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   Catering by Sinagra has been providing the  

Chicagoland area with quality cuisine and catering 

since 1975 and would honored to cater your next  

party or event. 
 

   No event is too small or too large for our staff to  

handle. Menus can be customized to to your own  

specifications by speaking directly to our catering  

professionals. 
 

   Relax and enjoy your valuable free time with family 

and friends. Make your next gathering a most  

memorable one… 
 

...And allow my stuff and I to be the solution to  

   planning your next event. 

Voice:  (630) 543-1726 

Fax:     (630) 543-9312 
www.UnclePetesPizzaShop.com 

Sincerely, 

Gary R. Sinagra 
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Our Jumbo Wings smothered in spicy Barbeque Sauce with Celery Sticks and Blue Cheese dressing 
Additional wings .75 each 
In the mood to spice up your life? Add a whole lot more spice, all for the same price. Ask for our Inferno Wings. 

Buffalo Wings 24 pc / $30.35 30 pc / $28.55 48 pc / $52.80 60 pc / $53.85 72 pc / $67.30

   84 pc / $73.90 90 pc / $76.95 

Chicken Tenders 24 pc / $30.35 30 pc / $28.55 48 pc / $52.80 60 pc / $53.85 72 pc / $67.30 

   84 pc / $73.90 90 pc / $76.95 

Large strips of Chicken Breast Tenderloin with your choice of Honey Mustard, Ranch dressing, Barbeque Sauce or Marinara 

Cocktail Meatballs                    Half Pan (approx. 40)  $25.25      Full Pan (approx. 80)  $41.75 
Simmered in a tangy Barbeque Sauce 

Mariola’s Polish Meatballs        Half Pan                    $29.65      Full Pan                $49.45 
Cocktail Meatballs served on a bed of home style Polish Sauerkraut 

Jalapeno Poppers                        Half Pan (30)         $28.05      Full Pan (60)         $53.85 
Breaded sliced Jalapeno stuffed with Cheddar Cheese and deep fried to golden perfection 

Italian Sausage Medallions                       40-4” Skewers                            $54.95 
Skewered with Green Pepper and Onion 

Rib Patter                                           Min   26 Pieces   $40.65        65 Pieces   $76.95 
Our spicy Barbeque Ribs conveniently cut into individual pieces 

Shrimp Platter                                     35   Shrimp   $54.45      50   Shrimp   $76.95 
Large Shrimp—cleaned and peeled, served with Lemon wedges on a bed of Romaine Lettuce with our homemade  
Cocktail Sauce (Shrimp prices subject to change due to market prices. Ask your catering specialist) $1.40 each add’l 

Beef Sate’                                     Min               48 Pieces               $2.05ea. 
Top quality Tenderloin of Beef skewered and marinated in exotic Thai sauces  

Chicken Sate’                               Min               48 Pieces               $1.80ea 
Top quality Tenderloin of Chicken skewered and marinated in exotic Thai sauces 

Hibachi Beef Skewers                  Min               48 Pieces               $1.70ea 
Red and yellow Peppers, chopped Green Onion, Monterey Jack and Jalapeno wrapped in tender Steak with Soy Marinade 

Spanakopita                                  Min               24 Pieces               $1.70ea 
Spinach, Cream & Feta Cheeses with a hint of Garlic, wrapped in a flaky Phyllo pastry 

Catering by Sinagra          Phone: (630) 543-1726          Fax: (630) 543-9312 

APPETIZERS 

HORS d’ OEUVRES 
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Cascading Antipasto Platter (perfect before the pasta) 

Authentic Italian-style...Like nothing you’ve seen before. A cascading feast platter includes Capicola, Genoa Salami, Pepperoni, Imported 

Prosciutto, Imported Kalamata Olives, Pepperoncini, shaved Asiago, Fontinella, Gorgonzola and Mozzarella Cheeses, Artichoke Hearts, 

Grape Tomatoes and a vegetable garnish piled high on a bed of greens (Focaccia bread included) 

 

                                                       Small Platter     (Serves 12-15)          $50.55 

                                                       Large Platter     (Serves 20-40)          $72.55 

Catering by Sinagra          Phone: (630) 543-1726          Fax: (630) 543-9312 

Deli Platter (traditional American Style) 

Includes stacks of homemade Roast Beef, Smoked Turkey, Honey Baked Ham, American Cheddar and Swiss Cheese garnished with Green and 

