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Brunch Eggs 

Fried Eggs             Scalloped Eggs 

 
 

 

 

 
 

Simply fried eggs in bacon drippings, butter or oil. Beautiful eggs baked on scalloped potatoes 

Finish with salt & Pepper. (G)           Salt & pepper, top with breadcrumbs.  

     

Steak & Eggs      Spanish Tortilla 
 

 

 

 

 

 

 
Simply fried eggs in bacon drippings, butter or oil. Tasty eggs with potatoes & onion. 

Finish with slice stake salt & pepper.     

     

Poached Eggs      Hard-Boiled Eggs 
 

 

 

 

 

 

       Delicious Poached Eggs    Simply Hard-Boiled Eggs (G) 

Finish with slice stake salt & pepper. (G)  

 

Medium-Boiled Eggs   Soft-Boiled Eggs  
 

 

 

 

 

 

 

Simply Medium-Boiled Eggs. (G)  Simply Soft-Boiled Eggs. (G) 
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Eggs 
 

 

 

 

 

 

 

One (1) or Two (2) eggs. Eggs whites are available for substation. 

 

 

Scotch Eggs                Eggs Benedict 
 

 

 

 

 

  

 

 

 

 

Golden & creamy Scotch Eggs.  Toasted English muffin topped with 
 Canadian bacon/ham, poached egg 

finished with hollandaise. 

 

    Mexican Eggs Benedict    Shrimp Eggs Benedict 

 
 

 

 

 

 

 

 
 

Toasted Corn cakes topped with Toasted English muffin with crispy 
Serrano ham, poached eggs, fresh avocado  Shrimp, poached eggs, green onions  

Finished with hollandaise. Finished with hollandaise. 
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Brunch Omelet 

Basic Omelet     Spinach-Cheese Omelet 
 

 

 

 

 

 

 

 
 

Tasty Omelet (G)    Omelet with spinach & goat cheese. (G) 

     

 

California Omelet   Cheese Omelet 
 

 

 

 

 

 

 

 
 

Applewood bacon, cheddar,   Choice: American, Pepper-jack 

Caramelized onions, tomatoes &             Cheddar or Provolone Cheese (G) 

Avocado. 
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Meat Omelet    Oscar Omelet 
 

 

 

 

 

 

 

 
 

Choice: Ham, Bacon, Turkey,  Asparagus, crab, smoked mozzarella, 
Sausage, Scrapple or Shrimp.             Basil & lemon butter. 

 

 

Vegetable Omelet   Asparagus Omelet 
 

 

 

 

 

 

 

 
 

Choice: Spinach, Mushrooms, Onions Omelet with delicious asparagus  
Tomatoes, Peppers or Broccoli (G)               finish with shredded gouda. 

 

 

Berry-Ricotta Omelet   Sweet Omelet 
 

 

 

 

 

 

 

 
 

Omelet with slice strawberry   Omelet with a little jam top with  

Top with ricotta. (G)                          confectioners’ sugar. 
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Brunch Scramble 

 Basic Scramble   Healthy Scramble 
 

 

 

 

 

 

 

 
 

Creamy scramble eggs, (G) Creamy scramble eggs whites with turkey 

bacon, corn and salsa verde. 

 

Spicy Scramble    French Scramble 
 

 

 

 

 

 

 

 
 

Scramble eggs with cheddar cheese  Scramble eggs with crème fraiche 

With slice jalapeno                             sprinkle with chopped chives. (G) 

 

Creamy Scramble   Scramble with Smoked Salmon 
 

 

 

 

 

 

 

 
 

Scramble eggs with cream cheese          Scramble eggs with cream cheese 

Finish with chopped parsley or dill. (G)    Chopped chives one toasted whole-grain bread 

              With smoked salmon. 
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Caviar Scramble            Pastrami Scramble 
 

 

 

 

 

 

 

 
 

Scramble eggs with crème fraiche          Scramble eggs with pastrami 
Top with caviar. (G)                                  Top with shredded smoked gouda and 

              Scallions. 
 

Nest Egg               Spring Frittata 

 

 

 

 

 

 

 

 

 
 

Toast with egg in the center.          Tasty eggs with ricotta & thyme 

                         With zucchini. (G) 
               

Cheese Frittata              Bacon Cheddar Apple Frittata 

 

 

 

 

 

 

 

 

 
 

     Tasty eggs with cheese. (G)           Tasty eggs Bacon & Cheese. 

                          

 

 

 

 

 



Web: www.tysoulfood.com  Phone: 267.701.1237  Fax: 267.233.7601 

 Gluten-Free = G       Nuts = N          Vegetarian = V 
 

 
7 

Brunch Bacon 

 

Coffee-Glazed Bacon   Sweet Bacon 
 

 

 

 

 

 

 

 
 

Delicious Coffee-Glazed Bacon  Sweet Bacon with brown sugar. 

 

 

Spicy-Sweet Bacon   Maple-Pepper Bacon 
 

 

 

 

 

 

 

 
 

Spicy-Sweet Bacon with ancho chile  Maple-Pepper Bacon with maple & black 

Powder & Brown Sugar.              Pepper. 
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Turkey Bacon    Canadian Bacon 
 

 

 

 

 

 

 

 
 

Turkey Bacon    Canadian Bacon 
 

Pork Bacon    Beef Bacon 
 

 

 

 

 

 

 

 
 

Pork Bacon     Beef Bacon 
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Brunch Breakfast Meats 

Sausage Links    Scrapple 
 

 

 

 

 

 

 

 
 

Three (3) pork/chicken sausage links. Pork/turkey scrapple. 

 

 

Italian Sausage     Sweet Italian Sausage 
 

 

 

 

 

 

 

 
 

Italian sausage links.   Sweet Italian Sausage 

 

Hot Italian Sausage    Beef Sausage 
 

 

 

 

 

 

 

 
 

Hot Italian sausage links.   Beef Sausage 
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Brunch Pancakes 

Basic Pancakes    Banana-Spice Pancakes 
 

 

 

 

 

 

 

 
 

Golden Pancakes (G,V)            Banana-Spice Pancakes (G,V) 

 

 

Red Velvet Pancakes   Blueberry Pancakes 
 

 

 

 

 

 

 

 
 

Red Velvet Pancakes (G,V)   Blueberry Pancakes (G,V) 
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Lemon-Berry Pancakes  Mini Lemon Pancakes 
 

 

 

 

 

 

 

 
 

Lemon-Berry Pancakes (G,V)  Mini Lemon Pancakes (G,V) 

 

Coco-Banana Pancakes  Buttermilk Pancakes 
 

 

 

 

 

 

 

 
 

Coco-Banana Pancakes (G,V)  Buttermilk Pancakes (G,V) 

 

Pancakes with Strawberry Sauce  Bacon-Apple Pancakes 
 

 

 

 

 

 

 

 
 

Pancakes with Strawberry Sauce (G,V) Bacon-Apple Pancakes (G) 
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Chocolate-Chip Pancakes  Yogurt Pancakes 
 

 

 

 

 

 

 

 
 

Chocolate-Chip Pancakes (G,V)  Yogurt Pancakes (G,V) 

 

 

Blintzes     Basic Crepes with Berries 
 

 

 

 

 

 

 

 
 

 

Blintzes finished with lemon zest  Crepes top with berries. (G,V) 
And confectioners’ sugar. (G,V) 

 

 

Swedish Pancakes   Dutch Baby Pancake 
 

 

 

 

 

 

 

 
 

Swedish Pancakes with lingonberry   Dutch Baby Pancake with slice pear 
Jam. (V)     Top with confectioners’ sugar. (V) 
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Brunch Waffles 

Pistachio Waffles   Classic Waffles 
 

 

 

 

 

 

 

 
 

Pistachio Waffles top with honey,   Classic Waffles. 
Pistachios & orange zest. (N,V)  Top with confectioners’ sugar. (G,V) 

 

Spiced Waffles    Chicken & Waffles 
 

 

 

 

 

 

 

 
 

Spiced Waffles with pumpkin-pie   Classic Waffles with golden fried chicken. 
Spice. (V)     Top with confectioners’ sugar. 
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Morning Glory Waffles  Waffle French Toast 
 

 

 

 

 

 

 

 
 

Morning Glory Waffles with apple,   Waffle French Toast 
Shredded carrots chopped walnuts  Top with confectioners’ sugar. (G,V) 

& coconut. (N,V) 
  

 

Almond Waffles   Ham & Swiss Waffles 
 

 

 

 

 

 

 

 
 

Almond Waffles (N,V)    Ham & Swiss Waffles with diced ham 
      & grated gruyere. 

 

German Chocolate Waffles  Belgian Waffles 
 

 

 

 

 

 

 

 
 

German Chocolate Waffles    Belgian Waffles 
Top with confectioners’ sugar. (N,V)  Top with confectioners’ sugar. (G,V) 
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Apricot-Honey Waffles  Waffle with Figs 
 

 

 

 

 

 

 

 
 

Apricot-Honey Waffles top with   Classic Waffles (G,V) 
Apricots. (G,V)    Top with yogurt, fresh figs & honey. 

 

Carrot Cake Waffles   Bacon-Pecan Waffles 
 

 

 

 

 

 

 

 
 

Carrot Cake Waffles. (V)    Bacon-Pecan Waffles 
Top with confectioners’ sugar.  Top with diced bacon & nuts. (N) 
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Brunch French Toast 

Classic French Toast   Lemon French Toast 
 

 

 

 

 

 

 

 
 

Classic French Toast (V)    Lemon French Toast with lemon curd & 
Top with butter & maple syrup.  Blueberries. Top with confectioners’ sugar. (V) 

 

Chocolate French Toast  Sticky-Bun French Toast 
 

 

 

 

 

 

 

 
 

Chocolate French Toast     Sticky-Bun French Toast (N,V) 
Top with confectioners’ sugar. (V)   
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Brunch Breads 

Raisin Bread    Banana Bread 
 

 

 

 

 

 

 

 
 

Raisin Bread *(G)     Banana Bread *(G) 
  

Apple Bread    Cinnamon Bread 
 

 

 

 

 

 

 

 
 

Apple Bread *(G)     Cinnamon Bread *(G) 
   

White Bread    Wheat Bread 
 

 

 

 

 

 

 

 
 

White Bread     Wheat Bread 
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Rye Bread    Pumpernickel Bread 
 

 

 

 

 

 

 

 
 

Rye Bread      Pumpernickel Bread 

 

Marble Bread    Sourdough Bread 
 

 

 

 

 

 

 

 
     Marble Bread     Sourdough Bread 

 

Potato Bread    Egg Challah Bread    
 

 

 

 

 

 

 

 
      Potato Bread *(G)     Egg Challah Bread*(G) 

    Croissants     Chocolate Croissants 
 

 

 

 

 

 

 

 
 

Croissants      Chocolate Croissants 
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Brunch Bagels 

Plain Bagels    Blueberry Bagels 
 

 

 

 

 

 

 

 
 

Plain Bagels (Mini)     Blueberry Bagels (Mini) 
  

Everything Bagels   Wheat Bagels 
 

 

 

 

 

 

 

