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Menu 

Welcome to the ultimate Buffalo Wild Wings sauces PDF guide for 2025! Whether you're a 

spice lover or prefer something on the mild side, this menu breakdown offers a comprehensive 

look at all the flavorful options available at Buffalo Wild Wings—complete with updated prices 

and calories. From bold sauces to savory dry rubs, each flavor brings something unique to your 

wings experience. For even more details and menu updates, check out this Buffalo Wild Wings 

menu resource. 

Buffalo Wild Wings Sauces Menu (2025) 

Flavor Name Type Spice Level Calories (Per Serving) Description 

Ghost Pepper Ranch Sauce Extreme 90 

Fiery ghost 

peppers 

blended with 

creamy ranch 

for intense 

heat and 

flavor. 

Maple Bourbon BBQ Sauce Mild 70 

Sweet maple 

syrup 

combined with 

bourbon for a 

rich, 

caramelized 

glaze. 

Thai Chili Citrus Sauce Medium 80 

Zesty citrus 

paired with 

Thai chili for a 

tangy, spicy 

kick. 

Nashville Hot Honey Sauce Medium 85 

Sweet honey 

fused with 

Nashville-style 

heat for a 

balanced 

flavor. 
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Flavor Name Type Spice Level Calories (Per Serving) Description 

Spicy Mango Habanero Sauce Hot 75 

Juicy mango 

puree mixed 

with habanero 

peppers for 

tropical heat. 

Roasted Garlic Buffalo Sauce Medium 95 

Classic 

Buffalo sauce 

enhanced with 

roasted garlic. 

Zesty Mustard BBQ Sauce Mild 65 

Carolina-style 

mustard BBQ 

with a hint of 

spice and 

brown sugar. 

Buffalo Bleu Sauce Medium 250 

Buffalo sauce 

blended with 

bleu cheese, 

cayenne 

pepper, and 

garlic. 

BBQ Ranch Sauce Mild 250 

Creamy 

combination 

of ranch 

dressing and 

BBQ sauce. 

Golden Fire Sauce Hot 70–100 

Sweet and 

tangy Carolina 

Gold meets 

fiery chiles for 

a bold flavor. 

Hot BBQ Sauce Hot 50–80 

Traditional 

BBQ sauce 

with an extra 

kick of heat. 

Buffalo Bacon Sauce Medium 100–120 

Smoky bacon 

flavor 

combined with 

classic Buffalo 

sauce. 

Wild Sauce Very Hot 80–120 

Blistering heat 

packed with a 

flavorful blend 

of chili 



Flavor Name Type Spice Level Calories (Per Serving) Description 

peppers and 

spices. 

Mango Habanero Sauce Hot 80–120 

Sweet mango 

flavor with a 

habanero kick. 

Original Buffalo Sauce Medium 50–70 

House-made 

buttery blend 

of hot sauce 

and spices. 

Blazin’ Knockout Sauce Extreme 100–150 

Fiery sauce 

made with 

nine different 

hot peppers. 

Thai Curry Sauce Medium 70–110 

Sweet chilies 

blended with 

spices, 

coconut, and 

curry. 

Hot Sauce Hot 60–90 

Classic wing 

sauce with 

memorable 

flavor and 

exhilarating 

heat. 

Jammin’ Jalapeño Sauce Medium 60–100 

Jalapeño sauce 

with hints of 

tequila and 

lime. 

Nashville Hot Sauce Hot 80–120 

Regional hot 

sauce with 

cayenne 

pepper and 

brown sugar. 

Orange Chicken Sauce Medium 90–130 

Sweet citrus 

and tangy 

orange zest 

with soy and 

mild chili 

peppers. 

Caribbean Jerk Sauce Medium 100–150 

Exotic sauce 

with red 

peppers and 

island spices. 



Flavor Name Type Spice Level Calories (Per Serving) Description 

Spicy Garlic Sauce Medium 50–80 

A tasty sauce 

that's both 

spicy and 

garlicky. 

Asian Zing Sauce Medium 70–110 

Sweet meets 

heat with chili 

pepper, soy, 

and ginger 

sauce. 

Parmesan Garlic Sauce Mild 80–120 

Creamy and 

rich with 

Parmesan, 

roasted garlic, 

and Italian 

herbs. 

Medium Sauce Medium 50–70 

Classic wing 

sauce that's 

perfectly 

balanced and 

comfortably 

hot. 

Lemon Pepper Sauce Mild 50–80 

Bright lemon 

flavor with 

notes of black 

pepper and 

butter. 

Honey BBQ Sauce Mild 100–150 

Sweet and 

sassy BBQ 

flavor. 

Mild Sauce Mild 40–60 

Classic wing 

sauce with 

high flavor 

and low heat. 

Sweet BBQ Sauce Mild 100–130 

Traditional 

BBQ sauce 

that's 

satisfyingly 

sweet. 

Teriyaki Sauce Mild 80–120 

Savory and 

full-bodied 

teriyaki flavor. 

Desert Heat Dry Rub Hot 0–10 
Fiery 

combination 



Flavor Name Type Spice Level Calories (Per Serving) Description 

of peppers 

with a sweet, 

dry touch of 

smoke. 

Salt & Vinegar Dry Rub Mild 0–10 

Classic salt 

and vinegar 

flavor. 

Chipotle BBQ Dry Rub Medium 10–30 

Blend of fire-

roasted 

chipotle 

pepper and 

BBQ flavors. 

Buffalo Dry Rub Medium 0–10 

Classic heat 

with soothing 

buttery flavor. 

Lemon Pepper Dry Rub Mild 0–10 

Citrus zest 

with black 

pepper. 

 

With so many choices across spice levels, dry rubs, and specialty sauces, the Buffalo Wild 

Wings sauces menu has something to satisfy every craving. Whether you're planning your next 

order or just exploring options, this PDF makes it easy to compare heat levels, calorie counts, 

and pricing. For ongoing updates, flavor descriptions, and pricing insights, be sure to visit the 

full Buffalo Wild Wings sauces and menu guide. 
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