
How it works:

1. Pick your package 
Catered events - pages 2-8

Food Truck events - pages 10-12

2. Choose your dishes and sides 
Pages 13-18

3. Sit back and relax! We’ve got it from here.

The Bougie Waffle
Catering & Food Truck 

Event Menu

thebougiewaffle.org/contact



Catered Event 
Packages
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Rise and shine! We're up with the roosters to whip up a piping
hot brunch just for you. Dive into The Bougie Waffle’s fabulous
brunch spread – a mix of sweet and savory treats with toppings

galore that will jazz up your taste buds. Craving something
specific? Ring us up with your request!

STARTS @ $15.00pp

Additional items: breakfast potatoes, plantains and eggs, yogurt parfait, fried eggs, 
FLORA TEA & TONIC, hot coffee, juice, or water.

50 guest minimum. Set your budget after the minimum is met. 
Call for brunch specials for less than 50 guests or drop-off orders.

 
To ensure the best quality our The Bougie Waffles are best when made to order.

Must provide space with access to electrical connections.

Your choice (1): Specialty Waffle
Crispy bacon or sausage links
Scrambled eggs 
Fresh fruit
Assorted toppings

Your choice (1): Specialty Waffle
Scrambled eggs with diced tomatoes, cheese, and/or spinach
Your choice (2): bacon, sausage links, roasted balsamic veggies, chicken
Your choice (1): Flora Tea & Tonics, hot coffee, juice, water
Fresh fruit

Your choice (2): Specialty Waffles, Savory French Toast, Classic French Toast
Your choice (1): Southern style shrimp & Grits, Grit fritters
Your choice (2): bacon, sausage, salmon, catfish, chicken tenders, plantains
Your choice eggs (1): scrambled, cheese scrambled, veggie, egg white with veggies
Your choice (2): Bougie Punch, juice, or hot coffee
Fresh fruit

Big Bougie Brunch 

Bougie Brunch 

Little Bougie Brunch 

Bougie Brunch 
Packages
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Are you ready to party? The Bougie Waffle team is here to
sprinkle some pizzazz on your event! Imagine a mix of awesome
guests and delicious food that will turn your gathering into a tale
for the ages. Let's make memories that'll have your guests raving

until the cows come home!
Starts @ $18.00pp

Your choice of (1) entree
Your choice of (2) sides
Seasonal salad
Fresh fruit
Assorted toppings

Your choice of (2) entrees
Your choice of (2) sides
Your choice of (1) dessert
Seasonal salad OR fresh fruit

Your choice of (2) entrees
Your Choice of (2) sides
Your choice of (2) desserts 
Your choice of (2) beverages 
Bougie Punch, juice, or hot coffee

Big Bougie 

Bougie

Little Bougie 

Traditional 
Catering 

Additional items: See Drop off menu for additional entrees
FLORA TEA & TONIC, juice, or water.

50 guest minimum. Set your budget after the minimum is met. 
Call for specials for less than 50 guests or drop-off orders.

To ensure the best quality our The Bougie Waffles are best when made to order.
Must provide space with access to electrical connections.
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Children can be picky eaters, but we've got the inside scoop on
what tickles their taste buds! If you don’t see their favorites, just

holler, and we'll whip up a special menu just for them. Plus, we’ll
bring along a friendly attendant to dish out the goodies on

snazzy disposable plates, with matching cutlery and napkins to fit
your party theme. Tailored for kids aged 1 to 10, enjoy a 3-hour

service filled with smiles and scrumptious treats. 

Let the fun begin!

Includes full service, table staging, decor, set-up, clean-up, attendants, and packaging for leftovers. 
 Must provide prep space with access to electrical connections 

Includes compostable bamboo/palm leaf plates and utensils.