 
 

Everything Bagels     Wheat Bagels 
   

 

Cinnamon Raison Bagels  Onion Bagels 
 

 

 

 

 

 

 

 
 

Cinnamon Raison Bagels    Onion Bagels 
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Brunch English Muffins 

Blueberry English Muffins  Original English Muffins 
 

 

 

 

 

 

 

 

 
 

Blueberry English Muffins    Original English Muffins *(G) 
  

           Cinnamon Raisin English Muffins Whole Wheat English Muffins 
 

 

 

 

 

 

 

 

 
 

                    Cinnamon Raisin English Muffins   Whole Wheat English Muffins 
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Brunch Rolls 

Portuguese Rolls   Bolillo Rolls 
 

 

 

 

 

 

 

 
Portuguese Rolls     Bolillo Rolls 

  

           Grinder Rolls    Finger Rolls 
 

 

 

 

 

 

 
Grinder Rolls       Finger Rolls 

 

Egg Challah Rolls    
 

 

 

 

 

 

 

 
Egg Challah Rolls*(G)     

 

Hawaiian Sweet Rolls   Potato Rolls 
 

 

 

 

 

 

 
 

Hawaiian Sweet Bread      Potato Rolls *(G) 
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Brunch Muffins 

Banana Walnut Muffins  Cranberry Orange Muffins 
 

 

 

 

 

 

 

 
 

Banana Walnut Muffins    Cranberry Orange Muffins 
  

Corn Muffins    Whole Grain Muffins 
 

 

 

 

 

 

 

 
 

Corn Muffins *(G)     Whole Grain Muffins 
   

    Chocolate Chip Muffins  Pumpkin Spice Muffins 
 

 

 

 

 

 

 

 
 

Chocolate Chip Muffins    Pumpkin Spice Muffins 
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Brunch Scones 

Blueberry Scones   Lemon Scones 
 

 

 

 

 

 

 

 
 

Blueberry Scones *(G)    Lemon Scones *(G) 
  

Cranberry Scones   Cheese Scones 
 

 

 

 

 

 

 

 
 

Cranberry Scones     Cheese Scones 
   

Chocolate Scones   Orange Scones 
 

 

 

 

 

 

 

 
 

Chocolate Scones     Orange scones 
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Brunch Turnovers 

Cheese Turnovers   Apple Turnovers 
 

 

 

 

 

 

 

 
 

Cheese Turnovers     Apple Turnovers *(G) 
  

Berry Turnovers   Chocolate Turnovers 
 

 

 

 

 

 

 

 
 

Berry Turnovers     Chocolate Turnovers 
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Brunch Danishes 

Cheese Danishes   Apple Danishes 
 

 

 

 

 

 

 

 
 

Cheese Danishes *(G)    Apple Danishes *(G) 
  

Blue-Berry Danishes   Chocolate Danishes 
 

 

 

 

 

 

 
 

Blue-Berry Danishes    Chocolate Danishes *(G) 

 

Lemon Danishes   Strawberry Danishes 
 

 

 

 

 

 

 

 
 

Lemon Danishes     Strawberry Danishes *(G) 
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Brunch Fruit 

Fruit Plate    Fruit Tray 
 

 

 

 

 

 

 

 
 

Chef Choice (G)     Chef Choice (G) 
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Brunch Potatoes/Cereals 

Potatoes: 
 

Lyonnaise Potatoes   Roasted Potatoes 
 

 

 

 

 

 

 

 
 

Potatoes made with onion,   Roasted Potatoes *(G,V) 

garlic and fresh parsley. *(G,V)  
 

Assortments of cereals, Cream of wheat, Grits/Oatmeal: 

 
Assortments of box cereals. *(G)    Cream of Wheat (V) 

 

 

 

 

 

 

 

  

Grits *(G,V)      Oatmeal (V) 
 

 

 

 

 

 

 

 

       Grits or Shrimp & Grits 
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Lunch Catering 

Clubs: 
 

BLT Club     Corned Beef Club 

 

 

 

 

 

 

 

 

 
BLT (Bacon, Lettuce & Tomatoes)    Corned Beef Club (Mayo & American Cheese) 

Club served with Mayo & Pickle.     Club served with Mayo & Pickle. 

Choice of White, Wheat or Rye Bread *(G).    Choice of White, Wheat or Rye Bread. *(G) 

 

Roast Beef Club     Turkey Club 

 

 

 

 

 

 

 

 
Roast Beef Club (Mayo & choice of Cheese)    Turkey Club (Mayo & choice of Cheese) 

Club served with Mayo & Pickle.     Club served with Mayo & Pickle. 

Choice of White, Wheat or Rye Bread. *(G)   Choice of White, Wheat or Rye Bread *(G) 

 

Tuna Club      Ham & Cheese Club 

 

 

 

 

 

 

 

 

 
Tuna Club (Mayo & choice of Cheese)    Ham & Cheese Club (Mayo & choice of Cheese) 

Club served with Mayo & Pickle.     Club served with Mayo & Pickle. 

Choice of White, Wheat or Rye Bread. *(G)   Choice of White, Wheat or Rye Bread. *(G) 
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Tea Sandwiches 

Salmon-Cucumber     Shrimp Salad 

 

 

 

 

 

 

 

 
Salmon-Cucumber Tea Sandwiches   Shrimp Salad Tea Sandwiches with 

With cream cheese, smoked salmon &.    Mayonnaise, lemon zest, chives, parsley & capers 

Slice cucumber on white bread. *(G)      Finish with Bibb Lettuce on white bread. *(G) 

 

Asparagus-Egg     Steak AU Poivre 

 

 

 

 

 

 

 

 
Asparagus-egg Tea Sandwiches with   Steak AU Poivre Tea Sandwiches with 

fresh herbs, asparagus with lemon juice   chopped fresh herbs, thinly sliced steak & 

& olive oil top with egg on pumpernickel bread.     crushed peppercorns on butter baguette bread.  

 

Chicken Salad     Tomato-Cheddar 

 

 

 

 

 

 

 

 
Chicken Salad Tea Sandwiches    Tomato-Cheddar Tea Sandwiches with 

With shallot & tarragon. Finished with   tomato, aged cheddar & watercress, 

Watercress & cornichons on toasted white bread. *(G)   On white bread. *(G,V) 
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Pesto Chicken     Roast Beef-Horseradish 

 

 

 

 

 

 

 

 
Pesto Chicken Tea Sandwiches    Roast Beef & Horseradish Tea Sandwiches with 

With Pesto Chicken & grape tomatoes.   Roast Beef, sliced cucumber & watercress. 

On thin baguette rounds with pesto oil.      On Rye bread. 

 

Ham, Brie & Apple    Crab Salad 

 

 

 

 

 

 

 

 
Ham, Brie & Apple Tea Sandwiches   Crab Salad Tea Sandwiches with chopped 

With Dijon mustard filled with Ham, Brie,  chives, parsley & capers. Top with sliced 

& Apple on baguette.        Avocado & Bibb lettuce on white bread. *(G) 

 

Salmon Salad     California Chicken 

 

 

 

 

 

 

 

 
Salmon Salad Tea Sandwiches    California Chicken Tea Sandwiches with 

With chopped chives & dill. Dijon mustard  sliced avocado, diced tomato & sprouts. 

Sliced radishes on pumpernickel bread.    On whole-wheat toast. 
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Grilled Shrimp-Ham    Smoked Turkey-Apple 

 

 

 

 

 

 

 

 
Grilled Shrimp-Ham Tea Sandwiches   Smoked Turkey-Apple Tea Sandwiches with 

Grilled shrimp with sliced serrano Ham.  Smoked Turkey, cheddar & sliced apple. 

On white bread.        On a baguette. 

 

Tuna Salad     Meatloaf-Tomato 

 

 

 

 

 

 

 

 
Tuna Salad Tea Sandwiches    Meatloaf-Tomato Tea Sandwiches with 

Tuna Salad with red onion & chopped    Meatloaf with tomato jam. 

Niçoise olives on potato rolls.       On a White Bread top with more tomato jam. 

 

 

BLT Club     Cheddar-Pickle 

 

 

 

 

 

 

 

 
BLT Club Tea Sandwiches with   Cheddar-Pickle Tea Sandwiches with 

bacon, slice turkey cherry tomatoes   sliced pickles and aged cheddar. 

& baby greens on toasted white bread.     On White Bread with chopped parsley. 
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Roasted Vegetable    Smoked Trout 
 

 

 

 

 

 

 

 
Roasted Vegetable Tea Sandwiches with   Smoked Trout Tea Sandwiches with 

Goat cheese, sun-dried tomato pesto with  smoked Trout with sliced cucumber & 

Roasted eggplant & zucchini with slice    onions on pumpernickel bread. 

Roasted red pepper on a baguette. (V) 

 

Strawberry-Cream Cheese   Tomato-Avocado 

 

 

 

 

 

 

 

 
Strawberry-Cream Cheese Tea Sandwiches with  Tomato-Avocado Tea Sandwiches with 

Sliced strawberry & cream cheese on   sliced tomato & avocado on 

Date-nut or Raisin-nut bread. *(G,N,V)                pumpernickel bread. (G,V) 
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Appetizers 

Shrimp Cocktail     Shrimp 
 

 

 

 

 

 

 

 

 

 
 

Delicious Shrimp Cocktail (G)  Steamed or Golden fried shrimp. (G) 

     

 

Lemon Pepper Shrimp  Shrimp Toast 
 

 

 

 

 

 

 

 
 

 

Delicious Lemon Pepper Shrimp   Tasty shrimp on toasted bite size bread. 
       (G) 
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Crab Cakes    Wing Digs 
 

 

 

 

 

 

 

 
 

 

100% crab meat crab cakes.  (G)  Fried/Baked wings digs with dipping sauce. (G) 

 

Sausage Stuffed Mushrooms  Sweet & Sour Meatballs 
 

 

 

 

 

 

 

 
 

 

Delicious Italian sweet sausage stuffed   Tasty Sweet & Sour Meatballs 

In mushrooms with parmesan cheese 

& bread crumbs. 
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Potato Skins 

Deli Pastrami Potato Skins  Cheesy Ham Potato Skins 
 

 

 

 

 

 

 

 
 

Deli Pastrami Potato Skins on cheesy  Cheesy Ham Potato Skins on cheesy 
Potato skins with sliced Pastrami &   potato skins sautéed green pepper, onion 

Sliced dill pickle.     & ham with chopped parsley. *(G) 

 

Barbecue Potato Skins   Slaw Potato Skins 
 

 

 

 

 

 

 

 
 

Barbecue skins on cheesy potato   Slaw Skins on potato skins with coleslaw 
Skins with pulled pork, barbecue  & crumbled bacon. 

Sauce & sliced scallions. 

 

      Deviled Crab Potato Skins  Cheeseburger Potato Skins 
 

 

 

 

 

 

 

 
 

 

Deviled Crab Potato Skins on potato  Cheeseburger Potato Skins on cheesy potato 
Skins with crab salad. *(G)   Skins with mini grilled burgers top with 

       Lettuce, tomato, ketchup & pickles. *(G) 
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Corned Beef Potato Skins  MoJo Shrimp Potato Skins 
 

 

 

 

 

 

 

 
 

Corned Beef Potato Skins on potato   MoJo Shrimp Potato Skins on potato 
skins with sliced Corned Beef &   skins sautéed green pepper, onion 

Swiss Cheese with spicy mustard.   & ham with chopped parsley. 

