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Summer 2022 (offer ends, September 16th or until supplies last)

BBQ MENU



www.kitchendoor.ca 

Ready to place your Pick up or Drop off Catering order!
Our team is available Monday to Friday, 9 am to 4 pm, to take your order or to get you started on the ordering process. 
Call or email us at 902-832-5213 | sales@kitchendoor.ca

We are a scratch kitchen, and therefore, all our drop-off menu options are carefully crated to order.
Depending on your needs, we may require as little as 48 hours' notice and as much as 30 days' notice
depending on your order and our availability. Don't wait to reach out!
Please contact us directly for more information.

Are you looking for something more custom?
Call or email us at 902-832-5213 | sales@kitchendoor.ca
A minimum spend will be required depending on your request. 

Phone: 902-832-5213
Email: sales@kitchendoor.ca
Site: www.kitchendoor.ca
Social: @kitchendoorfood Hello
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What We Do

Kitchen Door was born out of a love for food and entertaining. Over the last decade, we have evolved to include a
wide variety of locally crafted prepared meals made by our talented culinary team right here in Nova Scotia. Our
meals are created from scratch, using simple ingredients, often local, and always delicious! We hand select
ingredients to ensure only the highest quality of products leave our facility. Our drop-off catering meals are packed
with fresh and healthy ingredients that can be picked up or delivered ready to serve.

Who We Are

Our company has a phenomenal leadership team that excels at sales development, quality food production, and
logistics to bring our customers genuinely innovative food products. This includes our founder/CEO, Patty Howard,
who started Kitchen Door in 2008 as a one-woman catering company out of a 150 square foot space. Her passion
for entertaining, great food, and perfectly executed events helped the company grow into one of Nova Scotia’s
leading events and catering companies with a 10,000 square-foot state-of-the-art facility in Dartmouth. Since 2020,
the company has focused on building on its core competencies, including high-quality chef-crafted prepared meals,
contract food services, Virtual Cooking Classes & Events, and a new production model to include a CFIA inspected
facility for manufacturing featuring local Atlantic Canadian companies.

Hello



The Details

www.kitchendoor.ca 

Delivery
We offer corporate delivery Monday - Friday and require a 30-45 minute delivery window. Larger orders may require more
time to execute drop-off. Delivery fees are not included in the menu prices and start at $30.00 per delivery. Don't hesitate to
get in touch with us directly to confirm your delivery window before placing your order.

Kitchen Door is happy to accommodate special requests, allergies and dietary needs when possible. To protect you and
your guests, please find out if the request is an allergy or just a preference.
Our catering kitchen is an open plan facility, and allergens such as nuts and gluten are present, so there is always the
possibility of cross-contamination even when taking every possible precaution. Kitchen Door will not assume any liability
for adverse reactions to foods consumed or items an individual may come in contact with at any event catered by
Kitchen Door.
Additional charges may apply to accommodate special requests, allergy and dietary needs due to additional labour and
specific ingredients that may be required.
We've incorporated helpful symbols to help you easily identify products that may match your dietary needs and
preferences. If you have additional questions about ingredients for any of our products, feel free to give us a call at 902-
832-5213 OR email sales@kitchendoor.ca

Dietary Accommodations

A 10%-18% Production Fee will apply to all orders.  
We accept e-Transfers (accounts@kitchendoor.ca), Cheque, Visa, MasterCard, or Amex.
Final payment is due upon confirming your order. Adjustments on balance can be made 0 - 5 business days after the
event if required. 

Production Fee & Payment

Phone: 902-832-5213
Email: sales@kitchendoor.ca
Site: www.kitchendoor.ca
Social: @kitchendoorfood

Please note menus and pricing are subject to change without notice
Cancellation must be received and confirmed by a Kitchen Door team member via email or phone.  Please email cancellations
to sales@kitchendoor.ca or call 902-832-5213.
Cancellations that occur within 7 business days of the order, 100% of the estimated catering charges noted on your 

If cancellation occurs within 6-14 days of the delivery/order unless otherwise stated on your invoice, 50% of the estimated
catering charges will apply, and the remaining balance will be converted to a Kitchen Door Gift Card for further use. 
Should you wish for a refund instead of a Gift Card a 10% processing fee will apply.

