block is a North-Carolina inspired 
BBQ hall and brewery on the edge of 
Mission, in Calgary. Upstairs you’ll find 
a large dining room, 20-seat bar, and a 
year-round indoor/outdoor beer garden. 
Downstairs hosts our stage, live music 
hall, and brewerey – where we brew our 
entire draft lineup from classic staples 
like our Pilsner, Lager, and IPAs, to our 
unique seasonal Peach Bourbon Ale and 
Mango Wheat Ale.

Behind the bar, we run a hand-crafted 
cocktail program and offer a whiskey list 
of over 200 varietals, including American, 
Canadian, Irish, Scottish, and Japanese 
whiskeys.

However, the biggest draw has to be our 
slow-smoked barbecue menu. Inspired by 
the flavours of North Carolina, our team 
arrives early every morning to smoke our 
famous brisket, pulled pork, ribs, salmon, 
and more for up to 14 hours.

SOUTH BLOCK 
BARBECUE & 
BREWING CO.



130 TABLE SEATS
20 BAR SEATS

DAYTIME MINIMUM BUDGET $10,000
EVENING MINIMUM BUDGET $15,000

MAIN DINING ROOM SEATS 150



100 TABLE SEATS
0 BAR SEATS

DAYTIME MINIMUM BUDGET $7,500
EVENING MINIMUM BUDGET $10,000

BEER GARDEN SEATS 100



LIQUOR IS NOT INCLUDED WITH FOOD MENU AND WILL BE BILLED SEPARATELY ON A PER-ORDER BASIS.
PLEASE CONTACT US WITH ANY DIETARY RESTRICTIONS OR REQUESTS.

TAXES AND GRATUITIES NOT INCLUDED.

OPTION A
$50/Person

First Course
WINGS, DEEP FRIED PICKLES, 

DIRTY CHIPS

Second Course
BRISKET, PULLED PORK, 

BAKED BEANS, COLESLAW, 
CORNBREAD WITH HONEY BUTTER

Third Course
CHOOSE ONE:

SALTED CARAMEL CHEESECAKE WITH
SPONGE TOFFEE, PECAN PIE TART, OR

CHOCOLATE POT DE CREME WITH PEANUT BRITTLE

OPTION B
$55/Person

First Course
DIRTY CHIPS, BACON WRAPPED PEPPERS,

WATERMELON SALAD

Second Course
PORK BELLY, BRISKET, TURKEY, 

BACON WRAPPED CORN ON THE COB,
GREEN BEAN SALAD, 

CORNBREAD WITH HONEY BUTTER

Third Course
CHOOSE ONE:

SALTED CARAMEL CHEESECAKE WITH
SPONGE TOFFEE, PECAN PIE TART, OR

CHOCOLATE POT DE CREME WITH PEANUT BRITTLE

OPTION C
$60/Person

First Course
BLUEBERRY BURNT ENDS, SHRIMP COCKTAIL, 

CHIPS AND PIMENTO DIP

Second Course
TURKEY, BRISKET, PORK RIBS, 

BROCCOLI SALAD, DILL PICKLE POTATO SALAD, 
CORNBREAD WITH HONEY BUTTER

Third Course
CHOOSE ONE:

SALTED CARAMEL CHEESECAKE WITH
SPONGE TOFFEE, PECAN PIE TART, OR

CHOCOLATE POT DE CREME WITH PEANUT BRITTLE

BBQ MENU FAMILY STYLE



FOR ALL BOOKINGS AND
INQUIRIES, PLEASE CONTACT:

KRISTY WALTON
EVENTS MANAGER 

EVENTS@BLOCKHOSPITALITY.CA
403 710 6144

CONTACT


