
Madison’s Premier BBQ
Catering Specialists

Full service on-site Catering 
for 15 to 500+ persons
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Madison’s All Time BBQ King 
(Catering Madison’s Best BBQs for 46 years)

21 Best of Madison awards for BBQ and Bibs 
(All awards on display at restaurant)

Awarded 2021 Best BBQ Joint in Wisconsin 
by Google, TripAdvisor and Foursquare

Selected as one of the 
Top 100 BBQ joints in America (twice)

Winner of over 200 Pro BBQ awards

See our catering videos on Facebook and at smokyjons.com 
Call about our FREE Catering Sampler

Specializing in beautiful and bountiful BBQ buffets 
featuring genuine hickory smoked BBQ

Smoky Jon’s Offers 4 types of BBQ Catering 
to Accommodate Your Needs! 

Custom Catering Packages Available 
- (Call Smoky Thor)

“The Award Winning Ribs and Sauce at Smoky Jon’s, Puts 
Others to Shame as Pretenders” - Wisconsin State Journal

2310 Packers Avenue, Madison, WI 53704

smokyjons.com
smokythor85@gmail.com  

Full Service Onsite Catering: 608-292-0672

We serve only 
top quality 
American 

butcher quality 
pork & prime 

beef to you, our 
valued guests. 

Follow 
Us On

Our Passion and over 45 years experience
guarantees the success of your events!

What the critics say about Smoky Jon’s #1 BBQ

- Testimonials -
“Smoky Jon Olson makes the best barbecue ribs I’ve ever had.” - The 
Capital Times

“Hey, these ribs just might be the best ribs on the planet.” - Madison 
Magazine

“Smoky Jon’s barbecue stands up to any, anywhere.” - The Capital 
Times

“Smoky Jon’s BBQ offers ribs for royalty.” - Wisconsin State Journal

“Smoky Jon’s may have the top BBQ sauce in the world.” - The Capital 
Times

“The proof’s in the ribs, he’s the champ.” - Wisconsin State Journal

“The result approaches Rib Heaven.” - Isthmus

“The Award Winning Ribs & Sauce at Smoky Jon’s, puts others to 
shame as pretenders.” - Wisconsin State Journal

With the signature of this contract, the signed company or 
individual is responsible to abide by all the conditions listed above.

Type of Catering:                
Minimum Number of Meals:                
Total Cost:                
Deposit:                
Location of Event:                

Smoky Jon’s #1 BBQ, Inc.:                

By:                

By:                
                 , Customer

Pat “Smokey Thor” Stilwell, Owner

Date of Event:          /              /             

Smoky Jon’s #1 BBQ and Customer hereby agree to the terms of 
this agreement as of this            day of                       , 202           .

Smoky jon’s #1 bbq
Madison’s Premier BBQ Catering Specialists

Catering Information 
and Contract Terms

This document sets out the agreement between Smoky Jon’s #1 BBQ, 
Inc. and the customer identified in the signature area at the end of this 
agreement.

1. A deposit of $500 must be made to secure all Full Service On Site BBQ 
Catering dates ($500 deposit will be deducted from final catering 
bill). The $500 deposit is non-refundable.

2. Full payment is due 10 days prior to event for all Full Serve and 
Delivery catering unless other billing arrangements have been made 
with Pat “Smoky Thor” Stilwell personally and confirmed by both 
parties by email or text.

3. A 10% service charge and 5.5% sales tax will be applied to all Full 
Service, No-Frills, Pig Up & Go, and A La Carte bulk catering orders.

4. Menu selections and a firm guarantee of number of meals ordered, 
beyond the original agreed upon number of meals, is due a minimum 
of 7 days prior to event. Guaranteed guest count may be increased 
(within reason by 20% or at least 15 meals) up to this point.

5. All pricing for Full Service on site BBQ catering starts at a minimum 
of 100 persons.

6. Special children’s price on Full Service buffet catering when 100 or 
more adult guests are dining. Kids under 12 years old - ½ price of the 
adult menu. Kids under 3 years old - no charge.

