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jane Bond BBQ 

CATERING

WELCOME TO JANE BOND BBQ CATERING (NOT JUST BBQ!) LOOKING 

FOR A SERVICE CATERING? PLS SCROLL DOWN TO OUR SERVICE 

MENU BELOW OUR DELIVERED PACKS & NOTE MINIMUMS FOR 

SERVICED CATERING AS PER TIME OF YEAR.  

BBQ PACKS FEED 10 PEOPLE A SINGLE PORTION.  RECOMMENED TO 

CHOOSE 2 PROTEIN AND 2 SIDES MIX AND MATCH OR DOUBLE UP!  

GF=GLUTEN FREE.  VEG=VETARIAN.  V=VEGAN.  D=DAIRY FREE.  

NUTS ARE ONLY IN OUR PEACH COBBLER AND KALE PESTO.



DELIVERED 
& PICK UP 
CATERING

To your workplace.  Office.

House.  venue.  Pretty much

Anywhere our drivers can 

Get to!



DELIVERED OR PICK UP 

CATERING PACks

Classic sandwiches  $10
(COLD BUNWICH TRAYS FOR MEETINGS & CASUAL GATHERINGS.  MIN 5 EACH FLAVOURS.)

ROAST BEEF & SAUTEED MUSHROOM

GRILLED VEG & FALALFAL

TUNA & ARTICHOKE

EGG SALAD & SPROUTS

GRILLED CHICKEN & KALE CAESAR

BBQ BUNWICHES   $10   

BRISKET,  PORK BELLY,  CHICKEN,  eggplant & falafal

(1/4 LB meat, GARLIC GRILLED BUN, BBQ SAUCE, PICKLE)

Smoked meatloaf burgers $9
Old school classic turned cool again, smothered w bbq sauce and cheeze

FRUIT  TRAY  $5 PER  PERSON

VEG  TRAY  $5 PER  PERSON



Salad PACKS 
Served in plastic salad bowls.  Serve 10-12

QUINOA OF HEARTS (GF, VEG)  BLACK BEAN, 

KALE, RED PEPPER, ARTICHOKE, FETA, SESAME DRESSING.  59

THE GENTLE LADY (VEG)  BOWTIE PASTA, 

BROCCOLI, SPINACH, JULIENNE CARROT, BLACK BEAN, FRESH   

DILL, SESAME GARLIC DRESSING.  54

THE DRUNKEN POTATO (GF)  SMASHED AND 

LOADED POTATO & EGG SALAD W CHOPPED BACON, shredded 

cheese, RED onion & Scallions.  59

HEART BEET (GF, Veg)   DIAMONDS OF ROASTED BEET 

& BROCCOLI  FLORETTES W/ FRESH  DILL,  DRESSED WITH  

HONEY MUSTARD  dressing .  54

JULIUS CAESAR (GF, Veg) KALE & ARTICHOKES  

LAYERED WITH PARMESAN, CRISPY CAPERS, RED ONION, 

TOSSED with  HOUSE MADE DRESSING.  59

SESAME SLAW (GF, Veg)   GREEN & PURPLE CABBAE 

WITH SHREDDED CARROT TOSSED IN OUR HOUSE SESAME SLAW 

DRESSING TOPPED WITH BLACK SESSAME SEED .  49



B O N D    P LATT E R
VALUE PICK!   (FEEDS 10 Generously) 

PORK BELLY+ BRISKET+ rub’d thighs+ ribs+ANDOUILLE LINKS 

+COCONUT CORNBREAD+HOUSE BEANS OR CHILI+ CREAMY SLAW+ 

CAJUN CORN COBB.  ALL THE BBQ !! $299. 

BBQ Packs
served in aluminum trays delivered or picked  up

Included Sauces
Jane’s  original  bbq

CAROLINA  MUSTARD  BBQ

BRISKEtGF 5lbs =$125

RUB’D  thighs GF  5lbs =$125 

RIBGF   10 x ½LB  (2-3 Bones)=$75

PORK BELLyGF 5lbs =$125

SMOKED  MEATLOAF
Melted with bbq sauce & cheese

10 x 6oz slabs=$55

ANDOUILLE  sausage
GF 10 links=$70

2lb  CRAWFISH
(20-30 pcs)=$52

KIDS DOGS  
$40  w bun, sauces

PRoTEINS by the 10 pack
1 pack= 8oz  MEAT serving for 10 people.   Typical serving = 8-12  oz.   MIX & 

MATCH according to your group size.  Give an ask for recommendations!

Jamaican  jerk

Smoked  jackfruit  hot

Kale  pesto

Coming soon:

Slamabama white  bbqPICKLES  8oz  cup  $8

Add deluxe sauce $9



BBQ Packs
served in aluminum trays delivered or picked  up

Sides
By the piece min 10 pcs.

