DUATTERS

R CAT ERING & EVENTS

BBQ Menu 2026

*Available from May 19 - October 10, 2026




Frequently Asked Questions

) How long in advance should | book my catering?
For Reqgular Items listed within this menu, we can guarantee delivery if the order is placed by
2pm the day before. For custom and/or special items, 48 hours would be preferred.

2) What is the 18% Service Charge for?
This charge includes delivery, pick up, admin fees, rental and cleaning of chafers, platters, wood
boards etc., food prep time and replacement fees.

3) What if | have guests with dietary restrictions or allergies?
All dietary restrictions are able to be accommodated as long as you inform us in advance. This
can be done by either adjusting the recipe on the items ordered OR providing a separate new
option for that quest to ensure that they get to enjoy as well.

4) What type of payment is accepted?

VISA, Mastercard, Certified or Company Cheque, EFT or E-transfer.

E-transfers are to be sent to: accounts@platterscatering.ca

We ask that the Sales Order # and Date of the Event is included in the Notes Field.

If EFT is preferred, the request must be made through a sales team member for approval.
EFT Remittance Advice MUST be sent to accounts@platterscatering.ca

5) Why did | receive an invoice after my delivery/event if | already provided payment
information?

Many businesses have asked for invoices regardless of payment being provided so we provide
this for your records. If you don't need this, that's ok too, but it's a part of our daily processes. If
a payment method has been provided already, these are generally charged on the following
Wednesday/Thursday. After this has been charged/settled, a final invoice showing a $O balance
will be provided to you as well.

6) How does the food arrive to my delivery location?
All of our cold food is served in ceramic bowls or platters. All hot food is provided in Chafing
Dishes. We do also include serving utensils for each item ordered.

7) When does all of the items get picked up? OR Do I have to return them to you?

You don't need to return them to us. Our delivery team will come by and pick them up.

For Breakfast/Lunch deliveries from Monday - Friday, this will be done the same day between
2pm and 5pm. For Afternoon, Evening and Weekend deliveries, pickups will be completed the
following business day between 2pm and 5pm.

If you have a special request for pick up, please let your sales team member know and we will
inform the delivery team.

All pricing is listed on a per person basis unless otherwise noted. All pricing is subject to 15% Service Charge, 8% Gratuity and 13% HST.



Frequently Asked Questions

8) Can you provide menu items that aren't listed on your menu?

Absolutely! We have very talented Chefs in our kitchen and can whip up just about anything.
Ask your sales team member what you are hoping to enjoy and we can make that happen for
you and provide you with the prices associated.

9) What about the leftovers?
All of the food that has been delivered to you is yours to enjoy. We do suggest that you bring
Tupperware or take out containers to take what you want home.

10) Why is the start time 15 minutes prior to the delivery time requested?

We provide a 15 minute window for delivery to accommodate the possibility of traffic,
inclement weather or a lot of deliveries that may delay us. However we should always be there
by the End Time listed on the order. Although rare, if for some reason our driver is running
behind, they will reach out to the number listed on the order sheet and provide updated
information.

1) What if my numbers go up/down for my order?
That's not a problem at all! As long as you let us know by Ipm the day prior to the delivery, we
can make sure the food and invoice is adjusted for you.

12) What if | need to cancel my order?

You can cancel your order no less than 48 hours prior to your delivery without penalty. After
this time, our Chef team has ordered in the product and started prep work on your delivery so
we cannot cancel after this time and full charges will apply.

13) What time can | have my order delivered?
We can provide delivery at any time of the day. However early mornings (before 8am) and late
evenings (after 6pm), and long weekends (if available) will incur a $150 Delivery Fee.

14) My order is earlier than what we originally discussed. Why?

Sometimes due to the large volume of orders, we do need to deliver your food prior to the
time originally requested. Our menu has been designed to be able to covered and sit out until
you are ready to enjoy so even if it's 15-20 minutes prior, your food will still be just as delicious
as if it was there the second you are ready to eat. Generally this is only done with cold food
options such as sandwiches, salad, desserts etc.

All pricing is listed on a per person basis unless otherwise noted. All pricing is subject to 15% Service Charge, 8% Gratuity and 13% HST.



BBQ Packages

Backyard Classics - $23

Traditional Potato Salad
Traditional Pasta Salad
Hamburgers and Sausages
Served with Buns and Assorted Condiments
Fresh Fruit Salad and Assorted Cookies

Sliding Home...for a BBQ! - $26
Broccoli Slaw
Pesto Pasta Salad
Pulled Pork Sliders
Beef Sliders

with Caramelized Onions and Cheddar Cheese
Seasoned Kettle Chips
Strawberry Shortcake

BBQIn'’ in the South - §28
Housemade Cornbread
Seasonal Berry Salad
Honey BBQ Chicken Skewers
Slow Roasted Brisket
Platters Signature Macaroni and Cheese
Fruit Crumble

| Please note: BBQ Packages listed above are not Customizable.

