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HOMEMADE SALADS
PAN PRICES
Serves 15 to20

Black Bean Salad $23
 Black beans with diced tomato, corn and onions with cilantro, olive oil and lemon juice 

Broccoli & Crab Salad $23
 Fresh blanched broccoli with surimi crab and mayo

Chicken Salad  $35 
 The best you’ll ever taste – chicken breast  finely chopped with relish, celery and mayo

Cole Slaw  $23
Freshly chopped cabbage with awesome dressing!

Crab Salad  $35
The biggest crowd pleaser - Surimi crab with red onion, celery, dill, pepper  and mayo 
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Macaroni & Shrimp Salad  $35
 Elbow macaroni with shrimp, surimi crab, old bay seasoning and mayo

Potato Salad  $23
Red potatoes with celery, onion and mayo – it’s fresh and delicious!

Tri-Color Pasta with Vegetables  $28 
 Colorful curly pasta with carrots, mushrooms, peppers, broccoli, cauliflower,
 tomatoes, cucumbers and celery with sun-dried tomato vinaigrette dressing

Tuna Salad  $30
Tuna packed in water with finely chopped celery and mayo

Tomato & Cucumber Salad  $28
 Fresh tomatoes and cucumbers in balsamic vinegar and olive oil with a touch of oregano!

GARDEN SALADS

Tossed Salad  - a bowl of beautiful colors! Small  $35  Large $70
Fresh Romaine and Iceberg Lettuce with Tomatoes, Cucumbers, Carrots,
Red Cabbage, Mushrooms and Peppers (Red Onions upon request!)
Choice of three dressings below

Caesar Salad Small  $25  Large $50
Fresh Romaine with Caesar Dressing  & Delicious Homemade Croutons 

Chicken Caesar Salad Small  $35  Large $70
Taco Salad Small  $40  Large $80

Romaine lettuce with cheddar cheese, chopped tomatoes and diced red onions with  
salsa and sour cream dressing.  Served with taco chips.

Tootsie Salad Small  $40  Large $80
Spring Mix with Grilled Chicken, Feta Cheese and Homemade Croutons served  
with Balsamic Vinegar and Olive Oil and Fat Free Raspberry Vinaigrette Dressing.

DRESSINGS
Balsamic Vinaigrette Blue Cheese  Caesar Creamy Caesar French

Honey Dijon  Peppercorn Ranch  Sun Dried Tomato Vinaigrette 
Lite Italian  Lite Ranch  Lite Thousand Island  Balsamic Vinegar 

Fat Free Catalina Fat Free Raspberry Vinaigrette  Olive Oil Red Wine Vinegar

DESSERTS
Banana Split Cake: Small-$20   Large-$40 
Carrot Cake:  $20 Black Forest Cake:  $20 

Jello:  Half–$10 Full-$20   
Apple Cinnamon Cake - $15 Banana Bread -  $15 

Chocolate Chip Banana Bread - $20 
Fresh Fruit Salad:   Small- $40   Medium- $50  Large $60 
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BREAKFAST

Assorted Bagels
with Cream Cheese, Butter & Jelly 

$20 dozen 

HALF   FULL
Scrambled Eggs   $20  $40 

w/Cheese  $23 $46
 w/Vegetables  $23   $46 

Fried Potatoes $20    $40 
Breakfast Sausage  $1.25  

Turkey or Pork per link 
Fried Whiting Fish  $17 $34
Grits $12 $24 

Fresh Baked Breads
Apple Cinnamon Cake 

Banana Bread 
$15 

Chocolate Chip Banana Bread 
$20 

Fresh Fruit Salad
Small- $40   Medium- $50

Large $60

Box of Coffee
(includes cups, stirrers, cream, 

sugar, Sweet & Low) 
Large (16-20 Cups) - $25 
Small (10-12 Cups) - $15 

Fresh Squeezed Orange Juice
$10 per half gallon 

BOX LUNCH SANDWICH $8 
Choice of Sandwich, two sides  and dessert 

SANDWICH (Please specify Roll or Wrap)
Crab Salad Turkey & Cheese
Chicken Salad  Italian Hoagie 
Ham & Cheese   Tuna Salad 

SIDES
Cole Slaw 
Potato Chips 
Potato Salad 
Black Bean Salad 
Tomato & Cucumber Salad
Tri-Color Pasta Salad  w/ Vegetables 

DESSERT
Fresh Fruit Salad
Homemade Banana Bread 
Banana Split Cake
Apple Cinnamon Cake 
Chocolate Chip Banana Bread

BOX LUNCH SALAD $9 
Served with roll, butter and choice of dessert 

xx Chicken Caesar Salad 
xx Tootsie Salad 
xx Taco Salad 
xx Tossed Green Salad 

 with choice of dressing  

All box lunches include utensils, 
condiments and a toothpick! 



