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All BBQ entrees are slow cooked on a gas fired cooker with hickory logs for 12 to 14 hours then basted with BIG JOHN’S homemade BBQ sauce

PORK

                                    PORK BBQ

PORK SPARERIBS

                                        HAM
                               BEEF
SLICED SIRLOIN TIP ROAST

BEEF BBQ

HAMBURGERS

HOT DOGS

CHICKEN
BBQ CHICKEN HALF OR QUARTERED

MARINATED BONELESS CHICKEN BREAST

BUFFALO WINGS (MILD OR HOT)

STEAMED SEAFOOD

Seasonal   (Market Price)

CRABS

OYSTERS

SHRIMP

SIDES

HOME MADE COLESLAW

POTATO SALAD

MACARONI SALAD
BAKED BEANS

CORN ON COB (IN SEASON)

GREEN BEANS (COUNTRY STYLE)

POTATO CHIPS

PRETZELS

CHIPS & SALSA
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ON REQUEST 

ALL DESSERTS PURCHASED FROM BAKERY
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SODAS OF CHOICE

ICED TEA

LEMONADE

BOTTLED WATER

COFFEE
CONDIMENTS

BIG JOHN’S

HOME MADE BBQ SAUCES

(MILD OR HOT)
VINEGAR WASH
MAYONNAISE

KETCHUP

HOT SAUCE

MUSTARD

TOMATO

ONIONS

PICKLES

RELISH

LETTUCE

SALT & PEPPER

ADDITIONAL INFORMATION

Big John’s on site cooking is not limited to these menu selections and will be happy to offer a menu that will suit your taste and budget.

BBQ entrée cooking is started off premises and is continuous to your choice of site depending on menu selections.  Arrival time for completion will be one to two hours before serving.

Hot food is kept warm in suitable containers during serving. 

Service includes preparation, griller (where applicable), set-up and replenishing of food, and also the clean-up of cooking and buffet table area.  Serving tables are also provided.
Buffet is served for 1.5 hours with a guest count of fewer than 100 and 2 hours with guest count over 125.  Serving time may be extended for an additional charge of $50.00 per helper per hour or $25.00 per helper per half hour.
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REFERENCES
           Pat Colgan                            (571)237-2344
          (President, Capital Aviation & Instrumentation)

          Danny Gray   Local 2068      (703)591-9271

           Ed @ Jodi DeCarlo                     (703) 753-7949 
        Little Fork Vol. Fire Dept.      (540) 729-6307
           Attn:  Chuck
          Matt Anderson                             (703) 462-9973
Certified in the safe handling of food 

And food preparation 

  By the

National Restaurant Association

                                  Please select desired number of menu items

or

Only entrees may be chosen 

Prices will be provided from your selections

· ENTREES

______________________             _________________              _________________

______________________             _________________              _________________

· SIDES

______________________             _________________              _________________

______________________             _________________              _________________

· DESSERTS

______________________             __________________             ________________

· BEVERAGES
______________________             __________________             ________________

· CONDIMENTS

_______________________             _________________            _________________

_______________________             _________________            _________________

_______________________             _________________            _________________

Please provide us with the following information so that we can give you a more detailed cost breakdown of your event:

Name __________________________________________
Address_________________________________________
City, State, Zip Code________________________________

Telephone__________________ Fax__________________

Time, Date and Location of Event______________________________
Number of Estimated Guests Attending __________________

Paper plates (Chinet), plastic ware and napkins provided.
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