
who gets the leftovers?
You do!  You paid for it.  

FAQ's
Answers to our most commonly asked questions about our Catering Services

What do the services look like on 
the day of my event?

We arrive 45 minutes to 1 hour before your 
serving time, set up the buffet, replenish the 

food, rolls and sauces during dinner, and clean 
up the buffet once everyone has eaten.

Is a tip built in or expected?
A tip is neither built into the price or expected. 
We are professionals and if you deem that we 

were worthy of a tip and decided to tip, we 
would consider it an unanticipated blessing.

Contact us:
email:  john@bigdansbbq.com

phone:  570-356-6156  

How do deposits and final payments work?
We just ask for a $500 deposit that will go 
towards the final bill to secure a slot on our 

calendar.  The remainder will not be due until 
the day before the event if using a card or day 

of the event if by cash or check.

Do you ever run out of food?
We have developed formulas over our 10+ 

years of experience to ensure that all of your 
guests are fed and there are still some leftovers 

for you.  

Do you offer tastings?
We do.  Tastings are by appointment on 

Thursdays and Fridays when the restaurant is 
open.  Call or email us to schedule one.

What is the minimum guest count for 
catering services?

75 guests is the minumum for catering services.  
For a smaller event, we recommend ordering by 

the tray.  Feel free to contact us if you need 
help determining quantities. 

What do you need on site?
We do not need power or water on site.  All we 
need are 2 (8') tables or 3 (6') tables to serve.  

That's it.  

When do we need to have our final count?
We will not need a final guest count until 2 

weeks before your event.


