(Grandma’s Bac‘cgard~5tglc BBQ $19.95 per person

- 50/50 Capacity Split: Black Angus 1/3 Lb fresh hamburgers § Ground Turkey Burgers
- Jumbo beef hot dogs

- Assorted chicken (wings, drums, thighs, and breasts)

- qrandma’s Macaronl § Cheese (made with aged cheddar)

- Brown sugar cured baked beans

- Fresh § savory green beans § onlons

- Sliced watermelon

- Assorten bagoed potato chips

- Fresh-made fruit punch § alkaline spring water (dispensed)

Southcrn~5tylc BBQ $21.95 per person

~ 50/50 Capacity Split: Black Angus 1/3 Lo fresh hamburgers § Ground Turkey Burgers

- Memphis-style pulled porie

- Smoked barbeque chicken quarters (druwms § thighs)

- Brown sugar cured beans

- Fresh broceoll salad (ved onion, raisins, aged cheddar cheese, sweet § sour mayonnaise sauce)
- Buttermilk corn-on-the-cob

- Sliced watermelon

- Assorted bagged tndividual chips

- Fresh-made strawberry lemonade § alkaline spring water (dispensed)

| ove of K ansas BBQ $23.95 per person

- Slow hickory-smoked diry rub brisket (beef)

- 50/50 Capacity Split: Black Angus 1/3 Lb fresh hamburgers § Ground Turkey Burgers

- Kansas dry-rubbed style pulled porie served with assortment of BBR sauces (mustard, sweet, § spicy))
- Brown sugar cured baked beans

- Creamy potato salad OR Cole Slaw

- Fresh Fried cabbage

- Sliced watermelon

- Assorted bagged tndividual chips

- Fresh-wmadle Lemonade § alkaline spring water (dispensed)

ADD-ONS/EXTRAS:

~ SUBSTITUTE any meat for Baby Back bone-in ribs ~ additional $6.00/person

- ADD Baby Back bone-in ribs - additional $11.00/person

~ ADD Vegan Burgers or sausages ~ additional $&/person (only for vegan capacity))

- ADD Corn Muffins or Dlnner Rolls w/Butter — additional $0,30/person

- APD an additional side dish - additional $1.50 - $2.00/person (see Food Selection List Packet for more options)

Al] Packagcs are gri”c& on-site and includes serving staff, clqamcing dishes, disposablc foam, paper, and/or Plastic Products (Platcs, cups, utcnsi]s,
napkins, ctc.), and condiments as thcg apply per Packagc ([cctclwup, rclisl'l, mustard, buttcr, Picklcs, mayonnaisc, onjons, tomatoes, ctc.)



| aShors Catering Specia[ists 1CY)isa catering company that excels and specia]izes in any catering service, outside events, weddings, bridal
and bab}j showers, intimate dinners for two, adult international cooking socials, 3outl1 international culinasy camps, corporate events and banqucts,

and many more. We hope that we can be of service to you, with our ProFessionaI stag, mouth-watering qualitg Foocl, and imPeccab]e Presentation.

j[ Ry]cz / ‘ 1 ! i« Due to food qua!it5 control of proper food temperatures throughout your event, all Packages for outside events feature

unlimited clining for up to 2 hours—1 2 hours for outside events under 100 guests. F!ease note that there is a 25% gratuity service cf’}arge that
aPP]ies to your entire contract for !abor, sta\c\c, materia]J cquipmcnt and transpor’catior\. An extra 10% gratuity will apply for all events reques’cing

unlimited food service over 2 hours.

bOOK]NG/DEFOSIT | ike all LCS event ]Dookings, outdoor events require a 30% non-refundable cleposit, a!ong with a signed copy of

our contract to guarantee service and book your desired date. uPon requcsting the C{atc, your date will be held tcntativc!g for 7 days or until

another client rcques’cs the same date. ]F someone rcqucsts your date within the 7 days, you will be contacted by LCS staff. No date is
guarantecd to any customer until a chosit is made and a signec{ contractis comP[etcc{, LCS accePts cash, chccl(s, money ordersJ Cash APP’ and
&ebit/crcc{it card Pagmcnts. LCS recommends booking for your EXFECTED number o]cgucsts, not the number oucgucsts you have invited, as

you will have an oPPortur\ity to increase caPacitg closer to your event date.

FAYMENTS/F]NAL NUMBEKS Final numbers for your event are due 14 c{ays Prior to your event. LCS recommends booking your
EXFECTED number ofgucsts only...por cxamP]c i\cgou invited 500 guests, but on]g cxPcct 250 guests, you should only book for the 250

cxPcctcC{ guests. Although you are welcome to increase final caPacity, a decrease in caPacity for final numbers will not be acccPtcC{. Faymcnt, in
1Cu”, isdue 10 dags Prior to the commencement of food service for your event. A]though final payment is not due until 10 dags Prior to your event,
you are welcomed to make payment in installments over time. Shou[d the debit or credit card oPtion be used, the ziP code associated with the card

must be Provicled.

FE_KM] [ 5: (lients booking for outside events over 4 individuals must obtain a Permit from theirlocal Parks & Recreation DcPartmcnt of their
munfciPa]itg, which allows barbcquing and cookir\g on-site. A copy of the Pcrmit must be Presentcd to LCS atleast 10 days Prior to your event.

SPcciFic events, such as events that are serving alcohol, may rcquire additional Permits or [iccnsing, also must be Provi&cd bg the c]icnt, if needed.

]NSURANCE L CSandits clients are Protcctcd }33 the maximum recommended coverage in Product and event space Iia})ilitg insurance.

(Certificates of insurance are Provic{cd upon request. Ccrthcicatc of [nsurance for outside events will be Prescnte& to the municiPahtg after coPics

of aPProPriate Park Pcrmits are submitted to | C5.

STAFF]fﬂG We are Proud of our Prolccssional staff. Thcg Participatc in hours of customer service training, are we”-groomccl, and are
aPProPriatag uniformed for every event or de]ivcrg. LCS staff are Prcscnt to l’?ClP control Por’cior\ of food bcing scrvec{, kccP food area clean,

FCFI‘CSI"I ]COOd ar\cl bcvcragcs as aPProPriatc, and c]can Prior to charturc.

AI I FACK AG! 5 lNCI ( IDE A” Packagcs are gri”cc{ on-site and include serving staff, cl‘na)cing dishes, service dishes, serving tables (if

needec{), table linen forfood and beverage tables, paper, Foam, and Plastic Products (P]ates, naPkir\s, cups, and utcnsils), and condimcnts, which

includes: ketchuP, mustard, relish, sliced dill Pick!es, sliced tomatoes, sliced cheeses, mayonnaise, sliced onion, and butter.

I 2]E [ AKY lndividua”9 wrappcd g[uten—?rec burgcr buns are available for $1.00 per bun. For dietarzv,, restrictions, P]ease consult with LCS, as
LC& has made every effort to ensure that the a”crgcn information is accurate and can be Providcd upon request Howcvcry because of the
handcrafted nature of our menu items, the varietg of Proceclures used in our kitchen and our reliance on our suppliers, we can make no guarantees

of its accuracy and disclaim ]iabi]ity for the use of this information.



