
CATERING

Grumpy’s friendly and skilled staff is ready to come

out to your private picnic, wedding, graduation, birthday,

or any other special celebration. We can handle

both small and large company picnics, sales

promotions, and employee appreciation lunches.

Depending on the menu you choose we will bring out one

of our cookers and staff to cook on site and to serve

from our professional equipment.

We can supply everything from the meat, sides,

desserts, soft drinks, and all the paper goods for you to

enjoy the day and leave the work to us.

We have over fifteen years doing this sort of thing and our

courteous professional staff knows how to serve you.

We can handle all your prep and serving concerns, however

if you choose or if we are booked, all foods can also

be prepared for pick-up. The dates for catering go fast.

Let us quote your next special event!
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CATERING



ALA CARTE & VOLUME PRICING
Quarter Chickens

$4.50 each

Sausage Pepper & Onion Sand-
wiches

$4.00 each

Wood-Pit Jumbo Wings
$.70 each

Andouille Sausage &
Chicken Jambalaya

Side - $3.00 Entrée - $7.00

Award Winning Chili
$5.00 person

Vegetable Tray w/Ranch Dress-
ing (feeds 20 – 30)

$37.00

Chips and Pretzels
$.75 a person

Birch Beer Barrel
with tap, gas, ice, & cups

$95.00

Soft Drink & Water
Assortment
$2.00 each

Brownies
$1.50 each

Southern Banana Pudding
$2.00 a person

(10 person minimum)

Hot Dogs and Hamburgers
$6.00 a person

Cornbread
$.50 each

Our labor costs are quoted custom using the information you provide for food and
service. Depending upon the number of guests, amount and type of foods to be prepared
and served, and other circumstances will determine staff requirements. Gratuity will
also be added. Food items and labor will then be shown on a proposal using our
software and sent via fax or email. We pride ourselves in answering your requests
within twenty-four hours of receiving the information.

Grumpy’s Bar-B-Que Catering prides itself in meeting or exceeding customer needs.
Our staff works from the time they load the trucks in the morning till they clean up
the equipment. We allow two hours of actual service to your guests. A minimum of two
people @ $80 each plus gratuity will be priced for on site service.

What is shown here is what Grumpy’s does best! If you have special wants or needs
for you event that are not listed, feel free to discuss them with our staff. Our skilled em-
ployees will do there best to provide the highest level of satisfaction possible.

Grumpy’s is fully insured and Serve Safe Certified to provide our customers with the
comfort level they deserve and that everything will be the best it can be.

Check out our web site at www.grumpysbbq.net

Sides from “A”
$1.20 each

Sides from “B”
$1.75 each

Pulled Pork Sandwiches
$6.00 each

Beef Brisket Sandwiches
$7.00 each

Boneless Chicken Sand-
wiches

$4.50 each

Quarter Rack of Ribs
$6.00

Full Rack of Ribs
$21.00



No.1. Pulled Pork and Sides . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$8.60
Pulled pork meat, rolls, and a choice of
two sides from the “A” list.
Add boneless chicken @$4.00 each.

No.2. Pulled Pork and Ribs . . . . . . . . .$9.50
Pulled Pork Bar-B-Que, rolls, Slow Cooked
Hickory Ribs with two sides from the “A”
list. Add boneless chicken @$4.00 each.

No.3. Hickory Bar-B-Que Chicken
Quarters . . . . . . . . . . . . . . . . . . .$7.50
Mixed Chicken Legs and Breasts slow cooked and brushed with sauce.
Served with two sides from the “A” list. Add $1.90 each for ribs.

No.4. Half a Bar-B-Que Chicken per person . . . . . . . . . . . . . . . . . . . . . .$9.50
Choose two sides from “A” list. Add $1.90 each for ribs.

No.5. Ribs Only . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$8.25
3 to 4 full sized Ribs for each guest, pick two sides from the “A” list.

No.6. Beef Brisket . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$9.50
Wood-Pit Hickory slow cooked beef with rolls and sauce and two sides
from the “A” list. Add boneless chicken @$4.00 each.