CHILDREN 1 YEAR - 10 YEARS OLD ONLY

Children’s Party
Catering

Your choice of (2) entrees
Your choice of (1) side
Your choice (2): water, juice, fresh fruit, candy bags
Assorted toppings
Cake/cupcakes *Additional charge, ask for details
Photograpy *Additional charge, ask for details
Balloon Arches *Additional charge, ask for details

Your choice of (2) small plate entrees
Your choice of (2) small plate sides
Your choice of (3): water, juice, fresh fruit, candy bags
Cake/cupcakes *Additional charge, ask for details
Photography *Additional charge, ask for details
Balloon Arches *Additional charge, ask for details

Big Bougie Food Truck Kids Party - starts at $10.50/person

Little Bougie Kids Party - starts at $600.00 (Catered only)

The host must provide prep space. Overages will be charged at a rate of $25 per 30-
minute increments. Add-ons must be purchased 24 hours in advance of service time. 
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Instead of one main course, why not jazz it up with a variety of
mini entrees for your guests to sample? The Bougie Waffle "short

plates" are delightful, bite-sized creations served up by our
talented chefs at different stations. Let your guests mingle and

munch as they please, exploring a world of flavors at their own
pace!

You set the budget after the minimum is set!
Starts @ $16pp

Your choice of (2) entrees
Your choice of (1) sides
Seasonal salad
Fresh fruit
Assorted toppings

Your choice of (3) entrees
Your choice of (2) sides
Your choice of (2) desserts 
Your choice of (2) beverages: Bougie Punch, juice, or hot coffee

Big Bougie 

Little Bougie 

Small Plate
Catering

Additional items: FLORA TEA & TONIC, coffee, juice, or water.

50 guest minimum. Set your budget after the minimum is met. 
Call for specials for less than 50 guests or drop-off orders.

To ensure the best quality our The Bougie Waffles are best when made to order.
Must provide space with access to electrical connections.
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We live for spreading joy at all kinds of gatherings! Picture this:
a chef station where our culinary wizard whips up delicious treats
right before your eyes, adding a sprinkle of magic to your special

day. Whether you want an indoor setup or an al fresco affair,
The Bougie Waffle will work with you to get it right. 

Perfect for crowds of 75 and up.

Chef Station 
Catering 

Your choice of (2) entrees 
Your choice of (1) sides
Seasonal Salad 
Fresh Fruit

Your choice of (2) entrees
Your choice of (2) sides
Your choice (1) desserts
Your choice of (2) beverages
Bougie Punch, FLORA TEA & TONIC, Coffee, Juice

Big Bougie 

Little Bougie 

*Vegan and Gluten Free additions available upon request. 

 50 guest minimum. Set your budget after the minimum is met. 
Call for specials for less than 50 guests.

To ensure the best quality our The Bougie Waffles are best when made to order.
Must provide space with access to electrical connections.
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Mac & Cheese 
Bar

Our Smoked Gouda Mac and Cheese extravaganza features our
mouthwatering SMACKaroni that's so delicious that people trek for

miles just for a bite! The iconic "Motha Sauce" is the stuff of legends,
and when you deck it out with fancy toppings, your guests will be

over the moon with delight!

Starts at $1000

Includes compostable bamboo/palm leaf plates/bowls utensils
Additional Items available: stemmed disposable or traditional wine glasses

Additional proteins available upon request 

Choose your protein (1)
*Shrimp
*Steak
Chicken
Bacon

Choose your veggie (2)
Corn
Mushrooms
Brocolli
Roasted veggies

Choose your toppings (2) 
Hot sauce
*Truffle oil
Ranch
Sweet Chick Sauce 
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You set a budget after the minimum is met!
Craving The Bougie Waffle at your doorstep? Need office lunches?

We've got you covered! Simply request our "Drop and Set" or
"Drop and Go" service for a hassle-free experience. Ideal for

intimate gatherings or waffle & entree feasts for less than 30 guests 

Drop-off &
Meal Delivery

Services

Little & Big Bougie Meals - Email for pricing

                           Brunch Boxes

Lunch Boxes
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Food Truck
Packages
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The Bougie Waffle Specialty Catering Truck elevates any events with
the masterful savory waffle creations Choose from limited or open
menus, with varying minimum spending requirements based on the

location. Whether it's your wedding or a corporate event, let us handle
the catering while you unwind, kick back, and savor the flavor. Looking

to book us for your event? We also cater to public events, ideal for
larger gatherings, especially on weekends! Feel free to reach out for

details on catering minimums specific to your location.
STARTS @ 1500.00

Includes compostable bamboo/palm leaf plates utensils
Additional Items available: Chicken tenders, Wings, legs, thighs, *Vegan

Additions and substitutions of entrees available upon request.   