7. All Full Service and Delivery catering in Madison will include a $60 
delivery charge per vehicle.

8. All Full Service and Delivery catering more than 15 miles away from 
our shop at 2310 Packers Avenue will include a $2.00 per mile/ per 
vehicle/ round trip mileage charge.

9. We guarantee your guest count will be served. On Full Service 
catering we supply an additional amount for unexpected guests. If 
you know that your guests are heavy consumers, please order more 
meals. (You will be charged for overage if used).

10. Our standard Full Service buffet allocated serving time is 75 min-
utes. If your event requires additional serving time, an additional 
$350 per hour will be charged.

11. All catering events are “Rain or Shine” affairs. It is the customer’s 
responsibility to provide suitable shelter and lighting for the event in 
the case of inclement weather.

12. Leftovers - All left-over food (on buffet line only) will be left with 
client (if desired) in sealed foil pans at no charge. Smoky Jon’s is 
not responsible for safety and quality of said food after it leaves our 
supervision and care.

13. Prices subject to change without notice unless price has been guaran-
teed in writing and deposit has been received.

14. Any “use of venue” fees are the customer’s responsibility!

15. For groups smaller than 100 persons, please use our No-Frills cater-
ing menu, Create Your Own Buffet menu, Pig Up & Go catering packs, 
or our A La Carte bulk menu.(See our website at https://smokyjons.
com/, or pick up a menu at Smoky Jon’s #1 BBQ restaurant located at 
2310 Packers Ave.)

16. Cash - Approved Checks - All major credit cards accepted. A 3% credit 
surcharge will be added to all catering orders over $1000 when credit 
cards are used for payment.

17. Supreme Big & Bountiful Buffet. 
Pricing is as follows: 200 Persons  - $27.95 
  150-199 Persons  - $29.95 
  100-149 Persons  - $31 .95

18. Catering Cancellation Policy – All cancellations must be made with 
Thor directly at 608-292-0672 and confirmed by text or email by 
both Thor and customer and are subject to the cancellation rules in 
paragraph “a” below.

a. Full Service and Delivery Catering - Cancellation 30 days or 
more prior to event will only cost the non-refundable $500 
deposit. Cancellation 7-30 days prior to event, client will be 
responsible for 25% of the total bill. Cancellation less than 7 
days before event, client will be responsible for 100% of the 
total bill.

b. Pick Up Catering - Cancellation more than 72 hours prior to 
pickup will incur no charge.

c. Cancellation less than 72 hours prior to pick up, client will be 
responsible for 25% of the total bill.

No             Yes $500 deposit to secure date enclosed.



Pig Up & Go
Catering Paks

All Combo Meal Packs are packaged in disposable containers. All 
disposable eating and serving utensils and plates are included. All 
Combo Meal Packs are priced for pick-up. DELIVERY AVAILABLE! A 

10% service charge and 5.5% tax added to ALL catering orders. 
All catering done on a first-come, first served basis. 

Thank you for understanding. Cannot be eaten in dining room.

Hickory Smoked Chopped BBQ Pork Shoulder
Hickory Smoked Angus Chopped BBQ Beef Brisket*
Hickory Smoked Sliced Pit Ham
Hickory Smoked BBQ Turkey Breast
Charcoal Grilled Boneless Marinated Chicken Breast
Charcoal Grilled Wisconsin Bratwurst
Charcoal Grilled Jumbo All Beef Hot Dogs
Charcoal Grilled Sirloin Burgers
 Two Entree Choices  .........................  $16.95
 Three Entree Choices  ....................... $17.95
Add Madison’s Best BBQ Ribs to any
One entree choice  ...................................  $21.25 
Marinated Charcoal Ribeye Steak 
to one entree choice  ...............................  $25.95

*Add $3.50/person for Beef Brisket

Create Your Own Buffet With 
These Delicious Entree Choices! 

