Katy Qs BBQ) catering and event prices

Options

Katy Q’s BBQ trailer at your event, food grilled on site and guests served from
trailer:

$20 per person ($S500 minimum) with standard menu within 15 mile radius, S1 per
mile outside of radius.

Food dropped off at event:

$15 per person with standard menu ($300 minimum) within 15 mile radius, $1 per
mile outside of radius.

Chef cooks in your kitchen:

e Meal prepped and cooked, kitchen clean-up $35 per hour ($150 minimum)
plus grocery costs.

e Meal prepped, cooked, kitchen clean-up and served $50 per hour ($250
minimum) plus grocery costs

Katy Qs standard menu consists of fire grilled tri-tip steak, beer and garlic basted
chicken, two sides, grilled garlic bread and one dessert. We are happy to
customize the standard menu and add appetizers for an additional price. We have
vegan and vegetarian options and can accommodate gluten free diets.




Protein options

Tri-tip steak

Beer, butter and garlic basted chicken quarters

Flat Iron Steaks chimichurri sauce

Teriyaki steak...my mothers recipe

Alaskan salmon Ginger citrus glazed

Colossal shrimp Asian sweet chile dipping sauce

Lamb chops with basil-mint pesto

Baby back ribs Honey and chipotle glaze

Pork tenderloin with Palisade Montmorency cherry balsamic reduction
Wheat Beer Brats

Kielbasa sausage




Sides

Santa Maria style beans

Honey Chipotle beans

Mediterranean style pasta salad

Spring green salad, house made dressings
Spinach walnut and raspberry salad with feta
Grilled veggies

Sweet corn

Fresh fruit salad

Fire roasted baby potatoes

Asian slaw

Quinoa with brown butter almonds

Appetizers

Fire grilled Kielbasa sausage plate
Rocking W Cheese and fruit plate
Fire grilled quesadillas

Fire grilled shrimp sweet chile Asian dipping sauce



Desserts

Grilled peach with raspberry sorbet Chantilly creme
Peach waffle with creme fraiche

Chocolate Strawberry short cake

Please note that menu items are suggestions, if you have something in mind that
is not on the menu we probably can do it!