 

Maple-Bacon Potato Skins  Cheesesteak Potato Skins 
 

 

 

 

 

 

 

 
 

Maple-bacon skins on cheesy potato  Cheesesteak Skins on potato skins with 
Skins apple butter, bacon & maple  sautéed onions & jarred nacho cheese 

syrup.      Sauce. 

 

 

      Texas Chili Potato Skins  Kielbasa-Kraut Potato Skins 
 

 

 

 

 

 

 

 
 

 

Texas Chili Potato Skins on potato   Kielbasa-Kraut Potato Skins on potato 
With season beef, grated cheddar,  Skins with sautéed onions, sliced kielbasa, 

       Chopped onion, sour cream &   sauerkraut & grated Swiss cheese. 

      Hot sauce. 
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Guacamole Potato Skins  Cuban Potato Skins 
 

 

 

 

 

 

 

 
 

Guacamole Potato Skins on potato   Cuban Potato Skins on potato 
skins with guacamole, sprouts &   skins with sliced ham, Swiss 

diced red onion. (V)   Cheese & fried onions. 

 

Cilantro-Lime Potato Skins  Smoked Salmon Potato Skins 
 

 

 

 

 

 

 

 
 

Cilantro-Lime Potato Skin on potato  Smoked Salmon Potato Skins on potato  
Skin with fresh Cilantro & lime top  skins with cream cheese, red onion,  

with fresh salsa. (V)    Cappers and chopped smoked Salmon. 

*(G) 

 

      Pizza Potato Skins   Breakfast Potato Skins 
 

 

 

 

 

 

 

 
 

 

Pizza Potato Skins on potato with  Breakfast Potato Skins on cheesy potato 
tomato sauce, shredded mozzarella  Skins with scrambled eggs & crumbled 

       & parmesan, sliced pepperoni &   bacon. *(G) 

      oregano 
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Coney Dog Potato Skins  Southwestern Potato Skins 
 

 

 

 

 

 

 

 
 

Coney Dog Potato Skins on potato   Southwestern Potato Skins on cheesy potato 
skins with sliced hot dogs, warm chili,  skins with fresh salsa, jalapenos, chopped 

diced onion, yellow mustard &  scallions & cilantro top with sour cream. (V) 

Shredded cheddar. 

 

Sausage-Pepper Potato Skins  Salmon-Mushroom Potato Skins 
 

 

 

 

 

 

 

 
 

Sausage-Pepper Potato Skin on potato  Salmon-Mushroom Potato Skins on potato  
Skin with sautéed onions, green peppers skins with grilled salmon, sautéed wild 

& Italian sausage top with mozzarella. Mushrooms top with chopped parsley & 

      Chives. *(G) 

 

 

      Country Ham Potato Skins  Five-Way Chili Potato Skins 
 

 

 

 

 

 

 
 

 

Country Ham Potato Skins on cheesy  Five-Way Chili Potato Skins on potato  
Potato with deli ham salad, chopped  Skins with chili, kidney beans, chopped onion, 

Parsley & minced pickles.  Shredded cheddar & crushed oyster 

crackers. 
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Potato Chips 

Spicy Potato Chips   Rosemary Potato Chips 
 

 

 

 

 

 

 

 
 

Spicy Potato Chips with Chili powder, Rosemary Potato Chips with chopped 
Paprika, mustard powder, salt &   rosemary, garlic & cayenne pepper. (G,V) 

Cayenne pepper. (G,V)     

 

Dried Apple Chips    Banana Chips 
 

 

 

 

 

 

 

 
 

Dried Apple Chips  (G,V)    Banana chips (G,V) 

 

      Garlic Bagel Chips    Sweet Bagel Chips 
 

 

 

 

 

 

 

 
 

 

Garlic Bagel Chips  (V)    Sweet Bagel Chips (V) 
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Pancetta Chips    Kale Chips 
 

 

 

 

 

 

 

 
 

Pancetta Chips     Kale Chips (G,V)   

 

Vegetable Chips    Potato Chip Toffee 
 

 

 

 

 

 

 

 
 

Vegetable Chips (G,V)    Potato Chip Toffee 

 

    Pretzels     Party-Mix 
 

 

 

 

 

 

 
 

 

Pretzels (G,V)      Party-Mix (V) 

 

Bacon-Peanut Brittle    

 

 

 

 

 

 

 

 

    Bacon-Peanut Brittle (N) 
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Popcorn  

Popcorn     Cheesy Bacon Popcorn 
 

 

 

 

 

 

 

 
 

Popcorn (G,V)    Cheesy Bacon Popcorn   

 

Sweet & Spicy Popcorn  Coconut Popcorn Balls 
 

 

 

 

 

 

 

 
 

Sweet & Spicy Popcorn (V)     Coconut Popcorn Balls (V) 

 

      Nutty Popcorn Balls   Caramel Popcorn 
 

 

 

 

 

 

 

 
 

 

Nutty Popcorn Balls (V,N)    Caramel Popcorn (V) 
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Nuts  

Spiced Mixed Nuts   Sweet Nut Clusters 
 

 

 

 

 

 

 

 
 

Spiced Mixed Nuts (V,N)   Sweet Nut Clusters (V,N)  

 

Bacon Nuts     Maple Glazed Walnuts   

 

 

 

 

 

 

 

 
 

Bacon Nuts (N)     Maple Glazed Walnuts (V,N) 
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Soups 

Spicy Tortilla Soup    Chicken Noodle Soup 

 

 

 

 

 

 

 

 

 
Shredded chicken with crisp corn tortillas  Grilled diced chicken breast with pasta and  

      with crumbled cotija cheese, sliced avocado,  fresh vegetables.  

     Cilantro & lime juice. 

 

Italian Wedding Soup   Minestrone Soup 

 

 

 

 

 

 

 

 

 
Italian Wedding Soup with mini meatballs  Minestrone with cabbage, white beans, diced 

      With orzo, carrots, celery & escarole.   tomatoes & pasta. *(G, V) 
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Chinese Dumpling Soup   Clam Chowder 

 

 

 

 

 

 

 
Chinese Dumpling with carrots &   Clam Chowder with chopped bacon, clams, 

Snow peas finished with Asian chile   diced potatoes finished with cream & thyme. 

      Sauce. (V)  

    

Parsnip-Bacon Soup    Chicken Dumpling 

 

 

 

 

 

 

 

 
Parsnip-Bacon Soup with diced parsnip  Chicken Dumpling. 

      With crumbled bacon.       

      

Escarole & White Beans   Asian Chicken 

 

 

 

 

 

 

 

 

 
Escarole & White Beans Soup finished  Asian Chicken with ginger, sliced scallions 

      With parmesan and salt. (G,V)    Carrots & snow peas. Drizzle with sesame oil. 
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Coconut Chicken Soup   Pea & Pesto Soup 

 

 

 

 

 

 

 
 

Coconut Chicken Soup with bok choy  Pea & Pesto Soup with peas and pesto. 

Coconut nut milk and cilantro.   Finished with grated parmesan. *(G,V) 

           

      

Split Pea Soup       Red Lentil & Rice Soup 

 

 

 

 

 

 

 

 

 
Split Pea Soup with celery, onion, carrot.  Red Lentil & Rice soup with onion, garlic, 

      With ham & fresh herbs.     Ginger and carrot. Finished with lime juice, 

       Cilantro & sliced scallions. (V) 

      

Tomato-Alphabet Soup   Cream of Broccoli Soup 

 

 

 

 

 

 

 
 

Tomato-Alphabet Soup with alphabet   Pea & Pesto Soup with peas and pesto 

Pasta and finished with grated parmesan. (V)  And potatoes. *(G,V) 
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Pappa Al Pomodoro Soup    Pesto-Bean Soup 

 

 

 

 

 

 

 

 
Pappa Al Pomodoro Soup with chopped  Pest-Bean Soup with chopped celery, olives, 

      Tomatoes and fresh basil. *(G,V)   Roasted red peppers. Finished with grated 

       Parmesan. *(G,V) 

 

Pistou Soup        White Bean-Tortellini Soup 

 

 

 

 

 

 

 

 

 
Pistou Soup with garlic, carrot, onion, celery White Bean-Tortellini Soup with garlic, 

      And cabbage. Sliced zucchini and diced   carrot, onion, celery and cabbage. Finished 

     Butternut squash, white beans and diced    with diced tomatoes & tortellini. *(V) 

     Tomatoes. Finished with small pasta & pesto.*(G,V) 

      

 

Sweet Potato Soup    Curried Sweet Potato Soup 

 

 

 

 

 

 

 

 
 

Sweet Potato Soup with cubed sweet potato.  Curried Sweet Potato Soup with cubed sweet 

Pasta and finished with grated parmesan.*(G,V)  Potatoes and curry. *(G,V) 
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Sausage-Bean Soup     Black Bean-Ham Soup 

 

 

 

 

 

 

 

 
 

Sausage-Bean Soup with sweet Italian   Black Bean-Ham Soup with chopped celery, 

      Sausage. Chopped escarole, white beans &   onion and carrot. Tasty black beans & ham. 

     Parmesan.        

      

 

Thai Shrimp Soup       Mexican Soup 

 

 

 

 

 

 

 

 

 
Thai Shrimp Soup with chopped lemongrass,   Mexican Soup with chopped celery, onion 

      Bok choy and coconut milk. Finish with   and carrot. Finished black beans and ham. 

      Cilantro and shrimp. 

      

Hot Potato-Leek Soup   Cold Potato-Leek Soup 

 

 

 

 

 

 

 
 

 

Hot Potato-Leek Soup with cubed potatoes  Cold Potato-Leek Soup with cubed potatoes 

And leeks finished with cream.*(G,V)  and leeks with cream and chopped chives.*(G,V) 
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Curried Cauliflower Soup   Broccoli-Cheddar Soup 

 

 

 

 

 

 

 
 

 

Curried Cauliflower Soup with leeks   Broccoli-Cheddar Soup with chopped 

And chopped cauliflower, curry and     broccoli, potatoes, cream and cheddar cheese. 

finished with cream. *(G,V)   With croutons. *(G,V) 
  

Stacciatella Soup       Potato-Cheese Soup 

 

 

 

 

 

 

 

 

 
Stacciatella Soup with grated parmesan. (V)   Potato-Cheese Soup with chopped bacon, 

             leeks, sage and thyme. Chopped potatoes 

             And finished with sharp cheddar and chives.  

