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MISSION STATEMENT
To provide an excellent experience that our customers will have everlasting memories of through ex-

ceptional service, delicious food, and an unforgettable time.

PHILOSOPHY
Our goal is to combine creativity, passion and professionalism in what we do. The success of your event
is our most important priority. From the moment you get in contact with one of our coordinators until

the follow up call about your event, we want you to have the best experience.

SERVICES WE PROVIDE
We provide a plethora of services more than just catering. We are full event planning and coordinating
service right at your fingertips. Reach out to one of our coordinators and we will build an event suited
exactly for you. Small business meeting for 10? No problem. Appetizers for an event? We got that. Full
scale catering for your wedding of 200+? We do that. From buffet setups to all out linen and plated ser-

vice. We will work to meet your needs and more

Contact Pan today to discuss what Juju Catering can do for your event.
catering@jujubirdgr.com - (616)258-8115.

Additional Pricing and Services:

Delivery and Drop Off: $20 / Delivery and Set Up: $40
Staffing: $25/hr-Min. 4 hours of staffing / Chefs: $25/hr
- Cake Cutting: $1/person
« Linens: 120" Round - $16.95 / 90"x132" Buffet Table - $14.95 / Napkins
(choice of color) - $1.50
. Elegant disposable dinner plate, flatware w/napkin: $2.25
« Glass Cups/Coffee Cups: $1.25
« China Dinner Plate, flatware, water glass & linen napkin : $4.95
- Plated Service: $6.95

All packages are served Buffet Style with disposable tableware and cutlery included

in the pricing. Upgrades are available from above list.



HORS D’OEURVES PRIGE IS BASED PER PERSON. MINIMUM 25 GUESTS PER ORDER,

FRESH SEASONAL FRUIT PLATTER / 2.5
Seasonally picked fresh fruit slices paired with a fruit yogurt dip

CRUDITE PLATTER / 2.5
Assorted fresh vegetables paired with a dill ranch dip

ASSORTED CHEESE AND CRACKERS PLATTER / 3

Anassortment of cheese display picked by the chef paired with an assortment of crackers

MEATBALLS: BBQ, TERIYAKI, SWEET AND SOUR / 2.5

choice beef meatballs coated with the sauce of your choice

BONELESS WINGS: HONEY BBQ, BUFFALO, , TERIYAKI OR GARLIC PARM / 2.5

crispy boneless wings with choice of sauce

THAI CHICKEN SKEWERS / 3

Coconut and curry marinated chicken with peanut dip

BULGOGI BEEF SKEWERS / 3

Tender beef on a stick marinated in a sweet garlicand soy with seasme seeds

VEGETABLE SKEWERS / 2.5

Grilled zucchini, peppers, onions and cherry tomatos

SPRING ROLLS / 2.5

Vegetarian spring rolls served with a sweet and sour sauce

HUMMUS WITH PITA CHIPS / 2.5

Choice of garlic hummus or roasted red pepper hummus served with toasted pita chips

STUFFED MUSHROOMS / 2.5

Mushroom caps stuffed with bacon, spinach, and cheese filling baked to perfection

MINI CHICKEN AND WAFFLE BOWLS / 3

crispy chicken pieces served in a waffle bowl and drizzled with maple syrup

SPINACH AND ARTICHOKE WONTONS / 2.5
wonton skins filled with spinach and artichoke dip deep fried.

CRAB CHEESE WONTONS / 2.5

cream cheese, imitation crab, crispy wonton

COOKIES AND BROWNIES / 2.5

crispy chicken pieces served in a waffle bowl and drizzled with maple syrup



PREMIUM HORS D'OEURVES PRICE IS BASED PER PERSON. MINIMUM 25 GUESTS PER ORDER.

CHARCUTERIE BOARD / MP

our boards can be made to fit your group size with many variations.

CANAPES / 3

choose from puff pastries, breads, and toasts

JUJU FRIED CHICKEN SLIDERS / 3 COCKTAIL PICK 3

crispy chicken, slider bun, pickle
YDK CHEESEBURGER SLIDERS / 3
house blend beef, grilled, american cheese (]

VEGAN BLAEK BEAN QUINOA SLIDEBS /3 (1) DIP & SPREAD
black bean quinoa served between slider buns (1] HORS D’ OEURVES

BACON WRAPPED BRUSSEL SPROUTS / 3 (1) PREMIUM HD’OVES

crispy bacon, brussel sprouts, black pepper

CUCUMBER HUMMUS / 2.5

sliced cucumber dolloped with lemon garlichummus c U c KT A I I_ P I c K 5
CAPRESE SKEWERS / 3 FOR ONLY $12.95

mozzatrrella, cherry tomato, fresh basil, balsamic reduction

SMOKED SALMON WITH CUCUMBER DILL / 3.5

sliced cucumber dolloped with cream cheese and smoked salmon

CANDIED BACON APPLE / 3

bacon wrapped around crispy and tart apples

JUJU CRISPY TENDER TACOS / 3

crispy chicken tenders, slaw, tortilla

DIPS & SPREADS EACH PLATTER FEEDS APPROX 25 PEOPLE. SMALLER ONES AVAILABLE AT 8 PEOPLE..