Specialty Waffle Food
Truck Catering 

Your choice of 1 savory specialty Waffle
Your choice of 2 sides
Assorted toppings

Your choice of 1 savory specialty waffle
Your choice of classic waffle 
Your choice of 2 sides
Assorted toppings 
Bougie Punch

Big Bougie 

 Bougie Brunch 

Little Bougie 

Your choice of 2 savory specialty waffles
Your choice of 1 dessert 
Your choice of 1 side
seasonal salad
Assorted toppings 
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You set a budget after the minimum is met!
The Bougie Waffle Food Truck rolls in to sprinkle some magic on
your party with a scrumptious feast! It's a waffle frenzy - once the

treats disappear, we hit the road in a puff of waffle dust! 

Includes compostable bamboo/palm leaf plates utensils
Additional Items available: chicken tenders, wings, legs, thighs, *Vegan

Additions and substitutions of entrees are available upon request.   
Varying minimum spending requirements based on the location.

Food Truck 
Service 

Your choice of (1) 
Savory Specialty Waffle

Classic Waffle
Boguie Waffle Entree

Your choice of (2) sides
Assorted toppings

Big Bougie: - Starts at $2,000

Little Bougie - Starts at $1,200

Your choice of (2) 
Savory Specialty Waffles

Classic Waffle 
Bougie Waffle Entree or Dessert

Your choice of sides (2)
Your choice of beverage

Assorted toppings 

2-hour 
Service 
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Menu 
Items
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Savory 
Waffles

Classic Specialty 

Plain Jane - Maple Syrup

Classy B - Lemon Honey Butter

Bougie Bae - Balsamic Veggies

Chilli-Jalapeno Cheddar 

Nashville Hottie 

Cheddar Cornbread BLT

Black Sesame 

The Sweet Chick - Maple Sirricha

Princess Peach - Jalapeno Peach syrup

Caribbean Queen - Pineapple compote

BBW - Balsamic Blackberry Syrup

The Empress - Honey Teriyaki  (Vegan Option)

Pasketti - (Vegan) Spicy/Mild tomato sauce

Charo - Pork Belly & Smokey Maple

AvoCanto - Queso Blanco Sauce

Chorizo & Chili Butter Waffle 

Salted Caramel Waffle

Savory French Toast

Sweet Chick Sauce - Maple Sirricha 

Smokey Maple 

Lemon Honey Butter

Ranch

Chipotle Ranch

Hothouse Honey

Maple Syrup 

Salted Caramel Sauce

Queso Blanco Sauce

Honey Teriyaki 

Princess Peach Sauce

Balsamic Blackberry Sauce

Sauces

Includes Protein Includes Protein

We're spicing up our menu with new flavors all the time! Got a flavor
masterpiece in mind? Let us know.
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Dessert
Waffles

Specialty 
Plain Jane 

Classic Liege

Liege - Assorted flavors

Smores

Oreo 

Birthday Cake

Maple Bacon 

Tootie Frooty 

Chocolate Chip

Classic
Nana’s Puddin

Strawberry Shortcake

Espresso

Peach Cobbler

The Lady  - Lavender Sugar

Tres Leches 

Green Goddes - Matcha

Matcha Strawbery

Sweet Potato Pie

Syrup

Ice Cream 

Vanilla Syrup

Caramel Syrup

Chocolate Syrup

Strawberry Syrup

Chocolate Coffee Beans

Granola

Sprinkles

Chocolate Chips

Assorted Wafers

Oreo Cookie

Fresh Fruit

Whipped Cream

Toppings

We're spicing up our menu with new flavors all the time! 
Got a flavor masterpiece in mind? Let us know.
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Seasonal Salad

