BREAKFAST

Scrambled Eggs
Egg Bake

(Includes meat, hash browns, and cheese)
Bacon
Sausage
Ham
3 Meat Combo
Add veggies

(Onions, bell peppers, and mushrooms)
Hash Browns
Cheesy Hash Browns

Home-style Potatoes
(w/Onions and bell peppers)

Mini Waffles

Mini Pancakes
French Toast Sticks
Sausage Gravy
Chicken Bites
Bacon

Sausage Links
Sausage Patties
Ham Steaks
Biscuits

English Muffins
Croissants

Mini Quiche
Quiche

(Lorraine, Florentine, broccoli)
Mini Bagels

Bagels

(Plain, everything, blueberry, cinnamon raisin,
Asiago cheese)

Mini Muffins
Muffins
Mini Danish
Danish

Mini Pancake Skewers
(w/fruit)

Fruit and Yogurt Parfaits
(w/Granola)

Mixed Fruit

55

75
65
65
8o
20

55
65

75

45 (25 ct.)

45 (50 ct.)

45 (50 ct.)

65

50

10/LB (10-12 slices per LB)
8/LB (18-20 per LB)
8/LB (18-20 per LB)
8/LB (5-7 per LB)
20 (25 ct.)

25 (25 ct.)

30 (25 ct.)

80 (50 ct.)

20 ea.

25 (25 ct.)
40 (25 ct)

25 (25 ct.)

40 (25 ct.)
30 (25 ct.)
50 (25 ct.)
65 (50 ct.)

40 (25 ct.)

55

35

100
120
130

90 (50 ct.)
90 (100 ct.)
90 (100 ct.)

120
90

40 (50 ct.)

50 (50 ct.)
60 (50 ct.)
150 (100 ct.)

50 (50 ct.)
80 (50 ct.)

50 (50 ct.)

80 (50 ct.)
60 (50 ct.)

100 (50 ct.)

130 (100 ct.)

90 (50 ct.)

100

Please note that half orders typically serve
20-25 guests and full orders serve 40-50
guests.




Mostaccioli »
Spaghetti »
Alfredo 9
Lasagna 85
Lasagna w/meat sauce

Veggie Lasagna

*Have it baked with cheese

MEAT BREAD

Italian Beef 12/LB Dinner rolls w/butter 7/doz.
Pot Roast 15/LB French bread 6 ea.
Pulled Pork /LB Garlic bread

Sliced Ham Steak 11/LB

Herb Baked Chicken 11/LB

Sliced Turkey Breast 11/LB

Small or Large Meatballs in Sauce 10/LB

Italian Sausage 10/LB

Chicken Parmesan 150 (40 ct.)

SIDES

HALF

20

Mashed Potatoes 35
Garlic Mashed Potatoes 40
Roasted Red Potatoes 40
Au Gratin Potatoes 45
Stuffing 40
Baked Beans 40
Green Bean Casserole 40
Green Bean Almondine 45
Mixed Vegetables 35
Corn 35
Spanish Rice 40
Fried Rice 45
Refried Beans 35
Gravy Chicken, Turkey, or Beef 30

Please note that half orders typically serve
20-25 guests and full orders serve 40-50
guests.




BAKED POTATO BAR

$8 per person.
Includes Idaho Potatoes or sweet potatoes, and your choice of six (6) toppings.

MAC & CHEESE BAR

$7 per person.
Includes your choice of six (6) toppings.

TOPPINGS

Ham Roasted Bell Peppers Caramelized Onions
Grilled Chicken Broccoli Red Onions

Pulled Pork Sour Cream Salsa

Pot Roast Butter Marshmallow Fluff
Taco Meat Mushrooms Cinnamon Sugar
Chili Tomatoes Pecans

Bacon Scallions Dried Cranberries
Lettuce Cheddar Cheese Mozzarella Cheese
Cheese Sauce

Each additional topping add $2 per person.

TACO BAR

2 tacos per person $5
3 tacos per person “7.5
Includes ground beef, chicken, lettuce, cheese, sour cream, onions, cilantro, corn shells,
flour shells, or hard shells.
(Substitute ground beef for steak add $ per person.)

DESSERTS

Cupcakes 1.25 ea.

