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BBQ MENU

Let us take care of the grilling, so you don’t have to. Our West Coast inspired BBQ packages offer a range of high 
quality meats, sides and salads sure to please groups large and small. Perfect for summer staff parties, family 
get-togethers or just to relax and enjoy some great food with friends.

Our BBQ packages have a minimum of 30 servings required to order.

DC SIGNATURE 
BURGER BBQ 

DC Beef Burger
Made from a combination of Blue Goose organic beef 
short rib, sirloin and brisket, all ground-in house and made 
by hand. They are a labour of love and worth the effort!

Grilled Chicken Burger
Herb marinated free-range chicken breast seasoned with 
our special BBQ rub

All our burgers come with the following accompaniments:

• Sliced roma tomatoes and lettuce
• 2 Year Aged Cheddar
• Caramelized Onions
• Demi glacé aioli
• House made buttermilk ranch spread
• “The Regular Stuff” -  Ketchup, mustard, mayo

DC Signature Slow Roasted Pear Salad
With Okanagan goat cheese, organic greens, toasted 
pumpkin seeds and balsamic vinaigrette

Pesto Orechiette Salad
With roasted tomatoes, asiago, baby spinach, house 
made basil pesto

Seasonal Freshly Baked Cookies
Made in house by our pastry team

604-568-9258 drewcooks.com drewcookscatering@drewcooks @drewscatering

GST not included. Our corporate drop off menus have a minimum order of $125 before tax and delivery charges, and our packages have a minimum order of 10 servings. 

Orders require a minimum of 24 hours notice. For groups larger than 50 guests, minimum 72 hours notice required. Our delivery rates are as follows: Vancouver/Richmond: $15 

- Burnaby/New Westminster/Delta: $20 - North Vancouver/West Vancouver: $35 - Coquitlam/Surrey: $40 - Port Coquitlam/Port Moody: $45 - Langley: $45

DC BEEF BURGER

$24 PER
GUEST



DOWN SOUTH
SMOKY BBQ $30 PER

GUEST

604-568-9258 drewcooks.com drewcookscatering@drewcooks @drewscatering

GST not included. Our corporate drop off menus have a minimum order of $125 before tax and delivery charges, and our packages have a minimum order of 10 servings. 

Orders require a minimum of 24 hours notice. For groups larger than 50 guests, minimum 72 hours notice required. Our delivery rates are as follows: Vancouver/Richmond: $15 

- Burnaby/New Westminster/Delta: $20 - North Vancouver/West Vancouver: $35 - Coquitlam/Surrey: $40 - Port Coquitlam/Port Moody: $45 - Langley: $45

GRILLED SEAFOOD SKEWERS

BBQ MENU

Slow Cooked Pulled Pork Sandwiches
Fraser Valley pork cooked low and slow. Served with 
house made BBQ sauce and freshly baked buns

BBQ Chicken
Free range BBQ chicken leg slow roasted with our 
special BBQ rub

Mac and Cheese
Orechiette pasta with our creamy 3 cheese sauce, 
topped with crispy padano cheese and fresh herbs

Todd’s Colelsaw
Shredded carrot, cabbage and jicama with house made 
dressing, toasted pumpkin seeds

Seasonal Dessert Bars
Made in-house by our pastry team

WEST COAST
SEAFOOD BBQ $34 PER

GUEST

Grilled Wild Sockeye Salmon Burgers
Served with whole grain ciabatta buns, lemon dill aioli, 
tomato, baby spinach & “The Regular Stuff” – Ketchup, 
mustard, mayo

Grilled Seafood Skewers
Pieces of scallop, shrimp, and ling cod with seasonal 
vegetables on skewers, marinated in basil pesto and lemon

Ancient Grains Salad
Farro, quinoa and millet with roasted squash, dried 
cranberries, baby spinach and citrus Dijon vinaigrette

Lavender Orange and Almond Salad
Organic greens with lavender infused orange segments, 
toasted almonds, dried Okanagan cherries, fennel and 
apple vinaigrette

Seasonal Dessert Bars
Made in-house by our pastry team

All BBQ packages are available as either a staffed event, 
or as a drop off service. Package prices do not include 
on-site staffing or BBQ rental. 

Staffing charges are as follows:

• On-site chefs - $30/hour
• Service Staff - $25/hour

BBQs for on-site cooking:

• 3’ BBQ with Propane (for groups of 30-50) - $175.00
• 6’ BBQ with Propane (For groups of 50+) - $250.00

If you require tables, chairs tents or any other rentals for 
your event, please get in touch with our team of event 
specialists and we’d be happy to provide them for you.