Seasonal Fruit

Fruit Salsa/Plantain Chips

Mixed Veggies

Caesar Salad

Seasoned Fries

Truffle Fries

Hot Honey Feta Fries

Mac & Cheese Bites

Grit Fritters

Mashed Potato Bites

Garlic Fried Rice 

Veggie Fried Rice

Sweet Potatoes

BIG BOUGIE SIDES

Our 
Sides

LITE BOUGIE SIDES
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Cheeseburger

Buffalo Chicken

*Hot Honey Feta w/chicken

Elote

Mediterranean Fries

LOADED FRIES

Homemade Rotel

Sour Cream 

Salsa

Fresh Tortilla Chips 

Add beef or chicken  

NACHO BAR - $100.00 SERVES 25
$150 W/PROTEIN SERVES 30

Water
FLORA TEAS & TONICS

Ginger Lemonade
Chamomile Lavander
Matcha Lemonade
Hibiscus Limeade

Bougie Punch
Juice
Mockmosa’s
Hot Coffee

BEVERAGES

$2.00pp
Call for pricing

Call for pricing 
$25 (approx. 16 8oz cups)

$80 (approx. 50 8oz cups) 
$150 (approx. 100 8oz cups) 

Snack
Menu

LOADED FRIES - $130.00 SERVES 25
$150 W/PROTEIN SERVES 30

FOOD TRUCK ONLY
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Chicken 
Classic Waffles 
Specialty Waffles 
French Toast 
Savory Fench toast 
Scrambled Eggs 
Pork or Turkey Bacon 
Beef Links 
Sweet Potato Hash 
Breakfast Potatoes 
Seasonal Fruit Salad 
Fruit Salsa
Pound Cake
Pie
Cobblers

Cheesy Smoked Gouda Grits: 
Bougie Shrimp & Grits: 
Garlic Fried Rice: 
Veggie Fried Rice: 
SMACKARONI & Cheese: 
Smothered Green Beans: 
Sister Greens (no pork): 
Roasted Veggies & Onions: 
White Chicken Lasagna 
Tuscan Pasta 
Rasta Pasta
Cajun/Classic Alfredo *your choice of protein
Vegan Pasketti 
BBQ Ribs 
BBQ Chicken
Seafood Mac 
Au Gratin Potatoes 

Psst! Seasonal and secret menu items are available. If you
don't spot your favorite here, connect with your event

coordinator!

ALL DISHES ARE AVAILABLE IN HALF AND FULL
PAN SIZES. 

HALF PANS FEED APPROXIMATELY 15
 FULL PANS FEED APPROXIMATELY 30

*ASK ABOUT OUR DESSERTS*

Drop-off Ordering
by the Pan

PLENTY MORE BOUGIE

- 18 -



Prices are based on 3-hour food service.

Required deposit of 35% due at booking.

Final payment is due upon delivery; prior to event beginning. 

No refunds if canceled thirty (30 days) from the event

Refunds issued minus an administrative fee

Sales tax of 8.375 percent (per) on all attendee pay events.

Service Charge included on the final invoice for pre-paid events. 

Food Truck bookings: $1000 minimum for events (within the Twin Cities metro

area) 

The final number of meals for pre-paid events must be placed no later than ten

business days before the event. If your final guaranteed number is not received by

this time, your estimated number will become your final guaranteed number, as

catering preparations will be based on this figure.

An increase to the final guaranteed number must be received 72 hours in advance.

Menu, pricing, and booking will be finalized with a signed contract. *Estimated

invoice will be delivered within 48 hours of initial consultation.

Client must verify in advance that we are allowed to park at the event location site.

If we arrive at the event site and, for any reason, The Bougie Waffle is unable to

park at the event, all monies for the event, in full, will be retained by The Bougie

Waffle

For events outside the Twin Cities area, we may charge a travel/mileage fee to

cover labor, utilities, and fuel. 

Raincheck policy: If your event cannot be held due to weather or acts of God, The

Bougie Waffle will work with you to reschedule the event to a different available

date as close to the original date as possible.

Food Truck Booking
Information
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