30 Person Minimum 
(Includes 2 side dishes of your choice)

Complete Catering Info and Menus Available at 
Restaurant, by Mail and at Smokyjons.com

Complete online catering ordering 
at smokyjons.com

Combo Meals
No Substitutions!

Combo #3 (Feeds 14-16) 
8 - 1/4 Slabs BBQ Ribs (24 Bones) 
2lbs. BBQ Pork Shoulder 
or BBQ Beef Brisket (+$30) 
2lbs. BBQ Turkey Breast 
4lbs. BBQ Baked Beans 
or Cinnamon Applesauce 
4lbs. American Potato Salad 
or Creamy Cole Slaw 
1½ Dozen Fresh Bakery Buns 
16 - 1/3 lb Sandwiches $229

Combo #5 (Feeds 40-45) 
8lbs. BBQ Pork Shoulder 
8lbs. BBQ Beef Brisket 
8lbs. BBQ Turkey Breast 
10lbs. BBQ Baked Beans 
or Cinnamon Applesauce 
10lbs. American Potato Salad 
or Creamy Cole Slaw 
6 Dozen XL Fresh Bakery Buns 
72 - 1/3 lb Sandwiches $605

Combo #7 (Feeds 30-45) 
15lbs. BBQ Pork Shoulder 
15lbs. BBQ Baked Beans 
or Cinnamon Applesauce 
15lbs. American Potato Salad 
or Creamy Cole Slaw 
4 Dozen XL Fresh Bakery Buns 
45 - 1/3 lb Sandwiches $495

Combo #9 (Feeds 30-45) 
8lbs. Sliced Hickory Smoked Ham 
8lbs. Hickory Smoked Turkey Breast 
15lbs. Garlic Butter Mashed Potatoes 
15lbs. Spicy Butter Corn 
4 Dozen XL Fresh Bakery Buns 
48 - 1/3 lb Sandwiches $495

Combo #8 (Feeds 30-45) 
15lbs. BBQ Turkey Breast 
or Sliced Hickory Smoked Ham 
15lbs. BBQ Baked Beans 
or Cinnamon Applesauce 
15lbs. American Potato Salad 
or Creamy Cole Slaw 
4 Dozen XL Fresh Bakery Buns 
45 - 1/3 lb Sandwiches $495

Combo #10 (Feeds 125-150) 
30lbs. BBQ Pork Shoulder 
or BBQ Beef Brisket (+$450) 
30lbs. BBQ Turkey Breast 
30lbs. BBQ Baked Beans 
or Cinnamon Applesauce 
30lbs. American Potato Salad 
or Creamy Cole Slaw 
15 Dozen Fresh Bakery Buns 
180 - 1/3 lb Sandwiches $1395

Combo #12 (Feeds 125-150) 
60 - 1/4 Slabs BBQ Ribs (180+Bones) 
24lbs. BBQ Pork Shoulder 
or BBQ Beef Brisket (+$360) 
30lbs. BBQ Turkey Breast 
30lbs. BBQ Baked Beans 
or Cinnamon Applesauce 
24lbs. American Potato Salad 
or Creamy Cole Slaw 
15 Dozen Fresh Bakery Buns 
180 - 1/3 lb Sandwiches $1725

Combo #11 (Feeds 125-150) 
24lbs. BBQ Pork Shoulder 
24lbs. BBQ Beef Brisket 
24lbs. BBQ Turkey Breast 
30lbs. BBQ Baked Beans 
or Cinnamon Applesauce 
30lbs. American Potato Salad 
or Creamy Cole Slaw 
18 Dozen Fresh Bakery Buns 
216 - 1/3 lb Sandwiches $1695

Combo #4 (Feeds 40-45) 
10lbs. BBQ Pork Shoulder  
or BBQ Beef Brisket (+$150) 
10lbs. BBQ Turkey Breast 
10lbs. BBQ Baked Beans 
or Cinnamon Applesauce 
10lbs. American Potato Salad 
or Creamy Cole Slaw 
5 Dozen XL Fresh Bakery Buns 
 