Black Olives, Dill Pickles, Honey Mustard and Mayonnaise 

 

                                                       Small Platter     (Serves 8-12)            $40.65 

                                                       Large Platter     (Serves 16-20)          $54.95 

Shaved Lunch Meat Platter 

A combination of all of our premium lunch meats, homemade Italian Beef, Salami, Mortadella, Capicola, Smoked Turkey, Honey Ham and 

Pepperoni [This platter compliments our cheese and relish platters] 

 

                                                       Small Platter     (Serves 10-15)          $42.85 

                                                       Large Platter     (Serves 20-25)          $58.25 

Vegetable Tray 

A garden fresh platter piled high with Broccoli, Cauliflower, Baby Carrots, Grape Tomatoes, Celery Sticks, Radishes, Red Peppers and Sweet 

Potato Sticks. Your choice of Ranch, Honey Mustard or Bleu Cheese dressing 

 

                                                       Small Platter     (Serves 10-15)          $28.55 

                                                       Large Platter     (Serves 20-25)          $42.85 

Bread Basket                 Focaccia Bread $8.80 - 14” Round - Butter Pats .22 each 

                                              French Bread .39 - 3”pc. or .66 - 6”pc. Rolls .77 each (white, wheat, rye)  
                                              Create your own medley! 

TRAYS & PLATTERS 
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Submarine Platter 

Three inch sandwiches served on fresh baked French Bread. Choose from homemade Roast Beef, Smoked Turkey, Honey Ham or Italian Beef. 

With your choice of American, Swiss or Mozzarella Cheeses topped with Lettuce, Tomato and Onion (Our Italian sub is topped wi th Balsamic 

Vinaigrette dressing) The others are served with Mayonnaise and Mustard 

 

                                                       Small Platter     (18 sandwiches)          $40.65 

                                                       Large Platter     (30 sandwiches)          $58.25 
                                                       Additional sandwiches 2.00 each 

Catering by Sinagra          Phone: (630) 543-1726          Fax: (630) 543-9312 

Mini Sandwich Platter 

Your choice of three inch fresh baked White, Wheat or Rye Rolls, layered with your choice of Honey Ham, Turkey or our homemade Roast 

Beef, Garnished with crispy Lettuce, Tomato slice and a side of Mayonnaise or Mustard, if you like 

 

                                                       Small Platter     (18 sandwiches)          $40.65 

                                                       Large Platter     (30 sandwiches)          $58.25 
                                                       Additional sandwiches 1.75 each 

Mini Sandwich Platter 

Your choice of three inch fresh baked White, Wheat or Rye Rolls, layered with your choice of Honey Ham, Turkey or our homemade Roast 

Beef, Garnished with crispy Lettuce, Tomato slice and a side of Mayonnaise or Mustard, if you like 

 

                                                       Small Platter     (18 sandwiches)          $40.65 

                                                       Large Platter     (30 sandwiches)          $58.25 
                                                       Additional sandwiches 1.75 each 

Focaccia Sandwich Platter 

Our very own homemade 16’’ round Focaccia Bread layered with all of our premium Italian Meats and cheeses including Cappicola ,  

Mortadella, Genoa Salami, Provolone and Mozzarella, topped with Lettuce, Tomato, Onion and Balsamic Vinaigrette dressing, Pie  Cut 

 

                                                       16’’ Round       (serves approx. 16)       $40.65 

Assorted Wrap Platter 

Beef, ham, turkey, Italian meats or Chicken Caesar with your choice of Cheese rolled in a combination of Tomato, Spinach or Wheat flavored 

Tortillas 

 

                                                       Small Platter     (serves approx. 16)          $35.15 

                                                       Large Platter     (serves approx. 24)          $51.65 

Spinach Dip Platter 

French loaf of Rye bread hollowed and filled with a Spinach Dip, garnished with a variety of veggies for dipping 

 

                                                       Platter                (serves 20 - 25)              $53.85 

SANDWICH PLATTERS 
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Catering by Sinagra          Phone: (630) 543-1726          Fax: (630) 543-9312 

Italian Garden Salad 

A festive blend of  Iceburg and Romain Lettuce, Radish, Red Onion, Carrots, Tomatoes, Red Cabbage and Perpperoncini. We suggest our 

homemade Balsamic Vinaigrette dressing 

                                            Small Bowl   $18.65      Medium Bowl   $27.45      Large Bowl   $37.35 

Small Bowl feeds 8-10      Medium Bowl feeds 13-18      Large Bowl feeds 20-25 

Italian Garden Salad (with Gorgonzola or Fontinella Cheese) 

                                            Small Bowl   $24.15      Medium Bowl   $37.35      Large Bowl   $52.75 

Antipasto Salad 
A combination of the Antipasto Platter and the Italian Garden Salad. All the classic Italian Meats, Cheeses and accompaniments arranged in a 

festive design that is a centerpiece for your event. 