COCONUT CORNBREAD  $4 

kale & cheddar   cornbread  gf$4

Cajun  corn  cobb gf  $4

Sides
By the 10 pack

sesame slaw gf  $50

DIRTY RICE  GF  $50

Kale  caesar salad gf  $60

HOUSE BEANS  Gf  $50
texas CHILI’n’cheese GF  $60

MAC N CHEESE  $65

Garlic butter peas & carrots  $30
the end of our delivery& pick up BBQ Packs.  

Please scrdll down for catering service menu-

on site, our restaurant or food truck service.



Salads 
Serve 10-12

QUINOA OF HEARTS (GF, Veg)  

BLACK BEAN, KALE, RED PEPPER, ARTICHOKE, FETA, 

SESAME DRESSING.  59

THE GENTLE LADY (Veg)  BOWTIE 

PASTA, BROCCOLI, SPINACH, JULIENNE CARROT, 

BLACK BEAN, FRESH   DILL, SESAME GARLIC 

DRESSING.  54

THE DRUNKEN POTATO (GF)  

SMASHED AND LOADED POTATO & EGG SALAD W 

CHOPPED BACON, shredded cheese, RED onion & 

Scallions.  59

HEART BEET (GF, Veg)   DIAMONDS OF 

ROASTED BEET & BROCCOLI FLORETTES DRESSED 

WITH HONEY MUSTARD .  54

Service menu buffet or plated



Service 

catering
Food truck.  Our restaurant.  

Your venue.  Your house.  Camp-

ground.  Pretty much anywhere!

buffet or plated



B O N D    P LATT E R
VALUE PICK!   (FEEDS 10 Generously) 

PORK BELLY, BRISKET, rubbed thighs,  ribs, ANDOUILLE  LINKS, 

COCONUT CORNBREAD, HOUSE BEANS OR CHILI, CREAMY SLAW, CAJUN 

CORN COBB.  $299

COMBO 1       $23   1   PROTEIN   & 2 SIDES

COMBO 2 $26   2 PROTEINS   & 2 SIDES

COMBO 3 $34    3 PROTEINS  & 3 SIDES

COMBO 4 $42    4 PROTEINS  & 4 SIDES

KIDLETTES $12   BBQ Plates  $4  Dogs

BBQ PLATES

SIDES
COCONUT CORNBREAD (gf option)     

DIRTY RICE  GF

SESAME SLAW  GF

Kale  Caesar  salad (+$1) GF

CAJUN CORN COB  GF

Baked  BEANS  GF

Texas CHILI’N’cheese GF

MAC N CHEESE  (+$1)

Peas & carrots  GF

PROTEINS
RUB’D  thighs GF

PORK BELLY  GF

BRISKET  GF

RIBS   GF

Smoked  meatloaf  melt

ANDOUILLE SAUSAGE  GF

Service menu buffet or plated



BBQ 

Weddings

Book Your Wedding Tasting 

with our Catering Coordinator at 

our restaurant.  We treat you to a 

bottle of Prosecco while you taste 

our chef inspired Southern 

Flavours .  This will give you the 

chance to Discuss your wedding 

ideas & questions about our 

catering services and how we can 

best meet your wishes 

For your special day.

Email  catering@janebondbbq.com



HORS D’OEUVRES $75 TRAYS
(30 pcs)

▪ SIRLOIN STEAK BITES W CHIPOTLE MAYO

▪ ANDOUILLE SAUSAGE SKEWERS

▪ ANDOUILLE STUFFED COCONUT CORNBREAD

▪ RIBS  $3 PER PIECE    $3EA

▪ GRILLED VEGGIE SKEWERS

HALFERS -(BBQ BUN HALVEs

▪ PORK BELLY HALFERS     $5EA 

▪ BRISKET HALFERS     $5EA

▪ Eggplant & falalfal halfers $5EA

Also…

▪ ,

COCKTAIL 

HOUR



PEACH COBBLER TRIFLE
DRIZZLED WITH BOURBON CARAMEL, LAYERED WITH WHIPPED CREAM, 

SPRINKLED WITH CANDIED PECAN AND GARNISHED WITH CHERRY!  

SINGLE serving  $8      PAN ( Feeds 8-10)  $55      Minis  $4

MISSISSIPPI MUD PIE
MOCHA CHOCLATE FILLED, TOPPED WITH WHIPPED CREAM 

& COFFEE CRISP CHUNKS.    Single serving  $8.    mini  $4.