60 - 1/3 lb Sandwiches $519

Combo #6 (Feeds 40-45) 
20 - 1/4lbs. Slabs BBQ Ribs (60 Bones)
10lbs BBQ Pork Shoulder   
or BBQ Beef Brisket (+$120) 
10lbs. BBQ Turkey Breast 
10lbs. BBQ Baked Beans 
or Cinnamon Applesauce 
10lbs. American Potato Salad 
or Creamy Cole Slaw 
5 Dozen XL Fresh Bakery Buns 
54 - 1/3 lb Sandwiches $615

1/3 Slab Ribs and l / 3lb. Marinated Boneless Charcoal
Chicken Breast Dinner  ............................................. $18.95

Ribs & Chicken Combination Dinner 
with 2 Side Dishes

Smoked BBQ Chopped Pork Shoulder  ...................... $16.95
Smoked BBQ Chopped Beef Brisket  ........................  $20.95 
Smoked BBQ Turkey Breast  ....................................  $20.95 
Smoked BBQ Rotisserie Jumbo Half Chicken  ........ $21.95

BBQ Dinners (1/2 lb. Meat & 2 Fresh XL Buns 

with 2 Side Dishes

Pork Shoulder  ............................................................. $12.95
Beef Brisket  ................................................................ $14.95 
Turkey Breast  ............................................................ $14.95 
Marinated Boneless Charcoal Chicken Breast  ...... $12.95
Marinated Boneless Charcoal Ribeye Steak  .......... $15.95

Jumbo Sandwich Platters 
(1/3 lb. Meat & 1 Fresh XL Bun & 2 Side Dishes)

Full Slab BBQ Pork Ribs cut in 4 pieces  .......  $28.95/each 
BBQ Chopped Pork Shoulder  ................................  $14.95/lb 
BBQ Chopped Beef Brisket  ...................................  $18.95/lb
BBQ Turkey Breast  ...............................................  $16.95/lb
Smoked Sliced Pit Ham  ........................................  $16.95/lb
Hickory Smoked Beef Hot Links  ......................  $5.95/each
XL Gourmet Sliced Egg Buns (3 dz minimum)  ....... $7.00/dz
All Side Dishes  ........................................................  $8.25/lb
Smoky Jon’s WI Cheddar Mac & Cheese  ...........  $10.95/lb
Smoky Jon’s BBQ Sauce (no minimum) ..... (18oz Bottle) $6.25 

Smoky Jon’s Ala Carte Bulk Menu 
(Priced for Pick-Up) 5 lbs. Minimum Order Per Item

 (Unless stated otherwise)

Fresh Bakery Cookies (assorted)  .................. $1.45/person
Fresh Baked Brownies .................................  $2.25/person 
Brownie-Cookie Combo  ................................  $3.00/person 
Cut & Budded Sheet Cake (48 person min) ....  $2.25/person 
Honey Glazed Corn Bread (48 person min)  ...  $2.25/person

Desserts

Ice Cold Soda, Lemonade & Ice Tea  ............  $2.00/person
Ice Cold Bottled Water  .................................... $2.00/bottle

*Other beverages priced upon request

Beverages

ACCOMPANIMENTS
Fresh Cut Cubes of Cantaloupe, Honey Dew Melon, Red Grapes

served in an ice bath ($2.45/person, 30 persons minimum)
Fresh Cut Vegetables (w/ Buttermilk Garlic Dip)

($2/person, 30 person minimum)
Assorted Wisconsin Cheese Platter ($99.95 serves 45 persons)
Hot Vegetarian Lasagna ($10.95/person, 9 portion minimum)

Side Dishes

American Potato Salad
Creamy Cole Slaw

Hog Heavenly Baked Beans
Cinnamon Apple Sauce

Tangy Pasta Salad
Spicy Butter Corn

Garlic Butter Mashed Potatoes
Lettuce Salad w/ Dressing

(Choice of two with dinners and sandwich platters)
*Additional Side Dishes Upon Your Request.

