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CATERING CONTRACT 
 

CUSTOMER INFORMATION EVENT INFORMATION 
Contact Name:  Contract Number:  
Address:   Date of Event(s):      Time(s):    

City:       State:           Zip:    Description:  

Home Phone:     Guest Count:      

Cell Phone:    Event Status:      

Fax:                                    Email: Contact Person:  
Deposit Payment:    Cash     Cashiers Check     Money Order Contact Phone:   

 
 
 
 
 
 
 
MEAT SELECTIONS      SIDE DISH SELECTIONS  
   
Ham        HB’s Original Potato Salad 
Ribs        Dilly Cole Slaw 
Beef Brisket        Smokey Molasses BBQ Beans   
Pork Butt/Pork Shoulder     Sweet & Hot Cabbage 
Turkey/ Whole Chicken/Chicken Breast   Slow Smoked Apples  
 
 
 
 
 
 
 
 
 
 
 
 
 
 

“The home of Bing Cherry BBQ Sauce” 
Francis W. Dutton 

Proprietor & Smoke Master (D.S.S) 
www.Smokinbonz57.com     319.361.6721    SBBBQ57@yahoo.com 
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The “sauces” 

 
 

Sweet BBQ Sauce 

  Lip Smackin' Cherry: 
    A totally sweet "Bing" Cherry taste with a smoky smooth finish. One the 

            whole family can enjoy. This is the mildest of all our sauces. 

   Original Cherry SINsation: 
    A tangy, spicier version of our Lip Smackin' sauce.  
    Just enough spice for the weak at heart. 
 

Spicy BBQ Sauce 

   Smoldering Cherry (X): 
    A sweet, smooth, yet spicy finishing sauce that will not burn your lips. 
    Feel the heat climb back up and warm your chest. 

   Sizzling Cherry (XX): 
    If you like heat, this is the place for you to start. Full bodied cherry flavor 
    with the  sizzle of fiery heat you crave. This sauce keeps you coming 
    back for more. 

   Fiery Cherry (XXX): 
    Man is it hot in here. Nope it's the balmy effects of a sauce that 
    continues to linger for hours. You will feel the heat, guaranteed. 
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   Exploding Cherry (XXXX): 
    Put this fiery sauce in a shot glass and shoot it with your friends.  
    See who can tame the fiery beast. A hot sauce lovers dream. 
 

Specialty Sauce 
     Sweet Cherry Horseradish: 

    The perfect amount of horseradish finished off by a hint of dill. 
 
 
 
 

Featured Menus of SMOKIN’ BONZ BBQ 
 

*All feasts include disposable table service and staff for $16.95/Person 
 

Feature Feast #1 
 

Apricot Glazed Pork Loin 
Turkey Breast w/Bing Cherry BBQ Sauce 

Andouille Sausage & Apple Stuffing 
Sweet & Spicy Cabbage 

Sweet Corn Bread w/Honey & Butter 
Old Fashioned Cherry or Apple Cobbler 

 
Feature Feast #2 

 
Texas Beef Brisket w/Burnt Ends 

Brandy Infused Ham 
Andouille Sausage & Apple Stuffing 
Cabbage, Cucumber & Tomato Slaw 

Cheesy Potato Casserole 
Old Fashioned Cherry or Apple Cobbler 

 
Feature Feast #3 

 
Ham Balls w/Bourbon Bing Cherry BBQ Sauce 

BBQ Chopped Pork Shoulder 
Butterscotch Molasses Baked Beans 

H. B.’s Famous Potato Salad 
Sweet Corn Bread w/Honey & Butter 

Old Fashioned Cherry or Apple Cobbler 
 

*Any item on any feast is interchangeable, just ask! 
 

**BBQ Pork Ribs are available as a meat option; just add an extra $4.00/Person 
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TERMS OF AGREMENT FOR CATERING 
 
1. Payment: The person signing the contract certifies that he/she has the authority for his/her 
action on behalf of the organization represented. All contracts must be signed with the 
appropriate signature and payment method determined before the event can be held.  Payment 
methods: Cash - Cashiers Check – Money Order, No  Exceptions! 
 
2. Service Charges & Deposits: A $200.00 minimum reservation deposit is required at time of 
booking an event and is non-refundable.  A $150.00 service charge will be assessed if an event 
is booked less than ten (10) business days prior to an event with an authorized signature by 
contractor.   
 
3. Guest Attendance: A minimum guaranteed guest attendance number must be submitted at 
time of contract signing.  Any changes in guaranteed guest attendance number must be made no 
later than fifteen (15) business days prior to the date of the event. At that time any and all new 
applicable charges will be added to the contract.  Price changes will be agreed upon by contractor 
and a catering representative and a new contract will be signed. The minimum charge will be 
100% percent of final guarantee. 
 
4. Event Cancellation: If the event is canceled less than ten (10) business days prior to the 
scheduled date of the event a forfeiture of any/and all monies will be lost by the contractor. 
 
5. Space Reservation: Is to be reserved and paid for by the contractor prior to signing an 
agreement.  There will be an additional charge of $50.00 dollars plus space/hall reservation fee if 
made by a catering representative of SMOKIN’ BONZ BBQ COMPANY.  
 
6. Event Details:  Changes in details and conditions for the contract may be made only with the 
express written  consent of the appropriate catering representative. The person signing the 
contract is responsible for payment and cannot assign this contract or assume the liability. 
 
