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Welcome! Thanks for diopping by and spending
some time with us! As you know, I'm Steve Uliss and
| have o great passion for barbecue and southem
specialties. | am pleased 1o be given the apportunity
to share some of my deliclous menu tems with you.

Although barbecue had long been synonymous with
the South, over my last 18+ years creating southem
specialties, | have noticed that New Englanders have
become qulte versed In the act of grilling and smoking
of meats (and have the same passion as | dol) This

Is wihy os the owner and chef of Fireflys, my life has
become more and more exciting evernyday since we
opened our doors In Mariborough back in 1999,

Our award winning, outhentic barbecue is made
with the finest ingredients and accompanied with

the perfect dry rubs, marinades. slather sauces and
smoking techniques to make addictive flavors and
mouth watering results,

Our menu offers not only barbecue but also many
southern specialties. Qur menu Is pretty extensive, so
If you are not sure what to have, just ask!

We are a small family run operation and while we are
always hustling and bustling, there ks always time to
stop and talk. Mony of our employees and managers
have been with us for great lengths of time and are part
of my family. Be sure to say “Hi" to Henry. lesse, Kerri,
Justine. Melissa, Chilsting, Sarah, Angela, Bill, Dave

of Erc the next time you visit. | have persanally worked
ciosely with each of my employees so they truly

understand our philasophy of great service and great foad.

Even when | am not in the restaurant to greet you (|
may be out catering with our S.W.A.T." team), | assure
you that | have left you in great hands. You con always
count on the entire Fireflys staif to cater o you. Flease
enjoy your meal, and thanks again for your pationage.
‘We'll look forward to seeing you next timel

1 almast forgot, I you aver want to contact me directiy,
feel free to send me an emall anytime.
Steve@fireflysbbg.com

1 look forward to hearing from youl

Sincerely, = .
<lre v/
- Stave Llliss

ond the Fireflys wom
*Smokin' Wicked And Tasty!

I Likae o Welcome You

Firefly’s Bedacious Bar-B-Quel




The Phantom Plotter  $719.99
The Phantom Gourmet's favoritel 5t Louis nibs,
Firefly's wings, smoked sliced brisket, catfish fingers
and homemade chips

Catfish on a Stick  $5.99
Try it, you'll like it! Fresh catfish filet in a Creole mustard
marinade, ightly dredged and fried, served with a bread
and butter pickle remoulade

Onion Straws  $6.99
A mound of eliced onlons, breaded and lightly fried and
served with a Memphis ranch dressing

Buttermilk Tenders  58.99

(F) 5 jumbo fried chicken tenders served with our honey
mustard or tessed in your choice of red hot sauce,
Dixie Kiss or North Carclina BBQ Sauces

Chili Fries §7.99
Steak fries topped with our homemade chilll, cheddar
cheese, green onions, [alapenos and sour cream
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Firefiy's Sclod §$4.98
Garden greens topped with tamatoes, cucumbers, red
oniens, green peppers and combread croutons, with your
cholge of dreasing

Bar-B-Que Salod 571,99
A cholce of pulled chicken, pulled pork or chopped beef
briskel atop suntan peppers, com, tlomato wedges and
garden greens tossad with our Memphis ranch dressi

Appetizers

Armadillo Flots Chili  §5.99
Smoked beef brisket. sirloin chunks and pork shoulder with
a blend of ancho and chipotle peppers, topped with cheddar
cheese and scallions

Cracklin Bread  $7.92
Our signature flatbread grilled with vidalia and green
onions, kiins and smoked . Served with
our Firefiy's cheese dip

Firefly's Wings
:_Ej Jumbe chicken wings basted with a honey and cayenne
hot sauce, served with our Memghis ranch dressing, hot
dip and celery sticks
Piatier of 5 $8.98 Platter of 10 $76.89

Fried Dill Pickles §7.99
Sliced dll pickles dredged in our Cajun commeal and
served with our spicy remoulade

Homemaode Pototo Chips $5.09
Crispy, homemade thin sliced potato chips served with
BBQ Ranch dressing

Slip & Sliders
;"g‘. Your cholee of pulled pork, Pearl all beel hot dog or smoked

sphey pork sausage an mini rolls. Pick any two for your plate!

