
VANDERBILT UNIVERSITY PICNIC FOOD TRUCK MENU 
VU EMPLOYEES RECEIVE A TICKET UNDER THE BIG TOP TO CHOOSE ONE MEAL FROM ONE FOOD TRUCK 

MENU SUBJECT TO CHANGE WITHOUT NOTICE 

 

313 Coney 
• Commodores Combo - all beef natural casing hotdog, fries or chips, drink 
• Cirque Du Coney - all beef natural casing hotdog, fries or chips, drink 
• Coney - all beef natural casing hotdog, fries or chips, drink 

 

Roscoe’s Smoked Bar-B-Que 
• Hickory Smoked Pulled Pork (choice of side) and drink 
• Smoked BBQ Chicken (choice of side) and drink 
• Smoked Sausage (choice of side) and drink 

(sides: baked beans, cole slaw, potato salad, fries)  
Or 

• BBQ Nachos and drink 
• Loaded Fries and drink 

 

Hoss’ Loaded Burgers 
• The Old Timer – 1/3 pound grass-fed beef stuffed with cheddar cheese, topped with lettuce, tomato, onion, mustard, 

and ketchup, crispy fries and drink 
• Veggie Patty – with or without cheddar cheese, topped with lettuce, tomato, onion, mustard, and ketchup, crispy fries 

and drink 
• Lettuce Wrap – 1/3 pound grass-fed beef stuffed with cheddar cheese, topped with lettuce, tomato, onion, mustard, and 

ketchup, crispy fries and drink 
 

Banjos 
• Chicken and Waffles, fries and drink 
• Chicken Basket, fries and drink 
• Hot Chicken Slider, fries and drink 
• Pulled Pork Slider, fries and drink 

 

Opry Backyard BBQ 
• Loaded Cornbread [slab of our homemade cornbread topped w/ smoked pork homemade coleslaw 

and BBQ drizzle] Served with a side of Baked Beans, and drink 
• Smoked Chicken Sandwich [shredded chicken on a cornmeal kaiser bun w/ a plug of homemade 

slaw + pickles] Served with a side of Homemade Waffle Chips, and drink 
• Brisket Tacos [Mexican Street Style w/ Slaw + Cojita Cheese Crumbles] 

Served with a side of Homemade Tortilla Chips + Salsa, and drink 
 

Doxie’s Pizza 
• Personal Pizzas —Choice of topping(s) listed below or choose one of our specialty pizzas 
• Double Bacon Ranch, Chicken Bacon, Ranch, Chicken Bourbon Sriracha, and drink 
• Calzones—Choice of topping(s), served with a side of pizza sauce and drink 

Toppings 
o *Meats—Pepperoni, Sausage, Ham, Bacon, Chicken, Beef, 
o *Vegetables—Onions, Green Peppers, Mushrooms, Tomatoes, Black Olives 
o *Cheeses—Mozzarella and Cheddar Cheese 

 

 



 
MacAttack 

• Mac and Cheese - Plain Jane, 4 cheese and chive and drink 
• Mac and Cheese - Mac Attack, Habanero garlic sausage and drink 
• Mac and Cheese - Krazy Kale, Kale pesto w/Parmesan and Feta and drink 
• Mac and Cheese - Smoky Chicken Bleu, mesquite chicken w/3 cheeses and drink 
• Low & Slow Smoked Pulled Pork Sandwich topped with Plain Jane Mac & Cheese and drink 
• Cajun Chicken Sandwich Topped with Plain Jane Mac & Cheese and drink 

 

The Rolling Feast 
• Grilled Chicken Nachos (can be made vegetarian/diary free/gluten free) and drink 
• Vegie Enchiladas on ranch beans and drink 
• Pork Carnitas Quesadilla  (can be made vegetarian) and drink 

 

The Rustic Kitchen 
Choice of Wrap and a drink 

• Chicken Chipotle: mixed greens, tomato, avocado, monterrey jack, grilled chicken, house chipotle 
• Jac's: mixed greens, tomato, avocado, mango, feta, grilled chicken, house basil vinaigrette 
• Chicken Caesar: romaine, shaved parmesan, croutons, grilled chicken, caesar 
• BBQ: mixed greens, tomato, monterrey jack, grilled chicken, local BBQ 
• Veggie: mixed greens, tomato, avocado, cucumber, black olives, local sprouts, hummus 

Choice of Torta Sandwich and a drink 
• Chicken Chipotle: lettuce, tomato, avocado, monterrey jack, grilled chicken, house chipotle 
• Chicken Club: lettuce, tomato, avocado, bacon, grilled chicken, roasted mayo 
• Veggie: mixed greens, tomato, avocado, cucumber, black olives, local sprouts, hummus 