Assorted Mini Desserts 45 (50 ct.) 90 (100 ct)
(Lemon bars, pecan bars, brownies, 7 layer bars)

Whole Pies 17.99
(Apple, fruits of the forest, pumpkin, chocolate

cream, banana cream, coconut cream,

cookies-n-cream)

Cheesecake Cups L5 ea.

(Strawberry, cherry, blueberry, black raspberry,
red raspberry.)

Cookies 20 (25 ct.)
(Chocolate chip, M&M, oatmeal raisin.)




APPETIZERS & MORE

Fruit Tray

Veggie Tray

Cheese and Sausage Tray w/Crackers
Assorted Finger Sandwiches

(Ham & Swiss, turkey & American, roast beef & cheddar)
Phyllo wrapped Asparagus w/ Asiago Cheese

Brie & Raspberries in Phyllo w/Almonds
Pretzel Bites

Bacon Wrapped Water Chestnuts
Assorted Mini Quiche

Antipasto Skewer

Fiorucci
(Pepperoni, prosciutto, hard salami)

Spinach & Feta in Buttery Pastry
Breaded Ravioli

Smokies in Puff Pastry

Shrimp Cocktail

Cocktail Meatballs

Boneless Wings

Assorted Cheese Charcuterie
Spinach Artichoke Dip

Blue Moon Beer Cheese

Salsa, Pico de Gallo, Bruschetta, or Queso
(crackers, bread, or chips available)

Edamame

Shrimp Jammers

Gyoza

Mini Veggie Egg Rolls

Breaded Portabella Mushrooms
Deep Fried Green Beans

Deep Fried Pickle Spears
Cucumber Sandwiches on Rye
Smokies in BBQ Sauce

Deviled Eggs

Mini Croissants
(ham salad, egg salad, chicken salad)

Potato & Pasta Salads

HALF

55

45
60

60 (50 ct.)
60 (50 ct.)
40 (100 ct.)
60 (50 ct.)
80 (50 ct.)
60 (

50 ct.)
75 (50 ct.)

60 (50 ct.)
50 (45 ct.)
60 (50 ct.)
15/LB

70

50 (50 ct.)

65
65
45

25
70 (50 ct.)
65 (60 ct.)
65 (60 ct.)
60
65
65
65 (50 ct.)
60

25 (25 ct.)
25 (12 ct.)

9/LB

FULL

100
90
100
25 (12 ct.)

115 (100 ct.)
155 (100 ct.)
75 (200 ct.)

115 (100 ct.)
150 (100 ct.)

115 (100 ct.)
150 (100 ct.)

115 (100 ct.)
85 (100 ct.)
110 (100 ct.)

115
95 (100 ct.)
300

120

120

85

45

130 (100 ct.)
125 (100 ct.)
125 (100 ct.)
115 (100 ct.)
125 (100 ct.)
125 (100 ct.)
125 (100 ct.)
110

50 (50 ct.)
50 (24 ct.)

Please note that half orders typically serve
20-25 guests and full orders serve 40-50
guests.




SALADS

HALF

Classic Salad 25
(tomatoes, cucumber, croutons, and your

choice of dressing- Italian, Ranch, French,

blue cheese, balsamic vinaigrette)

Italian Salad
(tomatoes, cucumber, cheese, sausage,
onions, banana peppers, Italian dressing)

Chicken Cesar Salad

(grilled chicken, parmesan cheese, croutons,
Cesar dressing)

Kale Salad

(kale, dried cranberries, almonds, parmesan

cheese, poppy seed dressing)
ADD-ONS

Cream Cheese 15 (160z.)
Flavored Cream Cheese 20 (16.0z)
Cream Cheese Board (6 flavors) 80

Syru]p 20 (120z.)
(Maple, blueberry, raspberry, strawberry, apple)

Sterno Burners 3.5 ea.

Place Settings I/per person
(plate, napkin, silverware)

Serving Utensils 2 ea.

TO-GO DRINKS

All to-go drinks are 96 oz.

Coftee 25

(includes cups, cream, sugar, sweeteners)
Orange juice, cranberry juice, apple 30
juice, milk, chocolate milk

We cater it all! If there is an item you're interested in serving but do not see it listed, please call for

pricing. We're happy to make arrangements to create your ideal catering experience.
1 (815) 289-3291
*15% gratuity will be added to all orders*
Minimum delivery fee of $25 and up.