                                            Small Bowl   $28.55      Medium Bowl   $46.15      Large Bowl   $63.75 

Spring Salad 
A delicate mix of luscious Greens, Spinach, Endive, Escarole and Romaine blended with Apples, Pineapple and Berries (in season) with a 

Raspberry Vinaigrette dressing 

                                            Small Bowl   $28.55      Medium Bowl   $38.45      Large Bowl   $52.75 

Caesar Salad 
Romaine lettuce, Spanish Onion, homemade Garlic Croutons lightly tossed in a Parmigiano and Romano dressing, all combined to create this 

classic salad 

                                            Small Bowl   $18.65      Medium Bowl   $27.45      Large Bowl   $37.35 

Chicken Caesar Salad 
Classic Caesar Salad above with delicious, juicy strips of grilled Chicken Breast 

                                            Small Bowl   $26.35      Medium Bowl   $40.65      Large Bowl   $52.75 

Artichoke & Prosciutto Salad 
Our premium Prosciutto di Parma, marinated Artichokes, fresh Tomatoes, Black Olives and fresh chopped Basil drizzled with our  house  

Balsamic Vinaigrette dressing 

                                            Small Bowl   $27.45      Medium Bowl   $43.95      Large Bowl   $63.75 

Asparagus Bleu Cheese Salad 
Delicate Asparagus tips blanched to perfection, mixed with Tomato and Onion, then sprinkled with Bleu Cheese and tossed in a Balsamic  

Vinaigrette dressing 

                                            Small Bowl   $25.25      Medium Bowl   $38.45      Large Bowl   $52.75 

Nantucket Bleu Cheese Spinach Salad 
Spinach, Bleu Cheese and Blueberries lightly tossed in a Blueberry Vinaigrette dressing (seasonal) 

                                            Small Bowl   $25.25      Medium Bowl   $38.45      Large Bowl   $52.75 

Tomato/Basil with Fresh Mozzarella 
Fresh Mozzarella, red ripe Tomatoes and Basil gently drizzled with Olive Oil, Balsamic Vinegar and Italian Spices. Served on a bed of greens 

                                               Small Platter (serves 15) $37.35      Large Platter (serves 24) $60.45 

Tortellini or Tri-Color Pasta Salad 
Tender Cheese filled Tortellini with a dynamic blend of Onions, Black Olives, Peppers, Tomatoes, Pepperoni, Provolone and Romano Cheese, 

then tossed with our Italian dressing 

                                               Small Bowl $26.35      Medium Bowl $37.35      Large Bowl $48.35 

Fruit Salad Bowl 
                                               Small Bowl $24.15      Medium Bowl $43.95      Large Bowl $58.25 

Cole Slaw…………………………..   $3.30 per pound 

American Potato Salad……………   $3.30 per pound 

Baby Red Potato Salad…………....   $3.40 per pound 

SAVORY SALADS 
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Catering by Sinagra          Phone: (630) 543-1726          Fax: (630) 543-9312 

Italian Garden Salad:

Create your own specialty pasta by choosing one of the following pastas and Sinagra Sauces.  

Spaghetti     Linguini     Fettuccini     Pnne (mostaccioli) 

Hearty homemade Marinara sauce made with a blend of Spices and fresh Tomatoes. Also 
available with Meat. 

Alfredo Sauce: A delicate blend of 5 imported Cheeses and White Wine create this special recipe. 

Pesto Alfredo: Using our Alfredo recipe, we add a mixture of fresh Basil and lots of Garlic and Pine 
Nuts… truly unique. 

Alioli: A marriage of imported extra Virgin Olive Oil, fresh Garlic, Lemon Juice & White Wine.  

Neputne Clam: Fresh ocean Clams are sautéed with White Wine and fresh squeezed Lemon juice, available 
in White or Red sauce. 