BUFFALO CHICKEN DIP / 40

tender pulled chicken melted with buffalo bleu cheese, served with tortilla chips and celery

SPINACH ARTICHOKE DIP / 40

creamy spinach, artichoke, and garlic dip, served with tortilla chips

SUN DRIED TOMATO DIP / 40

creamy dip with sun dried tomatoes, scallions, and cheese. served with crackers.

CHICKEN SALAD / 50

tender chopped chicken, walnuts, celery, apples, dried cranberries. served with crackers.



BOXED LUNCHES INCLUDES ONE MAIN, ONE SIDE, COOKIE, MINT, CUTLERY. MIN 25 BOXES.

CHICKEN SALAD / 10

tender chicken, walnuts, celery, cranberry, mixed greens, flour wrap or multigrain bread

JujucLus /7 1

turkey, bacon, tomato, greens, ranch mayo, flour wrap or multigrain bread

TURKEY & SWISS / 10

turkey, swiss cheese, flour wrap or multigrain bread. mayo and mustard on side.

HAM & CHEDDAR / 10

ham cheddar cheese, flour wrap or multigrain bread. mayo and mustard on side.

CLT /7 10

black bean quinoa served between slider buns

JUJU HOUSE SALAD / 10

crispy bacon, brussel sprouts, black pepper

CAESAR SALAD / 10

sliced cucumber dolloped with lemon garlic hummus

CRANBERRY WALNUT SALAD / 10

mozzatrrella, cherry tomato, fresh basil, balsamic reduction

SIDES / PASTA SALAD - COLESLAW - FRUIT SALAD - CHIPS

choice of one side, additional +2



BREAKFAST BUFFET MIN 25 GUESTS. INCLUDES ONE MAIN, ONE MEAT, ONE STARCH.

MAINS / 12.95

chooseone:  scrambled eggs, scrambled eggs with cheese, biscuit sandwich, biscuit & gravy

PREMIUM MAINS / 14.95

chooseone:  breakfast strata, ham & cheese quiche, eggs benedict, breakfast tacos

MEATS / CHOICE OF ONE - ADDITIONAL +$2.50

bacon strips, sausagle links, sausage patties, ham steak, chorizo

STARCH / CHOICE OF ONE

choosefrom:  hashbrowns or american fries

CONTINENTAL BREAKFAST WIN 25 GUESTS. SETUP AS SPREADS. QUICK AND EASY,

ASSORTED PASTRIES / 9.95

muffins, danish, bagels, streusels, scones

SPREADS

mixed jams, cream cheese, butter

YOGURT CUPS

assorted yogurt cups

WHOLE FRUIT

bananas and oranges

ADDITIONAL ADD-ONS

COFFEE SERVICE / 1.95

breakfast blend, decaf, various creamers and sugars

JUICE SERVICE / 1.95

orange, apple, and cranberry

PLATED BREAKFAST / 4.95



SPECIALTY BUFFETS MIN 25 GUESTS. COMES WITH COOKIES & BEVERAGE CHOICE.

CHICKEN WING BAR / 14.95

assorted boneless and classic wings with choice of flavors and celery
includes choice of side: pasta salad, house salad, or slaw and cornbread

JUJU TACO BAR / 14.95

choice of protein:  roasted chicken, seasoned ground beef, or fajita veggies
includes assorted tortillas, spanish rice, refried beans, assorted toppings and salsas

SLIDERS BAR / 14.95

choiceof:  chicken sliders or cheeseburger sliders
includes choice of side: pasta salad, house salad, slaw, or chips

SALAD BAR / 14.95

two types of lettuce and an assortment of toppings and dressings
choiceof: crispy fried chicken or grilled diced chicken

ASIAN NOODLE BAR / 14.95

two types of stir fried noodles with an assortment of fresh toppings
includes choice of: spring rolls, crab wontons, or potstickers

BBO BUFFET / 24.95

choiceof:  bbq chicken, pulled pork, or bbqribs
includes choice of side: pasta salad, house salad, or slaw / mac and cheese / cornbread

