
SIDES 

Drinks 

RJ’s Catering 
 

	
No	more	boring	sandwich	platters	
at	office	meetings!	Sauce	up	your	
party,	meeting	or	large	get-together	
with	RJ’s	Bob-Be-Que	meats.	
	
We	offer	full-service	catering	which	
includes	buffet	set-up,	chafing	
dishes,	professional	buffet	
attendees,	two	hours	of	service	time	
and	buffet	clean	up.	It’s	a	great	way	
to	have	KC’s	finest	BBQ	at	your	
event	and	still	get	to	enjoy	the	
festivities.	
	
Cater	your	next	event	on	our	
Mission	City	Limits	patio,	complete	
with	seating	for	80	people,	and	a	
private	room	for	30	that	has	a	full	
bar.	
	
Other menu items and cuisines 
available upon request 
 
 
 
 
 
 

 
 
	
		
Bob-Be-Que	Beans	-	Cole	Slaw	
Cheesy	Corn	Bake	-	Potato	Salad	
Mac	&	Cheese	-	Cajun	Rice 

 
Serving Quantity Cost 

1-2	 Pint	 6	
6-8	 Quart	 10	
12-15	 ½	Gallon	 17	
25-30	 Gallon	 30	

 
 
 
 
 

Soda 
Coke	Products	Available	$1.50	/	Can	

 
Tea 

Unsweetened	or	Sweet	$1.75	/	Person	

 
Water 

Bottles	of	Water	$1.50	/	Each 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

Catering Menu 
 

Available for Pick-Up or Delivery 
Delivery Charges May Apply 

 
Order Online at RJSBBQ.COM 

 
913-262-7300 

5835 Lamar Ave. 
Mission, KS 66202 

 

24-Hour Notice is requested 
for Catering Menu Options. 



 

SHACK BUFFETS 
 

Carolina 
Our hickory smoked pulled pork served with 

slaw and potato salad. 
 

Classic Shack 
A combination of two meats served with beans, 
slaw, and potato salad. This is the perfect office 

luncheon! 
 

Dinner Feast 
Pick three of our smoked meats served with 

beans, slaw, and potato salad. This will feed a 
crowd! 

 

 
Available meats include: brisket, pork, sausage, ham, 

turkey, and chicken. You may also select our burnt 
ends for an upcharge. 

 

 

KC Burnt End 
Brisket and Pork Burnt Ends for everyone. Enjoy 
what makes KC special served with beans, slaw, 

potato salad, and choice of bread. 
 

Wings, Ribs, & Burnt End 
Enjoy the RJ’s Trifecta served with beans, slaw, 

and potato salad.  
 

All buffets come with your choice of BBQ sauce, white or 
wheat bread, pickles, plates, plastic utensils, and napkins. 

 

SHACK PLATTERS 
 

Garden Vegetable 
Assorted fresh seasonal vegetables. Served with 

Ranch and Balsamic Vinaigrette dressings.  
Starting at 35  for a 16 inch tray 

 

Fresh Fruit 
Assorted fresh seasonal fruit. Served with sweet 

dipping sauce  
Starting at 35  for a 16 inch tray 

 

Slider 
A choice of two sliced smoked meat sliders, 

served with lettuce, tomato, and pickles. BBQ 
sauces and assorted condiments upon request.  

1.75 ea. 
 

Three Smoked Meat 
This meat plater is served cold with brisket, 

turkey, and ham. Served with lettuce, tomato, 
pickles, mustard, mayo, white, or wheat bread.  

9 per person 
 

Smoked Wings 
50 smoked wings served with all your 

dipping sauces and white bread.  
75 

 
 

 

 

SOUPS & SALAD 
 

Shack Salad 
Fresh spring mix, peppers, cucumbers, 

tomatoes, croutons, and craisins. 
 

Sm. 8-10 35 
Lrg. 15-20 45 

 

Lenexa Spinach Salad 
Mushrooms, bacon, croutons, chopped egg, 

and red onions. 
 

Sm. 8-10 35 
Lrg. 15-20 45 

 

Soups 
Your choice of Gumbo or Smoked Brisket 

Soup. 
 

Cup 5.5 
      Bowl        8 

 

DESSERTS 
 

Triple Chocolate Chip Brownie 
 

Carmel Bread Pudding 
 

Lemon Bars 
 

Cookies (dozen) 

10.5 

12.5 

14.5 

15 

16 3 

4.5 

4.5 

12 


