
  

 



  

BARBEQUE SANDWICH BUFFET 

Two sandwich choices 
Served on brioche bun.  Includes Sweet Kansas City Sauce

GF
 + 

Smoky + Tangy St. Louis Sauce + Carolina Mustard Sauce. 
 

Sandwiches: 
Smoked beef brisket

GF
 

Pulled pork
GF

 
 
Served with: 
Barbeque baked beans

GF
 

Gourmet coleslaw
GF

 
Chef’s Choice potato salad

GF
 

 
 
 

FIESTA BARBEQUE 

Chipotle marinated chicken
GF

 + marinated flank steak
GF

. 
 

Served with: 
Corn tortillas 
Cilantro rice 
Refried beans 
 
Toppings: 
Fresh lime 
Corn Pico de Gallo 
Salsa Verde 
Salsa Roja 
 
 
 

BEVERAGES 

Assorted canned soft drinks 
Bottled water 
Lemonade 
Iced tea 
25 lbs of ice with cooler (for beverages) 

ALL AMERICAN PICNIC 

Grilled USDA choice steak burger + all-beef hotdogs. 
Includes fresh baked buns + condiments. 

 
Served with: 
Redskin potato salad

GF
 

Gourmet coleslaw
GF

 
Barbeque baked beans

GF
 

 
 
 

RIBS 

One-half rack of tender St. Louis pork ribs
GF

 braised 
in sweet barbeque sauce.

GF
 

 
Served with: 
Gourmet coleslaw

GF
 

Macaroni + Cheese 
Yeast rolls 
 
 
 

BARBEQUE SAUSAGE + CHICKEN 

Grilled smoked sausage
GF

 + chicken
GF

. 
 

Served with: 
Barbeque baked beans

GF
 

Gourmet coleslaw
GF

 
Buttered corn on the cob 
Yeast rolls 

COLD SIDE SELECTIONS 
 

Redskin potato salad
GF

 
Pasta salad 
Gourmet coleslaw

GF
 

Watermelon slices 
Garden salad with ranch dressing

GF
 

 
 
 

HOT SIDE SELECTIONS 
 

Barbeque baked beans
GF

 
Roasted redskin potatoes

GF
 

Buttered corn on the cob 
Macaroni + Cheese (add $3.00 per person) 
 
 
 

DESSERTS 

Assorted cookies 
Chocolate brownies 
Ice cream novelties* 
 
*(50 person minimum; ice cream cart rental available) 

Ask your Event Designer about menu items that are cooked to order or served raw.  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 



CHOICE OF SERVICE 
Add 6% Michigan Sales Tax 

$2.00 per mile per vehicle charge for travel over 10 miles 
 

Pick up: 
 

This is pick up at our location in Grand Rapids, with no 
service charge.  Food can be picked up hot or cold in 
disposable high quality containers.  Heating instructions will 
be provided if needed.  Disposable chafers with sterno + 
serving utensils $35 each.  Add disposable plates, flatware + 
napkins for $3.99 per person. 
 

Delivery: 
 

This is a drop off to your event. Food will be delivered hot, 
set up + ready to serve in disposable high quality containers 
with disposable chafers + serving utensils.  Also included are 
disposable plates, flatware + napkins.  The price for a delivery 
is 18% of the food and beverage total.  Minimum of $50. 
 

Full service: 
 

Barbeque Boys will provide highly trained staff to set up, 
service + clean up your event.  We will provide the following:  
an attractively decorated buffet that includes buffet tables + 
equipment, disposable tableware + a grill if needed.  The 
price for this service is 25% of the food + beverage total.  This 
includes four hours or service for setup, food service + clean 
up.  Additional labor may be required depending on your 
event’s length, style of service + guest count.  Additional labor 
will be charged at the rate of $40 per staff, per hour. 

 

www. applause-catering.net 
 

3755 Broadmoor Avenue SE, Suite C, 
Grand Rapids, MI 49512 

 

616.940.0001 