Platier of 4 $8.92
Plafler of 6 §11.99
Platter of 8 $75.99

Looded Chips $7.98
Qur hememade chips lopped with pulled park. mefted

cheddar, alapenos and coleslaw and topped with sour cream

Salads

Chicken ond Pecon Salod  £17.98
Your choice of buttermilk Fied or grilled ehicken breast
tossed with com, pecans, red onlong, cucumbers and
garden greens with our balsamic vinaigrette dresaing

Beelzebar Chicken Solod  $17.90

{f,- Garden greens, lomato wedges, cucumbers, spiced
peppers. celery and camols topped with our red hot
b Ik tenders or grilled chicken, and served with

4

and topped with crispy fried onlons

homemade spiced bléu cheese dressing

Chipperdillion §7.99
Irresistible triple-play
combe of our
homemade potato
chips, fried dill pickles
and fried onion straws

Fried Green

Tomatoes $7.99

() Sticed green
tomaioes dredged in
our Cajun cornmeal
and szrved with a
spiced remoulads

Salsotional Solad*

(F) Fresh field greens tossed |n & chile ime vinaigrette,
piled atop a parmesan erusted flatbread, finished with
mango salsa

with chicken $17.89

with salmon or mahi-mahi §72.99
with steak tips or furkey tips 514,88
with 5 jumbo grilled shrimp 574,99

Side Solad  g200

G 1t 0 (e -Co0hed e o BBl sy 1ct=aEe puat K of fooctboaw lness




Firefly's Texos T-Bone $21.09
16 oz. aged and fire griled steak with your cholce
of herb butter & homemade onlon straws or bourbon
onlons and mushrooms

Bodacious Beef Ribs®  $271.99
B rack of tender beef fbs dry rubbed, smoked and basted
in your choice of BBO sauce

Tips, Tips and More Tips*
‘Your Choice of Bourbon Tips, Dixie Tips
or Turkey Tips  S76.89
Sirloin Tips 14 oz of Sirdoin Tips served with
bourbon onions and mushroome

Dixie Tips 14 oz of Sirloin Tips lopped with

our Dixie Kiss BEQ Sauce

14 oz of sweet bourbon
marinated Turkey Tips
Any two ways just S17.09

Turkey Tips

Picnics

Wou folls hamagiier n Lsuo

Entrees

Served with cornbread and your choice of two sides

Order yer steaks the way gou ke em:
Rare, Medium Rore, Meditm, Medium Well or Well Done

Kansos City Meatioal  §714.99
Cur homemade meatioaf atop whipped potatoes, grillad
anions and homemade mushroom gravy

Cued-up Shrimps  $16.49

Ten jumbo dry-rubbed sweet shnmp, skewsred and grifled,

and basted with your choice of BBQ sauce

Fireflyin' Fish® $16.99
Choose ane of three fish, prepared one of three ways
a salmaon, mahi mahl or catfish filet, elther grilled, pan
seared or blackened, with your choice of BEQ sauce,
mango salsa, or a honey maple glaze

Fried Catfish  §14.99
A filet of fresh catfish lightly dredged in Buttermilk and
commesl, fried to a golden brown

Steve’s Sampler  $77.99
i slab of our award-winning St. Louls ribs partnered up
with our slow-smoked pulled pork

Oink, Caockle ond Moo £18.99
¥ slab St Lowls ribs, ¥ chicken and our slow-smoked
sliced beef briskel. all together on one overflowing plate!

Chicken and Ribs Combo  $79.09
Ahalf chicken and a half slab of your cholce of ribs
Yer belly not as blg? Have a half portion for only  $14.99
{Add §1.00 for baby backs)

el don fret ‘Bout I]uw muEh 10 srder Decouse

e £l serve “em up family
styge ight ot your iable, and everybody can jus grab what they want!

Pienic for Six
£05.00
* 2 racks of rlbs
=1 pant of pulled pork
= 1 pint of beef Brisket
= 1% Bar-B-Que chickens
+ 3 panis of sides
* combread

Plenic for Four
£55.00
= 1 rack of nbs
=1 pint pulled pork
* 4 pisces Bar-B-Que chicken
» 2 pints. of sides
+ combread

Plenic for Ten to Twelve
§170.00

= 3% racks of rlbs

» 2 pints of pulled pork

* 2 pints of beef brisket

* 1 pint of pulled chicken

2 whobe Bar-B-Que chickers
* 5 pints of sides
» combread

Homemade Chips

Red Beans and Dirty Rice
Patato Salad

Sweet Potato Pecan Pudding
Collard Greens

Pan Seared Vegetables
Homemade Combread
Boked Macaroni and Cheese

The Yordbird 51299
A dry rubbed ¥ chicken smoked over a blend of woods
and basted with your choice of BBQ sauce

Jamaicon Jerk Chicken $12.99
Gallled chicken breasts marinated In a spicy Jamalcan jerk
rub, fire grilled and slathered with a dark rum BBQ glaze

