
Pick Up Information: Please Indicate Date you would like to pick up 

your order
 11 AM - 

12 PM 

 4 PM - 

5 PM 

Orders should be emailed to: ops@blueheroncatering.com

We are accepting payment via PayPal to: acctg@blueheroncatering.com

**We will confirm your order ASAP and then payment must be received in full before order 

is released to the kitchen**

Pick Up Window: Indicate which time-window you would like to pick 

up:

Ordering Instructions:

Payment:

* For Printed Orders (print or screenshot or take picture of both pages and email to address 

above) Hold off on payment until we confirm your total.

*Fill out the fillable Excel file with your order, it will total for you. (If you would like to print 

an order form, download the .pdf).  Email it in. 

* Orders must be placed with 24-hours notice

* Delivery By Request for an additional fee

* Available for pick-up at our kitchen in the Emeryville/Oakland area Mon-Fri 11AM-12PM and 

4PM-5PM. Address will be sent with confirmation

* No substitutions, please

* Minimum order $50

Name:

Contact 

Email:

Customer & Pick Up Information:

Phone:

Blue Heron Catering - The Cannery Kitchen & Tap
Meals to carry you through



 TOTAL:  $           -   

0  $     50.00  $           -   
Hickory smoked brisket, BBQ sauce, coleslaw, Brioche bun

Betty’s “down home” fried chicken, honey mustard, spicy slaw, Brioche bun 

Grilled portobella mushroom “burger” with cheddar, lettuce, grilled onion, tomato and garlic 

mayo, Brioche bun
Potato Salad 

Cole Slaw

Seasonal Fruit Salad
Homemade Potato Chips

0  $        40.00  $               -   

Mixed baby lettuces with spiced walnuts, apples, bleu cheese and radish

Little gem caesar salad with shaved parmesan and garlicky bread crumbs 
Add Grilled Chicken (per person)  $              4.00  $                  -   
Add Marinated and Roasted Tofu (per person)  $              4.00  $                  -   

0  $        75.00  $               -   

Half BBQ Smoked chicken 

BH Famous fried chicken with country gravy 

Smoked Brisket, brown sugar-bourbon BBQ sauce 

St Louis style ribs, Peach-apricot BBQ sauce 

Butternut squash gratin with braised baby mustard greens 

SIDES for ENTREES
Sautéed collard greens, lemon, chile flakes, red onion

Classic potato salad with dill, hardboiled egg and creamy mustard dressing

Carolina cole slaw 

Fresh seasonal fruit salad

Homemade potato chips

Mama’s mac n cheese, seasoned breads crumbs

Rosemary roasted potato wedges

Garlic mashed potatoes

Additional Buttermilk biscuits (2)

0  $          5.00  $               -   

Sautéed collard greens, lemon, chile flakes, red onion

Classic potato salad with dill, hardboiled egg and creamy whole grain mustard dressing

Carolina cole slaw 

Fresh seasonal fruit salad

Homemade potato chips

Mama’s mac n cheese, seasoned breads crumbs

Rosemary roasted potato wedges

Garlic mashed potatoes

Additional Buttermilk biscuits (2)

0  $          5.00  $               -   

Chocolate Chip Cookies

Raspberry Jammer Bars

Double Chocolate Brownies

Lemon Bars

0 Compostable-ware plates, flatware, napkins per person  $          3.00  $               -   

 Subtotal  $               -   
 Sales Tax  $               -   

 TOTAL:  $               -   

Entrees (feeds 4.  Served with 2 sides and Buttermilk Biscuits)
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Individual Sides

Individual Desserts
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Sandwiches to share (each contains 4 of the same  assembled sandwich and 1 side)

Family-Style Entrée Salads (each salad feeds 4 people)

Blue Heron Catering & The Cannery Kitchen and Tap
Meals to carry you through


