
DOUBLE D  SPECIAL EVENTS INC. 

P.O. BOX 517 

MONEE, IL 60449 

 2008 

 Catering Menu 

including   

onsite cooking, 

pick up and 

delivery services. 

            Phone: 708-473-5373 
                  Fax: 708-534-6136 
   www.doubledspecialevents.com 

Food Item Price 

Original Double D BBQ sauce 8 oz $3.00 each 

American cheese 40 slices $7.50 each 

Shredded Mozzarella cheese 1lb $7.00 each 

Grated Parmesan cheese 1/2lb $4.00 each 

Sliced tomatoes tray $13.50 each 

Diced onions 1lb bag $4.00 each 

Shredded lettuce 5lb bag $8.00 each 

Arizona Gunslinger hot sauce 5oz $4.50 each 

Salad dressing per 8oz $2.50 each 

Beef Au Jus 48 oz $2.50 each  

Catering Supplies Purchase Price 

10 1/4” Heavy duty paper plates $ .18 each 

White paper napkins (300 pack) $5.00 each 

8’ Rectangle white paper tablecloth $2.00 each  

Heavy duty plastic ware in bags of 10 
your choice of knife, fork, spoon 

$ .50 each  

Full pan reusable wire rack with 2 sterno fuels $6.00 each 

Sterno fuel $1.00 each 

Catering Supplies Rental Price per day 

Full pan stainless steel chafing dish with 2 
sterno fuels 

$15.00 each 

Serving utensils $1.50 each 

Natural wicker baskets $2.00 each 

Miscellaneous Catering Food 

Supplies & Services 

Catering Services Price 

Server $30 per hour 

Cake Cutter $30 per hour 

Extra onsite serving time per hour per person $30 per hour 

Delivery charge Ask for price 

Rental pick up charge Ask for price 

Mission Statement 

 

Our mission is to provide top quality food, and 
rental equipment, to our customers so they are 

100% satisfied.  We will do this by developing long 
lasting relationships with our vendors, customers, 
employees, and friends who are the backbone to 
making  Double D Special Events Inc. a success. 

Testimonials 

 

Thanks again for such a fabulous pig roast! It was enjoyed and    
complimented on by all! We hope your pig roast venture has been 
going well.  
Albert, Elaine, Scott, Kathy & Kevin  

 

The pig was spectacular. Thank you for making our Superbowl Party 
extra special and fun.  
Lee Boswell, owner Mulligans Pub  

 

I wanted to thanks you guys for a GREAT job. The food was GREAT, 
the party turned out GREAT. I will recommend you guys to everyone 
I know!!!!!!!!! Thanks Again, Jacki Galligan 

 

Don, 
 I want to thank you and your team for catering the change of com-
mand and retirement ceremony reception aboard Naval Station Great 
Lakes. From the set up, cooking, serving and clean up, Double D 
completely surpassed all of our expectations. The best part about 
having you to cater this event was that your team took care of     
everything. All we had to do was show up and devour the roast pig, 
brats and burgers. All of our 175 guests raved about the food and 
your courteous service. Thanks again for making the reception such 
a memorable event.  
Paul Kratochwill  

Ask about tables, chairs and tent set up! 

Items for rent! 

Accepted 



Meat Entrees Side Dishes Desserts 

Whole Hickory 
Smoked Hand Pulled 
Roast Pig 

Fresh Tossed      
Garden Salad 

Apple Pie 
Slices 

Grilled 80% Lean 1/3 
Pound Juicy Burgers 
 

Short Shred  
Creamy Cole 
Slaw 

Cookies 

Johnsonville Beer 
Bratwurst 

Home Style 
Red Skin Potato 
Salad 

Brownies 

100% Pure Beef Best 
Kosher Hot Dogs 

Whole Fancy 
Kernal Corn 

Mini Cupcakes 

Marinated Grilled 
Chicken Breast Filet 

Bean Pot Baked 
Beans 

ICE CREAM 

Slice Marinated & 
Hickory Smoked 
Beef Brisket 

Fresh Sweet 
Corn  
(in season) 

