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SUMMER 
BBQ
Available from April - October 2025

OGcatering.com



SOME MENU ITEMS ARE AVAILABLE GLUTEN FREE, VEGETARIAN AND/OR VEGAN UPON REQUEST.
PLEASE NOTIFY US OF ALL INTOLERANCES, ALLERGIES OR DIETARY RESTRICTIONS AS NOT ALL INGREDIENTS ARE LISTED.

 VEGETARIAN      VEGAN      GLUTEN FREE      DAIRY FREE      SPICY      NUT ALLERGEN      HALAL
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LARGE GROUP BBQ
Minimum 20 People
Pre selection required or first come first serve
Available from April - October 2025

Pick 2 Sides - Yields 1 Side Per Person - First Come First Serve
Pick 2 Mains - Yields 1 Main Per Person - First Come First Serve
Managed Condiment Station: Lettuce, tomatoes, pickles, sautéed 
onions, ketchup, mustard, relish 

18 
PER PERSON
Menu A

Pick 3 Sides  - Yields 1 Side Per Person - First Come First Serve
Pick 3 mains - Yields 1 Main Per Person - First Come First Serve
Fresh Watermelon
Beverage
Managed Condiment Station: Lettuce, tomatoes, pickles, sautéed 
onions, ketchup, mustard, relish

25 
PER PERSON
Menu B

PRIME RIB BEEF BURGER  
7oz beef patty, cheddar cheese, brioche bun, choice of 
condiments.

GRILLED CHICKEN BURGER  
Herb marinated chicken breast, tzatziki, brioche bun, choice of 
condiments.

ALL BEEF JUMBO HOT DOG  
Brioche bun, choice of condiments.

IMPOSSIBLE MEAT BURGER   
Cheddar cheese, brioche bun, choice of condiments.
Can be made (v/g) by substituting to gluten free bun.

BBQ Mains

CORN ON THE HALF COB   
Butter dipped, topped with tajin.

MACARONI SALAD  
Cavatappi pasta, creamy dressing, furikake.

CREAMY POTATO SALAD  
Sour cream & chives, bacon, hard boiled eggs, green beans,  
cheese blend.

CAESAR SALAD  
Romaine lettuce, wonton crisps, parmesan snow, creamy caesar 
dressing.

CREAMY COLESLAW   
Shredded cabbage, carrots, kale, creamy dressing.

CREAMY MASHED POTATOES   

Sides



SOME MENU ITEMS ARE AVAILABLE GLUTEN FREE, VEGETARIAN AND/OR VEGAN UPON REQUEST.
PLEASE NOTIFY US OF ALL INTOLERANCES, ALLERGIES OR DIETARY RESTRICTIONS AS NOT ALL INGREDIENTS ARE LISTED.
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Intimate backyard BBQ Options
Minimum 20 People
Pre selection require or first come first serve
Available from April - October 2025

Choice of 2 Sides
Choice of 2 BBQ mains
Choice of 1 Vegetarian/Vegan Option Included 
Includes: 
Potato Rolls 
Corn On The Half Cob  
Creamy Coleslaw

25  
PER PERSON

40 
PER PERSON

CAESAR SALAD  
Romaine lettuce, wonton crisps, parmesan snow, creamy caesar 
dressing.

GREEK SALAD   
Leafy greens, feta cheese, olives, cucumbers, bell peppers, red onions, 
grape tomatoes, lemon & herb vinaigrette.

STRAWBERRY SALAD    
Leafy greens, strawberries, goat cheese, grape tomatoes, cucumbers, 
toasted almonds, pumpkin seeds, strawberry champagne vinaigrette.

GRILLED VEGETABLES PASTA SALAD  
Farfalle pasta, feta cheese, grilled zucchini, peppers, eggplant,  
red onions, basil pesto, balsamic reduction.

MACARONI SALAD   
Cavatappi pasta, creamy dressing, furikake.

CREAMY POTATO SALAD  
Sour cream & chives, bacon, hard boiled eggs, green beans,  
cheese blend.

Sides

Add 1 Additional Choice of BBQ Main +5/person
Add OG Mac & Cheese +5/person

Choice of 3 Sides
Choice of 3 BBQ Mains 
Choice of 1 Vegetarian/Vegan Option Included 
Includes: 
Potato Rolls 
Corn On The Half Cob  
Creamy Coleslaw
Choice Of: 
Grilled Pineapple With Shredded Coconut 
Fresh Watermelon

Add 1 Additional Choice of BBQ Main +5/person
Add OG Mac & Cheese +5/person



SOME MENU ITEMS ARE AVAILABLE GLUTEN FREE, VEGETARIAN AND/OR VEGAN UPON REQUEST.
PLEASE NOTIFY US OF ALL INTOLERANCES, ALLERGIES OR DIETARY RESTRICTIONS AS NOT ALL INGREDIENTS ARE LISTED.
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PRIME RIB BEEF BURGER  
7oz beef patty, cheddar cheese, brioche bun, choice of 
condiments.

ALL BEEF JUMBO HOT DOG  
Brioche bun, choice of condiments.

BBQ GRILLED CHICKEN BREAST   
Topped with pineapple salsa.

JERK GRILLED CHICKEN LEGS   
Garlic herb aioli, pineapple chutney.

TANDOORI GRILLED CHICKEN LEGS   
Sweet garlic soy marinade, annatto herb brushed. 

HERB CRUSTED GRILLED SALMON    
Chimichurri, tomato salsa fresca.

BBQ PORK RIBS  
Hoisin BBQ sauce, toasted sesame, scallions. 

GRILLED KALBI BEEF RIBS   
+10/person
Garlic herb aioli, pineapple chutney. 

SMOKED BBQ BEEF BRISKET   
+10/person
24 hour smoked & carved beef brisket, sautéed onions,  
carolina BBQ sauce.  

GRILLED SWORDFISH   
+10/person
Pineapple BBQ sauce, pineapple salsa. 

GRILLED RED SNAPPER ESCABECHE   
+10/person
Pineapple BBQ sauce, pineapple salsa. 

GRILLED CAJUN JUMBO PRAWNS  
+10/person
Thai sweet chili sauce.

Vegetarian Options
GRILLED HOISIN TOFU  
Hoisin BBQ sauce, toasted sesame, scallions.

GRILLED TANDOORI TOFU  
Garlic herb aioli, mango mint chutney, chaat salsa.

BBQ JACKFRUIT  
Pineapple salsa, toasted sesame, scallions.

BBQ Mains

BOTTLED WATER 2

BOTTLED PREMIUM WATER 31/2

BOTTLED SPARKLING WATER 31/2

CANNED SOFT DRINKS
Coke, diet coke, ginger ale

21/4

BOTTLED APPLE OR ORANGE JUICE 23/4

Beverage Selections

Full Service Details:
•	 Pricing includes food only.

•	 Pricing does not include offsite fee, staff, rentals such as silverware, chinaware, glassware, tables & chairs.  
All rentals are additional. 

•	 Have us coordinate the rentals for $75.

•	 Subject to 3.5% administration fee and 13% HST. 


