
Our Private Dining Room is perfect 
to celebrate any special occasion for 

part ies of up to 40 people.  
 

For more information, contact: 
Lori Scheffing 

Restaurant Coordinator 
 

JW Marriott Starr Pass Resort & Spa 
3800 W. Starr Pass Blvd. 

Tucson, AZ  85745 
Direct Line:  (520) 791‐6051 
Phone:  (520) 792‐3500 
Fax: (520) 791‐6185 

Email: lori.scheffing@marriott.com 
 

Website: www.jwmarriottstarrpass.com 
Follow us on Twitter: 

Twitter.com/JWSPRestaurants 
 

**Inquire about our special monthly events 
at Catalina Sports Bar** 

 
 
 
 
 
 

Catalina  Barbeque  Co.  &  Sports 

Bar,  located at Starr Pass Country 

Club, offers competit ion barbeque 

with a southwestern twist. We use 

oak  and  pecan  wood  to  add  the 

perfect amount of smoke flavor to 

our  fresh  ‐  never  frozen  ‐ meats. 

Also, enjoy watching your favorite 

college  or  professional  team  on 

one of our 12 HDTVs. 
 

 
HOURS OF OPERATION: 

Daily  
10:00 a.m.—9:00 p.m. 

 
For reservations, call: 

(520) 670‐0444 

TAKE OUT  
AND CATERING  

MENU 



STARTERS 
 
 

Cast Iron Onion Crisps   8 
Smoked Tomato and Onion Ranch, Smokey BBQ sauce 
 
Smoked Catalina Wings   10 
Smoked Tomato and Onion Ranch with Celery Sticks  
 
Barbeque Tostada Duo    10 
Tender Pork and Beef over Corn Pancake with Crisp Slaw 
 
Chipotle Chicken Nachos    12  
Fresh Tortilla Chips, Tender Chicken, Melted Cheese 
 
Pulled Pork Quesadilla     10 
Slow Smoked Pork, Sweet Chili Glaze and Sour Cream 
 
Loaded Potato  Skins     8 
Topped with Pulled Pork, Cheddar and Sour Cream 
 

“Treasure” Spare Ribs    9 
Smoked Rib Tips tossed in Sweet BBQ Rub 
 
 
 

SOUPS AND SALADS 
 

 

Chicken Noodle Soup    6 
All Natural Chicken and Shell Pasta 
 
Simple Caesar Salad     8 
Add Grilled Chicken Breast or Grilled Salmon    16 
 
Southwest BBQ Salad   12 
Grilled Corn, Pico de Gallo, and Choice of Pulled BBQ 
Meat  
 
House Spinach Salad     10 
Candied Sahaurita Pecans, Pear and Blue Cheese 
 
Chef’s Salad     14 
Chilled Ham and Turkey with Cheese, Eggs and 
Tomatoes 
 
Catalina Cobb Salad     14 
Turkey, Bacon, Tomatoes, Blue Cheese and Avocado 

 

BBQ SPECIALTIES 
All BBQ Specialties Include Choice of One “Extra” 

 
 

Single Meat Platter           14 
 
Two Meat Platter          16 
 
Three Meat Platter       19 
 
 Extra Meaty Ribs!! 
Pork Spare Ribs Half Rack       22 
Full Rack                                   32 
 
Baby Back Ribs Half Rack        24 
Full Rack                                   34  
 

CHEF CRAFTED SANDWICHES 
Each Sandwich Includes Your Choice of One “Extra” 

 
Smoked Turkey Club    11 
A Smoked Twist to the Classic, House Smoked Bacon 
 
 

Beef Brisket Sandwich   13 
Melted Smoked Provolone and topped with Onion Crisps 
 
 

Chipotle Chicken     11 
Grilled Chicken Breast, Avocado, Pico De Gallo, Cilantro 
 
 
 

Black Angus Cheddar Burger    12 
Cold Smoked Then Grilled To Perfection 
 
Catalina’s Sonoran Hot Dog    11 
All Beef Hot Dog wrapped in Bacon, ask for the works! 
 
Pulled Pork Sandwich    12 
Tender Smoked Pork, House Made Cole Slaw, Toasted 
Bun 
 
Toasted “Que” Bano 12 
Slow Cooked Pork, Sliced Ham, Swiss Cheese and 
Pickles 
 
Grilled Chicken Caesar Wrap 11 
Romaine, Croutons and Parmesan Cheese 
 

BLT Sandwich    12 
Bacon Piled High with Crisp Lettuce and Heirloom 
Tomatoes 
 
Hot Pastrami Sandwich  11 
House Made Pastrami, Sauerkraut, and New Castle 
Brown Aioli  

 

“EXTRAS”     5. 
 

“Loaded” Potato Salad 
Bourbon Creamed Corn 
Oversized Baked Potato 

Caramelized Onion Mashed Potatoes 
Chipotle Baked Beans 

House Side Salad 
Fresh Garden Vegetables 

Traditional Slaw 
Herb and Sea Salt Fries 

Sweet Potato Fries 
House Made Potato Chips 

Tony Packo’s® Sweet Hot Pickles 
 
 
 

BBQ SAUCES 
10. per bottle 

(16 fl.  oz. ) 

Piloncillo BBQ Sauce (Sweet) 

Chiltepin BBQ Sauce (Spicy) 

Vinegar Chili Sauce   