      

Butternut Squash Soup   Egg Drop Soup 

 

 

 

 

 

 

 
 

 

Butternut Squash Soup with onion, thyme  Egg Drop Soup with ginger chopped  

And butternut squash. *(G,V)   Scallions. *(G,V) 
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Bacon-Potato Soup    Egg-Lemon Soup 

 

 

 

 

 

 

 
 

 

Bacon-Potato Soup with chopped bacon,  Egg-Lemon Soup with pastina and lemon 

Leeks, sages and thyme.      Lemon juice. *(G,V) 

 

Crab Soup      Shrimp Tortilla Soup 

 

 

 

 

 

 

 

 
Delicious 100% Crab meat in a smooth   Large Shrimp made with corn tortillas 

 creamy soup finish with fresh grated   with fresh diced avocado, diced, red 

Parmesan and chives.    onion, sour cream, fresh cilantro and lime. 

 

French Onion Soup     Pasta-Cheddar Soup    

 

 

 

 

 

 

 

 

 

 
Delicious Fresh Onion Soup finish with   Pasta-Cheddar Soup with cheddar and 

a thick slice of toasted bread loaded with   grated parmesan finished with toasted 

melty Gruyere cheese and lots of    baguette and roasted tomatoes. (V) 

caramelized onions. (V) 
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Spinach-Chorizo Soup      Garlicky Broccoli Rabe Soup 

 

 

 

 

 

 

 

 

 
Spinach-Chorizo Soup with chorizo,    Garlicky Broccoli Rabe Soup with fresh herbs, 

      Fresh herbs and finished with chopped   chopped broccoli rabe and pasta 

      Spinach.       And finished grated parmesan. 

     

       Tomato-Lime Soup    Chicken & Rice Soup 

 

 

 

 

 

 

 
 

 

Tomato-Lime Soup with fresh herbs,   Chicken & Rice Soup with onion, celery and 

Chopped plum tomatoes, lime juice   carrots. With chicken chopped chives and rice 

And finished with chopped cilantro.   Finished with lemon juice. 

 

Carrot-Ginger Soup    Vegetable Gumbo 

 

 

 

 

 

 

 
 

 

Carrot-Ginger Soup with sliced carrots,  Vegetable Gumbo with chopped kale and 

Ginger and shallots. (V)     Black-eyed peas. (V) 
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Carrot-Dill Soup       New England Clam Chowder 

 

 

 

 

 

 

 

 
Carrot-Dill Soup with carrot with    New England Clam Chowder with  

      Shallots and rice finished with   delicious clams with potatoes, 

      Chopped dill. (V)     Heavy cream and chopped bacon. 

     

       Fish Chowder      Squash & Sage Soup 

 

 

 

 

 

 
 

 

Fish chowder with chopped leeks,    Squash & Sage Soup with shallots and 

Bacon and potatoes. Chopped whitefish,  diced squash finished with crème fraiche  

Smoked trout and finished with chives.  And fried sage. (V) 

 

Fresh Tomato Soup    Beef Broscht 

 

 

 

 

 

 

 
 

 

Fresh Tomato Soup with onion, celery,  Beef Broscht with chopped cabbage, celery, 

Garlic and chopped tomato. *(G,V)    Leeks, carrots and parsnips. Diced roasted  

       Beets with shredded beef and finished with 

       Sour cream and dill. 
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Kebabs 

Bacon-Beef Kebabs    Korean Beef Kebabs 

 

 

 

 

 

 

 

 
Bacon-Beef Kebabs with bacon, beef tri-tips,  Korean Beef Kebabs with sliced short ribs  

      Onions, bell peppers  and cherry tomatoes   and Asian pears. 

     Finished with barbecue sauce. 

 

Hungarian Beef Kebabs   Stuffed Peppers Kebabs 

 

 

 

 

 

 

 

 
Hungarian Beef Kebabs with cubed beef  Stuffed Peppers Kebabs white baby bell peppers 

      Tri-tips, Onions and bell peppers.    Stuffed with ground beef and shallots. 

      

Herbed Beef Kebabs    Chili Beef Kebabs 

 

 

 

 

 

 

 
 

Herbed Beef Kebabs with cubed beef  Chili Beef Kebabs with cubed beef tri-tips, 

Tri-tips with torn herbs.     Thyme, brown sugar and chili powder. 
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Indian Kebabs     Chicken Caesar Kebabs 

 

 

 

 

 

 

 

 
Indian Kebabs with marinate cubed lamb  Chicken Caesar Kebabs with chicken 

      leg, grill and top with chutney.     Parmesan and lemon zest. Serve with romaine 

        and grilled bread & Caesar dressing. 

 

Sesame Pork Kebabs   Chicken-Peach Kebabs 

 

 

 

 

 

 

 

 

 
Sesame Pork Kebabs with ground pork with  Chicken-Peach Kebabs with peaches chopped 

       Chopped scallions, garlic, sesame oil,    thyme with chicken sausage and grilled. 

      Sesame seeds and grilled. 

      

Thai Pork Kebabs     Lamb in Grape Leaves Kebabs 

 

 

 

 

 

 

 
 

 

Thai Pork Kebabs with ground pork, chopped Lamb in Grape Leaves with ground lamb, 

      mint, cilantro and basil with fish sauce, lime   Garlic, cumin, coriander and mint. Grilled. 

     Juice and grilled. 

 

           

 



Web: www.tysoulfood.com  Phone: 267.701.1237  Fax: 267.233.7601 

 Gluten-Free = G       Nuts = N          Vegetarian = V 
 

 
54 

Steakhouse Kebabs     Smoky Chicken Kebabs 

 

 

 

 

 

 

 

 

 
Steakhouse Kebabs white cube beef tri-tips,  Smoky Chicken Kebabs with cubed chicken 

Onion, mushroom, potatoes and grilled.  Breast, BBQ and adobo sauce, grilled. 

 

Chicken Teriyaki Kebabs   Sausage -w- Chimichurri Kebabs 

 

 

 

 

 

 

 

 

 
Chicken Teriyaki Kebab with cubed chicken  Sausage -w- chimichurri Kebabs with pork 

      Thighs in teriyaki sauce and grilled.     Sausages grilled with chimichurri sauce. 

      

Curried Chicken Kebabs    Sausage -w- Salsa Kebabs 

 

 

 

 

 

 

 

 
 

Curried Chicken Kebabs with chicken thighs  Sausage -w- Salsa Kebabs with pork sausage, 

Thai curry and lime juice. Cubed and grilled. Grilled with classic salsa. 
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Chicken Tikka Kebabs    Jerk Chicken Kebabs 

 

 

 

 

 

 

 

 

 
Chicken Tikka Kebabs cube chicken thighs,  Jerk Chicken Kebabs with chicken thighs 

Cilantro, garlic, ginger and grilled.   pineapple, jerk seasoning and grilled. 

 

Chicken Fajita Kebabs   Hoisin Salmon Kebabs 

 

 

 

 

 

 

 

 

 
Chicken Fajita Kebab with cube chicken   Hoisin Salmon Kebabs with cubed salmon 

      Breast Onion and poblano peppers finished   hoisin sauce, honey, scallions and grilled. 

     With Lime juice. 

      

Sesame Shrimp Kebabs    Turkey Meatball Kebabs 

 

 

 

 

 

 

 

 
 

Sesame Shrimp Kebabs with large Shrimp  Turkey Meatball Kebabs with ground turkey, 

Toasted sesame seeds and grilled.   Ground bacon finished with cranberry BBQ 

       Sauce. 
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Greek Shrimp Kebabs    Turkey Sandwich Kebabs 

 

 

 

 

 

 

 

 

 
Greek Shrimp Kebabs with large shrimp  Turkey Sandwich Kebabs with smoked turkey 

Chopped marjoram, dill with grape tomatoes, baguette with Dijon mustard and brie. 

Lemon slices and grilled top with feta.   Grilled. 

 

Chipotle Shrimp Kebabs   Chorizo-Shrimp Kebabs 

 

 

 

 

 

 

 

 

 
Chipotle Shrimp Kebab with large shrimp  Chorizo-Shrimp Kebabs with large shrimp 

      With chipotle, orange and BBQ sauce.   Slice chorizo and roasted red peppers. Grilled. 

     

      

Chicken Nicoise Kebabs    Dill Salmon Kebabs 

 

 

 

 

 

 

 

 
 

Chicken Nicoise Kebabs with chicken   Dill Salmon Kebabs with cubed salmon in 

Breast and pancetta, olives and cherry  olive oil and chopped dill. Grilled. 

Tomatoes. Grilled.      
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Curried Cauliflower Kebabs   Swordfish Rolls Kebabs 

 

 

 

 

 

 

 

 

 
Curried Cauliflower Kebabs with cauliflowers Swordfish Rolls Kebabs with sliced 

Toss with olive oil, curry powder and salt.  Swordfish, zucchini, lemon and tomato. 

Grilled. (V)       Grilled. 

 

Haloumi Kebabs    Smoky Mackerel Kebabs 

 

 

 

 

 

 

 

 

 
Haloumi Kebab with cube haloumi cheese  Smoky Mackerel Kebabs with mackerel fillets 

      With scallion and grilled.      Grilled with lemon wedges. 

      

Prosciutto-Fig Kebabs    Italian Veggie Kebabs 

 

 

 

 

 

 

 

 
 

Prosciutto-Fig Kebabs with figs in    Italian Veggie Kebabs with bell peppers, 

Prosciutto. Grilled.      Zucchini and eggplant, Grilled. *(G,V) 
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Hoisin Tofu Kebabs     Beef Satay Kebabs 

 

 

 

 

 

 

 

 

 
Hoisin Tofu Kebabs with firm tofu with   Beef Satay Kebabs with sliced flank steak 

olive oil, hoisin sauce, honey and   with lime juice, fish sauce, hot chile sauce. 

Scallion. Grilled. Top with peanut sauce and chopped peanuts 

Grilled. 

 

Veggie Souvlaki Kebabs   Crispy Chicken Kebabs 

 

 

 

 

 

 

 

 

 
Veggie Souvlaki Kebab with bell pepper,  Crispy Chicken Kebabs with cubed chicken 

      Zucchini and eggplant. Grilled. *(G,V)  Breast. Grilled. 

      

Scallop-Bacon Kebabs    Rosemary Lamb Kebabs 

 

 

 

 

 

 

 

 
 

Scallop-Bacon Kebabs with scallops and  Rosemary Lamb Kebabs with cube lamb leg 

Slice bacon. Grilled.  With olive oil, lemon, rosemary and Zucchini. 

Grilled. 
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Burgers 

Chile Cheeseburgers    Classic Grilled Burgers 

 

 

 

 

 

 

 

 
Chile Cheeseburgers with roasted poblano  Classic Grilled Burger with ground 

      Pepper. Serve on toasted buns with jarred   beef chuck with salt. Serve on buns. 

     Nacho cheese sauce, guacamole, lettuce & 

    Pickled jalapenos.  

 

Blue Cheese Burgers    Sweet Onion Burgers 

 

 

 

 

 

 

 

 
Blue Cheese Burgers with ground beef  Sweet Onion Burgers with red onions 

      Chuck. Blue Cheese spread on buns.   Serve on buns. 

      

BBQ Burgers       Chipotle Burgers 

 

 

 

 

 

 

 
 

BBQ Burgers with ground beef chuck  Chipotle Burgers with ground beef 

Finish with BBQ sauce.    Top with jack cheese minced chipotles 

       And avocado. 



