THANK YOU FOR CHOOSING DIABLOS, we pride ourselves in providing the finest catering options for
your event. As Montreal’s largest BBQ restaurant catering company, we have gone above and beyond to
ensure that each meal we cater is of the finest quality from our kitchen to your table.

HOW TO USE THIS MENU

Choose from four catering options: The Buffet is our most economical choice for your event. Your food
will be delivered and set up on-site in disposable pans. Both the Ultimate Buffet and the Barbecue
Lover’s Buffet offer a higher level of service. They include delivery, set-up, and an attentive staff to
oversee your event. Each features a variety of choices for side dishes and add-ons. For more elegant
events, we offer a full, Custom Service that provides an endless variety of menu choices and staff
options. Please call our catering sales department to learn more about how we can tailor our services to
meet your needs.

We also offer a variety of options for your event, from simple Finger Food Buffets to extensive Wedding
Receptions. COMPLETE EVENT PLANNING SERVICES Diablos Catering is a full-service company. We can
assist with every detail of your party or event. From menu selection and bar service to tents, tables and
staff, we can help with everything. Our catering sales department and specialists can help you with any
guestions or special requests you may have to ensure your event is the highest quality. We look forward
to working with you in the near future.

FULL-SERVICE MONTREAL CATERING

Diablos Catering is the premier Montreal catering division of Diablos Barbecue Smokehouse— voted
best BBQ baby back ribs in Montreal, best burger in Canada and best Mac N Cheese in Montreal

Choose from a variety of menus featuring succulent barbecue favorites from entrées to side dishes.

From casual to elegant, delivery to full-service, we can help plan and manage every detail to ensure your
event is perfect and stress-free.

From scheduling the date to assigning the staff to delivering the food and utensils, your personal
catering specialist will make sure your event is a success.

CATERING SERVICES INCLUDE:

Complete Event Planning Assistance

Menu Planning

Service Planning

Venue Booking

All Rental Needs (tents, tables, chairs, linens etc)
Transportation



EXPRESS WALKAWAY

Our most economical buffet. The express delivery and set-up includes
disposable table covering and skirting for 8-foot tables (provided by
you). Food arrives ready to eat in attractive disposable containers.

BUFFET INCLUDES

Hickory-Smoked Meats from our smoker. One-third pound per person.
Your choice of two: Beef Brisket, Baby Back Ribs, Roasted Ham, Pulled
Pork, Smoked Chicken or Sausage

« Hickory Pit Beans
« Potato Salad
o Creamy Cole Slaw

Hot and mild sauces

Pickles

Dollar Rolls and Pretzel Sliders (1 per person each)
Paperware

Serving utensils

Condiments

PRICING

All prices are per person. For less than 25 people, call for quote.



25 to 49 $15.95 75 to 99 $14.95

50 to 74 $15.45 100+ $14.75

Delivery Included
BEVERAGES

Includes cup and ice

DESSERTS

Ask for additional dessert selections

ULTIMATE BUFFET

Everything you could want from a buffet. The Ultimate Buffet features an
array of barbecue favorites that are sure to please the palate of every
guest. Our professional staff will set up a complete buffet with chafing

dishes, serve temperature controlled food, and remove the buffet
following your meal. Buffet service includes an on-site caterer during the
one-hour serving time to handle and clean the buffet line, provide
disposable covering and skirting (for tables you provide), and set-up an
attractively decorated buffet. Additional staff may be hired to handle
other aspects of your event. Please help yourself to this wonderful buffet,
but all remaining food will be the property of Diablos and will return to
our facility

BUFFET INCLUDES

Hickory-Smoked Meats from our brick oven. One-half pound per person.
Your choice of two: Beef Brisket, Smoked Turkey, Roasted Ham, Smoked
Pork.

« Hickory Pit Beans
« Potato Salad
o Creamy Cole Slaw



Hot and mild sauces
Pickles
Variety of breads

Paperware
Serving utensils
Condiments

PRICING

All prices are per person. For less than 50 or more than 500, call for quote.

50 to 99 $19.95 150 to 299 $18.95

100 to 149 $19.45 300 to 499 $18.45



SPECIALTY CATERING

All Specialty Buffets include our professional staff on-site for a full-
service experience. Please help yourself to these wonderful buffets, but
all remaining food will be the property of Diablos and will return to our

facility. Our Barbecue Lover’s and Wood-Grilled Specialty Buffets include
Hickory Pit Beans, Potato Salad, Creamy Coleslaw, hot and mild sauces,
pickles, a variety of breads, paperware, serving utensils, and condiments.

THE BARBECUE LOVER'S BUFFET

A barbecue feast that will leave your guests in awe. This popular buffet
includes all of our famous award-winning items: Barbecue Pork Ribs,
Beef Burnt Ends, Sliced Beef Brisket, Hickory-Grilled Bone-in Chicken,

and Chunk Polish Sausage

All prices are per person. For less than 50 or more than 500, call for quote.

