
FULL SERVICE
CATERING

Our team provides chef-driven, competition quality BBQ with a complete catering team
that will attend to your guests’ needs. We will deliver the same exceptional hospitality
that we provide in our own restaurants.

ENHANCEMENTS

Wood Grilled Salmon $8/person 

Smoked and Grilled Pork Belly $6/person 

Mac N Cheese $5/person 

Pork Ribs $8/person 

Q39 Chopped Salad $5/person 

Best Wings on the Planet $6/person

APPETIZERS

Mexican Street Corn with 
     Burnt Ends or Smoked Salmon $5 each
Smoked Burrata and Tomato Caprese Cups $5 each

Vegetable Crudité with Ranch Dressing $4 each 

Bacon-wrapped Shrimp $5 each 

Chipotle Sausage Medallion with Bacon Jam $4 each 

DESSERT STATION

Lemon Bars $4 each 

Chocolate Chip Cookies $4 each 

Carrot Cake $4 each 

Brownie $4 each

Assorted Mini Trio $6/person

BEVERAGE STATION

Lemonade & Iced Tea $50/gallon*
*Three gallon minimum

Fresh-brewed Coffee $3/person

Meats | Choice of Two: 
Hickory Smoked Brisket and Burnt Ends - Apple Brined Pulled Pork - Smoked and Grilled Chicken  
Chipotle Sausage - Smoked Turkey Breast - additional meat $6/person

Sides | Choice of Three: 

Potato Salad - Apple Coleslaw - Q House Salad - Cucumber and Onion Salad - Orzo Pasta Salad 
Baked Beans - Seasonal Vegetables - Fire Roasted Mexican Street Corn - additional side $4/person

Includes: 
Water Station and Poured Water Service - Rolls - Sliced Pickles - Sauces - Buffet Set-up
Disposable Plates and Flatware - Napkins

MENU $38.95 | Guest
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Dinner Plates - Polished and Rolled Flatware - Water Goblets - Color Napkins - Cake Cutting - Venue Service

RESERVE CHAMPION SERVICE $49.95 | Guest

Includes Reserve Champion options, plus:
Color Table Linens - Plated Salads

GRAND CHAMPION SERVICE $59.95 | Guest

ELEVATED EXPERIENCE OPTIONS

Chef Carving Station $500 flat fee
Q39 Signature Sauce Experience $400 flat fee 
Q39 Competition Smoker at your event - $1250 flat fee (based on availability)

REQUIRED GRATUITY: 22% - $2500 MINIMUM ON ALL FULL SERVICE EVENTS

In addition to chef-driven, competition-quality BBQ, we deliver exceptional service. Our
team of professionals offer a customizable experience to handle every aspect of your

event. A uniformed Q39 catering team will be onsite from the event’s setup to completion. 


