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CHOOSE A PROTEIN AND 2 SIDES MIX & MATCH
(MIN 5 OF EACH OPTION)

COCONUT CORNBREAD, CREAMY SLAW, CAJUN CORN,
FRIES, HOUSE BEANS, DIRTY RICE.
MAC’N’CHEESE, KALE CAESAR, CHILI’N'CHEESE.

- uBhEB

MEGA VALUE PICK! (FEEDS 10-15)
PORK BELLY, BRISKET, RUBBED THIGHS, RIBS, ANDOUILLE LINKS,

COCONUT CORNBREAD, HOUSE BEANS OR CHILI, CREAMY SLAW,
CAJUN CORN COBB. $299



TEAMJLUNGHJPACKS
SANDW ICHINISALADICOMBOS

MINJOFISIANYJFLAVOURIPLS

$9 WRAPS OR BUNWICHES: ROAST BEEF & SAUTEED MUSHROOM,
GRILLED VEG & FALALFAL, TUNA & ARTICHOKE SALAD, EGG SALAD &
SPROUTS, GRILLED CHICKEN & KALE CAESAR, CHIPOTLE CHICKEN

S6 SALADS & SIDES: CREAMY SESAME SLAW, BROCCOLI & PASTA
SALAD, QUINOA SALAD, HEART BEET & BROCCOLI SALAD, KALE
CAESAR, VEG AND HUMMUS, FRUIT, CAJUN GORN COB, VEG SKEWER

CUSTOM HOT MEAL REQUESTS ARE WELCOME. PLS GONTACT
CHEF JENNY B. WITH INQUIRIES FOR NON-BBQ HOT OR COLD MEAL
OPTIONS.
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RED PEPPER, ARTICHOKE, FETA, SESAME DRESSING. 59

GENTLEJLAD YRR U R ]

SPINACH, JULIENNE CARROT, BLACK BEAN, FRESH DILL, SESAME GARLIC
DRESSING. 54

DRUNKENIPOTA T ORIy iR

POTATO & EGG SALAD W CHOPPED BACON, SHREDDED CHEESE, RED ONION
& SCALLIONS. 59

HEARTIBEE TH RTINS g

BROCCOLI FLORETTES W/ FRESH DILL, DRESSED WITH HONEY MUSTARD
DRESSING . 54

NITE @X3AYXG 6F, ves) KaLE & ARTICHOKES LAYERED

WITH PARMESAN, CRISPY CAPERS, RED ONION, TOSSED WITH HOUSE
MADE DRESSING. 59

m M (GF, VEG) GREEN & PURPLE CABBAE WITH

SHREDDED CARROT TOSSED IN OUR HOUSE SESAME SLAW DRESSING
TOPPED WITH BLACK SESSAME SEED . 49




SERVED IN ALUMINUM TRAYS DELIVERED OR PICKED UP

BOND PLATTER

MEGA VALUE PICK! (FEEDS 10-15)
PORK BELLY+ BRISKET+ RUB’D THIGHS+ RIBS+ANDOUILLE LINKS +COCONUT
CORNBREAD+HOUSE BEANS OR CHILI+ CREAMY SLAW+ CAJUN CORN COBB.
ALL THE BBQ ! $299.

PROTEIN SEBYITHENOJPACK

1PACK=80Z MEAT SERVING FOR 10 PEOPLE. TYPICAL SERVING = 8-12 0Z. MIX & MATCH
ACCORDING TO YOUR GROUP SIZE. GIVE AN ASK FOR RECOMMENDATIONS!

BRISKETer  stes ~snas SPOLUMBOS ANDOUILLE
RUB’D THIGHSer 5LBs =$125 GF 10 LINKS=$70
SPARE RIBScr 25-30 BoNES=$75 2LB GRAWFISH

(20-30 PCS)=S52
PORK BELLYsr 518s =$125

INCLUDEDISAUCESEEADDIDELUXEJSAUCEISY
JANE’S ORIGINAL BBQ JAMAICAN JERK
CAROLINA MUSTARD BBQ SMOKED JACKFRUIT HOT

KALE PESTO
PICKLESHS0ZHCUPHSS



PARTY
PAGK S[coNTs

SERVED IN ALUMINUM TRAYS DELIVERED OR PICKED UP

SIDES
BY[THEIPECE

COCONUT CORNBREAD $4
CAJUN CORN COBB GF $4

ROASTED GARLIC GRILLED BUNS $4

SIDES
BY[TRERO[FACK

SESAME SLAW GF $49
DIRTY RICE GF $49
KALE CEASAR SALAD GF $59
HOUSE BEANS GF $49
TEXAS CHILI'N’CHEESE GF $60
MAC N CHEESE $65
GARLIC BUTTER PEAS & CARROTS $29




MEAT

FRIED TOMATO & FALALFAL BURGER

SERVED WITH CHOICE OF 1 SIDES
(VEGAN & GF OPTION) $15

VEGGIE FAJITAS

(VEGAN OPTION) $18
GROUND TOFU, SAUTEED ONION & PEPPERS, BOK CHOY, CARROT &
CABBAGE IN AN EAST MEETS SOUTH SAUCE!