Chicken Bama  $14.99
A fresh chicken breast filet fied in our buttermilk and
commeal batter served with homemade while cream gravy

A Woffle Lot O' Chicken 514,00
Owir homemade waffle topped with your choice of: buttermilk
batterad chicken tenders and garlic mashed potaloes with
white cream gravy or served with southern fried chicken
and maple syrup

Southem Fried Chicken §14.99
Authentic buttermilk southern fried chicken. It doesn't
get much better! Sarved up with country cream gravy or
drizzled honey on the side

Order 5 jumbo Cued-up Shrimps for just $7.991

(F’ A Firefly's Favorite

STonz g Tiw o unks-Iooked Meas of shefieh may noreese pour Nk of fodboms Mness.

Sides

Coleslaw
BBQ Beans
Cuke Salad

Thiee Side Sampler £3.59
Choose any 3 of our debcious
Eides and we'll serve U-.,rTrall

i fingether on one plaEter wi

French Fries e memage tombread

Grilled Zucchini b

Roasted Corn on the Cob {seasanad

Yukon Gold Garlic Moshed Potatoes

Order ony odditional side $2.59




Types of Ribs

St. Louis Ribs Baby Bock Ribs

(F) Steve Uliss' signature ribs cut just for
Firefly's. They have minimal fat, and
are the meatlest, welghing in at an

avg. of almost 3 lbs) tender and flavoriul,

Memphis Sauce
Asweet, tomato-based BBQ sauce
with brown sugar, molasses and
ahocolate (Our secrel recipe has won
over 40 natlonal awards!)

Dixie Kiss

Champlonships!
Beelzebar Sauce
This Scovie Award Winnar is a spicier
warsion of our Memphis sauce
South Carolina Sauce

A mustard-based sauce with a hint of
muolasses and vinegar

saUCE

Texas Souce

Atrue baby back rib is 2% Ibs or lighter
per slab. They contain meal bebween
the ribs called fnger meat and are very

Add 81,00 per arder of baby backs

Bar-B-Que Sauces

A sweel, tomato-molasses bastn'

sauce with a chili-red pepper kick; it's
been the judges' top plek everywhere
and came in first at the National BEQ

North Carolina Sauce
& vinegar and red pepper-based BBO

& chipotle (smoked jalapeno pepper)
tomate sauce with a hint of sweet

Tickle

Mot sure you con wackle
big pile of ribs taday? if you
simply coni resist indulging in

a nibble, order just @ single
1. Louis Rib $2.251

onlens and sweel black tar molasses;

Enjoy Firefly's at Home
O avied winning Mamphis, Beelzsbar ono

hoo-ee!

Bar-B-Que Ribs

Choose yer ribs:
5t. Louis or Boby Backs
Aad 5% .00

00 per cier of bty biacks

Choose yar sauce:
Beelzebar
South Carolina

Memphis
North Carolina

Dixie Kiss

Texas

[

1/3 Slab {4 bones) SII“?‘?. 5]{;;9
1/2 Slab (6 bones) 51499 %1399
Full Siab (12 bones) 52199 52099

Platters

12 oz ol our smoked meat platiers served with
cornbread and your cholce of two sides
Texas Beef Brisket Platter $74.99
Beef brisket dry rubbed and smoked for 14 hours.
Served sliced on a trailer park crouton

Pulled Chicken Platter §13.99
Boneless smoked chicken in our Memphis BBQ
sauce. on a fradler park crouton

Chopped Beef Brisket Platter  $74.92
Slow smoked beef brisket in our Memphis BBQ
s8uce, on & fradler park crouton

Pulled Pork Platter $73.99
Aheaping portion of pulled pork on a trailer park
crowrton, Choige of Memphis or North Caroling sauce
Smoked Sousage Platter $13.99

12 oz. of smoked spicy pork sausages, natural cased
and fire grilled

Colossal Combos

Served with combread and your cholce of meats, sauce and two sides

Morth Caroling

Southern Fried Chicken

Choose yer sauce:
Beelzebar
South Caroling

Memphis Dixie Kiss
Texos
Choose yer sides {see list above)

Choose yer meats

Sit. Louis Ribs Pulled Pork
Baby Backs Pulled Chicken
Chopped Beef Brisket BBQ Chicken

Sliced Beef Brisket Jamaican Chicken

Spicy Smoked Pork Sausoge
Two Meat Combo 51899
Three Meat Combo  $20.99
Four Meat Combo ~ $2199

Rib

B A Firefly's Favorite

Pleaso nate; an 18% gratulty may be added fo parties of six or more.
For any tib dish (Entrees, Combos, Plotiers, Picnies, etc.) add SLO0 per order
of boby backs. For any chicken dish, add 52.00 if substituding all white meat.



piddlin’ Plate

Choose one meat:

BB Chicken Pulled Fﬂl;mcu“
pulled Chicken Jamaicon R
Sliced Beel Briskel Chopped Bee!

