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Host a show stopping BBQ event with Vintage Group Catering! Whether it's a corporate gathering,
private party, wedding, or even a Stampede celebration, our expert team has you covered for events

of all sizes. Let's make it a day to remember!
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ABOUT US

Vintage Group has been a staple in
Calgary for over 20 years, serving up
delicious, high quality meals for a wide
range of events. With two decades

of experience in the local restaurant
scene, their team combines culinary
expertise with a passion for creating
unforgettable experiences.

From casual gatherings to
sophisticated affairs, Vintage Group's
Catering division brings a touch of
class and flavor to every event, making
them a trusted choice for Calgarians
looking to make their special
occasions even more memorable.

SMOKE SHOW

BUFFETS INCLUDE

MEAT SELECTION

2 choices of SALADS or SIDES

ARTISAN BUNS (or bread listed with item)
COMPOSTABLE PLATES, CUTLERY and NAPKINS
FOIL CONTAINERS

ADD ON

SAUCE, DESSERT OR EXTRA FOOD
price per person, per item

FULL SERVICE AND
DROP OFF CATERING AVAILABLE

WAIT STAFF | 25/hour (min 4 hours)
CHEF LABOUR | 35/hour (min 4 hours)

UPGRADE chinag, cutlery, linen napkins | 7pp
TABLES | 10 ea

CHAFERS | 10 ea

SERVING UTENSILS | 10 for set of 10
CHARCOAL BBQ | 500/event




START HERE

SAUCE IT UP!

BOURBON BBQ SAUCE | 3
GOCHUJANG SAUCE | 3
TOMATILLO SALSA VERDE | 3
CHIMICHURRI | 3

HOT SAUCE | 3

SELECT YOUR BBQ

ALBERTA BEEF BRISKET | 40

cherry wood smoked and

slow roasted for 24 hours

coleslaw, pickles, horseradish, grainy mustard,
brioche buns, smoke show bbg sauce

PULLED MEATS | 34
choice of two
pulled beef short ribs +4 pp
pulled pork +2 pp
pulled chicken
brioche buns, smoke show bbg sauce

BURGER BAR | 34
choice of two (one burger pp)

grilled beef patty

crispy chicken

vegan patty
brioche hamburger bun (GF available by request)
butter leaf lettuce, dill pickles, tomato,
cheddar cheese, red onions, mayonnaise,
ketchup, ballpark mustard

ENHANCE YOUR BURGER BAR
roasted mushrooms +2 pp
bacon +3 pp

swiss cheese +3 pp

truffle parmesan fries +4 pp

SAUSAGE PARTY | 25

choice of two (one sausage per person)
bratwurst
chicken apple sausage
spicy italian sausage

european crusty buns, mustard, sauerkraut

STREET TACO STAND | 36
(three tacos per person)
pulled braised beef (birria style)
pulled pork
pulled chicken
grilled prawns
flour or corn (GF) tortilla shells,
fresh tomato salsa, diced onions, chipotle aioli,
cabbage slaw, selection of hot sauce



SALAD BAR B

CAESAR
romaine hearts, herbed croutons, grana padano cheese, N

creamy garlic caesar dressing ;%.1
7

FARMER’S MIXED GREENS
cucumber, tomato, pickled red onions, radish,
pumpkin seeds, vinaigrette

SPINACH SALAD
bacon, strawberries, hard boiled egg, pickled onions, feta,
balsamic vinaigrette

COLESLAW
cabbage, carrot, red onion, creamy dill aioli

CAPRESE PASTA SALAD
penne, tomatoes, cucumber, fresh mozzarella, sweet basil,
balsamic vinaigrette

WEDGE SALAD
iceberg lettuce, tomatoes, bacon, applewood smoked cheddar,
green onions, hard boiled egg, truffle ranch dressing

CHICKPEA SALAD
cabbage, kale, carrot, red onion, toasted coconut,
mango curry dressing

STREET CORN SALAD
feta, green onion, cilantro, peppers, cumin lime vinaigrette

EXTRA SALADS | 5.50 pp
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SIDE DISHES

TEXAS CAMPFIRE BAKED BEANS
onions, maple syrup, molasses, smoked paprika

APPLEWOOD CHEDDAR MAC & CHEESE
preserved tomatoes, fresh herbs

ROASTED VEGETABLES
zucchini, peppers, mushrooms, sweet potatoes

ROAST CORN ON THE COB
chili lime butter, tajin, green onions, goat feta

STEAMED VEGETABLES
carrots, snap peas, cauliflower olive oil, tarragon

ROASTED POTATOES
olive oil, herbs

MASHED POTATOES
roast garlic

CRISPY POTATO CUBES
mild spice, fresh herbs

SOUTHWESTERN RICE
peppers, onions, corn, black beans, smoked paprika, cumin

LOADED BAKED POTATO BAR +3 pp
bacon, cheddar, green onions, sour cream

EXTRA SIDES | 5.50 per person

DESSERTS

MINI CUPCAKES | 7
EUROPEAN CAKES | /
BEIGNETS | 7
ASSORTED COOKIES | 7
FRUIT SALAD | /
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PLACE YOUR ORDER

evgnts@vintagegroup.ca
587.349.8637



