
 

 
 
 
 

BUILD A BBQ 
 
 
 

Summertime, and the livin’ is easy. And it just got even easier with Hel’s Kitchen 
Catering’s Build A BBQ menu. No need to haul out the grill when all you have to do is 

pick up the phone. Choose from juicy 1/3-lb Burgers, delectable Italian Sausage, 
Chicago’s Own Vienna Jumbo Char Dogs and more as you build your very own custom 
BBQ menu. Add to that 3 selections from our house made salads and side dishes, and 

you have a ready-to-go feast for any summer afternoon or evening.  
 

And if that is not enough – there are plenty of fantastic add-ons, from slow-cooked BBQ 
Baby Back Ribs to a selection of our meaty Kabobs to our signature Orange BBQ 

Chicken Sandwiches.  Don’t forget Chef Francisco’s Fabulous Apple Cobbler, or keep it 
simple with a selection of freshly baked homemade cookies and dessert bars. 

 
Something for everyone, young and old. Don’t let the summer slip away without taking 

advantage of this tremendous offer. Pick up the phone and call us today.  
You and your guests will be thrilled that you did. 

 
 
 

We kindly request a 16-person minimum on the following menu. 
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BUILD A BBQ 
 
 

Entrées 
 

Choose 2 from the following entrée selections: 
 

One-Third Pound Char Burger on Sesame Buns 
accompanied by Heinz Ketchup, French’s Mustard, Hellmann’s Mayonnaise, Relish,  

Sliced American Cheese, Crisp Lettuce, Sliced Tomatoes, Sliced Onion & Pickle Chips 
 

Jumbo Char Dogs on Rosen’s Poppyseed Buns 
accompanied by Heinz Ketchup, French’s 
Mustard, Gulden’s Spicy Mustard, Relish,  

Chopped Tomatoes, Chopped Onion, Kosher 
Dill Pickle Spears, Sport Peppers & Celery Salt 

 

Fresh Wisconsin Brats on Rosen’s Poppyseed Buns 
accompanied by Heinz Ketchup, French’s Mustard, 

Gulden’s Spicy Mustard, Relish,  
Grilled Onions, Chopped Tomatoes,  

Kosher Dill Pickle Spears & Sport Peppers

Pulled Pork Sandwich 
slow roasted for hours then gently pulled & dressed with Sweet & Tangy BBQ Sauce 

accompanied by Freshly Baked Rolls 
 

Grilled Italian Sausage on IL Mulino Crusty Italian Bread 
accompanied by Gulden's Spicy Mustard, Sautéed Onions,  

Sautéed Green Peppers & Giardiniera Peppers 
 

 
Sides 

 
Choose 3 from the following side selections: 

 
Blue Sky Baked Beans    Original Blue Sky Cole Slaw 

 
Roasted New Potato Salad  

with Peppers, Onions & Artichoke Hearts in Balsamic Vinaigrette 
 

Star Slaw featuring Crispy Sno Peas & Cabbage Slaw  
with Sesame Oil, Rice Vinegar & freshly grated Orange Zest 

 
Hel's Famous Caesar Salad  

with Freshly Grated Parmesan Cheese & 
Homemade Croutons 

 

Spinach Salad  
with Mandarin Orange & Slivered Almonds  

tossed with Tangerine Vinaigrette

Hel’s Famous Pasta Salad  
with Five Vegetables, Two Cheeses & Sun Dried Tomatoes in Raspberry Vinaigrette 

 
Orange Penne Pasta Salad with Julienne Leek, Carrot & Broccoli 

 
Taffy Apple Salad 

loaded with Apples, Honey Roasted Peanuts,  
Pineapple Chunks, Mini Marshmallows & Taffy 

Fresh Fruit Salad  
of Honeydew, Cantaloupe, Pineapple,  

Red Flame Grapes & Mandarin Oranges 
 

$10.95 per Person 
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WHAT CAN I ADD? 

