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By Jenn Rains
When Morris Melchor opened 

his first barbecue restaurant a 
decade ago, he was only trying to 
earn money to support his family. 
He had no idea that 10 years later 
he would be overseeing just as 
many restaurants.

“I was just trying to make a 
living,” Melchor said. “The good 
Lord has provided a lot.”

Smokey Mo’s Bar-B-Q restau-
rants can be found throughout 
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Smokey Mo’s Bar-B-Q was founded by Morris Melchor (left), but it is a family business as his wife and 
five sons, including Jordan (center) and Matthew, help with the restaurants. Also pictured is Melchor’s 
4-month-old granddaughter MiKayla.
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Smokey Mo’s Bar-B-Q
www.smokeymosbbq.com
1  11880 Old FM 2243 W. , Ste. 101, 
Leander • 258-0700

2  100 E. Whitestone Blvd., Ste. 158
Cedar Park • 528-0500

3  1550 Cypress Creek Road, Ste. 101
Cedar Park • 336-0500

Mon.–Sat. 7 a.m.–9 p.m.
Sun. 11 a.m.–8 p.m.

Special products 
and offers
Holiday turkeys: Smokey Mo’s takes 
orders at Thanksgiving and Christmas 
for turkeys. A smoked turkey is $31.95 
or $36.95 to include a bottle of Smokey 
Mo’s barbecue sauce.

Sauce: Smokey Mo’s signature sauce 
is sold at the various locations and 
is shipped nationwide. The sauce is 
available in regular and mild.

Spice: Bottles of Smokey Mo’s spice are 
also sold at each restaurant. 

Tea: Sweet and unsweetened tea can 
be purchased by the gallon.

Catering and groups: Catering is 
offered, as are family packs and group 
packs. The bulk orders include meat, 
sides, bread, drinks and utensils. 

Fast facts about 
Smokey Mo’s
The Cypress Creek Road restaurant is 
the second busiest location.
The company’s best-selling item is 
brisket; and 770,000 pounds of brisket 
were sold from January to September.

About 36,000 bottles of sauce were 
used from January through September.

Daily specials
Most of the locations offer daily specials, 
though they vary at each location. 
Melchor said that will be changing in the 
coming months.

Specials at the Leander location are 
offered Mon.–Fri.

Monday: Two meat combo plate with a 
large drink

Tuesday: Frito pie

Wednesday: Salad with choice of meat

Thursday: Chopped baker

Friday: Three meat combo plate

the North Austin metro area. 
The original store, located in 
Cedar Park at US 183 and FM 
1431, opened July 7, 2000.

On July 8, 2010, Melchor 
opened his 10th restaurant of the 
barbecue chain in Leander. It will 
not be the newest location for 
very long, however, as a location 
in Conroe is slated to open by the 
end of the year.

The Leander store, which is 
housed at the new 2243 Business 

Park, is one of the bigger restau-
rants and has a patio for custom-
ers to enjoy.

The Round Rock location, 
which houses all the catering, is 
the largest location.

While the lunch crowd in 
Leander is slow, dinner sees a lot 
of business.

“I spent a lot of time in this 
area and looked at the traffic,” he 
said. “I knew it would be slow at 
lunch, but I expect it to pick up.”

Melchor said he expects more 
diners as growth continues to 
move north and the business 
complex gets more tenants.

While the restaurant chain 
continues to grow, Melchor said 
he never goes looking to expand.

“I never look for a location. 
They always come to us,” he said.

Smokey Mo’s is a family busi-
ness: Melchor’s five sons help 
with aspects of the business, 
while his wife is in charge of 
baking. His siblings also pitch in.

Though his stores are spread 
out, Melchor said he tries to go 
to every restaurant in the Austin 
area each day to make sure the 
quality and service is acceptable. 

183

Park St.

2243

Cy
pr

ess
 Cr

eek Rd.

Butte
rcup Creek Blvd.

Whitestone Blvd.

1431

Bagdad Rd.

Lakeline Blvd.

Ronald Reagan Blvd.

Crystal Falls Pkwy.Old FM 2243

Anderson Mill Rd.

Vista Ridge Blvd.

1

2

3

Lakeline
Mall

RR 620

Anderson Mill Rd.

Research (183)

El Salido

Ridgeline

Lakeline   Blvd.

Cy
pr

es
s  

Cr
ee

k 
Rd

.

Learn how to live a 
healthy lifestyle through:
    • Exercise
    • Nutrition
    • Good behavior
    • Reading habits

Learn how to live a 
healthy lifestyle through:
    • Exercise
    • Nutrition
    • Good behavior
    • Reading habits

Become a
    Healthy Hoopster

Become a
    Healthy Hoopster

Earn great prizes including a complimentary Toros ticket and on court recognition.
For more information, call the Toros office at 512-236-8333 or visit austintoros.com.
Earn great prizes including a complimentary Toros ticket and on court recognition.

For more information, call the Toros office at 512-236-8333 or visit austintoros.com.


