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As the host, what do I have to provide? - You will need to 

provide the tables, chairs, perhaps a tent, where your 

guests can sit and eat.  Also, any arrangements for alcohol 

service will have to be made separately.  You will need to 

provide trash receptacles and their removal for your 

guests.  LJ’s will provide for and remove only the trash it 

generates in the production of the meal.   

Wheƴ ŘƻŜǎ [WΩǎ ŀǊǊƛǾŜ ŀǘ Ƴȅ ŜǾŜƴǘΚ - When cooking on-

site, we will arrive approximately 2 hours before the 

serving time stated on your contract.  At events with more 

than 500 guests, we will arrive 3 hours before serving 

time.   Please let us know if there are any special or 

unusual circumstances regarding the location or set-up for 

your event that might require extra time. 

How lonƎ ƛǎ [WΩǎ ƻƴ ǎƛǘŜ ŀǘ ǘƘŜ ŜǾŜƴǘΚ - LJ’s will be at your 

location approximately 4 hours. This includes about 2 

hours before the serving time for set up, serving for an 

hour, and cleaning up our area, which takes about 0.5 to 1 

hour. 

5ƻŜǎ [WΩǎ ƴŜŜŘ access to electricity or water? - No.  We 

bring our specially equipped food truck, virtually a kitchen 

on wheels to cook so we do not need any additional 

electricity.  Access to water can be helpful but is not 

necessary. 

What happens with any leftover food after the event? - 

All cooked and prepared food will be left with the host of 

the event.  LJ’s will simply transfer it to one of your tables. 

What if it rains? - LJ’s will cater your event rain or shine – 

we set up tents over the serving areas.  Of course, we can 

always serve the buffet inside if there is space available.  If 

the weather forecast predicts extremely heavy weather 

during your event, LJ’s is one of the very few caterers who 

will allow you to reschedule the event without imposing 

any fee.  We only request that you notify us of your desire 

to reschedule at least 48 hours before the event. 

Frequently Asked Questions 

What do I need to do to book an event? - All LJ’s needs is 

the date, serving time, location, package menu and 

estimated number of guests.  We will use this information 

to complete and send a contract to you.  Once we receive a 

signed copy of the contract and a 30% deposit from you in 

return, your event is booked.  Call us any time to review or 

update any of your information up to 48 hours prior to the 

event. 

What about menu additions? - While there are no menu 

substitutions, additions are welcome. LJ’s is very flexible 

and happy to add to your menu.  Choose among all of the 

Optional Menu Items above to create the menu you want 

to add to you selected catering package.   

²ƘŜƴ ŘƻŜǎ [WΩǎ ƴŜŜŘ ŀ Ŧƛƴŀl head count and final 

payment? - No later than 48 hours before the event you 

may update and confirm the details of your event.  The 

remaining balance due will be adjusted based on any 

changes (number of guests, menu, etc) made in excess to 

the original contract.  Final payment is due at the event. 

Whaǘ ŘƻŜǎ [WΩǎ ōǊƛƴƎ ǘƻ ǘƘŜ ŜǾŜƴǘΚ - For all cooked on-site 

packages: LJ’s supplies everything necessary to prepare and 

serve the food.  We will bring all the serving utensils and 

paper products (plates, napkins, wet naps, forks and 

knives), basic condiments (ketchup, mustard, relish, etc), an 

table cloths for our serving tables.  When cooking on-site, 

we also bring serving tables, and a tent to cover the serving 

area.   

Iƻǿ ƳǳŎƘ ǎǇŀŎŜ ŘƻŜǎ [WΩǎ ƴŜŜŘ ŦƻǊ ǘƘŜ ŜǾent? - Typically, 

for an event up to 100 guests, LJ’s only needs an area about 

the size of 2 parking spaces (10 ft by 20 ft) to prepare and 

serve your BBQ.  Larger events may require additional 

space and extra serving area. 
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Cooked On-Site Packages 

We serve to your guests buffet style, including set up 

and removal of our catering tent and table.  All on-site 

packages include on-site set-up, all paper products and 

utensils, and condiments.  Prices do not include 8% 

state and local meals tax, 18% service charge, and 

applicable delivery fee. 

..v DƛǘΩ 5ƻǿƴ tŀŎƪŀƎŜΥ 

BBQ Pork Ribs,  

BBQ Chicken Leg Quarters,  

Hickory Smoked Pulled Pork / Rolls,  

Cole Slaw,  

BBQ Baked Beans  

$16.00 pp (100+ guests)  

$17.00 pp (50-99 guests)  

$9.00 pp (children under 12) 

Pulled Pork & Chicken Package: 

Hickory Smoked Pulled Pork / Rolls,  

BBQ Chicken Leg Quarters, 

Cole Slaw,  

BBQ Baked Beans 

 

$13.00 pp (100+ guests) 

$14.00 pp (50-99 guests) 

Optional Menu Items - Add to your existing package:  

 

Macaroni Salad    $1.00 pp 

Potato Salad    $1.00 pp 

Boneless Chicken Breasts  $3.00 pp 

Corn Bread    $1.00 pp 

Watermelon    $1.00 pp  

Corn on the Cob   $1.00 pp 

Garden Salad    $1.00 pp 

Marinated Steak Tips   $4.00 pp 

Smoked Chicken Wings   $3.00 pp 

Homemade Chili   $3.00 pp 

Italian Sausage    $3.00 pp 

Clam Chowder    $3.00 pp 

Cajun Rice    $2.00 pp 

Veggie Burgers    $3.00 pp 

Chips & Salsa    $1.00 pp 

BBQ Pulled Pork / Rolls   $3.00 pp 

Cheeseburgers, Burgers  $3.00 pp 

All Beef Hot Dogs   $2.00 pp 

Mac ‘n Cheese    $2.00 pp 

Collard Greens    $2.00 pp 

Brownies    $1.00 pp 

Soda     $1.00 pp 

Bottled Water    $1.00 pp   

 

Delivery Zones and Fees (Distance calculated from 

[WΩǎ ..vΣ тнт 9ŀǎǘ !ǾŜƴǳŜΣ tŀǿǘǳŎƪŜǘ wLύ:  

Up to 20 miles- $0,  

21-35 miles - $25.00,  

36-60 miles - $50.00 