+cy Smoked Pork Sausoge gputhem Fried Chicken
¥ .
E Choose 3 sides
51299

Beef Brisket Sandwich  $8.99
Slow-smoked chopped beef brisket served in our Memphis
sauce, o sliced with no sauce

Pulled Chicken Sandwich $7.99
Slow-smoked pulled chicken served in our Memphis
BBQ sauce.
Add cheddar cheese £,50 Add bacon § .50

Grilled Chicken Sandwich $8.99
Abeoneless chicken breast served simple with letuce,
tomato, onion and scallion mayonnaise

BBQ Chicken Sandwich $8.99
A boneless chicken breast basted in your choice of BEQ sauce,
served with letuce, tomato, onion and scallion mayonnaise

Beelzebar Fried Chicken Sandwich $8.9%
Buttermilk battered breast of chicken basted in & cayenne
honey hot sauce, served with lettuce, fomata. onion and our
homemade spiced bleu cheese dressing

Sandwiches

Sandwiches served on o white or wheat roll with cucumber salad
and your chaice of French fries of hamemade patato chips.

The Firefly Homburger® s8.99
P An 8 oz Black Angus burger cooked to perfection

The Bulldowgles $3.99
Your cholee of an 8 oz. all beef Pearl hotdog or a Smoked
Spley Pork Sausage fire grilled and topped with your cholce
of pulled potk o chill, and layered with cheddar cheese and
onion on a roll

Bodacious Bor-B-Que Burger®  $9.09
Qur black Angus burger topped with caramelized enions,
cheddar cheese, BEQ sauce, apple-smoked bacon and
Memphis ranch dressing on the side {or substitute a grilled
chicken breast for the burger)

Vegerarian Burger $7.99
A mealless burger lopped with letluce, tomato and onlon,
lean and mean|
Add sauted onions and mushrooms § 50

Pulled Pork Sandwich  §7.99
Park shoulder smoked for twelve hours and senved with
your choice of North Carolina or Memphis sauce. Served
with lettuce, tomato and onion

Desserts

All of our dessarts are made from scmich!

Choco-Waffle $6.49

;E}R chocolate waffle topped with vanilla bean ice cream,
banana, hot fudge and whipped cream

Carly and Rochel's Cookie Sundae  $6.45

(F Homebaked chocolate chip cookies layered with vanilla ice
cream and smothered with hot fudge and whipped cream

Our Famous “Red Velvet” Coke $6.49
(F) A classic Georgian specialty!

IF A Firefly's Favorite
! O UNCRE-DO0K ) et O

The Humming Bird §6.49
Vanilla cake baked with bananas, pineapple and pecans,
fingshed off with & cinmamon sweet cream cheese frosting

Lemon Strawberry Short Coke $6.49
Lemon/almand pound cake topped with sweet strawbemies;
vanilia bean ice cream, and whipped cream.
End your meal an & high note!

Southern Apple Pie 3$5.49
Homemade individual sized apple pie with a brown sugar
crumb topping served with a caramel drizzle and vanilla
been jce cream

Yous may substitute any one side for the fries or chips for an additional 51,00
pulled otk

sandwith

Open-Faced Meatloaf Sandwich §5.99
Qur homemade meatioaf topped with grilled onions
and smothered in mushroom gravy on an open, crusty
French loaf

Po' Boy Sandwiches
The name “Pa’ Bay” s a shartened version of ‘pacr boy * What
makes this sandwicr special is the bread—i's ol o pa’ boy unless
it's made wily fresh erusty French byead! The mame derfves from
fhe fact thet @ po’ boy was (and slill is) @ very inexpensive way fo
gel a very solid fasty and filing meai!

Po' Boy $9.59
Your choice of grilled chicken, fried chicken tenders, fied
shrimp or catfish filets in & hollowed French loaf, flled with
lettuce, ol pickles and tomatoes, spread with a scaliion
Creole mayonnalse

Paork and Fry Po’ Boy  §9.50
Crusty French bread basted with a remoulade sauce and
Mlled with lettuce, tomatoes, shiedded pulled pork. anlon
strawe and dill pickles

Red Valvet Cake




Full Service Cutering We arrive at your door with our
grills, prepare your meal, serve the group. clean up and remove
everything except the leftovers when weTe done! Full service mtes are
determined by the number of guests with o $1500 mintmim.