50 to 74 $27.95 75 t0 99 $26.95

100 to 149 $25.95 150 to 299 $24.95

300 to 499 $23.95



WOOD GRILLED BUFFETS

A true Hickory Wood-Fired Diablos original. Give your guests the
barbecue flavor that Diablos has made famous. All Wood-Grilled
Specialty Buffets are prepared on site for a perfect presentation.

Customize your meal. Choose from:

o Hickory-Grilled Steaks, Chops, Poultry, or Seafood Items
« Backyard Picnic (burgers and hot dogs)

Prices are per person, based on 100 people. Grill charges apply. Call for quote on either option.

RECEPTIONS*

When your guests need to mix and mingle, we can take care of that too!
Our reception package is perfectly suited for weddings, receptions,
cocktail parties and mixers. Food is provided by the piece count and set
up in a variety of stations at your venue of choice. Our basic package is
listed below and can be customized to your liking.

The basic package includes:

o Fresh Vegetable Tray

o Fresh Fruit & Cheese Tray

« Fire-Kissed Cajun Wings (2 per person)

o Burnt Ends & Polish Sausage Medallions (2 per person)

« Salmon Mousse crostinis (2 per person)
« Sandwiches (1 per person): Beef Brisket or Smoked Turkey on Dollar Rolls

Prices are per person.

Under 100 $20.50 Over 100 $19.50

*Receptions are recommended for groups of 50 or more but can be ordered for any size party. Quantity of food is based
on a piece count. We will be happy to customize a package to your liking.



OPTIONAL SERVICES

WEDDINGS ¢« CONVENTIONS e THEMED EVENTS

Create memories that will last for generations. Our buffet lines feature
copper chafing dishes enhanced by elaborate centerpieces. With each of
our buffets, sufficient quantities and exceptional quality is guaranteed.
Call one of our catering specialists to design a party or event that will be
perfect for all your guests. From your wedding reception to full-service
conventions, we deliver the best.

FULL SERVICE BAR

We can supply your event with a full service bar, including beer wine and spirits. Including bartenders to
make your event extra special. Standard and custom packages available.

EXTRA HELP & MORE
Servers and Bussers $18.00 per hour / 3 hour minimum
Bartenders, Grill Man and $28.00 per hour / 3 hour minimum

Carver



Custom Grill on Site $300.00 per event / grill man
required

Tent, Tables, Chairs Quoted

BEVERAGE SERVICE

Select a simple beer bar or have wine poured with your dinner. Priced by the drink and charged
by consumption. Host or cash bars available.

GLASS BOTTLE

Soft Drinks $2.00 *House Wine $7.00 $30.00

Domestic Beer $5.00 *Premium Wine $8.00 & $30.00 &

Up Up
Imported Beer  $7.00 Champagne $5.00
Toast
Call Cocktails  $7.00 Champagne $25.00 &
Bottle up

Premium $9.00
Cocktails

Priced by the hour, per person

Liquor license fee is $150 and a $500 minimum must be met on bar service or the difference will be
added to final bill. Mixed drink prices are based on a 1.25-0z. shot pour



RESERVATION POLICIES MINIMUMS & GROUP SIZE

Our menu is based on minimum guest numbers. However, we will gladly accommodate small groups
with custom pricing.

BOOKING While most events we cater are planned far in advance, please don’t hesitate to contact us
on short notice. We will do our best to accommodate your group.

DELIVERY CHARGE Unless your group falls below the minimum number of guests, no delivery
charge will be assessed within a 20 kilometer radius of our catering facility. Events occurring outside the
20 kilometer radius will be custom quoted.

HEADCOUNT To provide you with the best service possible, we require that you provide your event
coordinator a final guarantee of the number of guests planning to attend by 10:00 a.m. three business
days prior to your event. If the event coordinator is unavailable, please give your final guest count to the
manager on duty. This is the number we use to both prepare your food and calculate your costs.

CONFIRMATION AGREEMENT To ensure that our customers know all details regarding the

services they will receive from Diablos, all catering events will be finalized with a signed confirmation



agreement. This required agreement is designed to both protect our customers and prevent
misunderstandings that may arise.

PAYMENT A %50 deposit will be required at time of booking, the balance + incidentals will be due at
the time of the event. If you are planning to use a major credit card to pay for the catered event, Diablos
Catering requires that the card be preauthorized prior to the event.

TAX Prices do not include Quebec or Canadian sales tax. To accommodate tax-exempt organizations,
we respectfully ask that you submit documentation prior to making your payment.

PRICING unless otherwise noted, all prices are per person and are subject to change without notice.

SERVICE CHARGE An 18% service charge will be added to food and beverage expenses for all full-
service catered events. For delivery-only events, gratuity will be at your discretion.

Please call 514-564-8666 for more
information or email us at
Info@diablosbbq.com