Cancellation Policy

invoice will apply. 



(V) - Vegetarian | (V+) - Vegan | (GS) - Gluten Sensitive | (DF) - Dairy Free

ENTREES
Heat and Serve Items - Items that need to be heated will be delivered in oven ready containers or ready for the grill |
Heating instructions provided | Some assembly required

ON THE GRILL

SMOKED TURKEY CLUB SANDWICH
PLATTER | $14 per sandwich

In house smoked turkey with carrots, red onions,
celery and dried cranberries with mayo, , brie, bacon,
and mixed greens on Stone Hearth Bakery Focaccia

MIN ORDER 2 DOZEN 

MAC’N CHEESE BAKE | $75 

Creamy 3 cheese sauce, macaroni noodles with
buttermilk biscuit topping | (V)

 1/2 PAN |  6-8 ENTREE SERVINGS

OFF THE GRILLSMOKED PORK RIBS | $10 

 In house smoked and brushed with our house made chipotle
 BBQ sauce (cut into single ribs)  | (GS, DF)

MIN ORDER 12 PORTIONS |  5 RIBS PER PORTION

ALL BEEF BURGERS | $14 
MIN ORDER 12 PORTIONS | 6 OZ BURGER PATTIES
Served with our Alabama Sauce, Bun, pickled apple, cabbage and
carrot slaw | (All GS with the exception of the Bun)

CHICKEN SKEWERS | $12 

Lemon and herb brined grilled chicken with dill and 
lemon cucumber tzatziki | (GS)

MIN ORDER 12  |  2 SKEWERS PER ORDER

DOUBLE BEAN VEGGIE BURGERS | $10
MIN ORDER 12 PORTIONS | 6 OZ BURGER
Double bean feta and spinach, Alabama Sauce, Bun, pickled apple,
cabbage, and carrot slaw | (V & All GS  with the exception of the Bun)

KNACKWURST SAUSAGES | $8 
MIN ORDER 12 PORTIONS 

The Pork Shop sausage, house made mustard, sauerkraut, sausage bun | 
(All GS with the exception of the Bun)

LOOKING FOR A HOT, READY TO SERVE 
CORPOARTE CATERING DELIVERY - email or call today!



(V) - Vegetarian | (V+) - Vegan | (GS) - Gluten Sensitive | (DF) - Dairy Free

CLASSIC SIDES
Ready to serve items - Displayed on disposable ware ready to serve
Heat and Serve Items - Items that need to be heated will be delivered in oven ready containers or ready
for the Grill | Heating instructions provided | Some assembly required

GARLIC PULL APART ROLLS | $14

Made fresh with bits of garlic throughout and brushed
with herb and garlic butter right out of the oven | (V)

15 Pieces

ROASTED RED PEPPER CORNBREAD | $36

Classic cornbread with diced roasted red peppers | (V)
24 Pieces

MOLASSES BAKED BEANS | $50

Navy beans slowly simmered in a sweet and
tangy molasses sauce | (GS,V+)

1/2 pan | Serves 12-15

MELON SLICES

Assorted melons, freshly sliced, perfect to cool down
on a hot summer day | (GS,V+)

$55 | Sm - Serves 12-15                $110 | Lg - Serves 24-30

Creamy Caramelized Onions Dip | (GS, V)  
Tandoori Hummus | (GS, V+) 
Summer Selections - Chefs Choice  | (GS)

FRESH DIPS | $6

KETTLE CHIPS

House-made kettle chips choice of :  BBQ | CURRY | S&P
Don’t forget the dip | (GS,V)

$3.25 per bag | Min order of 12 bags OR $36 bowl | Serves 12 -14

POTATO SALAD | $50

Red potatoes, egg, celery, peas and red onions, tossed
in a creamy horseradish and red wine mayo | (GS, V)

Serves 12-15

COLESLAW | $24

Pickled apple, cabbage and carrot | (GS, V+)

