
For catering inquiries:
 please email catering@thegemlittlegem.com 

meals to go catering delivery boat pick up

4983 Lake Shore Drive 
Bolton Landing, NY 12814 www.thegemlittlegem.com

Order Online or In-Person 
*we cannot accept order by phone May-Sept

Pick up in our backyard 
Look for the mint green camper!
Please allow 30 mins for your order to be ready. 

Boat Pick up 
Pick up your order between 1PM- 2PM.
Order must be placed by 12pm!  
Please nose the boat in,
and we will pass off the goods. 
* tips greatly appreciated! 

All catering orders are packaged family style,
hot, and ready to serve.

ADD paper goods, serving utensils, and drinks
to complete your spread.

 All orders are served with free fixin’s: 
pickles, pickled red onion, and potato bread.

what comes with your order

@thegem_littlegem



sandwiches & party boxes

LARGE GROUP?  BIG FAMILY?   NO PROBLEM.  
SELECT A PARTY BOX AND TELL US HOW MANY PEOPLE ARE IN YOUR GROUP.  WE WILL DO THE REST!

PARTY BOX #1
ONE MEAT, ONE SIDE, ROLLS,
LEMONADE/ TEA   

$18 PER PERSON

PARTY BOX #2
TWO MEATS, TWO SIDES, ONE
SALAD, ROLLS, LEMONADE/ TEA   

$23 PER PERSON

PARTY BOX #3
THREE MEATS, THREE SIDES, TWO
SALADS, ROLLS, LEMONADE/ TEA   

$28 PER PERSON

MEAT:
PULLED PORK, PIT BEEF, 
FREE-RANGE CHICKEN, SAUSAGE 

SIDES:
GREEN GODDESS SLAW, BAKED BEANS,
KANSAS CITY CHEESY CORN,
COWBOY CAVIAR, POTATO SALAD,
CHEESY TALLOW TOTS, YAM COTTAGE FRIES.

SANDWICH BOX 
 PULLED PORK, ABIGAIL’S CHICKEN SANDWICH, NORTH CAROLINA HOT DIPPED,
ROASTED PORTABELLA OR PIT BEEF ( +$2), 
ONE SIDE, LEMONADE/ TEA 

$18 PER PERSON

Pick One Sandwich 



take out menu   

$9/GAL 
$2/PP 
$20/EA 

PARTY SUPPLIES: 
(Don’t Forget the Essentials) 
SWEET TEA / LEMONADE 
PAPER GOODS & SERVING UTENSILS 
CHAFING SET 

Order as much or as little as you’d like.
We recommend 1/2 lb of meat per person.

All meat and sauces are gluten-free.

SALADS: 
(Gotta Have Salads) 
LITTLE GEM LETTUCES
WATERMELON, FETA & MINT SALAD 

SWEETS: 
(Each Tray Serves 15ppl)  $60
COCONUT CREAM CAKE       
GERMAN CHOCOLATE CAKE 

Sml.Tray 
5-7ppl 

$22
$28 

$40
$45 

Lrg.Tray 
12-18ppl 

$8/EA 
$8/EA 

SMOKED MEAT CHOICES: 
(Choose Meats & Pounds or Quantity) 
NORTH CAROLINA PULLED PORK 
BALTIMORE CHARCOALED PIT BEEF 
FREE-RANGE CHICKEN 
HOUSE-MADE SAUSAGES 

ADD-ON MEATS: 
(Additional Fun Items)
SMOKED CHICKEN WINGS 
COMPETITION-STYLE ST. LOUIS RIBS 
BARBEQUED SHRIMP 
BLACK ANGUS BRISKET 

SIDES: 
(Choose Sides) 
GREEN GODDESS SLAW 
TEXAS POTATO SALAD 
BOURBON BAKED BEANS  

$19/LB 
$22/LB 
$36/BIRD 
$7/LINK 

$18/DZ 
$36/RACK 
$25/LB 
$30/LB 

Pint 
2-4ppl

KC CHEESY CORN 
CHEESY TALLOW TOTS 
YAM COTTAGE FRIES 

$10 
$10
$13
$13 

~ 
~

Quart/Sml.Tray Lrg.Tray
5-7ppl

$37 
$37 
$39 
$39 
$37 
$37 

$15 
$15 
$19 
$19 
$15 
$15 

12-18ppl

turn over for sauces! 

ready-to-enjoy cocktails

For all other wine and liquor,
please stop into 

Little Gem Liquors next door! 