Giant Vanilla 
Sandwich 

Sliced Italian Beef 
with Au Jus 

Macaroni Salad Strawberry 
Shortcake 

Sliced Smoked  
Turkey Breast 

Fancy Buttered  
Green Beans 

Chocolate 
Éclair 

Seasoned Polish  
Sausage  

Natural Apple 
Sauce 

Premium Ice 
Cream Bar 

Zesty Seasoned  
Italian Sausage 

Tri-Color 
Rotini 

Drumstick Ice 
Cream Cone  

Sliced Hardwood 
Smoked Ham 

Dinner Rolls ASK FOR 
PRICE 

Beverages - Soda products - Water   ASK FOR PRICE 

# of  

People 
Minimum 

PIG ONLY  

No Sides or 

supplies 

One 
Meat 

Two 
Meat 

Three 
Meat 

 60 – 99      13.00 14.00 15.00 16.00 
100 – 199      11.00 12.00 13.00 14.00 

200 – 299        9.00 10.00 11.00 12.00 

300 & Above - Call for special pricing 

Pricing includes choice of 3 side dishes, plates, napkins, plastic 
ware and serving tables. Set up and clean up of buffet tables, food 

warmers and chafing fuel with serving pans. 
Minimum number of people varies  

based on location of the event      
*Prices subject to change* 

Cooked Onsite Catering Menu Items 

Meat Entrees-serves 3-4 people per pound     Price per pound  

Hickory Smoked Roast Pig-hand pulled $9.50 

Beef Brisket -hickory smoked,  
slow cooked, sliced 

$9.50 

Turkey Breast-smoked, boneless, sliced $9.50 

Ham-hardwood smoked boneless, sliced $9.50 

Marinated, Grilled Chicken Breast Filet 1/3lb $9.50 

Grilled Best Kosher All Beef Hot Dogs 1/8lb $8.50 

Johnsonville Beer Bratwursts 1/4lb $8.50 

Zesty Seasoned Italian Sausage 1/4lb $8.50 

Grilled 80% Lean Juicy Hamburger 1/3lb $8.50 

Sliced and Seasoned Italian Beef w/Au Jus $8.50 

Catering Menu  

Meat Entrees & Appetizers 

Buns & Rolls Desserts - Ask for price 

Kaiser Rolls $.40 Apple Pie Slices 
Hamburger Buns $.35 Assorted Cookies 
Hot Dog Buns $.35 Brownies 
Hoagie Rolls $.60 Mini Cupcakes 
Dinner Rolls $.30 Pumpkin Squares (seasonal) 

Ice Cream Desserts 
Giant Vanilla Sandwich - Strawberry Shortcake  

Chocolate Éclair - Premium Ice Cream Bar  
Drumstick Ice Cream Cone - Ask for Price 

Beverages 
Soft Drinks - Water Bottles $.85 per can/bottle  

Other food items available per request! 
All desserts made fresh daily from Southside Bakery! 

Catering Menu - Side Dishes,  

Bread, Beverages, Desserts 

All orders must be called in one week prior to pick up or delivery!! 
$150.00 minimum order. 

Appetizers lbs Serves 

about 

Price 

Each 

Meat Tray-turkey, ham, roast beef, 
salami 

3 12 $56.00 

Meat Tray-turkey, ham, roast beef, 
salami 

5 24 $65.00 

Cheese Tray-cubed cheddar, pepper 
jack, colby jack 

5 20 $65.00 

Veggie Tray-baby carrots, bell   
peppers, cherry tomatoes,  
celery sticks with ranch dip 

6 20 $37.00 

Combo Meat & Cheese Tray-
turkey,  hard salami, ham: cheddar, 
pepper jack, colby jack 

6 22 $65.00 

Relish Tray-assorted pickles, olives, 
and other in season vegetables  

5 20 $33.00 

BBQ Little Smokey Dogs  
(150 count) 

3 24 $13.00 

BBQ Meatballs (160 count)   
smothered in Double D BBQ sauce 

5 24 $16.00 

Side Dishes  

Half pan serves about 20  

Full pan serves about 40 

Price 

per  

Half Pan 

Price 

per Full 

Pan 

Mostaccioli with Marinara  
Red Sauce 

$18.00 $26.00 

Mostaccioli with Sliced  
Zesty Italian  Sausage  

$23.00 $31.00 

Cheesy and Creamy  
Au Gratin Potatoes 

$18.00 $26.00 

Buttered Fluffy Mashed Potatoes $18.00 $26.00 

Home Style Red Skin Potato Salad $18.00 $26.00 

Beef Cheddar Mac Casserole  
Tomato Kissed and Extra Cheesy 

$23.00 $31.00 

Betty’s Potato Delight: a delicate 
combo of potatoes blended with  
cheddar cheese, sour cream and   
onions, baked  

$18.00 $26.00 

Traditional Style Green Bean  
Casserole 

$18.00 $26.00 

Fancy Buttered Green Beans $9.00 $17.00 

Natural Applesauce $9.00 $17.00 

Tri-Color Rotini Pasta Salad $18.00 $26.00 

Fresh Tossed Garden Salad $14.00 $27.00 

Creamy Cole Slaw $18.00 $26.00 

Bush’s Bean Pot Baked Beans $9.00 $17.00 

Whole Fancy Kernel Corn $9.00 $17.00 