CLASSIC CAESAR SALAD | $65

Romaine lettuce, bacon bits, parmesan, lemon and 
 focaccia croutons with our buttermilk caesar dressing | (GS
without Croutons)

Serves 8-10

PASTA SALAD | $55

Roasted corn, black beans, tomatoes and cilantro finished
with a creamy chipotle & lime dressing | (V)

Serves 12-15 

SALADS

8 fl oz container

Serves 12-15 



SUMMER SALAD | $60

Mixed greens, pickled blueberries, mandarin
oranges, candied pecans with orange poppy seed
dressing | (GS, V)

Serves 8-10

ROASTED BEET SALAD | $60

Mixed greens, roasted beets, pickled red
onions, toasted sliced almonds with goat
cheese vinaigrette  | (GS, V)

Serves 8-10

MOROCCAN CHICKPEA & 
QUINOA SALAD | $65 

Shredded carrots, chickpeas, raisins, green onions,
toasted sunflower seeds, and fresh parsley tossed
with creamy date and dijon dressing  | (GS, V+)

Serves 8-10

APPLE FARO SALAD | $65

Seasoned faro with apples, shaved parmesan,
fresh parsley, toasted pecans, and arugula with
an herb and apple cider vinaigrette  | (GS, V)

Serves 8-10

(V) - Vegetarian | (V+) - Vegan | (GS) - Gluten Sensitive | (DF) - Dairy Free

Ready to serve items - Displayed on disposable ware ready to serve
Heat and Serve Items - Items that need to be heated will be delivered in oven ready containers
or ready for the Grill | Heating instructions provided | Some assembly required

PREMIUM SIDES

MEDITERRANEAN ORZO PASTA SALAD | $65

Tomatoes, cucumbers, olives, feta, artichoke hearts, spinach and fresh parsley tossed
with a sundried tomato and lemon vinaigrette  | (V)

Serves 8-10

House Made
Breads

Min Order of 12
 

Focaccia Wedges (V+)
 $2 per person

 
Buttermilk Biscuits (V)

$2.50 per person
 

MAC ’N CHEESE BAKE | $75

Kitchen Door Classic- Creamy 3 cheese
sauce, macaroni noodles topped with
a butter biscuit topping  | (V)

 1/2 Pan | Serves 12-15

GRILLED MELON

Grilled watermelon slices with crumbled
feta and thinly sliced red onions | (GS, V)

$63 | Sm - Serves 12-15
$122 | Lg Serves 24-30

GRILLED VEGGIES | $50
Serves 8-10
Zucchini, cremini mushrooms, red
onions, bell peppers, eggplant marinated
with balsamic and herb olive oil  | (GS, V+)
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(V) - Vegetarian | (V+) - Vegan | (GS) - Gluten Sensitive | (DF) - Dairy Free

Ready to serve items Displayed on disposable ware ready to serve
Serving utensils available upon request (not included in pricing). 

SWEET TREATS 

BROWNIE BANANA MUDPIE TRIFLE | $60

KD Classic outrageous brownie bites layered with banana
pudding topped with Oreo crumbs and gummy worms 

 1/2 PAN | SERVES 8-10 

DIY VERY BERRY SHORTCAKE | $84

House made buttermilk biscuits with seasonal berry
compote and fresh lemon curd

1 DOZEN | ADD ON HALF DOZEN $42

COOKIE & BROWNIE BAR PLATTER | $32 
1 DOZEN | MIN ORDER 2 DOZEN | Platters will include
2 cookie & 2 brownie bar flavors 

COOKIE PLATTER| $30 
1 DOZEN | MIN ORDER 2 DOZEN 
Funfetti
Callebaut Chocolate Chip
Lemon Poppy Seed

S'MORES BROWNIES| Brownie base, with toasted mini
marshmallow and graham cracker crumb
OUTRAGEOUS BROWNIE |  Kitchen Door Classic 
CINNAMON BLONDIE | with white chocolate drizzle 

1 DOZEN | MIN ORDER 2 DOZEN 
BROWNIE BAR PLATTER | $48 



 

Looking for a 
custom curated box?

 Connect with our team today!
email foodshop@kitchendoor.ca

or call 902-832-5213