 
 

Boneless Breast of Chicken on Sesame Egg Twist Roll 
with Our Signature Orange BBQ Sauce 

accompanied by Hellmann’s Mayonnaise, Crisp Lettuce & Sliced Tomatoes 
$6.25 each 

 
Char-Grilled Chicken Teriyaki Breast Sandwich 

$6.25 each 
 

Char-Grilled Chicken Teriyaki Kabobs  
with Pineapple, Mushroom & Green Pepper 

$3.50 each 
 

Hand Cut Tenderloin Beef Kabobs in Malaysian 
Marinade with Red Pepper, Vidalia Onion & Mushroom 

$6.50 each 

¼ Slab Tender Barbecue Baby Back Ribs 
$4.50 each 

(minimum order for 8 guests – must be ordered in multiples of 4) 
 

Buffet Style Maggie’s Potatoes  
Sliced Idaho Bakers skillet seared with Onions, Butter & Garlic & grilled to golden brown 

$1.75 per Person 
 

Steamed Sweet Corn 
$1.00 per Ear 

 
Taffy Apple Salad 

loaded with Apples, Honey Roasted Peanuts, Pineapple Chunks &Mini Marshmallows  
$7.95 per Lb 

 
 
 

SOFT DRINKS PACKAGE 
 

2-Liter Bottles of Coke, Diet Coke & Sprite 
 

Cups, Ice & Cocktail Napkins 
 

$1.50 per Person 
 

Include Freshly Brewed Iced Tea & Lemonade 
$1.95 per Person 

 
 

Iced Tea or Lemonade A La Carte 
$10.00 per Gallon 

 
 
 

Eco-Friendly Paper Goods 
$0.95 per Person 
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WHAT’S FOR DESSERT?? 

 
 

Fruit Pies 
(serves 6-8) 

 
Apple Pie 
$14.95 

 

Cherry Pie 
$17.95  

 
 

Chef Francisco’s Fabulous Freshly Baked Fruit Cobblers 
with Melt-In-Your-Mouth Crumble Topping 

(serves 12-16) 
 

Apple Cobbler 
$24.95 

 
Peach Cobbler 

$27.95 
 

Cherry Cobbler 
$27.95 

Blueberry Cobbler 
$34.95 

 
 
 

ASSORTED COOKIES & DESSERT BARS 
 

Choose 5 varieties: 
 

Rocky Road Brownies  Caramel Brownies  Turtle Bars  Lahina Clouds 
 

Malted Milk Bars  Raspberry Oatmeal Triangles  Chocolate Chip Cookies 
 

Blackout Cookies  Oatmeal Raisin Cookies  Sugar Cookies 
 

$27.50 (36-piece package) 
 
 
 

ASSORTED ICE CREAM BARS 
(All items not always included) 

 
Choose 4 varieties: 

 
Popsicles  Push Ups  Eskimo Bars  Dreamsicles 

 
Ice Cream Sandwiches Heath Bars  Bomb-Pops  Fudgesicles 

 
$39.95 (36-piece package) 
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ORDERING GUIDELINES 

 

Set-Up & Food Display:  All menu offerings will be beautifully presented on handcrafted 
baskets, ceramic platters and chafing dishes but are available on attractive plastic 
disposable platters for your convenience as well.  Our highly trained delivery personnel 
will take the time to unwrap, set up and display your buffet items and make certain that 
all is to your complete satisfaction. 
 
Payment:  Payment for corporate drop-off orders can be made by credit card (Visa, 
MasterCard, Discover or American Express), check/cash upon delivery, or you may 
arrange to be invoiced. We are pleased to charge your balance due up to $1,000.00 per 
order to your credit card. We will include a 2.5% processing fee for any amounts over 
$1,000.00 (for American Express 3.5% processing fee) If payment is invoiced, final 
balance is due and payable within 21 days. Gratuities are optional and at your 
discretion. 
 
Cancellation:  If it is necessary to cancel a drop-off order, please call and cancel your 
order by 10:00 a.m. the day before your event/order.  Any orders cancelled beyond that 
time will be charged at a rate of 50% of all perishable items. 
 
Full Service Design:  Our event coordinators are capable of handling every facet of your 
affair from menu design, special themes, floral centerpieces, linen selections and rental 
of china plates, glassware, silver flatware, tables, chairs, chafing dishes and silver buffet 
serving pieces. 
 

 

 

 

 

 