: Menus are based on One of Each protein per person

I To customize your menu, please see a la carte pricing on following page.

: All Dietary Restrictions will be Accommodated based on the Menu Chosen.

i Add a Chef Attended BBQ |  Need Eco Disposable Plates

; and Cutlery? :
; $450 ! : ry :
i One BBQ for every 100 people required : - $ISO per person

All pricing is listed on a per person basis unless otherwise noted. All pricing is subject to 15% Service Charge, 8% Gratuity and 13% HST.



Appetizers Side Options

Hot Honey Chicken Wings 3pp) $6 Stuffed Zucchini $5
Jerk Chicken Bites 3pp) $6 Risotto Stuffed Mushrooms Gpp) $4
Caprese Skewers (2pp) $5 Fully Loaded Twice Baked Potatoes $4.50
BBQ Meatballs 3pp) 54 Parm Parsley Corn on the Cob (I/2 cob)  $3
Antijitos Gpp) $4 Platters Signature Baked Beans $4.50
Lemon Cucumber Couscous Salad 6 Platters Signature Mac and Cheese $4.50
Cucumber Radish Salad $6
Southern Style Potato Salad " Pulled Pork Stuffed Sweet Potatoes $5.99
Mixed Green Succotash Salad $6 Garlic Smashed Potatoes $450
Pesto Pasta Salad 56 Jalapeno Cilantro Hasselback Potatoes $4.50
German Potato Salad $6 Cornbread $
Broccoli and Cheddar Salad $6 Buttermilk Biscuits $3
Seasonal Vegetable Slaw $6 Beverage Options
ac:écéieeiri/alTasm»\;iige(;ucumber, Red Qnion, 56 Assorted Soft Drinks $1.85
Spinach and Artichoke Dip (serves 10) $30 Coffee Carafe (serves ~15) $35
Chips, Salsa and Guacamole (serves 10) $30 Hot Water Carafe (serves ~I5) $35
The Following Punches serve ~20 people

Entrée Options Strawberry Passionfruit Lemonade  $35
Hamburgers $6 Ginger Mint Moscow Mule $35
Black Bean Veggie Burgers $6
Hot Dogs $4 Dessert Options
Sausages $6 Assorted Cookies (2pp) $4.50
Pulled Pork Sliders (2pc) $8 Dessert Squares (2pp) $4.50
BBQ Chicken Sandwich $13 Fresh Fruit Salad $5.50
Smoked Beef Brisket Sandwich $14 Sliced Fresh Fruit $5.50
BBQ Chicken $12 S'mores Sandwich Cookies ~ $5
Orange Chipotle Chicken $12 Rice Cereal Treats $3.50
BBQ Pulled Pork Sandwich $13 Fruit Crumble $5.50
BBQ Ribs (1/2 Rack) sl Variety of Dessert Cups $5
Chipotle Lime Chicken Skewers 2pp)  $10 Summer Berry Trifle $6

| . Add a Chef Attended BBQ |  Need Eco Disposable Plates '
! $450 : ! and Cutlery?

$1.50 per person

One BBQ for every 100 people required

All pricing is listed on a per person basis unless otherwise noted. All pricing is subject to 15% Service Charge, 8% Gratuity and 13% HST.



Oft-Site Rental Pricing

Tables and Chairs
Cocktail Tables - $12 each
6’ Rectangular - $10 each
8 Rectangular - $10 each
5 Round (seats 8) - $10 each
6’ Round (seats 10) - $10 each
White Folding Garden Chairs - $6 each

*Pricing does not include Delivery and Pick Up Fees*

Tableware
*per item required

Glassware - $6.50 per dozen
Dishware - $5.50 per dozen
Cutlery - $5.50 per dozen

Linen
Standard Linen - $22 each
Linen Napkins - $1.50 each

Staffing

*Minimum 4 hours per Staff Required*

Setup Staff - $38 per hour
Serving Staff - $38 per hour
Bartender - $38 per hour
Culinary Staff - $48 per hour
On-Site Event Manager - $48 per hour

Please note: If event is on a Holiday Long Weekend, Staff is calculated at 1.5x listed rate*

All pricing is listed on a per person basis unless otherwise noted. All pricing is subject to 15% Service Charge, 8% Gratuity and 13% HST.