Web: www.tysoulfood.com  Phone: 267.701.1237  Fax: 267.233.7601 

 Gluten-Free = G       Nuts = N          Vegetarian = V 
 

 
60 

Provencal Burgers     Classic Skillet Cheeseburgers 

 

 

 

 

 

 

 

 
Provencal burgers top with egg whites  Classic Skillet Cheeseburgers with cheddar 

      Sprinkle herbes de provence, olive tapenade,  cheese. Serve on sesame buns with  

     Tomato and mayonnaise.     Lettuce and tomato. 

 

Trattoria Burgers     BLT Burgers 

 

 

 

 

 

 

 

 
Trattoria Burgers with ground beef   BLT Burgers top with mayonnaise, 

      Chuck. On Italian rolls with gorgonzola.  Lettuce and tomato. 

     Top with arugula, tomato and fried pancetta. 

 

Mushroom Burgers     Texas Crunch Burgers 

 

 

 

 

 

 

 

 
Mushroom Burgers with ground beef  Texas Crunch Burgers with refried beans. 

      Chuck Top with mushroom.     Top with jarren nacho cheese sauce, diced 

           Red onion and crushed corn chips. 
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Taco Burgers      Steamed Cheeseburgers 

 

 

 

 

 

 

 

 
Taco burgers top with cumin, oregano & chili Steamed Cheeseburgers with cheddar 

      Powder. Server with guacamole, salsa, sour  cheese sliced mushrooms & onion. 

     Cream, tortilla chips, lettuce & cheddar.   

 

Brie Burgers      English Cheddar Burgers 

 

 

 

 

 

 

 

 
Brie Burgers with ground beef chuck.  English Cheddar Burgers top English 

      Top with brie on brioche buns with whole  cheddar on toasted English muffins with 

     Grain mustard, cornichons & watercress.   Mayonnaise sauce. 

 

Western Burgers     Swiss Sliders Burgers 

 

 

 

 

 

 

 

 
Western Burgers with ground beef   Swiss Sliders Burgers with swiss cheese 

      Chuck with BBQ sauce, sautéed onions,  on potato buns with pickles & ketchup. 

    Pickled jalapenos, cooked bacon & jack cheese.   
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Bacon-Pork Burgers    Meatloaf Burgers 

 

 

 

 

 

 

 

 
Bacon-Pork Burgers with bacon & ground   Meatloaf Burgers with meatloaf mix 

      Pork on potato buns top with coleslaw.  Stuffed with mozzarella. Sliced Bacon. 

            Serve on buns.   

 

Puerto Rican Pork Burgers   Pretzel Pork Burgers 

 

 

 

 

 

 

 

 
Puerto Rican Pork Burgers with ground pork. Pretzel Pork Burgers with ground pork. 

      On tossed buns sautéed onions, sliced banana  With apple butter, mayonnaise & spicy  

     Peppers & sliced ham. Drizzle with guava glaze. Mustard. Pretzel buns with muenster & pickles. 

   

 

Lamb-Feta Burgers     Classic Chicken Burgers 

 

 

 

 

 

 

 

 
Lamb-Feta Burgers with Greek yogurt with  Classic Chicken Burgers with ground  

     Asian chile oil with ground lamb, crumbled   chicken with onion, garlic & thyme. 

    Feta. Serve on flatbread with yogurt sauce.   Serve on sesame buns. 

 

 

 

 



Web: www.tysoulfood.com  Phone: 267.701.1237  Fax: 267.233.7601 

 Gluten-Free = G       Nuts = N          Vegetarian = V 
 

 
63 

Saltibocca Burgers     Turkey-Mushroom Burgers 

 

 

 

 

 

 

 

 
Saltibocca Burgers with ground chicken  Turkey-Mushroom Burgers with portobello 

      Top with fresh sage, fontina & prosciutto,  mushroom, on English muffins with dijon 

     Parsley on onion rolls.     Muffins and avocado.   

 

Pesto Chicken Burgers    Thanksgiving Burgers 

 

 

 

 

 

 

 

 
Pesto Chicken Burgers with ground chicken  Thanksgiving Burgers with ground turkey, 

      Top with mozzarella, pesto/mayonnaise with    green apple on potato buns; honey mustard 

     Tomato and arugula.     Lettuce, onion and cranberry sauce.  

  

Turkey-Apple Burgers    Turkey Nicoise Burgers 

 

 

 

 

 

 

 

 
Turkey-Apple Burgers with ground turkey  Turkey Nicoise Burgers with ground turkey 

     With green apple on toasted whole-wheat   with green apple on grilled multigrain 

    Buns.        Bread top with arugula tossed with  

Vinaigrette, goat cheese, olives & grape 

tomatoes. 
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Lemony Salmon Burgers    Pesto Salmon Burgers 

 

 

 

 

 

 

 

 
Lemony Salmon Burgers serve on   Pesto Salmon Burgers serve on buns with 

      Brioche buns with tartar sauce &   tartar sauce mixed with pesto. 

     Arugula.        

 

Scallop Sliders      Portobello Burgers 

 

 

 

 

 

 

 

 
Scallop Sliders with sear sea scallops   Portobello Burgers with portobello mushrooms 

      On mini buns with spicy mayonnaise   capes sliced muenster serve on buns 

     And avocado.       With pickles & tomato.  

   

Veggie Burgers     Juicy Lucy Burgers 

 

 

 

 

 

 

 

 
Veggie Burgers with black beans, carrots,  Juicy Lucy Burgers with ground beef 

      Walnuts & onions into patties. Served on  chuck four patties top with American  

     Toasted buns topped with BBQ sauce &   cheese serve on cooked buns. 

     Onion rings. (V) 
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Bacon Cheeseburgers    Huntsman Burgers 

 

 

 

 

 

 

 

 
Bacon Cheeseburgers with bacon   Huntsman Burgers with ground beef chuck 

       Top with cheddar, lettuce and tomato  top with Huntsman cheese serve on  

     On sesame buns.      English muffins.     

  

 

Bacon-Egg Cheeseburgers     California Burgers 

 

 

 

 

 

 

 

 
Bacon-Egg Cheeseburgers with ground   California Burgers with ground chicken 

      Beef chuck top with cheddar serve on   serve on whole-grain bread with sprouts, 

     Buns with bacon and a fried egg.    Cucumber, tomato & avocado. 

   

Smoked Salmon Burgers     

 

 

 

 

 

 

 

 
Smoked Salmon Burgers with smoked salmon   

      Served on toasted sesame buns with   

     Spinach & tartar sauce. 
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Dogs 

Po’ Boy Dogs      Puppy Dogs 

 

 

 

 

 

 

 

 
Po’ Boy Dogs with grilled hot dogs on  Puppy Dogs with grilled mini hot dogs 

      Grilled buns, remoulade or Creole   on split-top mini potato rolls. Top 

      Mustard, shredded romaine & sliced pickled  with ketchup. 

     Okra. Sprinkle with Creole seasoning. 

            

BBQ Dogs        Chicago Dogs 

 

 

 

 

 

 

 

 
BBQ Dogs with grilled hot dogs with  Chicago Dogs with hot dogs on poppy- 

      BBQ sauce on toasted buns with coleslaw.   Seed buns with dill pickle & cucumber 

             Spears, sliced tomatoes, sweet relish, 

       Pickled peppers, diced onion & yellow 

       Mustard. Sprinkle with celery salt. 
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Sausage-&-Pepper Dogs    Poutine Dogs 

 

 

 

 

 

 

 

 
Sausage-&-Pepper Dogs with sliced   Poutine Dogs with Halve hot dogs on 

      Bell peppers & onions. Chopped garlic  a bed of French fries topped with  

     With cayenne pepper & fennel seeds on   cheese curds and gravy. 

    Hoagie rolls. 

 

Chili-Cheese Dogs     California Dogs 

 

 

 

 

 

 

 

 
Chili-Cheese Dogs with grilled hot dogs on  California Dogs with tofu dogs on  

      Buns with beef chili and shredded cheddar.  Whole-wheat buns with diced 

              Avocado and cucumber, sprouts & 

            Shredded carrot. With green goddess 

       Dressing. 

            

Frito Dogs        Taco Dogs 

 

 

 

 

 

 

 

 
Frito Dogs with grilled hot dogs, Bean  Taco Dogs with grilled hot dogs, 

      Chili, shredded cheddar, pickled jalapenos   Shredded cheddar, lettuce, salsa & 

     & crushed Fritos.      Sour cream in grilled flour tortillas. 
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New York Street Dogs    Bruschetta Dogs 

 

 

 

 

 

 

 

 
New York Street Dogs with sauerkraut  Bruschetta Dogs with diced tomatoes 

      & spicy brown mustard.     Torn basil & garlic on toasted Italian rolls. 

 

Chimichanga Dogs     BLT Dogs 

 

 

 

 

 

 

 

 
Chimichanga Dogs with grilled hot dogs on  BLT Dogs with fry hot dogs with toasted 

      With chili powder wrap in flour tortilla. Fried buns with mayonnaise, lettuce, tomato & 

      With cheddar, salsa, sour cream & jalapenos.  Bacon. 

             

Peking Dogs        Bacon-Cheese Dogs 

 

 

 

 

 

 

 

 
Peking Dogs with grilled hot dogs with  Bacon-Cheese Dogs with grilled hot dogs, 

      Five-spice powder, hoisin or plum sauce.   Stuff with cheddar wrap with bacon 

     Serve on toasted potato buns sliced     Serve on buns with fried onions. 

    Cucumbers, scallions, cilantro. 
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Mexican Dogs      Hot Diggity Dogs 

 

 

 

 

 

 

 

 
       Mexican Dogs with grilled hot dogs   Hot Diggity Dogs with grilled hot dogs with 

      With grilled buns topped with chipotle   grilled buns topped with shredded pepper 

     Mayonnaise, crumbled cotija cheese &        jack & sliced pickled jalapenos. 

    Chopped avocado. 

 

Pizza Dogs      Southern Dogs 

 

 

 

 

 

 

 

 
Pizza Dogs with hot dogs, marinara  sauce.  Southern Dogs with grilled hot dogs on buns  

      Toasted buns & sprinkle with grated mozzarella, with pulled pork, coleslaw & BBQ sauce.  

      Parmesan & dried oregano.   

             

Chimichurri Dogs       Spanish Dogs 

 

 

 

 

 

 

 

 
Chimichurri Dogs with grilled hot dogs   Spanish Dogs with grilled hot dogs, 

      With fresh parsley & cilantro mayonnaise   grilled buns, pimiento cheese spread, 

     On baguette top with lettuce, tomatoes,  serrano ham & shaved manchego 

    Onions drizzle with chimichurri sauce.   Cheese. 
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Panini 

Roast Beef-Caramelized Onion   Peanut Butter-Banana 

 

 

 

 

 

 

 

 
       Roast Beef-Caramelized Onion with dijon  Peanut Butter-Banana with peanut butter 

      Mustard on sourdough bread. Shredded    on cinnamon-raisin bread with slice  

     Gruyere, sliced roast beef, caramelized onions.      Bananas with honey on the side. 