Semi Serve we arrive at your door with our food already
prepared. set up our chafing dishes, serve your guests until theyre
full, and clean Up. Semi serve mies are determined by the number of guests
with a 30 person minimum.

Deliveries are avallable with advance bookings for a minimum of
$200 in food, within a 15 mile radius. Delvery chorges apply

‘We also have private spaces available in our locaotions with a
minimum of 20 people
Cartain resrchions app iy o all minsng sSerwnes
Call today to book your
Bodacious Bar-B-Que party!

5NR-357-630%

LB with Soal)

! -_'.iru".-.--'\_-"'"u"l 3 ok h ﬂ'du.}."ri‘-\'.'-h-h.

Grab a catering menu
on your way out




Specialty Drinks
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Appleberry
Martini

Svedka Raspberry
vodka, Bols Sour
Apple, a splash

of sour mix and a
Chambord treat
alt the botlom

Voodoo Juice
Cruzan Fineappla
rum, goconut rum,
banana rum, orange
rim, cranberry puilce

1]
Agplabery Mortie and orange juice,

Dante's Punch
Remy Red, Svedka vodka and sour
mix, ‘punched” with orange julce and
grenadine.

Melonade
Cruzan Mango rum, Bols Watermelon,
cranberny juice, lemonade and a
splash of Sprite.

Firefly Southern Comfort Hurricane:
Southern Comfort, cranbermy jice
orange juice and orange fiqgueur.

Firefly's Margarita

(F) Milagro Silver tequila, triple sec, and

Firefly's fresh squeezed lime-lemon
juice margasita mir.

F) A Firefly's Favorite

Milagro Berry Margarita
Milageo tequila, a splash of Fiefly's
margarita mix and Wildberry.
Served frozen or on the rocks

Mango Margarita
Jose Cuerve Gold Tequila, mango,
Firefly's margarita mix and a splash
of orange liqueur.

ReposadoRita
Milagro tequila {100% agava,
feposado tequila), Grand Marnier,
and Firefly's fresh squeszed
lime-lemon juice margarita mix.
Majito
Frazh mint, light rum, fresh limes,
sugar & soda water.

Pineapple Mojito

Fresh pineapple, light rum, fresh lime
juice, sugar & pineapple juice

‘el vl vl s FTREFLYSBRCLCORM
Be sure to visit our web site, where our
Tull menu is available for toke-outl

516 Aduarme Steeet, Quineg. MA

350 E. Main Steat, RL 20, Mafbomugh, MA

235 Old Cannecticut Path, Framingham, MA
181 Boston Post Rd East, Marlbacough, MA

aI7-471-001

S0B-357 8883

50B-B203333

508-357 6393 (Corporaie Ofice}

Blue Cabo Waborita

P Sammy Hagar's
Tequila Cabo Wabo
Repasado, fresh kme,
a splash of Coinlreau
and Bols Blue
Curacan liqueur.

Lynchburg Lemonade
A ftrue southam
classic libation! Made
wilh Jack Daniels
and lemonade,

Authentic Southemn

Sweet Tea
Traditional sweet tea, steeped long
and slow with simple syrup. Non-
alcoholic and oh-so-thirst-quenching!

Bilug Cobe Wobarkn

‘We also serve o complete selection of
Juice, soda and water
Just r server!

Bottles
Amstel
Som Adoms Light
Budweiser
Bud Light
Helneken
Coors Light
Mike's Hard Lemonade
Twisted Tea

Smimoff Ice
Corana
Michelob Ultra
Rad Stripe
Miller Chill
Killians
St Paull Girl

(nan-armhai

Drafts
Leinenkugel's
Smithwicks
‘Wachusatt Blusbermy
HNewcastle
Blue Moon
ms Beer of the Week

m Adul
Terssanl)]

Wines

Deficato Whits Zinfande
Golumbia Crest Chardonnay
Mezzacarona Pinot Grigio
Ceviche Savignon Blanc

Fat Trea Chardonnay

Coors Light
Guinness
Haorpoon IPA
Miller Lite
Sam Adams

Reds

Smaking Loon Pinot Noir
Smaoking Loon Merlot
Conquisia Malbec

Gnarly Head Old Vine Zinfandel
Twin Baaks Shiraz

337 Cabermnat Sauvignon

Firefhys spirits, specialty dinks and libotions are brought 16 you in part by—
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