MEAT DISHES PAN PRICES
HALF FULL
Serves 10-15 Serves 20-25 

Chicken Marsala  $35  $70
Boneless Sautéed Chicken Breast with Marsala Wine Sauce and Mushrooms

Chicken Picante  $35 $70
Boneless Sautéed Chicken Breast with Lemon and Wine Sauce with Capers 

Sesame Chicken $35   $70 
Baked Chicken Marinated in Sweet & Sour Sauce topped with Sesame Seeds     

Chicken Parmesan  $35  $70 
Boneless Sautéed Chicken with Mozzarella Cheese and Marinara Sauce 

Chicken Fingers  $33  $66
Boneless Chicken Breast , breaded and fried to perfection 

Honey Dijon Chicken $23 $46
 Roasted Chicken Marinated with  Honey Dijon Seasonings

Rosemary Chicken $23  $46 
Roasted Chicken Marinated in Lemon, Butter and Fresh Rosemary

BBQ Chicken $23   $46 
Roasted Chicken with BBQ Sauce

Sweet & Sour Chicken $23   $46 
Roasted Chicken with Sweet & Sour Sauce

Fried Chicken $25   $50 
Chicken Fried in “Betty’s Magic Batter”

Buffalo Wings $25   $50 
Fried Chicken Wings with Hot Sauce

Philly Cheesesteaks $45    $90 
Served with Fried Onions on the side!

Roast Beef  $45   $90 
Sliced for Sandwiches with Homemade Gravy   

Pepper Steak  $45   $90 
Tender Steak with Peppers and Onions in a rich brown sauce

Meatballs  $20   $40 
Italian Meatballs in Sauce 

BBQ Beef $45   $90 
Roast Beef Chunks in Delicious BBQ Sauce 

Meatloaf $20 $40 
Just like Mom made it with Homemade Gravy  

Kielbasi & Sauerkraut  $23    $46 
Polish Kielbasi with Sauerkraut – a perfect match!

Sausage, Peppers & Onions  $30    $60 
Sweet Italian Sausage w/ Peppers, Onions & Sauce 

Roast Pork $30   $60 
Sliced for Sandwiches with Homemade Gravy   

BBQ Pork Ribs $45 $90  
Smothered in Delicious BBQ Sauce

Baked Ham with Pineapples $44 $88 
Sliced Ham Baked with Pineapples 

Roast Turkey $50   $100 
Sliced Thick or Thin with Gravy

Turkey Loaf $17  $34 
Just like Mom made it with Homemade Gravy

Baked or Fried Whiting Fish $17   $34 
Baked with Lemon and Butter or Fried in “Betty’s Magic Mixture” 

Fish Cakes $17   $34 
 Delicious fish cakes served with cocktail and tartar sauce 
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PASTA DISHES PAN PRICES
HALF FULL
Serves 10-15          Serves 20-25

Baked Ziti $20   $40
Ziti with Ricotta Cheese and Sauce topped with Mozzarella Cheese  

Broccoli, Cheese & Pasta $20  $40
 Shell Pasta with Broccoli and Cheese Sauce

Macaroni & Cheese $20  $40
Elbow Macaroni with Creamy Cheddar Cheese Sauce  

Pasta & Clams (choice of Spaghetti or Penne)  $23  $46
Pasta and Clams in White Clam Sauce 

Pasta & Mushrooms (choice of Spaghetti or Penne)  $23 $46
Pasta with Sautéed Mushrooms in Garlic and Oil 

Tuna Casserole $17 $34 
Delicate Egg Noodles with Tuna 

Vegetable LoMein $23   $46
LoMein noodles with Steamed Vegetables 

VEGETABLES
Half Full Half Full

Corn $17 $34 Baked Beans $15 $30 
Stuffing $20   $40 Blackeye Peas $12 $24 
Carrots $17 $34 Sweet Potatoes $18   $36
Cabbage  $17  $34 Collard Greens  $18   $36 
White Rice $10 $20   Mashed Potatoes  $12   $24 
Brown Rice $12 $24   Stewed Tomatoes $18    $36 
Rice Pilaf $20 $40   Pineapple Stuffing  $22 $44 
Green Peas $14 $28    Roasted Red Potatoes  $19    $38
Lima Beans $12 $24    Roasted Peppers $25 $50 
String Beans $20  $40 
Vegetable Medley (Broccoli, Cauliflower & Carrots ) $23 $46 
Vegetable Medley (Zucchini, Squash, Onion & Mushroom)  $29  $58 

2’ HOAGIES (can be cut into 8 pieces for sandwich tray) $15 
Choice of Turkey, Ham, Roast Beef and Cheese with lettuce, tomato, mayo & mustard 

Wraps - $4 each  
Choice of Chicken Salad, Tuna Salad, Turkey & Cheese, Ham & Cheese, Chicken Caesar 

Italian Club Rolls - $6/dozen

APPETIZERS
Bruschetta served with sliced baguette - $10 pint
Cocktail Franks - $1 each (2 dozen minimum) 
Stuffed Mushrooms - $1.50 each 
Vegetable Crudite Small $40    Medium $50    Large $60 

Beautiful tray of fresh vegetables with dip in a pepper in the middle of the tray (it’s so cute!) 
Shrimp Cocktail - $2 each (16-20 count)   

Served with cocktail sauce and lemons