7. Property/Equipment: Contractor may be held liable for any property and/or equipment that is 
damaged, lost  or stolen (up to full replacement value) to the SMOKIN’ BONZ BBQ 
COMPANY. 
 
8. Property/Equipment Deposit: A written contract and a $200.00 deposit are required 
on all loaned equipment.  Full refund of deposit will be given when equipment is returned 
satisfactorily within twenty-four (24) hours of event. A late fee of $40.00 charged per 
day/item after twelve (12) hours of event.  An automatic cleaning fee of $40.00 will also 
be charged and the contractor will incur any and all replacement cost.  Payment methods: 
Cash - Cashiers Check – Money Order, No Exceptions! 
 
9. Alcohol Policy: SMOKIN’ BONZ BBQ COMPANY does not furnish alcohol of any kind at 
any event. 
 
10. Sales Tax: Sales tax must be paid unless: 1) nonprofit organization furnishes an Exempt 
Organization Certificate (Form ST-I 19,1); or 2) a governmental agency furnishes a Iowa State 
Purchase order or Tax Exempt Certification Form AC-946.  Unless tax-exempt certificate is 
provided when signing contract, sales tax will be collected.  
 
11. The contractor shall not be held liable due to unforeseeable circumstances or circumstances 
beyond the control of SMOKIN’ BONZ BBQ COMPANY.  
 
12.  Prepared food contracted for consumption at the event only may not be taken from the 
specific event or venue unless otherwise agreed upon prior to the event and it is stated on the 
catering contract. 
 
13.  PRICES ARE SUBJECT TO CHANGE. 
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I have read and understand the details of this contract and the attached Terms of 
Agreement. 
 
 
___________________________   _________________________ 

Client Signature and Date    Catering Representative and Date 
 

 

PER PERSON PRICE LIST 
All standard catering fees/prices are based on the “Per-Person” table as follows: 

 
Single Pig Platter: 
1 Meat & 2 Side Dishes ($10.50 per person) 
Double Pig Platter(s): 
2 Meats & 2 Side Dishes ($11.50 per person) 
2 Meats & 3 Side Dishes ($12.00 per person) 
2 Meats & 4 Side Dishes ($12.50 per person) 
2 Meats & 5 Side Dishes ($13.00 per person) 
Triple Pig Platter(s): 
3 Meats & 2 Side Dishes ($13.50 per person) 
3 Meats & 3 Side Dishes ($14.00 per person) 
3 Meats & 4 Side Dishes ($14.50 per person) 
3 Meats & 5 Side Dishes ($15.00 per person) 
Quad Pig Platter(s): 
4 Meats & 2 Side Dishes ($15.50 per person) 
4 Meats & 3 Side Dishes ($16.00 per person) 
4 Meats & 4 Side Dishes ($16.50 per person) 
4 Meats & 5 Side Dishes ($17.00 per person) 
Regular “Hog” Platter(s): 
5 Meats & 2 Side Dishes ($17.50 per person) 
5 Meats & 3 Side Dishes ($18.00 per person) 
5 Meats & 4 Side Dishes ($18.50 per person) 
5 Meats & 5 Side Dishes ($19.00 per person) 
Big “Hog” Plate(s): 
6 Meats & 2 Side Dishes ($19.50 per person) 
6 Meats & 3 Side Dishes ($20.00 per person) 
6 Meats & 4 Side Dishes ($20.50 per person) 
6 Meats & 5 Side Dishes ($21.00 per person) 
Full On “Hog” Platter: 
ALL MEATS & ALL SIDE DISHES ($25.00 per person) 
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SMOKIN’ BONZ SPECIALTY BBQ SAUCES 
 

 
SPECIALTY BBQ SAUCE   GALLON        QUART          20oz. 
 
Lip Smackin’ Cherry    $45.95  $14.00  8.00 
Original Cherry SINsation   $45.95  $14.00  8.00  
Smoldering Cherry (X)    $45.95  $14.00  8.00  
Sizzling Cherry (XX)    $45.95  $14.00  8.00  
Fiery Cherry Blast (XXX)   $45.95  $14.00  8.00  
Exploding Cherry (XXXX)   $45.95  $14.00  8.00  
Cherry Horseradish Surprise    $45.95  $14.00  8.00 
 
 
**Catering clients will be charged for 1 Bottle of each type of sauce for their catering event.  After that 
SMOKIN’ BONZ BBQ will fill each sauce container at no extra charge. 
 
 
 
**SAUCE CHARGE         $   56.00 
NON-REFUNDABLE DEPOSIT:        $ 200.00 
DESTINATION CHARGE                  (.40 Cents Per Mile/Unless in Cedar Rapids Metro Area)               $      
STANDARD CATERING FEE:                 (SEE PER PLATE PRICE LIST ABOVE)  $       

                     
TENT RENTAL FEES:  1 – 10’x10’ ($50.00) 2 – 10’x10’ ($100.00)     1 – 10’x20’ ($130.00)       $       

           
TENT DAMAGE FEE: (TO BE COLLECTED @ TIME OF PICK-UP IF TENT IS DAMAGED) $          
 
 
         Sub Total:       $  
          Tax (.07):       $    
             Mileage:      $       
 
               GRAND TOTAL:         $  
         Deposit (-):     $  
                ____________________________ 
  
             FINAL PAYMNET:    $  
 
 
 
 
_________________________   _________________________ 

Client Signature and Date    Catering Representative and Date  
 