Pomodoro: Garden fresh Roma tomato sauce with an infusion of Oregano, Basil, Garlic & a Burgundy 
Wine reduction. 

Tomato Basil: Our homemade Marinara simmered w/ fresh whole leaf Basil & finished w/ heavy Whipping 
Cream. 

Vodka Cream: A rich Cream sauce finished w/ a splash of Marinara and simmered w/ genuine Russian 
Vodka. 

Diablo: A Marinara sauce variation simmered w/ spicy Italian Giardiniera & fiery Red Pepper 
Flakes. 

Half Pan (serves 8-12) $21.95          Full Pan (serves 16-24) $42.85 
please add seven or fifteen dollars per pan, respectively, for 

Premium sauces:   Neptune Clam, Tomato Basil, Vodka Cream and Alfredo 

Bake any of the above with Mozzarella cheese 

Half Pan $5.50 add’l               Full Pan $11.00 add’l 

FROM OUR PASTA BOWL 
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Catering by Sinagra          Phone: (630) 543-1726          Fax: (630) 543-9312 

Ravioli 
Pasta pillows stuffed with Cheese or Meat with our homemade Marinara or Meat sauce 

                                          Half Pan          $31.85                    Full Pan          $65.95 

Artichoke Ravioli 
Made with Artichoke puree, Tomatoes, Garlic & Herbs 

                                          Half Pan          $36.25                    Full Pan          $59.35 

Pasta Sinagra 
Our signature dish of Pennette Pasta, fresh Peas, Mushrooms, Bay Shrimp, Tomatoes, Garlic, Black Olives, Ham and Spinach 

                                          Half Pan          $43.95                    Full Pan          $68.15 

Baked Mostaccioli 
A special dish of Penne Pasta blended with 5 cheeses, then topped with Mozzarella and baked to perfection 

                                          Half Pan          $41.75                    Full Pan          $72.55 

Stuffed Shells 
Pasta shells filled with our signature Ricotta Cheese blend & topped with our homemade Marinara or Meat sauce 

                                          Half Pan          $36.25                    Full Pan          $59.35 

Eggplant Parmesan 
Fresh Eggplant sliced and lightly breaded and smothered in our homemade Marinara & Mozzarella Cheese 

                                          Half Pan          $36.25                    Full Pan          $59.35 

Linguini Carbonara 
Dry-curred Bacon, Mushrooms & Herbs sautéed 

                                          Half Pan          $36.25                    Full Pan          $59.35 

Linguini a la Gabrielle 
Linguini cooked al dente with succulent Shrimp, fresh Broccoli, Olive Oil, Garlic and Wine 

                                          Half Pan          $41.75                    Full Pan          $69.25 

Lasagna - Meat 
Layers of Pasta Ribbons, Meat, Cheeses and our homemade Marinara, baked to perfection smothered with Mozzarella Cheese 

                                          Half Pan          $39.55                    Full Pan          $73.65 

Olivia’s Spinach Lasagna 
Layers of Pasta, garden fresh Spinach and Cheeses with a delicate creamy Alfredo Sauce 

                                          Half Pan          $39.55                    Full Pan          $73.65 

Anthony’s Country Pasta 
Penne Pasta sautéed with fresh Mushrooms, Broccoli Florets, strips of Red Pepper, Italian Sausage and tossed in a light Garlic 
and Chicken Sauce 

                                          Half Pan          $39.55                    Full Pan          $73.65 

Fettuccini Alfredo 
Our creamy delicate hand crafted Alfredo tossed with Spinach, Tomato and Egg Fettuccini 

                                          Half Pan          $36.25                    Full Pan          $59.35 

Fettuccini Primavera 
Sautéed Mushrooms, Onions, Peas and Broccoli in a pink sauce 

                                          Half Pan          $36.25                    Full Pan          $59.35 

Add Italian Sausage for add’l—$1.95 per piece           Add Jumbo Meatball for add’l $1.10 per piece                                           

(Half Pans serve 8-12)          (Full Pans serve 18-24) 

SINAGRA’S SIGNATURE PASTA MENU 
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Catering by Sinagra          Phone: (630) 543-1726          Fax: (630) 543-9312 

Chicken Marsala 
Boneless breast of chicken sautéed in Olive Oil and White Wine, then simmered with fresh Mushrooms, diced Red Pepper and 
sweet Marsala Wine 