SEASONAL

FESTIVE TURKEY BUN $12

SMOKED TURKEY, GRAVY SOAKED STUFFING, CRANBERRY, ROASTED GARLIC MAYQ
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 & CARRQTS, BUTTERED DINNER BUN.
SMOKED CHICKENS $22 SMOKED TURKEYS $80-120




DESSERTS[2 .- ﬁ
BEVVIES (

PEACHJCOBBLER

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

MISSISSIPPIIMUDIPIE

MOCHA CHOCLATE FILLED, TOPPED WITH WHIPPED CREAM
& COFFEE CRISP CHUNKS. SINGLE SERVING $8. MINI $4.

LIMEJCHEESECAKEJPIE

LIME, GRAHAM CRACKER CRUMBS AND CREAMED CHEESE FILLING, TOPPED WITH WHIPPED
CREAM & TOASTED COCONUT.  SINGLE SERVING $8. MINI $4.

**GF OR NUT ALLERGIES ACCOMMODATED ON REQUEST**

ASSORTED POP AND WATER $2.5
JANE’S HOUSE BREWED TEA $4.5

) H
]
HOUSE COCKTAILS, LOCAL BEER. WINE, HIGHBALLS
AVAILABLE WITH SERVICE
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BEAN, KALE, RED PEPPER, ARTICHOKE, FETA, SESAME
DRESSING. 59

GENTLEILA DY RIS

BROCCOLI, SPINACH, JULIENNE CARROT, BLACK BEAN, FRESH
DILL, SESAME GARLIC DRESSING. 54

DRUNKENIPOTATORE:

SMASHED AND LOADED POTATO & EGG SALAD W CHOPPED
BACON, SHREDDED CHEESE, RED ONION & SCALLIONS. 59

HEARTIBEE TRCR Rl e ATty

BEET & BROCCOLI FLORETTES DRESSED WITH HONEY
MUSTARD . 54



PLATES

BOND PLAITER

5 MEGA VALUE PICK! (FEEDS 10-15)
PGRKBELLY, BRISKET, RUBBED THIGHS, RIBS, ANDOUILLE LINKS, COCONUT
CORNBREAD, HOUSE BEANS OR CHILI, CREAMY SLAW, CAJUN CORN COBB. $299

(MEXTI0  s23 1 ProTEIN & 2 SIDES
HETTIR 526 2proteNs & 2SIDES

M%ZW/ METTIE  s3¢ 3PROTEINS &3 SIDES

COMBO B $42 4 PROTEINS & 4 SIDES

$12 BBQ PLATES

SIDES
PROTEINS COCONUT CORNBREAD

CHICKEN THIGHS ¢ DIRTY RICE oF
PORK BELLY SESAME SLAW F
BRISKET F ! KALE CAESAR SALAD (+$1) oF
SPARE RIBS & CAJUN CORN COB cr

BAKED BEANS er

TEXAS CHILI'N'CHEESE &F
MAC N CHEESE s

PEAS & CARROTS cr
ROASTED POTATOES er

SPOLUMBOS ANDOUILLE cr



JBOOKIYOURJWEDDING[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 SERVIGES AND HOW WE CAN BEST
MEET YOUR WISHES

FOR YOUR SPECIAL DAY.

EMAIL CATERING@JANEBONDBBQ.COM




HORS D’OEUVRES $75 TRAYS

(30 PCS)
= BURNT ENDS W CHIPOTLE MAYO

= COCONUT JERK'D PRAWNS (FRYER REQUIRED) S3EA
= JANE'S MEATBALLS IN HOUSE BBQ SAUCE
= ANDOUILLE SAUSAGE SKEWERS
= ANDQUILLE STUFFED COCONUT CORNBREAD
= RIBS BY THE BONE S3EA
= MAC'N’CHEESE CUPS $2.5
= GRILLED VEGGIE SKEWERS
HALFERS]-JBBOJBUNJHALVES|
= PORK BELLY HALFERS  S5EA
= BRISKET HALFERS ~ S5EA
= FRIED TOMATO & FALALFAL HALFERS  S5EA

Also...



THEJBORINGISTUFF
ASKIABOUTIOURJCOVIDJFRIENDLYJSERVICE

PAYMENT: CHEQUE, E-TRANSFER & CREDIT CARD (3% FEE APPLIES OVER $1000 ON CREDIT TRANSACTIONS)
3% interest daily on past due over 30 days

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.

**GHAFER RENTAL AND SET UP/TEAR DOWN INCURS ADDITIONAL COSTS FOR DELIVERED CATERINGS. PLEASE INQUIRE.

**% 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). MENU AND QUANTITIES
MUST BE SELECTED IN ADVANCE, AND PAID IN FULL WHETHER CONSUMED OR NOT. IF WE MAKE IT, WE BILL IT.

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 DECOR, 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 T0 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. $5000 UP TO 40 PEOPLE (1/2 HOUSE), $6000 UP T0 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 (0CT-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 T0 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.