 

Grilled Cheese     Canadian Bacon 

 

 

 

 

 

 

 

 
Grilled Cheese with sharp cheddar & jack  Canadian Bacon on English muffin with 

      Cheese on white bread.     Canadian bacon & slice swiss cheese.  

             

Pesto-Turkey         Mushroom-Taleggio 

 

 

 

 

 

 

 

 
Pest-Turkey with roasted turkey breast on  Mushroom-Taleggio on Italian roll 

      Italian bread fresh mozzarella, tomato &  with sautéed sliced mushrooms & onions 

     Basil.       With sliced taleggio. 
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Sun-Dried Tomato-Cheese   Eggplant-Mozzarella 

 

 

 

 

 

 

 

 
       Sun-Dried Tomato-Cheese on ciabatta rolls  Eggplant-Mozzarella on sliced Italian bread 

      With sun-dried tomato pesto. Fill with asiago, fill with smoked mozzarella, grilled eggplant  

     Mozzarella, fontina & baby spinach. (V)       & basil leaves. (V) 

  

Bacon-Date      Meatloaf 

 

 

 

 

 

 

 

 
Bacon-Date on French rolls with soft goat  Meatloaf with sharp cheddar & jack 

      Cheese with chopped dates & crisp bacon.   Cheese on potato bread.  

             

Caprese          Tuna Melt 

 

 

 

 

 

 

 

 
Caprese with sliced Italian bread, fresh  Tuna Melt on rye bread, shredded  

      Mozzarella, tomato & basil leaves. (V)  Cheddar with tuna salad. 
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Cuban        Steak & Cheese 

 

 

 

 

 

 

 

 
       Cuban on sub roll with yellow mustard with  Steak & Cheese with mayonnaise & 

      Sliced pickles, ham, roast pork & swiss cheese.  Horseradish with chopped parsley 

                 Steak & sliced gruyere on baguette. 

 

Italian Melt     BLT Grilled Cheese 

 

 

 

 

 

 

 

 
Italian Melt on sub roll with sliced ham,  BLT Grilled Cheese on white bread 

      Provolone, salami, turkey & pepperoncini.  Sliced tomato, sharp cheddar, jack 

       Cheese, escarole & cooked bacon.  

             

Grilled-Veggie        Tofu Reuben 

 

 

 

 

 

 

 

 
Grilled-Veggie on ciabatta roll with pesto  Tofu Reuben on baked tofu with thousand 

      With pesto. Grilled eggplant, zucchini, yellow island dressing on rye bread slices swiss 

     Squash & roasted red peppers. Fresh mozzarella cheese & sauerkraut. (V) 

    & basil leaves. (V) 
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Lobster Salad       Chicken Saltimbocca 

 

 

 

 

 

 

 

 
       Lobster Salad with chopped lobster meat,  Chicken Saltimbocca with grilled 

      Tarragon, shallots, lemon juice & melted    chicken, fontina & prosciutto chopped 

     Butter on a baguette.     Sage on ciabatta roll with pesto. 

 

Pulled Pork & Cheese    

 

 

 

 

 

 

 

 
Pulled Pork & Cheese on soft sesame roll   

      With pulled pork, shredded cheddar &   

     Charred red onion.        
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Philly Style 

Philly Plain Steak     Philly Cheesesteak 

 

 

 

 

 

 

 

 
       Philly Plain Steak      Philly Cheesesteak 

       

 

French Fries     Season Fries 

 

 

 

 

 

 

 

 
French Fries (G,V)     Season Fries (V)  

             

Sweet-potatoes Fries         

 

 

 

 

 

 

 

 
Sweet-potatoes Fries (G,V) 
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Salads & Slaws 

Caesar Salad       Green Salad/Buttermilk Dressing 

 

 

 

 

 

 

 

 
       Romaine toss in Caesar dressing with   Green Salad with torn butter lettuce, 

      Shaved parmesan & croutons. (V)    Shredded carrots, fresh cilantro & parsley. 

      (Can add chicken or shrimp for added $$)   (V) 

 

Herb Salad      Miso-Tofu Salad 

 

 

 

 

 

 

 

 
Herb Salad with toss fresh dill, basil,  Miso-Tofu with ginger, rice vinegar & miso 

      Tarragon & lettuce with lemon juice   with baby spinach & cubed tofu. *(G,V) 

     & champagne vinegar. *(G,V)  

             

Southwestern Cobb Salad       Cornbread Caesar Salad 

 

 

 

 

 

 

 

 
Southwestern Cobb with toss romaine,  Cornbread Caesar with cube cornbread 

      Diced avocado & jicama, orange segments  with toss romaine & chopped tomatoes, 

     & cotija cheese. *(G,V)    Croutons & Caesar dressing. (V) 
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Herb-Bibb Salad      Bistro Bacon Salad 

 

 

 

 

 

 

 

 
       Herb-Bibb with Bibb lettuce, basil,   Bistro Bacon with chopped bacon toss 

      Dill, parsley & mint. Toss with lemon    with mesclun & poached egg. 

     Juice & olive oil. *(G,V) 

 

Escarole-Olive Salad    Arugula Salad 

 

 

 

 

 

 

 

 
Escarole-Olive Salad with red onion   Arugula Salad with whole-grain mustard 

      Chopped escarole, celery, chopped green  & white wine vinegar torn arugula & 

      Olives lemon segments, toasted pine nuts   toasted walnuts. *(G,V,N)  

      & golden raisins. *(G,V,N)  

             

Avocado-Orange Salad       Spinach-Walnut Salad 

 

 

 

 

 

 

 

 
Avocado-Orange Salad with red onion,  Spinach-Walnut Salad with baby spinach 

      Watercress, avocados, oranges segmented  crumbled goat cheese chopped toasted 

     Top with hazelnuts. *(G,V,N)    Walnuts. *(G,V,N)  
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Warm Spinach-Mushroom   Beet-Goat Cheese Salad 

 

 

 

 

 

 

 

 
       Warm Spinach- Mushroom with chopped  Beet-Goat Cheese with chopped onion, 

      Pimientos, olives, chopped almonds     poppy seeds, sliced roasted beets & 

     With romaine grilled bread. *(G,V,N)    Goat cheese. *(G,V,N)  

 

Tomatoes with Mint Salad   Greek Cucumber Salad 

 

 

 

 

 

 

 

 
Tomatoes with Mint Salad with heirloom  Greek Cucumber Salad with red onion 

      Tomatoes top with fresh mint drizzle with  chopped cucumbers, kalamata olives, 

     Olive oil & white wine vinegar. (G,V,N)  Chopped dill & crumbled feta. (G,V)  

             

Corn-Squash Salad        Smoked-Trout Salad 

 

 

 

 

 

 

 

 
Corn-Squash Salad with corn sliced yellow  Smoked-Trout Salad with smoked Trout 

      Squash, yellow tomato torn basil. *(G,V)  Apples, beets & torn arugula. 
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Watercress-Fruit Salad    Apple-Ham Salad 

 

 

 

 

 

 

 

 
       Watercress-Fruit Salad with peach,   Apple-Ham Salad with sliced apple 

      Cube watermelon olive oil & lemon     chopped ham watercress sliced endives 

     Juice. (G,V)     Sour cream, Dijon mustard & cider vinegar. 

 

Oranges/Mozzarella Salad   Tomato-Peach Salad 

 

 

 

 

 

 

 

 
Oranges/Mozzarella Salad with mini  Tomato-Peach Salad with tomatoes 

      Bocconcini, orange segments torn basil  & peaches sliced red onion with 

      Leaves & olive oil. *(G,V)    Cider vinegar & olive oil. (G,V)  

             

Pear-Fennel Salad        Spicy Shrimp Salad 

 

 

 

 

 

 

 

 
Pear-Fennel Salad with sliced fennel  Spicy Shrimp Salad with celery, daikon, 

      Bulb thin sliced pear, parsley &   carrots & jalapenos. Cooked Shrimp 

     Shaved pecorino. (V)    Top with cilantro. 
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Beet-Apple Salad     Watermelon-Feta Salad 

 

 

 

 

 

 

 

 
       Beet-Apple Salad with sliced apple,   Watermelon-Feta with baby arugula 

      Celery, beets & chopped walnuts.    Sliced red onion, cubed watermelon, 

     (G,V,N)      Crumbled feta, niçoise olives & 

       Fresh oregano. (G,V) 

 

Watercress-Oranges Salad   Escarole-Bacon Salad 

 

 

 

 

 

 

 

 
Watercress with Oranges Salad with   Escarole-Bacon Salad with diced bacon 

      Orange juice, honey, watercress, toasted  Dijon mustard, red wine vinegar, honey 

      Walnuts & sliced fennel. *(G,V,N)   Escarole sliced radishes & gouda. 

 

             

Cobb Salad      Greek Salad 

 

 

 

 

 

 

 

 
Fresh greens with avocados, bacon, diced  Fresh greens with olives, cucumbers 

      Turkey breast, tomato concomme, egg  season tomatoes & feta cheese. 

      & crumbled blue cheese.     (G,V)  
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Pasta Salads 

Greek Pasta Salad      Veggie Pasta Salad 

 

 

 

 

 

 

 

 
       Greek Pasta Salad with penne pasta   Veggie Pasta Salad with penne pasta (G,V,N) 

      Chopped chicken, cucumber, cherry    chopped baked tofu, broccoli, shredded 

      Tomatoes & crumbled feta.     Carrots, chopped roasted red peppers 

       & chopped walnuts. Chopped mixed herbs.  

 

Pesto Pasta Salad     Squash & Orzo Salad 

 

 

 

 

 

 

 

 
Pesto Pasta Salad with penne pasta    Squash & Orzo Salad with saute chopped (V) 

      Broccoli diced mozzarella. Pesto with  zucchini, yellow squash & scallions. Toss 

     Parmesan & sliced almonds.  (V,N)   With cooked orzo, parsley, dill & goat cheese. 