Half Pan - 12 pcs $41.75               Full Pan - 24 pcs $80.25 
All entrees are made with boneless chicken breast 

Chicken Florentine 
Boneless breast of Chicken lightly breaded and stuffed with Ricotta Cheese, fresh Spinach, Tomatoes and Herbs and topped 
with Pomodoro Sauce 

Chicken Vesuvio 
An Old World recipe of marinated Chicken breast in Italian Spices, White Wine and Lemon juice with Vesuvio-style Potatoes 

Classic Chicken Parmigiana 
Boneless breast of Chicken lightly breaded, smothered in our home made Marinara and Mozzarella Cheese 

Chicken Cacciatore 
Boneless breast of Chicken sautéed in Olive Oil with fresh Garlic, Basil, Oregano, Onions, sweet Peppers, Tomatoes and 
Mushrooms 

Chicken Salitambocca 
Chief’s creation of tender breast of Chicken rolled with Tomato Chutney, spicy Capicola and Provolone Cheese lightly 
breaded, then topped with a Tomato/Basil Cream Sauce 

Chicken Giambotta 
Delicious marinated boneless Chicken breast tossed with seasoned Potato wedges, Red, Yellow and Green Peppers, sautéed in 
Olive Oil with plenty of fresh Herbs and Garlic 

Teriyaki Chicken 
Boneless breast marinated in our own blend of Ginger, Garlic, Orange essence and Teriyaki Sauce served on a bed of Rice 
Pilaf 

CHICKEN DISHES 
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Catering by Sinagra          Phone: (630) 543-1726          Fax: (630) 543-9312 

Grilled Sausage Giambotta 
Delicious “Scala Preferred” Italian sausage, grilled and tossed with seasoned Potato wedges, Red, Yellow and Green Peppers 
-  sautéed in Olive Oil and Garlic 

                                                              Half Pan   $40.65                 Full Pan   $72.55 

HOME MADE ENTRÉE SELECTIONS 

Kabobs Your Way 
12 inch skewer loaded with your choice of Chicken, Beef or Pork, stacked with Onions, Peppers, Cherry Tomatoes and brushed 
with our own marinade and grilled to tender perfection 

                                                              12 Kabobs  $52.75                $4.35 for each add’l 

Stuffed Peppers 
Garden fresh large Bell Peppers stuffed with ground Beef, Rice, Herbs, Spices, topped with Marinara sauce 

                                                              Half Pan (12)  $41.75          Full Pan (24)  $80.25 

Grilled Sausage & Peppers 
Just like “Taylor Street”...Italian sausage char-grilled with our famous sautéed Green Peppers and Garlic 

                                                              Half Pan   $37.35                Full Pan $67.05 

Polish Sausage with Sauerkraut 
Genuine Polish Sausage served on a bed of homemade Sauerkraut and prepared from an old world recipe from the Tatry 
Mounts of Poland 

                                                              Half Pan   $40.65                Full Pan $72.55 

Mama Sinagra’s Meatloaf 
The original family recipe made with Ground Sirloin, Italian spices and topped with rich and red sauce 

                                                              Half Pan   $36.25                Full Pan $67.05 

Pepper Steak 
Tender steak, slow simmered in a combination of veggies including Peppers, Tomatoes and Onions served on a bed of buttered 
Egg Noodles 

                                                              Half Pan   $36.25                Full Pan $67.05 

Virginia Baked Ham 
A premium Honey Baked Ham, spiral sliced, tender and juicy  

                                                              $9.63 per lb. 

Italian Beef “Sinagra’s Own” 
Slowly cooked homemade Roast Beef, baking in it’s own Aus Jus, loaded with spices 

                                                              $10.20 per pound 

Barbeque Beef                      $10.95 per pound 

                                           Sweet Green Peppers or Hot Giardiniera - Small $5.50     Large $11.00 

GIANT PIZZA 
Feeds 25 or more! A masterpiece measuring  

18” by 48” (864 sq. in.) 

The biggest Pizza you’ve ever seen! 

 

Cheese………………………………………$110.00 

Each Add’l ingredient……………….………$11.00 

If you don’t see what your looking for on our catering menu… 

Just ask and we will create a dish especially for you!  
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Catering by Sinagra          Phone: (630) 543-1726          Fax: (630) 543-9312 

To compliment your catering entrées! 
 