SUSHI BAR / 24.95

live sushi chef whipping up your favorite maki rolls, hand rolls, and nigiri
includes asian salad and miso soup

BOBA TEA BAR / 4.95
our friends at RAK THAI blending up the most refreshing boba drinks



JUJU BUFFETS & ENTREES MIN 25 GUESTS. SERVED BUFFET STYLE. PLATED ADDL' $5.95

ONE ENTREE BUFFET / 19.95

includes one entree choice, one salad, one vegetable, one starch, one bread, dessert, and beverage

TWO ENTREE BUFFET / 22.95

includes two entree choice, one salad, one vegertable, one starch, one bread, dessert, and beverage.

JUJU BIRD FRIED CHICKEN

all natural hormone free chicken fried crispy in Juju's blend of spices and herbs

ROASTED CHICKEN BREAST

choice of: herb and garlic, garlicand cream, tomato and goat cheese, cajun, and creamy dijon

PESTO CRUSTED CHICKEN

parmesan and pesto crusted baked chicken breast

STUFFED PORTABELLAS

portabella caps stuffed with tomato, mozzarella, and spinach

VEGETABLE LASAGNA

bechamel, roasted vegetables, and mozzarella

ROASTED VEGETABLE PENNE

seasonal veggies tossed with penne in marinara sauce

JUJU PASTAS

choiceof: meat lasagna, spaghetti and meatballs, chicken alfredo, penne and meat sauce

HONEY DIJON PORK TENDERLOIN

slow roasted pork tenderloin marinated in honey dijon sauce

BAKED PORK CHOPS

seared and baked season chops

POT ROAST

chuck roast, gravy, potatoes, carrots, and celery

STEAK TIPS
black pepper mushroom gravy, braised tips



PREMIUM ENTREES & SIDES MIN 25 GUESTS. SERVED BUFFET STYLE. PLATED ADDL' $5.95

ONE PREMIUM ENTREE BUFFET / 23.95

includes one entree choice, one salad, one vegetable, one starch, one bread, dessert, and beverage

TWO ENTREE BUFFET / 26.95

includes two entree choice, one salad, one vegertable, one starch, one bread, dessert, and beverage.

STUFFED PORK CHOPS

all natural hormone free chicken fried crispy in Juju's blend of spices and herbs

PORK MEDALLIONS

choice of: herb and garlic, garlicand cream, tomato and goat cheese, cajun, and creamy dijon

GARLIC & HERB PRIME RIB

parmesan and pesto crusted baked chicken breast

BLACK PEPPER STEAK

portabella caps stuffed with tomato, mozzarella, and spinach

CITRUS SALMON

bechamel, roasted vegetables, and mozzarella

BLACKENED SALMON

seasonal veggies tossed with penne in marinara sauce

CRAB STUFFED WALLEYE / MARKET PRICE

choiceof: meat lasagna, spaghetti and meatballs, chicken alfredo, penne and meat sauce

SURF N’ TURF /7 MARKET PRICE

slow roasted pork tenderloin marinated in honey dijon sauce

SALADS / CHOICE OF ONE

juju chef salad - caesar salad - cranberry walnut spinach - slaw - pasta salad

VEGETABLES / CHOICE OF ONE

roasted seasonal veggies - garlic roasted green beans - honey glazed carrots - steamed broccoli

STARCHES / CHOICE OF ONE

roasted potatoes - garlic mashed potatoes - au gratin potatoes - rice pilaf - american fries

BREADS / CHOICE OF ONE

garlic butter dinner rolls - honey cornbread - cheddar chive biscuits

DESSERT / CHOICE OF ONE

cookies - brownies - fruit salad - strawberry cheesecake +$2 - new york cheese cake +$2
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CHICKEN + SIDES

party trays

drum + thighs

choice of juju butter or nashville hot
8pc - $30 /| 16pc-$60 [/ 32pc-$120

classic wings
traditional bone in wings. choice of sauce.
50pc-$70 / 100pc-$140 / 200pc-$250

boneless wings

crispy breaded boneless wings. choice of sauce.
50pc-$50 / 100pc-$100 / 200pc-$200

chicken strips

crispy breaded strips. choice of dips.
25pc-$50 / 50pc-$100 / 100pc-$200

juju sides
crispy seasoned fries - mash & gravy - mac & cheese - slaw
half tray (feeds 10-12) - $45 / full tray (feeds 20-24) - $90

Located at the Downtown Market Grand Rapids
435 lonia Ave SW Grand Rapids, Ml 49503

616.258.8115 / www.jujubirdgr.com