   

       Asparagus Pasta Salad       Seafood Pasta Salad 

 

 

 

 

 

 

 
Asparagus Pasta Salad with fusilli pasta  Seafood Pasta Salad with pasta shells 

      Chopped asparagus, corn, sun-dried   crabmeat chopped shrimp, peas, asparagus 

     Tomatoes & parmesan. (V)    Chopped almonds. (V,N) 
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Vegetable Sides 

Baby Bell Pepper/Feta/Mint   Roasted Potatoes/Tomatoes 

 

 

 

 

 

 

 

 
       Baby Bell Peppers with chopped mint   Roasted potatoes, cherry tomatoes 

      Olive, red pepper flakes, lemon top with   rosemary & smashed garlic. *(G,V)  

      crumbled feta. *(G,V)       

 

Broccoli with Anchovies   Garlicky Broccoli Rabe 

 

 

 

 

 

 

 

 
Broccoli with cooked chopped garlic   Broccoli rabe with garlic & rosemary 

      Cloves, anchovy fillets, red pepper flakes  olive oil salt & pepper. Top with shaved 

     & olive oil finished with lemon juice & salt. (G,V) Parmesan. *(G,V)  
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Broccoli Rabe with Cherry Peppers  Lemon Basil Corn 

 

 

 

 

 

 

 

 
Broccoli rabe with slice garlic cloves, olive  Lemon Basil Corn with basil, lemon, olive 

      Oil sliced pickled cherry peppers, salt &   oil, salt some lemon zest & juice. *(G,V)  

     Pepper and top with shaved parmesan. *(G,V)    

Lime-Sage Corn      BBQ Corn 

 

 

 

 

 

 

 

 
       Lime-Sage Corn with chopped sage   BBQ Corn with garlic BBQ sauce 

      Lime zest & juice, salt & pepper. *(G,V)   Ancho chile powder & salt. (V)  

            

     Lemon Asparagus     Asparagus with Garlic Dip 

 

 

 

 

 

 

 

 
Asparagus with chopped parsley, lemon   Asparagus with garlic, olive oil with lemon 

      Zest & juice, garlic olive oil salt & pepper.   Juice, mayonnaise, Dijon mustard, salt & 

     *(G,V)      Pepper. Top with chopped chives. *(G,V)  
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Grilled Bok Choy      Roasted Turnips 

 

 

 

 

 

 

 

 
Grilled Bok Choy with sweet chili sauce  Roasted Turnips with baby turnips 

      Brown sugar, sesame oil & soy sauce.   With small white mushroom caps 

     Pepper and top with shaved parmesan.  Chopped rosemary, olive oil, salt & 

     (V)       Pepper. *(G,V)  

 

 

Buttered Snap Peas     Green Beans with Pine Nuts 

 

 

 

 

 

 

 

 
       Buttered Snap Peas with sugar snap   Green Beans with Pine Nuts with sliced red 

      Peas, shallots chopped tarragon &    onion, olive oil green beans with toasted 

     Parsley. *(G,V)     Pine nuts. *(G,V,N)  

            

     Classic Mashed Potatoes    Pesto Smashed Potatoes 

 

 

 

 

 

 

 

 
Classic Mashed Potatoes with russet or  Pesto Smashed Potatoes with red potatoes 

      Yukon gold potatoes with salt, butter   with salt, milk, pepper & pesto top with 

     & milk. (V)      Pine nuts. (V,N)  
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Broccoli-Cheese Mash    Spicy Mashed Potatoes 

 

 

 

 

 

 

 

 
Broccoli-Cheese Mash with russet or  Spicy Mashed Potatoes with russet or 

      Yukon gold potatoes, salt, butter & milk.  Yukon gold potatoes, salt, butter & milk. 

     Broccoli with grated cheddar. (V)   Chipotles in adobo sauce, Top with chopped 

            Scallions & cilantro (V) 

 

Mashed Sweet Potatoes    Sausage-Cheese Mash 

 

 

 

 

 

 

 

 
       Mashed Sweet Potatoes with sweet   Sausage-Cheese Mash with crumbled 

      Potatoes with butter, salt, olive oil    sweet Italian sausage with russet or 

     & chopped prosciutto. (V)    Yukon gold potatoes salt, butter, milk 

       & parmesan.  

            

     Blue Cheese-Walnut Mash   Greek Smashed Potatoes 

 

 

 

 

 

 

 

 
Blue Cheese-Walnut Mush with russet or  Greek Smashed Potatoes with red potatoes 

      Yukon gold potatoes with salt, butter &  with salt, milk, pepper with feta, dill, parsley, 

     milk. Chopped rosemary & Parsley crumble  scallions and fresh oregano. (V)  

    blue cheese drizzle with walnut butter. (V,N)  
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BBQ & Seafood 

BBQ Chicken Wings    BBQ Chicken Breast 

 
 

 

 

 

 

 

 
 

BBQ Chicken Wings      BBQ Chicken Breast   

  

 

BBQ Chicken Legs    BBQ Chicken Thighs 
 

 

 

 

 

 

 

 

 

 
BBQ Chicken Legs      BBQ Chicken Thighs   

     

Brisket       Pulled Pork 
 

 

 

 

 

 

 

 

 

       Brisket       Pulled Pork 
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Pork Chops      Baby Back Ribs 

 
 

 

 

 

 

 

 
 

Pork Chops       by the bone, 5 bones, 10 bones  

   

 

Spare-Ribs      Baked Beans 
 

 

 

 

 

 

 

 

 

 
by the bone, 5 bones, 10 bones    Baked Beans (V)   

     

Macaroni Salad     Grilled Vegetables  
 

 

 

 

 

 

 

 

 

      Macaroni Salad (V)    Grilled Vegetables (G,V) 
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Seafood Salad      Coleslaw 

 
 

 

 

 

 

 

 
 

Seafood Salad      Coleslaw (V)    

 

Captains Bucket    Dungeness & Snow Crab 
 

 

 

 

 

 

 

 

 

 
King, Snow, Dungeness Crab     Dungeness & snow Crab 

Shrimp, Crawfish, Clams & Mussels   

     

Crab Bucket #1     Crab Bucket #2 
 

 

 

 

 

 

 

 

 

      Blue Crabs     Snow Crabs 
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Crawfish Bucket    Fisherman Bucket 

 
 

 

 

 

 

 

 
 

Crawfish Bucket     Crawfish, Shrimp, Snow Crab & Clams 

   

Junior Bucket     Sailor Bucket 
 

 

 

 

 

 

 

 
Crawfish, Shrimps & Clams     Snow crab & shrimp   

     

Shrimp Bucket      Shrimp 
 

 

 

 

 

 

 

 

 

      Shrimp       Per LB 
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Mussels       Snow Crab 

 
 

 

 

 

 

 

 
 

Per LB       Per LB 

    

Dungeness Crab    King Crab 
 

 

 

 

 

 

 

 
Per LB       Per LB   

     

Crawfish       Crabs 
 

 

 

 

 

 

 

 

 

      Per LB      Per LB 
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Steak (per person) 

 

New York Strip      T-Bone 

 

 

 

 

 

 

 
 
16oz USDA Prime with a full-bodied texture;    24oz full-flavored USDA Prime cut 
slightly firmer than a ribeye       

 

 
Ribeye        Filet 

 

 

 

 

 

 

 
16oz USDA Prime, well marbled for peak    12oz tender  
flavor and deliciously juicy      
      

 

Surf & Tuff      Lobster Surf & Tuff 

 

 

 

 

 

 

 

 
12oz Filet topped with shrimp.   12ozFilet with Lobster tail. 
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Catering Meats 

Herb Roast Chicken Breast     Lobster Tails 

 

 

 

 

 

 

 

 
Delicious Herb Roast Chicken Breast.   Delicious Lobster Tails. 

 

 
     Smothered/Grilled Chicken Wings   Pork Loin 

 

 

 

 

 

 

 

 

 
Smothered/grilled chicken wings.    Mouthwatering Pork Loin. 

 

 
Roast       Pork Chops 

 

 

 

 

 

 

 

 
Mouthwatering Roast.     Delicious Golden fried, Grilled, or  

       Smothered Pork Chops. 
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Catering Fish 

Tilapia  

       

 

 

 

 

 
Delicious Tilapia that can be fried, baked or grilled.  

 

Whiting  

 

 

 

 

 

 
Delicious Whiting that can be fried, baked or grilled.  

 

Flounder      Catfish 

 

 

 

 

 

 

 
 Delicious Flounder that can be fried, baked  Delicious Catfish that can be fried, baked 

or grilled.      or grilled.  
 

Baked Salmon  

 

 

 

 

 
 

 

       Delicious Baked Salmon.  
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Catering Sides  

 
Roasted Broccoli     Garlic Mashed Potatoes  

 

 

 

 

 

 

 
Delicious Roasted Broccoli. (G,V)   Delicious Garlic Mashed Potatoes. (V) 

 

 
Candied Yams      Southern Greens 

 

 

 

 

 

 
 

Sweet and delicious Candied Yams. (G,V)  Delicious greens made with smoked turkey meat. 

 

 
Southern Potato Salad     Mac & Cheese  

 

 

 

 

 

 

 
 

 

Tasty Potato Salad.  (V)    Golden and cheesy Mac & Cheese. (V) 
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Rice & Gravy      String Beans 

 

 

 

 

 

 

 

 
Jasmine rice with a delicious gravy.   Delicious String Beans cook with smoked turkey meat. 

(G,V) 

 

 

Breads: 
 

Honey Dinner Rolls (4 Count)   Homemade Cornbread 

 

 

 

 

 

 

 

 

 

 

 Freshly baked honey dinner rolls.   Homemade Cornbread. 
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Party Appetizers (Buffet Service) 

Lunchmeat Trays: 

 
Wellsley Farms Lighter Fare Platter 

 

 

 

 

 

 

 

 

 

 
Serves 20-25 

Wellsley Farms Oven-Roasted Reduced Sodium Turkey, Smoked Turkey Breast, Oven-Roasted 

Chicken, Cooked Ham, Lacey Swiss Cheese and Land O’Lakes 2% American Cheese.  

 

 
Diety & Walson Entertainer Platter 

 

 

 

 

 

 

 

 

 

 

 

 
Serves 20-25 

London Broil Roast Beef, Homestyle Turkey, Virginia Ham and Land O’Lakes American Cheese.  
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Italian Meat & Cheese Platter 

 

 

 

 

 

 

 

 

 

 

 
Serves 20-25 

Genoa Salami, Sliced Pepperoni, Capicola, Domestic Prosciutto, Mortadella & Wellsley Farms 

Provolone Cheese.  

 
Wellsley Farms Entertainer Platter 

 

 

 

 

 

 

 

 

 
Serves 20-25 

Wellsley Farms Honey Ham, Roast Beef, Oven-Roasted Turkey Breast, Oven-Roasted Chicken 

Breast, Provolone Cheese & Land O’Lakes American Cheese.  

 
Vegetable Platter  

 
 

 

 

 

 

 

 

Serves 15-20 

Celery, carrots, red pepper, cucumbers, broccoli, cauliflower florets and cherry tomatoes. 

Served with your choice of ranch or blue cheese dressing. (G,V) 
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Cheese Continental  
 

 

 

 

 

 

 

 

 

 

Bite-size cubes of Havarti, Gouda, Jarlsberg, New York State Cheddar, Pepper Jack and 

creamy Alouette, with seasonal fruit garnish. (G,V) 

Small Serves 8-10ppl  

Medium Serves 15-20ppl  

Large Serves 25-30ppl  

 

Shrimp and Crab Claws  
 

 

 

 

 

 

 

 

 

Snow crab claws and shrimp served with cocktail sauce and lemons. (G,V) 

Serves 8-10ppl 

 

Classic Shrimp Platter  
 

 

 

 

 

 

 

 

 

 

Served with cocktail sauce and lemon wedges. Freshly steamed.  (G,V) 

1. Large – 100 Shrimp  

2. Jumbo-80 Shrimp   

3. Colossal (Extra Jumbo)-60 Shrimp  
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Party Entrees (Buffet Service) 

Chicken Marsala  

Chicken breasts sautéed with Portobello mushrooms and 

onions in a Marsala wine sauce. Serves 8-10. *Entrees 

served in aluminum pan for easy reheating with 

reheating instructions.  

