
Includes

Tossed Salad w/ Ranch & Italian Dressing
Dinner Rolls & Butter

Fresh Brewed Coffee, Tea & Decaf
Bartended Assorted Soft Drinks
Plates, Utensils, Water Goblets

Linen Table Clothes & Linen Napkins

BBQ MENUBBQ MENU

 (248) 334-6999          One Lafayette St. Pontiac, Michigan 48342          Events@LafayetteGrande.com

www.travelingchefcatering.com

20% Service Charge & 6% Sales Tax

Includes Delivery, Setup & Pickup of

Equipment. Includes Clear Plastic Plates,

Utensils and Napkins, Chafers & Sternos

Details

For Grill Services Onsite, Add $200 

(Includes Grill & Propane)

If Less Than Person Minimum, Add $5pp

Vehicle Charge May Apply for Long

Distance Travel

Have Staff at Event

$75 Per Staff Per Hour 

Add $2pp for Carving

Canopy, Table & Chair Rentals Only to its

Food Customers. A Service Charge May

Apply if Setup is Farther Than 50’ from

Truck, Uphill or Downhill

SHARE

Less than minimum add $5 per person. 

THEMED MENU PRICING DETAILS

*Notice: Cooked to order. Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increaseyour risk of food borne illness.

OFF-PREMISE BARBEQUES

Hot Dogs/Buns

1/4 lb Hamburgers/Buns

BBQ Chicken

Mustard, Ketchup, Relish,

Mayo, Lettuce, Tomatoes,

Onions

The Chef’s Baked Beans

w/Smoked Ham

American Potato Salad

Ice Cold Watermelon

75 Adults Minimum

Kids 3-8 yrs are half priced

All American   $17

Hawaiian Glazed Pork Loins

Chicken Breast Teriyaki

Shrimp w/Stir Fry Vegetables 

Corn on the Cob 

Polynesian Rice

Pineapple Up-Side Down Cake 

Staff: Hawaiian Shirts

75 Adults Minimum

Kids 3-8 yrs are half priced

The Luau $20

8 oz. N. Y. Strip Steaks 

BBQ Chicken 

Corn on the Cob 

Baked Potatoes w/Sour Cream 

Tossed Salad, w/Ranch & Italian

Garlic Bread 

Fresh Fruit 

75 Adults Minimum

The Outing $23

BBQ Chicken

BBQ Pulled Pork w/Buns 

Mac N Cheese 

Famous Beans w/Smoked Ham 

Corn on the Cob 

Coleslaw / Hot Sauce

75 Adults Minimum

Kids 3-8 yrs are half priced

Southern Hog Fest $17

1/3 lb. Gourmet Ground Beef

w/Buns

Marinated Chicken Breast

Sliced Tomatoes

Romaine Lettuce

Sweet Onions

Smoked Bacon

Cheddar – Swiss – Provolone

Mayo – Dejon – Mustard

Ketchup – Relish – Pickles

Hot Pepper Rings

Garden Pasta Salad

Corn on the Cob

American Potato Salad

Fresh Fruit Platter

75 Adults Minimum

Kids 3-8 yrs are half priced

The Californian $18

BBQ Spare Ribs 

Mac N Cheese OR BBQ Pulled

Pork w/Buns 

BBQ Chicken 

Roasted Potatoes, Texas Style 

Corn on the Cob 

The Chef’s Baked Beans

w/Smoked Ham 

Cole Slow 

Garlic Bread 

Fresh Fruit Platter 

75 Adults Minimum

Kids 3-8 yrs are half priced

Texas BBQ $21

We Offer

Full Beer/Wine/Liquor Service

Please Inquire For Pricing



Includes

Tossed Salad w/ Ranch & Italian Dressing
Dinner Rolls & Butter

Fresh Brewed Coffee, Tea & Decaf
Bartended Assorted Soft Drinks
Plates, Utensils, Water Goblets

Linen Table Clothes & Linen Napkins
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SHARE
*Notice: Cooked to order. Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increaseyour risk of food borne illness.

OFF-PREMISE BARBEQUES

Jumbo Turkey Legs 

BBQ Ribs 

Corn on the Cob 

Sweet Potatoes & Idaho

Potatoes-Quartered 

Hard Rolls & Butter 

Fresh Fruit Platter 

75 Adults Minimum

Kids 3-8 yrs are half priced

The Renaissance   $21

Whole Pig Only, 100 – 125 lbs.

BBQ Sauce & Hot Sauce

Assorted Dinner Rolls 

20% service fee

6% sales tax

In Metro Area (Additional

Charge for Extra Drive Time) 

75 Adults Minimum

Pig Roast $17

Cold Water Whole Maine Lobster 

Mussels & Clams 

Shrimp 

Corn on the Cob 

Redskin Potatoes 

Drawn Butter 

Garlic Toast

50 Adults Minimum

Lobster Bake $50

Skinless Polish Dogs, Bratwurst

w/ Sauerkraut

Italian Sausage w/Peppers,

Onions & Tomatoes 

Hoagies, Mustard, Ketchup, Hot

Mustard

Bavarian Pretzels

New York Style Hot Dog Cart Add

$100

75 Adults Minimum

Kids 3-8 yrs are half priced

Sausage Festival $17

Lobstertail Lollypops

King Crab Legs

Jumbo Shrimp

Salmon Pate w/ Cucumber

Slices, Capers & Onions

Cajun Lobster Dip w/ Crackers

Cocktail Sauce, Zesty Orange &

Lemons

Fresh Fruit Platter

50 Adults Minimum

The Ocean $60

Steamed Mussels & Clams 

Boiled Red Skins 

Corn on the Cob w/Green

Peppers 

Drawn Butter 

Garlic Toast

OPTIONAL (Additional Charge):

Whole Maine Lobsters , Alaskan

King Crab Legs  (Small-Medium-

Jumbo)

75 Adults Minimum

Clam Bake $30

RENTALS
Cocktail Table, 6’ or 8’ Table, or 60” Round Table w/

White Linen  $20

Tables Only $15

85” x 85” Black or Ivory Linens $10

52” x 52” Overlays (Most Napkin Colors)  $10

White Floor Length Linens $15 each

Ivory or Black Floor Length Linens  $20 each

10’ x 10’ Pop Up Tent $40

20’ x 40’ Canopy Yellow & White Striped

(Grass Only) $275

Picnic Chairs (White Folding) $1.50 each

White Padded Folding Chairs $2.50 each

Gold Chargers $2

BEVERAGE OPTIONS
Assorted Canned Soda Pop (1 Per Person) $2pp

Assorted Gatorade (1 Per Person) $2pp

Bottled Water (1 Per Person) $2pp

1 Cooler Ice (50lbs) $25

1 Long White Cooler Ice (100lbs) $50

Soft Drinks

Beer & Wine 

Liquor

Premium Liquor

Less than minimum add $5 per person. 