Italian Green Beans with Tomatoes & Onions 

Italian Zucchini, Squash & Onions 

Niblet Corn O’Brien 

Baby Dill Carrots 

Peas & Pearl Onions 

Broccoli & Cauliflower 
 

Half Pan (serves 12)   $22.00               Full Pan (serves 24)   $44.00 

VEGETABLE SELECTIONS 

Vesuvio Potatoes 

Au Gratin Potatoes 

Garlic Roasted Potatoes 

Double Baked Potatoes 

Whipped Potatoes with Gravy 

Oven Baked Potatoes with Sour Cream 

Red Potatoes with Parsley or Rosemary 

Garlic Mashed Potatoes 

Mashed Potatoes with Caramelized Onions 

Potato Salad 
 

Half Pan (serves 12)   $23.10               Full Pan (serves 24)   $46.20 

POTATOES AND RICE 

MEXICAN FIESTA 
Do it yourself buffets with a Genuine “South of the Border” Flair... 

Taco Bar 
Spicy ground Beef, soft and hard shell Tortillas,  

shredded Cheddar Cheese, diced Tomatoes, shaved  

Lettuce, Sour Cream, Guacamole, Black Olives, diced 

Onions and Taco sauce. Served with Refried Beans, 

Spanish Rice and Churros for your sweet tooth. 

 

$9.10 per person 

 
Includes: Set-up, dinnerware and napkins 

“Sizzling” Fajita Bar 
Marinated Beef and Chicken strips sautéed with fresh 

Bell Peppers and Onion Julienne - Flour Tortillas, 

shredded Monterey Jack and Colby Cheeses, Diced  

Tomatoes, Jalapenos, Sour Cream, Guacamole and 

Salsa. Served with Spanish Rice, Refried Beans  

and Churros 

 

$11.55 per person 
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Catering by Sinagra          Phone: (630) 543-1726          Fax: (630) 543-9312 

Choose your own two entrées from list below. 

BUFFETS TO YOUR - 2 ENTRÉE BUFFET 

Homemade Italian Beef 

“Scala’s” Preferred Italian Sausage 

Italian Meatballs 

Mostaccioli 

$8.00 per person 

Above Entrées Include: 
Potato Salad - Pasta Salad - Cole Slaw - Green & Hot Peppers 

French Bread & Butter - Upgraded disposable dinnerware 
napkins & serving utensils 

(wire racks and sterno available) 

BUFFETS TO YOUR - 3 ENTRÉE BUFFET 

Choose your own three entrées from list below. 

Chicken Vesuvio 

Chicken Cacciatore 

Chicken Giambotta 

Chicken Parmigiana 

Homemade Italian Beef 

“Scala’s” Preferred Italian Sausage 

Italian Meatballs 

Sausage Giambotta 

Stuffed Peppers 

Mostaccioli 

$10.95 per person 

Above Entrées Include: 
Vesuvio Potatoes - Potato Salad - Pasta Salad - Italian Green Beans - Green & Hot Peppers 

French Bread & Butter - Upgraded disposable dinnerware 
napkins & serving utensils 

(wire racks and sterno available) 

“BUON APPETITO” THE ULTIMATE ITALIAN FEAST 

Cascading Antipasto Platter 

Italian Garden Salad 

1/2 Pan Mostacciolli 

1/2 Pan Chicken Florentine 

1/2 Pan Sausage Giambotta 

1/2 Pan Italian Green Beans 

Tray of Cannolis & Homemade Tiramisu 

Serves 12 - 15 People 

All for $247.50 

Above Package Includes: 
French Bread & Butter - Green & Hot Peppers 

Cheese - Upgraded disposable dinnerware 
napkins & serving utensils 

(wire racks and sterno available) 

For the most value per person… 

Try Our delicious Pizza Menu 
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Catering by Sinagra          Phone: (630) 543-1726          Fax: (630) 543-9312 

All our Sub sandwiches are served with Lettuce, Tomato and Onion. 