No.7. Three Meat Sandwich . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$12.50
A combination of Pulled Pork, Grilled Boneless Chicken, and Wood-Pit Beef Brisket.
Choose two sides from list “A” and one from list “B”.

No.8. Deluxe Bar-B-Que (Our Best Selling Combination) . . . . . . . . . . . . .$15.50
A sampling of our best Wood-Pit Bar-B-Que items including Chicken
Quarters, Pulled Pork, and Spare Ribs. Choose two sides from”A” and one from “B”.

No.9. Ribs and Chicken . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$12.50
Combination of Quarter Chickens and our delicious Wood-Pit cooked
Spare Ribs. Pick any three sides from”A” or “B”.

No.10.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .Picnic Pack
$11.00

Mix of Grilled Burgers, Hot Dogs, Potato Salad, Chips, Pretzels, and all the
condiments. Add Coke products for $2.00 per person.

MENU PACKAGES

“A” SIDES
Creamy Coleslaw

Baked Beans
Cucumber Tomato Salad

Pasta Salad

“B” SIDES
Mac & Cheese
Baked Potato

Garlic Mashed Potato
Potato Salad

Spring Garden Salad Mix
Vegetable Tray

Corn on the Cob
Fruit Salad

Add $.50 per person when substituting for “A”

Per Person



Planning a Pig Roast
After determining your date the next item of importance is to establish a

number for the guest count. Now check over our offerings for side dishes, add
some chicken if you like and we can now begin to build an accurate price for
your special event.

Our Whole Hog Pig Roasts are prepared from government inspected meat.
We then debone and fill the cavity with our flavorful pulled pork. If you have a
theme such as Hawaiian we can help with that also. The perfectly cooked pig is
then displayed and held for serving in one of our custom chafers for you and
your guests to enjoy. Along side of our fresh made salads your event will be a hit!
Rolls, sauces, and paper goods are always included. Fully cooked pigs are also
available for pick up. Ten days notice is needed. We recommend not less than
fifty people for a pig roast.

3000 Mauch Chunk Road • Allentown, PA 18104
P. 610-769-4600 • F. 610-769-4695

Check out our web site at www.grumpysbbq.net
01/11



Grumpy’s Bar-B-Que Catering
Specialty Menu

Whether planning a Wedding, Family Function or that Special Company Event,
Grumpy’s Bar-B-Que Catering Service offers even more options in addition to

our award winning Bar-B-Que. Below is a list of some great ideas to choose from.
Quotations available upon request.

Fresh Fruit and
Melon Tray

Slices of seasonal Melons with Grapes and Strawberries

Individual Appetizers
Andouille Sausage, Cheese and

Roasted Red Pepper
Mozzarella, Basil, and Tomato

Creamy Crab Spread on Cayenne Toasts
Meatballs – Cajun, Marinara or Swedish

Fresh Bruschetta Toasts
Spicy Cajun Shrimp

Optional Services
We also offer corking, cake

cutting and other services as well.
Services are custom

quoted to best fit the event.
We can also arrange tent and

table rentals.

Desserts
Ask about our many dessert
choices including miniature

cheesecakes and more.

Assorted Cheese
with Mustards and Dips

Cut up selection including Brie,
Swiss, Cooper, Muenster and Amer-

ican.

Entrees
Wood Pit Prime Rib

Jamaican Jerk Chicken with Grilled Pineapple
Grilled Smoked Pork Chops with Mango Salsa and Sweet Potato Salad

German Bratwurst with Red Cabbage and Parsley Potatoes
Grilled Steak of choice with Vegetables

Wood Pit Barbecued Salmon with Dill and Brown Sugar Rub



3000 Mauch Chunk Road • Allentown, PA 18104
P. 610-769-4600 • F. 610-769-4695

Check out our web site at www.grumpysbbq.net
email: fiery90@aol.com

Grumpy’s Bar-B-Que Catering
Specialty Menu

Weddings • Graduations • Family Functions •
Company Picnics• Business Meetings • Corporate Events

QUOTATIONS AVAILABLE UPON REQUEST


