PORTSMITH CATERING - ORDER FORM

Catering Order Guide

Fill in this form, save it, and email it to corey@kingscountybbq.com. We'll reply with a confirmed quote

and invoice within one business day.

1 Tell us about you and your 2 Pick your packages and 3 Note dietary needs, save and
event add-ons email
Contact & Billing
Company
Contact name Title
Email Phone

| J |

Billing address

Event Details

Event date Food ready by (time) Total guests

l J | J |

Event / delivery address

Floor /[ suite [ room On-site contact On-site phone

| | | | |

SERVICE STYLE

() Drop-off buffet with setup (] staffed service

() Boxed meals (Classic Deli) (] on-site cooking (Kings County BBQ)

Access & setup notes (loading dock, elevator, COI requirements, room layout)
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PORTSMITH CATERING - ORDER FORM

~ Menu Selections

Check each package you'd like and enter the number of guests for it. Rates step down for groups of

100+ and 200+.

Breakfast

Per person: 10-99 - 100-199 - 200+ Guests
Classic Continental
UJ o . $32 - $29 - $27
Bakery basket, yogurt parfait, fruit salad, orange juice
Hot Breakfast Buffet
OJ - $50 - $46 - $43
Scrambled eggs, sausage & bacon, potatoes, parfait, fruit
Bistro Brunch
D Quiche duo, brioche French toast, smoked salmon, frisée salad, fruit S58 S53 S49
Lunch Per person: 10-99 - 100-199 - 200+ Guests
Classic Deli
D Sandwiches & wraps, two salads, chips & pickles, cookies $36 S33 S31
Power Lunch
O | owertune . $50 - $46 - $43
Roasted chicken, herb rice, root vegetables, kabocha squash
American Bistro
2. .
D Hanger steak & baked steak fries, salmon, haricots verts, salad 362 - $57 - 553
Evening‘ Events Per person: 10-99 - 100-199 - 200+ Guests
lassi ktail R tion
D Classic Coc .0 eceptio - N S55'$51'S47
Three passed bites, cheese & charcuterie, crudités
Bistro Dinner Buffet
D Salad, steak, chicken, salmon, three sides, dessert 385 - 578 - 572
Reception: choose three bites
(] curry meatballs [ ] Beeftartare (] Beets & burrata (] Salmon mousse
(] Grilled mushroom crostini
Kings County BBQ Per person: 10-99 - 100-199 - 200+ Guests
mokeh Buffet
0 s.oeouse uffe . . $55 - $51 - $47
Brisket, pulled pork, smoked chicken, four sides
0 Live PIZ.ZCI Station . o $40 - $37- $34
Margherita, pepperoni, seasonal white pie, Caesar salad
0 Kings County Cookout $70 - $64 - $60

Two meats, live pizza station, sides

Cookout: choose two meats

(] Brisket (] Pulled pork [ ] Smoked chicken

Portsmith Catering - Forest Hills, NY - 718-781-7346 - corey@kingscountybbg.com

Page 2 of 3
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S, Add-Ons, Dietary & Submit

Add anything extra, tell us about dietary needs, then save and email this form.

Add-Ons Dietary & Allergies

Item Rate Qt . . .
Y Vegan and allergy-friendly options are available

upon consultation. Enter how many guests need

Coffee & tea service 6

36 pp each.
Juices, sodas & sparkling water S5 pp Vegan Vegetarian Gluten-free
Infused water station S3 pp
Cookie & brownie platter $6 pp Dairy-free Nut-free Other
Mini pastry assortment S9 pp

Allergies or other needs (please be specific)

Seasonal fruit tart S8 pp
Service staff (hours x staff) $45/hr

0 I'd like a custom menu (plated dinners, themed or seasonal menus, fully vegan or allergy-safe spreads,
multi-day programs). Tell us what you have in mind:

Payment Approval
() card via Square invoice (processing fee applies) Name

D Other, please contact me

PO or reference number (optional) Date

How to submit

Save this PDF and email it to corey@kingscountybbq.com, or call 718-781-7346. Please order at least 72 hours
ahead, or 7 days ahead for groups of 100+. 10-guest minimum per package. NY sales tax and delivery (from $50)
apply. Your order is confirmed once you receive our invoice.
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