 MARGARITA 
Fresh Lime, Tequila or Mezcal, Triple Sec

 GOLD RUSH 
Bourbon, Fresh Lemon, Honey 

SMALL BOTTLE (4 COCKTAILS) $45
LARGE BOTTLE (9 COCKTAILS) $90
BAG OF CLEAR 10 ICE CUBES $20 



ALL OF OUR SAUCES ARE MADE IN-HOUSE, FROM SCRATCH. 
 THERE ARE NO HARD AND FAST RULES FOR WHICH SAUCE GOES WITH WHAT. 

MIX, MATCH & DO WHATEVER YOU’D LIKE ~ THAT’S JUST ONE OF THE MANY FUN PARTS OF BBQ. 
FOR THOSE PREFERRING SOME GUIDANCE, PLEASE SEE OUR TASTING NOTES WITH HINTS 

ON WHICH SAUCES WORK PARTICULARLY WELL WITH CERTAIN MEATS.
ENJOY!

our sauces 

TEXAS RED IS A KETCHUP-BASED SAUCE 
DEVELOPED WITH BRISKET IN MIND. 

THIS IS A VIBRANT SAUCE 
WITH JUST A TOUCH OF SWEETNESS, 

AND SPICE NOTES COMING FROM OREGANO 
AND BUTCHER’S CRACKED BLACK PEPPER. 

WE ALSO REALLY, REALLY LIKE THIS SAUCE WITH OUR RIBS
(SHHHH - OUR RIBS ARE MEANT TO BE EATEN SAUCELESS).

texas red alabama white
THIS SAUCE IS NOT TO BE MISSED ~ 

ESPECIALLY IF YOU HAVE CHICKEN IN YOUR PRESENCE.
WHAT A SLEEPING GIANT! 

ALABAMA WHITE IS A MAYONNAISE-BASED SAUCE WITH
JUST THE RIGHT AMOUNT OF HORSERADISH, 

LEMON JUICE AND CIDER VINEGAR. 
DON’T LIKE MAYONNAISE? 

WE DARE YOU NOT TO LIKE THIS SAUCE!

carolina copper 
THIS, MY FRIENDS, IS A WORKHORSE SAUCE! 

IT SITS RIGHT IN THE MIDDLE ON THE SEESAW
BETWEEN TEXAS RED & GEORGIA MUSTARD. OUR

CAROLINA COPPER SAUCE 
IS A KETCHUP AND MUSTARD BASED SAUCE 

(HENCE THE COPPER COLOR) 
AND GOES WELL WITH PRETTY MUCH ANYTHING.

CHEF’S SECRET SAUCE INGREDIENT:
APPLESAUCE!

georgia mustard 
TANGY, TWANGY, MUSTARDY. 
THIS MUSTARD-BASED SAUCE 

COMES AT YOU FROM ALL ANGLES. 
THE PUNCH OF MUSTARD IS WELL BALANCED WITH

THE SWEETNESS OF MOLASSES AND BROWN SUGAR.
THERE ARE SUBTLE NOTES OF CELERY SEED 

THAT POKE THROUGH AND INSIST ON BEING HEARD ~ 
WHO KNEW CELERY SEED COULD TALK!? 

WICKED GOOD SAUCE WITH WINGS AND PULLED PORK.

(Additional Sauces: Pint-$8 Quart-$14)pick up orders at the camper in the backyard! 