 

 

 

 

 

 

Meatballs in Marinara  

Ground beef and pork meatballs, simmered in marinara 

sauce and topped with Parmesan cheese. Serves 10-12. 

*Entrees served in aluminum pan for easy reheating 

with reheating instructions.  

 

 

 

 

 

 

Fried Chicken Wings (hot or cold)  

 

Freshly fried, available in 8, 12, 16, 48, and 96 

piece packs. *Entrees served in aluminum pan for 

easy reheating with reheating instructions. 
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Grilled Salmon  
Simply seasoned and slightly caramelized to bring 

out its natural sweetness. Serves 8-10. *Entrees 

served in aluminum pan for easy reheating with 

reheating instructions.  

 

 

 

 

 

Meat Lasagna  
Classic Meat Lasagna. Serves 8-10. *Entrees served in 

aluminum pan for easy reheating with reheating instructions.  
 

 

 

 

 

 

 

 

 

 

Vegetable Lasagna  
 

 

 

 

 

 

 

 

 

 

 

 

Zucchini sliced fresh mushrooms with red and yellow bell peppers made with ricotta and 

mozzarella cheese with fresh grated Parmesan cheese. Serves 8-10. *Entrees served in 

aluminum pan for easy reheating with reheating instructions.  (V) 
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Shrimp Fra Diavolo  
Large Shrimp made with sliced onion, diced tomatoes 

and dry white wine. Serves 8-10. *Entrees served in 

aluminum pan for easy reheating with reheating 

instructions.  

 

 

 

 

 

 
 

Shrimp Parmigiana  
 

Large Shrimp made with spaghetti freshly grated 

Parmigiana-Reggiano and grated mozzarella cheese. 

Serves 8-10. *Entrees served in aluminum pan for easy 

reheating with reheating instructions.  

 

 

 

 

 

Shrimp Scampi 21/25  

Shrimp with linguine with dry white wine and lemon. 

Serves 8-10. *Entrees served in aluminum pan for easy 

reheating with reheating instructions.  

 

 

 

 

 

 

 

Whole Turkey  
Delicious Baked Whole Turkey. *Entrees served in 

aluminum pan for easy reheating with reheating 

instructions.  
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Whole Chicken  
Delicious Baked Whole Chicken. *Entrees served in 

aluminum pan for easy reheating with reheating 

instructions.  

 

 

 

 

 

 

 

 

 

 

Cornish Hens 

Delicious Baked Cornish Hens. *Entrees served in 

aluminum pan for easy reheating with reheating 

instructions.  

 

 

        
 

 

 

 

 

 

 

 

Whole Ham 

Delicious Baked Whole Ham *Entrees served in 

aluminum pan for easy reheating with reheating 

instructions.  
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Party Sides (Buffet Service) 

Asparagus  

 

 

 

 

 

 

 

 

 

 

Simply seasoned. Serves 12-15. *Entrees served in aluminum pan for easy reheating with 

reheating instructions. (G,V) 

 

Candy Sweet Potatoes  
 

 

 

 

 

 

 

 

 

 

Candy Sweet Potatoes. Serves 12-15. *Entrees served in aluminum pan for easy reheating 

with reheating instructions. (G,V) 

 

Green Beans with Roasted Garlic  
 

 

 

 

 

 

 

 

 

 

Green beans tossed with garlic-infused oil and fresh flat-leaf parsley. Serves 12-15. *Entrees 

served in aluminum pan for easy reheating with reheating instructions. (G,V) 
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Honey-Glazed Carrots  
 

 

 

 

 

 

 

 

 

 

Baby carrots in herbed honey butter. Serves 12-15. *Entrees served in aluminum pan for 

easy reheating with reheating instructions. (G,V) 

 

Mac & Cheese  
 

 

 

 

 

 

 

 

 

 

Classic Mac & Cheese. Serves 12-15. *Entrees served in aluminum pan for easy reheating 

with reheating instructions. (G,V) 

 

Roasted Vegetables  
 

 

 

 

 

 

 

 

 

 

 

Assortment of vegetables simply seasoned and slightly caramelized to bring out their natural 

sweetness. Serves 12-15. *Entrees served in aluminum pan for easy reheating with reheating 

instructions. (G,V) 
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White & Wild Rice Pilaf  
 

 

 

 

 

 

 

mix rice tossed with sautéed celery, onions, carrots and fresh herbs. Serves 12-15. *Entrees 

served in aluminum pan for easy reheating with reheating instructions. (G,V) 

 

Penne Vodka  
 

 

 

 

 

 

 

Penne pasta tossed in a vodka-laced tomato cream sauce. Serves 12-15. *Entrees served in 

aluminum pan for easy reheating with reheating instructions. (V) 

 

Pasta with Alfredo Sauce  
 

 

 

 

 

 

 

 

Pasta with freshly grated Parmesan and heavy cream. Serves 12-15. *Entrees served in 

aluminum pan for easy reheating with reheating instructions. (V) 

 

Pasta with Bolognese Sauce  
 

 

 

 

 

 

Pasta with Bolognese Sauce made with ground chuck beef with freshly grated Pecorino 

Romano. Serves 12-15. *Entrees served in aluminum pan for easy reheating with reheating 

instructions.   
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Party Kids’ (Buffet Service) 

Kids Chicken Tenders  
 

 

 

 

 

 

 

 

 

Grilled or Lightly breaded plain 100% white tenders. Served with honey Dijon dressing. 

*Entrees served in aluminum pan for easy reheating with reheating instructions. 

• Small serves 8-10  

• Large serves 12-15  

 

Kids’ Box Lunch  
 

 

 

 

 

 

 

 

 

 

All box lunch includes one (1) Whole sandwich, Goldfish Cheddar Crackers, Fruit 

salad/Apple slices and juice box. Sandwich options include peanut butter and grape jelly, 

oven-roasted turkey and American cheese or ham with American cheese.  

 

 

Hot Dogs   
 

 

 

 

 

 

 

 

Hot Dog (beef/pork) 
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Grilled Cheese 

 

 

 

 

 

 

 

 

 

 
Grilled Cheese *(G,V) 

 
 

Fruit Kabobs  
 

 

 

 

 

 

 

 

 

 

Skewers of pineapple, cantaloupe and strawberries served with chocolate Dip.  

Serves 12-15.  (G,V) 

 

 

Cookie Platter  
 

 

 

 

 

 

 

 

 

 

An assortment of cookies-chocolate chip, white chocolate, and chocolate. 30 count;  

Serves 15-18.  
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Action Stations 

Pasta Allegro   Carving Station   Omelets 

 
Penne Pasta    Prime Rib w/ au jus   Freshly Whipped Eggs 
Chicken     Beef Tenderloin    Diced Bacon 
Shrimp     Pork Tenderloin    Diced Ham  
Roasted Turkey Breast   Honey Glazed Ham   Sausage 
Pepperoni         Garlic   
Minced Garlic         Onion 
Onions          Bell Pepper 
Mushrooms         Mushrooms 
Black Olives         Spinach 
Artichoke Hearts        Artichoke 
Bell Peppers         Tomatoes 
Pepperoncini Peppers        Salsa 
Creamy Alfredo         Shredded Cheddar 
Classic Marinara        Feta 
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Desserts 

 

Cheesecake (slice/whole)  

 

 

 

 

 

 

 

 

Delicious freshly made Cheesecake.  

 
Banana Pudding  (per/pan) 

 

 

 

 

 

 

 

 

 

Delicious Banana Pudding.  

 
Peach Cobbler  (per/pan) 

 

 

 

 

 

 

 

 

 

 

Golden baked Peach Cobbler.  
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Carrot Cake (slice/whole)  

 

 

 

 

 

 

 

 

Delicious Carrot Cake.  

 

Chocolate Cake (slice/whole)  

 

 

 

 

 

 

 

Rich Chocolate Cake.  
 

Red Velvet Cake (slice/whole)  

 

 

 

 

 

 

Rich Red Velvet Cake.  
 

Sweet Potato Pie (slice/whole)  

 

 

 

 

 

 

 

 

Sweet and rich Sweet Potato Pie.  
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Drinks 

Coke-Cola 

 

Coke-Cola Can 

Coke-Cola (16oz) Bottle  

Diet Coke-Cola (16oz) Bottle  

L Bottle 

 

 

 
 

Pepsi 

 

Pepsi (Can)  

Pepsi (16oz) Bottle 

Diet Pepsi (Can) 

Diet Pepsi (16oz) Bottle  

L Bottle 

 

 

 
 

Canada Dry Ginger Ale 

 

Ginger Ale (Can) 

Ginger Ale (16oz) Bottle  

Diet Ginger Ale (Can) 

Diet Ginger Ale (16oz) Bottle  

L Bottle 
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Spring Water Bottle  

       8oz Bottle 

       20oz Bottle 

16oz Bottle 

700ml (23.67oz) Bottle 

1L Bottle 

1.5 Bottle  

 

 

 

Smartwater  

       16.9oz Bottle 

       20oz Bottle 

       23.7oz Bottle 

1L Bottle 

1.5 Bottle 

 

 

 

 

 

 

 

Fiji Water  

       330ml (11.16oz) Bottle 

500ml (16.91oz) Bottle  

700ml (23.67oz) Bottle  

1L Bottle 

1.5L Bottle 
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Essentia 

 

12oz Bottle  

20oz Bottle 

700ml (23.67oz) Bottle 

1 L Bottle 

1.5L Bottle 

 

 

 

 

 

 

 

 Core 

 

16.9oz Bottle  

20oz Bottle 

23.9oz Bottle 

30.4oz Bottle 

44oz Bottle 

 

 

 

 

 

Voss 

 

375ml (12.68oz) Bottle  

800ml (27.050z) Bottle 
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Nantucket Nectars 

 

Orange Mango 16oz Bottle  

Red Plum 16oz Bottle  

Pomegranate Pear 16oz Bottle  

Big Cranberry 16oz Bottle  

 

Gallons 

 

 

 

 

 

 

Ice Tea  

 

Sweet Ice Tea, Peach-Ginger Ice Tea 

Blackberry Ice Tea, Mint Ice Tea  

(Gallon Size) 

 

 

 

 

 

 

Lemonade  

 

Sweet and tart Lemonade, Strawberry, Pink 

(Gallon Size) 
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Milk  

 
Whole, 2%, Fat Free and Skim  

Horizon, Fairlife, Lactaid 

(Half & Gallon Size) 

 

 

 

 

 

 

 

 

Orange juice 

 

Orange - Gallon 

 

 

 

 

 

 

 

Hot Coffee  
Regular/Decaffeinated  
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Hot Tea  

 

 

 

 

 

 

 

 

 

 Regular/Decaffeinated  

 

 

 

Hot Chocolate  
       White Chocolate Chi, Mexican Hot  

Chocolate, Hazelnut Hot Chocolate, 

White Hot Cocoa, Creamy Banana 

Cocoa, Layered Mocha 

 

 

 

 

 

 

  

 

Paper-Goods 

 

 

 

 

 

 

 

 

 

 

 

Basic table setting  