**GF or NUT Allergies accommodated  on  request**

DRINKS
ASSORTED POP AND WATER $2.5

JANE’S HOUSE BREWED TEA  $4.5 

BAR
House cocktails, local beer, wine, highballs

Available with service

Desserts & 

Bevvies



EGGPLANT & FALALFAL BURGER 
Served  with  choice of 2 sides

( V EGAN   &   GF  OPTION)  $18

VEGGIE FAJITAS 
(VEGAN  OPTION)   $18

GROUND TOFU, SAUTeED ONION & PEPPERS, BOK  CHOY, CARROT 

& CABBAGE IN AN EAST MEETS SOUTH SAUCE!  

Beyond 

meat

SEASONAL
FESTIVE TURKEY BUN $12  

SMOKED TURKEY, GRAVY SOAKED STUFFING, CRANBERRY, ROASTED 

GARLIC MAYO ALL SLAMMED INTO A CREAM CHEESED BUN!

FESTIVE TURKEY DINNER $26  
SMOKED TURKEY, HOUSE MADE STUFFING, CRANBERRY SAUCE, CAJUN 

CORN, RUSTIC MASH, GARLIC BUTTER PEAS & CARROTS, BUTTERED 

DINNER BUN.



TO YOUR DOOR

Minimum $150 orders for delivery.  Deliveries on operation closed days have minimum order of $500 

(Sunday/Monday)

** Delivery is priced by distance, number of trays delivered, and complexity of delivery and / or set up.   Minimum 

$30+ within Calgary city limits based on delivery company rates.  Travel fees apply for out of town caterings.

**Hot Food delivered in disposable aluminum trays.  Recommend eating within 15 minutes of delivery.

**Chafer rental and set up/tear down incurs additional costs for delivered caterings.  Please inquire.

**5% gratuity applies on delivered caterings.   Orders for 10 or more are billed at catering pricing.  

BOOK THE FOOD TRUCK

Booking early is highly recommended.  June-Sept minimum is $2000 for weekday food orders ( $2500 Weekends).  18% 

gratuity and service is charged in addition depending on length, cost, number of attendees, travel and complexity of 

service.  From Oct-May The minimum is $1000 for food orders.  50% Deposit is required at the time of booking.  

Recommended for groups of 30-500.  If your group will be larger than 500, pls consult with us!

BOOK THE RESTAURANT
WE LOVE HOSTING AT OUR HOME SPOT.  With charming décor, music, and in the heart of the new urban development on 

International Avenue, we proudly invite you to bring your group in for a dining treat.  We can seat up to 36 in our 

private lounge side.  Great for small parties and business meetings.  We can also book the entire restaurant for 

your larger group of 70.  In House Bookings offer SET MENU (groups of 15 or more) Family Style Sharing Platters or 

Buffet Service. Gratuity and Service Applies.  No House Booking Fee!  Food & Beverage Min.  $2500 up to 40 People (1/2 

House), $6000 up to 70 People (Full House).

SERVICE

18% gratuity applies, as well as service fees depending on the number of attendants required and for what length 

of time.  Please book your event early, especially for the food truck.  Minimum for service is $1000 on food and 

beverage with service/gratuity in addition.  Minimum for the food truck is $1000 (Oct-May), $1500 Weekday, $2500 

Weekend is the  prime season minimum (June-Sept).  Venue Clean up service and cleanup of flatware will incur an 

additional clean up fee.  Our service will include any food set up, tear down and clean-up of kitchen and buffet 

service space.

WEDDINGS

Please specify if you need us to handle flatware and/or cleanup of tables and dinnerware.  Buffet and kitchen 

clean-up is included in general service fee otherwise.  Please see wedding packages available for buffet or food 

truck service.  Please note we do not offer plated venue service.  Service from truck will include disposable eat 

ware.  Service at your selected venue will require flatware and linen to be arranged.  We are able to arrange 

rentals on your behalf, otherwise we recommend Special Event Rentals.  Full Payment due 7 days prior to wedding 

date.

BUFFET SERVICE –SELF GUEST SERVE

When exact portions are selected for an exact number, it is recommended to add 10% additional portions in order to 

cover any individuals who help themselves to larger portions and to prevent food running out.  Please be advised 

we make the exact portion of food ordered as standard meal sizes.  Ask about portion amounts if needed for 

planning!  

BUFFET SERVICE –WE SERVE

Adding additional attendants to your service in order for us to portion meals and ensure everyone gets the 

intended meal portion is only a request away!  Service charge will increase depending on how many service 

attendants are required, and for how long.  

The BORING STUFF
REQUEST A COVID FRIENDLY PLATER $50/HR

Payment: Cheque, E-Transfer & Credit Card (3% fee applies over $1000 on credit 

transactions)
3% interest daily on past due over 30 days