*all sauces are gluten-free 



Pint 
2-4ppl 
$10 
$10 

Quart/Sml.Tray 
5-7ppl 
$15 
$15 
$19 
$19 
$15 
$15 

Lrg.Tray 
12-18ppl 

$37 
$37 
$39 
$39 
$37 
$37 

$19/LB 
$22/LB 
$30/LB 
$36/BIRD 
$7/LINK 

$18/DZ 
$36/RACK 
$25/LB 

SMOKED MEAT CHOICES: 
(Choose Meats & Pounds or Quantity) 
NORTH CAROLINA PULLED PORK 
BALTIMORE CHARCOALED PIT BEEF 
BLACK ANGUS BRISKET 
FREE-RANGE CHICKEN 
HOUSE-MADE SAUSAGES 
ADD-ON MEATS: 
(Additional Fun Items) 
SMOKED CHICKEN WINGS 
COMPETITION-STYLE ST. LOUIS RIBS 
BARBEQUED SHRIMP 
SIDES: 
(Choose Sides) 
GREEN GODDESS SLAW 
TEXAS POTATO SALAD 
BOURBON BAKED BEANS     $13 
KC CHEESY CORN 
CHEESY TALLOW TOTS 
YAM COTTAGE FRIES 

$13 
~ 
~ 

SALADS: 
(Gotta Have Salads) 
LITTLE GEM LETTUCES
WATERMELON, FETA & MINT SALAD 

SAUCES: 
(Choose Two) 
TEXAS RED 
CAROLINA COPPER 
ALABAMA WHITE 
GEORGIA MUSTARD 
(Additional Sauces: Pint-$8 Quart-$14) 

SWEET TRAYS: 
(Each Tray Serves 15ppl) 
COCONUT CREAM CAKE 
GERMAN CHOCOLATE CAKE 

PARTY SUPPLIES: 
(Don’t Forget the Essentials) 
SWEET TEA / LEMONADE 
PAPER GOODS & SERVING UTENSILS 
CHAFING SET 

Sml.Tray 
5-7ppl 
$22
$28 

$60/EA 
$60/EA 

$9/GAL 
$2/PP 
$20/EA 

Lrg.Tray 
12-18ppl 

$40
$45 

 

NAME: 

PICK-UP ORDER OFF-SITE CATERING ON-SITE CATERING 

DATE: NUMBER OF PEOPLE: 

WHEN IT COMES TO CATERING, THE MOST COMMON QUESTION IS: HOW MUCH DO I NEED TO ORDER? 
THE STANDARD ORDER IS HALF POUND OF MEAT & HALF POUND OF SIDES PER PERSON. 
HOWEVER, THIS IS DEFINITELY MORE OF AN ART THAN AN EXACT SCIENCE. PLEASE ASK/ANSWER THE
FOLLOWING QUESTIONS ABOUT YOUR PARTICULAR GROUP PRIOR TO CALCULATING YOUR ORDER QUANTITIES. 

1. Is your group going to eat a lot? Are they high school football players who just got done at practice? 
Or are they small children who aren’t going to eat much? IF THEY ARE BIG EATERS, ORDER A LITTLE MORE. 

2. Will the food be served at Lunch or Dinner?  PEOPLE GENERALLY EAT MORE AT DINNER THAN AT LUNCH. 

3. Is food an important part of the event? Are people coming there to eat? Or on the contrary, is the food just a
small feature? IF FOOD IS A SMALL PART OF THE EVENT, ORDER A LITTLE LESS. 

4. How important is it that you don’t run out of food? Would you rather over order and guarantee that you don’t
run out? Or is it okay if you run out? IF IT’S CRITICAL YOU DON’T RUN OUT OF FOOD, ORDER A LITTLE MORE.

FOR CATERING ORDERS, PLEASE EMAIL US: CATERING@THEGEMLITTLEGEM.COM
WE CAN WORK WITH ALL DIETARY RESTRICTIONS AND HUNGER LEVELS!