Choice of Salad and a drink 
• Jac's: mixed greens, tomato, avocado, mango, feta, grilled chicken, house basil vinaigrette 
• Chicken Caesar: romaine, shaved parmesan, croutons, grilled chicken, caesar 

 

King Tuts 
• Open Face Falafel Pita with homemade sauce (greek yogurt, tahini, hot sauce) and drink 
• Open Face Chicken Shawarma Pita with homemade sauce (greek yogurt, tahini, hot sauce) and drink 
• Open Face Lamb Gyro Pita with homemade sauce (greek yogurt, tahini, hot sauce) and drink 

 

Slims SmoQe BBQ 
• SANDWICHES: Pulled Pork, Chopped Chicken, Brisket Sand, Brisket Burger, or Pork Burger and drink 
• DAWGS & SPECIALS: SmoQe'd Sausage, Memphis Red Hot, Mega Dawg, BBQ Nachos, with BBQ Fries, or Veggie Fries and 

drink 
• MEATS: Pulled Pork, Chopped Chicken, Beef Brisket, plus a daily special side, and drink 

 

Smokin’ Bowls 
• Snoop Bowl – Takatu noodles, pork bone/miso broth, smoked pork, shiitake mushrooms, scallions, pickled ginger and 

pepper sa-te’ paste 
• Shrooming Bowl – Takatu noodles, smoked vegetable broth, shiitake, portabella and white shrooms with spinach and 

kale. 
• Asian Tacos – Flank steak with Asian slaw and Thai peanut “salsa” wrapped in a flour tortilla. 

 
SIDES: Get Toasted – Grilled French bread with pepper sa-te’ and goat cheese, Asian Crunchy Slaw, Cold Thai Peanut Noodle Salad 
DRINKS: Lemonade or Iced blueberry infused green tea with honey 

 

 
 
 



Muay Thai 
• Knockout Chicken Satay Tacos with Thai ice Tea 
• Cap'n crunch Tilapia Burrito / tacos with ice Tea 
• Tiger Tear Steak Tacos with Thai ice Tea 
• Pushing chicken breast fired platter with rice over lettuce with our red sauce and ton katsu sauce along with our Thai ice 

Tea 
• Thai Chicken Quesadilla with Thai ice tea  
• Thai Steak Quesadilla with Thai ice tea 

 

Califarmia 
• Califarmia Burrito - 12" Flour Tortilla, Slow-Roasted Chicken, Pico de Gallo, Seasoned Rice & Beans, Chihuahua Cheese, 

Chipotle Crema and drink 
• Coconut Bang-Bang Bowl - A Bed of Jasmine Rice, Chargrilled Chicken, Honey-Ginger Carrots, Thai Spiced Zucchini, 

Toasted Coconut, and a Sweet Thai Chili Sauce and drink 
• Chicken Teriyaki Rice Bowl - A Bed of Jasmine Rice, Chargrilled Chicken, Tsukemono Cabbage (Cabbage cooked in Rice 

Wine Vinegar), Honey-Ginger Carrots, Sesame Seeds, Green Onions, Teriyaki Sauce and drink 
 
- Can accommodate all dietary restrictions (Gluten-Free, Dairy-Free, Vegetarian, Vegan). 

 

Busan Bop 
• Bibimbop (Mixed Rice Bowl) -  Rice bowl topped with sautéed Korean bean sprouts, carrots,  buttered kimchi, spicy 

gouchujang sauce, 63* farm fresh poached egg, and choose one of the following (Korean BBQ Bulgogi (beef), Spicy 
Chicken or Veggie Noodles) and drink 

• Gifford’s smoked bacon & Kimchi Fried rice w/spam and drink 
• Jop-Chae (stir fry noodles) – Stir fried sweet potato “glass” noodles (gluten free) in sesame oil and soy sauce with 

mushrooms, sweet bell peppers, onions and carrots, with Brisket or Spicy Chicken and drink 
 

Fire and Ice 
• Carne Asada Fries - Generous portion of our Hand cut fries topped with Queso & Cheddar cheese, Marinated Steak, Pico 

de gallo & Guacamole and drink 
• Crispy Shrimp Tacos - soft flour tortillas filled with crispy Shrimp, Shaved lettuce, avocado, pico de gallo & Creamy Adobo 

sauce and drink 
• Bayou Burger & Fries - ¼ lb. Ground Steak burger seasoned with Cajun spices, cheddar cheese, Cappicola Ham, Grilled 

Onions, lettuce, Remoulade & Bourbon Jam on Brioche Bun and drink 
• Bangkok Lettuce Wraps - Bibb Lettuce Wraps with Stir-Fried Chicken, Carrots, Mandarin Orange, Toasted Almond & 

Coconut then Drizzled with Honey Curry & Plum Wine Reduction and drink 
 

 