$3 per person each additional side dish

Specializing in Championship Wood Cooked BBQ with all the 
trimmings delivered to your site for groups smaller than our full 

service catering minimums.
We will deliver these menu selections, hot food HOT, and cold food 

COLD, in sealed foil pans. Guaranteed! Two side dishes, buns, 
plates, forks, knives, napkins, wetnaps, serving spoons and 

tongs are also included. 
You tell us what time you want your BBQ catering delivered and we 
arrive punctually. No equipment to clean-up or return. No catering 

employees returning to your site for returns, etc. Just dig into 
Madison’s Best BBQ with all the trimmings! Discard disposables 
in the trash and your clean-up is complete! Madison’s Best BBQ 

delivered to your site ready to eat with no clean-up hassles. 
A perfect combination. 

Remember Smoky Jon’s Nobody Does It Better!

Smoky Jon’s Drop Off 
BBQ Catering Menu 

15 Person Minimum

(Includes 2 Side Dishes)
RIBS Madison’s Best Ribs!
Full Slab Dinner  ......................................................... $29.75
Half Slab Dinner  ........................................................  $19.75 
Third Slab Dinner  ......................................................  $17.75

All full service catering meals are set-up buffet 
style. A beautiful buffet is set-up and skirted in 

Badger red and covered with red and white gingham 
checks. Chafer pans are used for all hot food items 
and ice baths are used for all cold food products. 

Also included are: Smoky Jon’s Gourmet BBQ Sauce, 
sturdy compartment plates, forks, knives, napkins 

and wetnaps. All serving and warming utensils. 
Preparation, set-up serving and buffet clean-up. 
A minimum of two of our uniformed BBQ 

Professionals will be on-site to prepare and 
meticulously present, attend, 

and clean-up your buffet.

Championship Full Service 
On Site BBQ Buffet Menu

Starts at 100 Person Minimum

Hickory Smoked BBQ Pork Shoulder Sandwiches  
Hickory Smoked Seasoned Rotisserie Chicken Pieces 

Smoky Jon’s “World and National Champion” Gourmet BBQ Sauce 
Wood Charcoal Grilled Jumbo Beef Hot Dogs with Buns and Condiments 

Hot Vegetarian Lasagna ( for attending vegetarians) 
Fresh Cut Vegetables & Buttermilk Garlic Dip 

“Hog Heavenly” BBQ Baked Beans 
Chilled American Potato Salad 
Fresh Assorted Bakery Cookies

Big & Bountiful BBQ Buffet
$20.99 (200 Person Minimum)

$23.99 - with Madison’s Best BBQ Ribs

AS LOW AS $27.95 (100 Persons Minimum) 
Hickory Smoked BBQ St. Louis Style Spareribs 
Hickory Smoked Rotisserie Chicken Pieces OR 
Boneless Marinated Charcoal Chicken Breasts 

Hickory Smoked Chopped Pork Shoulder OR 
Hickory Smoked Chopped Prime Beef Brisket 

Fresh Bakery Buns and Buttercups 
Smoky Jon’s “World and National Champion” 

Gourmet BBQ Sauce 
Hot Vegetarian Lasagna (for attending vegetarians) 

Hog Heavenly Beans OR Spicy Butter Corn 
Chilled American Potato Salad 

Chilled Creamy Coleslaw 
Fresh Cut Vegetables and Buttermilk Garlic Dip 

Assorted Wisconsin Cheese Platter 
Fresh Cut Fruit Medley (served in an ice bath) 
Honey Corn Bread OR Frosted Fudge Brownies 

OR Cut and Budded Sheet Cake

Supreme Big & 
Bountiful BBQ Buffet

Our 
Best 
Seller

Ultimate BBQBuffet


