
 
 
 

Catering Features 
prepared to order using the freshest ingredients with choices and 

price ranges that provide many options for your catering needs 
 

pick up, limited delivery available 
 

Because we use fresh meats and smoke them as needed, we 

need at least 2 business days notice for most orders. 

  

Please plan as far ahead as possible to avoid disappointment, 

we can only do so much in a day.  

 

Short notice,  

please feel free to ask what we might have available. 

 
 

call Charlie 

612.242.6748 
 



Party Packs 
 

Estimate 1/3 pound of meat per person 
add green salads or Q sides for a great picnic  

 

1 lb includes a 3 large fresh garlic rolls 

serves approximately 3 

Pulled Chicken 10.95 Pulled Pork 11.95  

Sliced Beef Brisket 14.95 
 

2 lb includes a 1/2 dozen large fresh garlic rolls 

serves approximately 6 

Pulled Chicken 19.95 Pulled Pork 21.95  

Sliced Beef Brisket 27.95 
 

5 lb includes 30 small garlic rolls  

serves approximately 15 

Pulled Chicken 44.95 Pulled Pork 49.95  

Sliced Beef Brisket 64.95 
 

St. Louis Style Pork Ribs 
18.95 per 2 lb. rack 

 

Grilled Veggie Trays 
Grilled zucchini, carrots, red peppers, mushrooms and asparagus 

Served with a side of roasted garlic and pesto aioli 

2.50 per serving sold in multiples of 5 

one serving, serves 1-2 people 

12.50 for 5 / 25.00 for 10 / etc 



Q Sides and Salads 
 

Sides by the Quart 7.00 
Made from scratch in our kitchen 

Serving from 4-8, depending on how many selections you have 
 

Apple Sauce 

Fresh Tossed Cole Slaw that’s right, tossed to order in Q’s own tangy dressing  

Asian Cole Slaw tossed with our Thai dressing       

Fresh Creamy New Potato Salad mayo, mustard, hard boiled eggs and scallions                   

BBQ Baked Beans with apple wood smoked rib tips                     

Corn Fritters unsweetened pastry with corn kernels, Grandmas’ recipe    

*Onion Straws thin sliced onions, seasoned fried crisp    

*Fresh Curley Fries all natural, fresh hand turned russets    

Fresh Mashed New Potatoes doctored up just right with real butter, sour cream and chives  

Parmesan Potatoes Gratinee sliced potatoes, caramelized onions and bacon in a rich cheese sauce  

Spicy New Potato Wedges fresh cut and fried, served w/chipotle sour cream sauce 

New Potato Wedges cut fresh, fried and seasoned with kosher salt and fresh ground pepper   

Grilled Seasonal Veggies w/ a side of roasted garlic and pesto aioli sauce           

Q Mac and Cheese ours is the cheesiest, spiral pasta in our rich cheese sauce                                                 

  

* available at the Q party room only 

 

Salads by the Serving 7.00 serves 1 as entrée or 5 as a side 
House Salad romaine lettuce, roma tomatoes, cucumber slices and your choice of Ranch or Vinaigrette 

Siena Salad romaine lettuce, gorgonzola, honey roasted pecans and Raspberry Vinaigrette 

 

Extra Fresh Baked Garlic Rolls Large 1.50 each Small .50 

 

 
Rolls priced uncut, cut for 1.00 per dozen additional charge 

 

 

 



Disposables – plate, fork, napkin .50 per person 
 

Bottled Water and Canned Soda 1.00 each 
 

Assorted Gourmet Bars and Cookies 1.00 each 
 

 
 

 

Box Lunch Sandwiches 
From Restaurant Menu 

Minimum of 20 up to 4 choices 
served with monster cookie and chips 

substitute cookie with ORANGE OR APPLE add .50 

substitute chips with SIDE SALAD add 1.00 

substitute chips with SIDE SOUP add 2.00 
 

 

Catering Desserts 
Dessert prices for 1/2 pan, available in individual servings 

 

Banana Custard – classic BBQ dessert, Nilla wafers, sliced bananas, fresh custard  

 topped with whipped cream.............................................................................................26.00 

Tiramisu – delicate lady fingers dipped in espresso and Torani Irish Cream,  

 layered with sweetened mascarpone cheese (made fresh here) ...........................36.00  
 

Deep Dish Bourbon Pecan Tart – mammoth pecans, Belgian chocolate chunks and  

 Jim Beam flavored filling baked in a deep-dish cookie crust .................................36.00 

. 

Cheese Cake – in many flavors, whole serves 8-12 also available in individual cups .................36.00 
 

Black Forest Torte – dark cherries and whipped cream sandwiched between layers of  

 dark chocolate cake soaked with cherry wine ............................................................36.00 

 

 
 

 



Picnic and Theme Party Packages 
All package prices are per person and are the base price plus delivery for your location, 

chef and staff charges when applicable, any service charges and taxes will be added 

40 person minimum, added grilled veggies to any package for only 1.25 per person extra  
 

 

Barbeque 14.50 
 Grilled Pork Ribs and Smoked Chicken 1/4s 

baked beans, potato salad, coleslaw,  

rolls and butter, assorted bars 
 

Tuscan Grilled Buffet 16.95 
Flank Steak, Chicken Breast, Veggies 

choice of 2 Q sides, rolls and butter  
 

Roast Meat Table 9.95 
Pulled Chicken, Beef and Pork 
assorted sauces, fresh rolls, choice of two Q sides 

assorted bars and cookies 
 

Kids Party 7.95 12 and under 
Crispy Chicken Strips, Pulled Pork 

Mac and Cheese, *French Fries and Gelatin 

Adults 9.95 

 

 

* available in the Q party room only  

*substitute for another side off premise 
 

 

 