Please choose from following sandwiches: 

BOX LUNCH MENU 

Honey Ham 

Smoked Turkey 

Roast Beef Sub 

Fontinella, shaved Asiago add $1.10 per sandwich 

All sandwiches are served on 6” French Bread...However White or Wheat Bread, Onion or Kaiser Rolls  

are available with 3 day notice 

Honey Ham 

Smoked Turkey 

Roast Beef Sub 

Italian Sun 

Choose one of the following cheeses: 

American   Swiss   Cheddar   Provolone   Mozzarella 

Please select from these side items to complete your box lunch: 

Potato Salad - Cole Slaw - Pasta Salad 

Apple - Banana - Orange 

Chips - Pretzels - Dorritos 

Rice Krispy Treat - Brownies - Cookies 

Box Lunch with 2 sides      $7.15 each 

Box Lunch with 3 sides      $8.25 each 

Minimum Order: 10 Box Lunches - Executive Box Lunches Available 

Condiments, napkins and utensils included. - Soft drinks and water available for $1.10 add’l 

FOR YOUR SWEET TOOTH! 

Our Homemade Tiramisu “Absolutely The Best” 

                                                    Half Pan    $30.00               Full Pan      $54.00 

Fresh Jumbo Stawberries ……………………………………………………….. 
dipped in chocolate (with stem) 

Double Chocolate Brownies ……………………………………………………... 

Assorted Eli’s Cheese Cake ……………………………………………………… 

Lemon Square Tray ………..…………….………………………………………. 

Dessert Bar Tray ..……………………….……………………………………….. 

Cannolli’s (small) ………………………………………………………………… 

(large) ………………………………………………………………… 

(20 - 24) $46.15 

$1.65 per person 

$3.25 per person 

$2.05 per person 

$2.05 per person 

    .85 per person 

$2.50 per person 

Fruit Salad Bowl 

                             Small Bowl  $21.95          Medium Bowl   $39.55          Large Bowl   $52.75 

Fresh whole Fruit Basket ………………………………………………...……… $32.95 
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~ Traditional Continental Breakfast ~ 

CATERED BREAKFASTS 

~ Executive Continental Breakfast ~ 

~ Breakfast Buffet ~ 

Fresh Brewed Coffee 
Assorted Chilled Juices 

Bakery Fresh Danish & Bagels 

Whole Fruit Basket 

$6.90 per guest (minimum 20) 

Fresh Brewed Coffee 
Assorted Chilled Juices 

Bakery Fresh Danish & Bagels 

Fluffy Scrambled Eggs or Baked Denver Omelet 

Hash Browned Potatoes, Pork Sausage Links & Grilled Virginia Honey Ham 
Fresh Cut Fruit Platter 

Whipped Butter and Flavored Cream Cheeses 

$8.75 per guest (minimum 20) 

Fresh Brewed Coffee 
Assorted Chilled Juices 

Bakery Fresh Danish & Bagels 

Fluffy Scrambled Eggs or Baked Denver Omelet 

Hash Browned Potatoes, Pork Sausage Links & Grilled Virginia Honey Ham 
Fresh Cut Fruit Platter 

Whipped Butter and Flavored Cream Cheeses 

$10.95 per guest (minimum 20) 

BEVERAGES 

Soda - can …………………………..    .85 

Bottled Water 16.9 oz. …………….. $1.10 

Ice (Bag) …………………………... $3.30 

Fresh Squeezed Lemonade 24 oz …. $2.75 

(attendant included with 50 guests or more) 

Hot Coffee (50 servings) ……………….. $41.25 

(100 servings) ………..…….. $72.05 

(Regular / Decaffeinated - sterno, cups and cream) 

Hot Coca (50 servings) ………………... $44.00 

(100 servings) ………..…….. $82.50 

Dining and Service Items: 

7” Plates .09 ea. 

9” Plates .11 ea. 

10” Plates .17 ea. 

Package Utensils .39 ea. 
(Napkins, Forks Knives & Spoons) 

Plastic Tablecloths $2.75 ea. 

Sterno $1.10 ea. 

Styrofoam (To Go) containers .11 ea. 

7” Foil (To Go) containers w/tops .28 ea. 

Wire Rack w/ foil insert pan $6.60 ea. 

Wait Staff $33 per hr (3 hr min.) 

Serving Utensils 

Full Line of Rental  

Equipment Including: 

Chaffers 

Trays 

Linens 

Cutlery 

Plates 

Canopies 

Ice Chests 

Tables 

Chairs 

Tents 

Baskets 

If you don’t see it on our list, please ask our catering staff. Please call 72 hours in advance of event. 
All prices subject to change. A deposit will be required. 


