
Catering Fine Print

Guarantee Policy:

Brothers BBQ Catering requires that all menus and 

final numbers be submitted at least 24 hours prior 

to your function in order to guarantee our services.

Liquor Policy:

All guests consuming alcohol must be 21 years 

or older. Our bartenders are required by law to ID 

all customers requesting/purchasing alcohol. We 

reserve the right to refuse alcohol to any individual 

or individuals that we feel place our liquor license 

in jeopardy. Prices are subject to change.

Cancellation Policy:

If a scheduled catering is cancelled within 48 

hours, a 20% fee of the invoice cost will be 

charged to the card on file. If the catering order is 

cancelled within 24 hours or less, a 50% fee will be 

charged to the card on file.

18% Service Fee/Gratuity:

 

 

Delivery Fee:

Catering outside of the Denver area may be subject 

to a delivery fee.

Outside Vendors:

The cost of all outside vendors will be the 

 

responsibility of the client. It is our pleasure to 

make all orders and delivery requests with the 

vendors. We will not be responsible for vendors 

products resulting in dissatisfaction.

Reservations:

Catering & Party Planning

A credit card is required at the time and order is 
placed. This is solely to reserve the date and will not 

be used unless authorized by the card holder. The 

credit card will be charged if there is no other 

payment granted, there are outstanding financial 
obligations, or if there is a cancellation of our services 
within 48 hours. 

 

brothers-bbq.com

We Bring The

To You!
We apply an 18% Service Fee to all Catering Orders. 

This charge includes gratuity that is shared by all 

caterers and order preparation staff as well as costs of 
delivering our restaurant experience to you. Thank 

you!



Choose Your Meats:
Pulled Pork, BBQ Chicken, Hot Links, Chopped Beef Brisket, and St. Louis Pork Spare Ribs 

Choose 3 Sides:
Brothers BBQ Beans, Creamy Coleslaw, Potato Salad, Potato Chips (assortment of Boulder Chips), 

Mashed Potatoes with Gravy, Mac n Cheese, Green Salad with Dressings

All Combos include Buns, 5 BBQ Sauces (Original, Tangy Vinegar, Sweet, Hot & Carolina Mustard), 

plates, napkins, serving & eating utensils, delivery and setup. 

Vegetarian/Vegan Options:
BBQ Tofu (2-3 servings) $22.99 / lb.

The Impossible Burger $12.99 each 

Appetizers
Veggie Tray, Fruit Tray or Cheese & Crackers Platter  $3.00 per person / per appetizer

Cornbread (24 pieces) $39.99 per pan
Hot Link Platter $22.99 per pound

Jalapeños, Pickles, and Onions $1 per person

Drinks
Bottled Water or Canned Pepsi Products  $1.75 each

Gallons of Lemonade and Iced Tea  $9.99 each

Desserts
An Assortment of Cookies and Brownies  $1.99 per person

1/2 Pan Homemade Banana Pudding (10 - 15 servings)  $24.99
1 Full Pan Homemade Banana Pudding (20 - 30 servings)  $49.99

Nuggs Ice Cream Dessert Bar starting at $7.99 per person

(720) 297-7801

Prices are subject to change without notice.

    

 

The Works Package (for 50 people or more):

 

Add $4 per Person

On-Site Grilling (for 50 people or more):

 

$250 + $1 per Person

 

Bar Service:
For Beer and Wine Only with 2 hours of service.

$5 per Person

Tables/Chairs/Linens/Tents/Flatware/Glass:

Upgrade to The Works Package and in addition to the standard included items, this package also features buffet tables with 
table cloths, chafing dishes and sternos, 2-hour staffed buffet service, lemonade, iced tea, and clean up.

Chafing Racks with Sternos: $39.99 per buffet line

We have established partnerships with multiple vendors for all additional equipment and event needs. Inquire with a 
Catering Coordinator for a proposal.

For Ribs & Whole Hot Link Only with 2 hours of service.

 

 

 

 

2 Meat Combo (Excludes Ribs)

$15.99 per person
Add $1 per person for Beef Brisket

3 Meat Combo (Excludes Ribs)

$16.99 per person

2 Meat Combo Plus Ribs
$17.99 per person

Add $1 per person for Beef Brisket

3 Meat Combo Plus Ribs
$18.99 per person

Brothers BBQ party planning would be happy to help you with your entire event, from finding a venue, menu tasting, 
vegetarian/vegan options and additional party needs (cotton candy, bouncy castles, etc.)

Individual bagged lunches also available, please ask for details.


