CATERING WITH E1.LEGANCE

FOR ALL YOUR DINNER NEEDS:

Seminars
Meetings
Open Houses
Holiday Parties
(Customer Appreciation
Retirement Parties
Company Picnics
Employee Appreciation
Breakfast | Tunch | Dinner

630-623-3000
550 Shriners Dr., Addison IL. 60101

www.cateringwithelegance.com
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HOT FOODS GRILLED ON LOCATION

Basic Barbeque

e Hot dogs
e Bratwurst -or- Italian sausage
e  BBQ bone-in chicken —or—

1/3 Ib. Hamburgers

$18.95 per person

Classic Barbeque
e BBQ Bone-in Chicken
e  Bratwurst —or— Italian Sausage
e Hot Dogs
e 1/31b. Hamburgers

$20.95 per person

Baby Back Barbeque

e

¢ Our Famous Baby Back BBQ
Ribs

 BBQ Bone-in Chicken

e 1/3 1b. Hamburgers

$22.95 per person

All menu items are accompanied by:
e Grandma’s Potato Salad
e Creamy Cole Slaw
e Oven Baked Beans
e Fresh Watermelon Slices

Condiments:
Ketchup, Mustard, Pickles, Relish, Sliced Tomatoes,
and Chopped Onions

Staffing Charges to cook on site may apply
Beverages available but not included

Included are all necessary condiments for the above selections.
Disposable plates, forks, knives, napkins, tablecloths, serving utensils, wire
racks and sterno for all hot items available for additional charge.

See Equipment page for pricing details
15% Service Charge may apply to certain events

2 www. cateringwithelegance.com



HOT FOODS GRILLED ON LOCATION

PIG ROAST

Slowly roasted over charcoal, then carved on site for
your dining pleasure with:

e . Corn on the Cob

e Baked Beans

o Fruit Salad

e Grandma’sPotato Salad

e . Green Pepper, Tomato and Onion Salad
e Tossed Salad with 3 Dressings

e Grampa’s Grille BBQ Sauce

e Dinner Rolls and butter

80-99 | $18.95 per guest
100-199 | $17.95 per guest
200-299 | $16.95 per guest
300-399 | $15.95 per guest

400 + | call for pricing

Staffing Charges will apply

If you are interested in the pig only, they are available
and can be purchased for $6.95 per pound. Delivered
whole and ready for carving by you.

Beverages available but not included

Included are all necessary condiments for the above selections.
Disposable plates, forks, knives, napkins, tablecloths, serving utensils, wire
racks and sterno for all hot items available for additional charge.

See Equipment page for pricing details
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DESSERT

(all desserts priced per person)

Jumbo Cookies - Chocolate chip, oatmeal
: raisin, peanut butter

Chocolate Brownies
Blondies
Lemon Bars
Churros
Asstd. Single Layer Cakes
Layered Cake Squares -
Cannoli
Carrot,

Chocolate Hazelnut
German chocolate

Tuxedo Truffle Mousse
Rocky Road
Lemon Poppy Seed
Banana Cream
Cheesecake w/strawberry sauce
Eclairs
Cannoli’s

Tiramisu

Pies -
Apple
Cherry
Blueberry

Pecan
Cobbler - Apple or Peach
Dark Chocolate Dome Mousse
Key Lime Tart
Nutella Mousse Tart

Fresh Berry Tart

$1.25

$1.50

$1.50

$3.00

$1.50

$1.50

$5.50

$5.00

$3.50

$4.00

$5.00

$3.00

$4.00

$8.00

$7.00

$7.00

$7.00
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Tableware, Serving Utensils/Chaffers, Staffing, Delivery

Tableware
Standard Package - white foam plates, white plastic forks, knives, spoons, 2-ply
paper napkins, white plastic tablecloths, white styro coffee cups, plastic beverage
cups. $.45 per person

Premium Package - black hard plastic plates, silver premium plastic forks, knives,

spoons, 2-ply napkins, plastic tablecloths, premium hard plastic stemmed coffee
cups, clear hard plastic beverage cups. zil £ $2.00 per person

Elegance Package - ivory china plates, stainless silver forks, knives, spoons, '

linen napkins, linen tablecloths & skirts, ivory china coffee cups, glassware
for beverages. Wait staff required at additional cost, ask sales representative

for details. $5.00 per person

48 Serving Utensils/Chaffers 4
Standard Package - black plastic serving utensils, wire rack chaffers, fuel.

$2.00 per Rack
Premium Package - stainless steel serving utensils, stainless steel chaffers, fuel
$10.00 per Chaffer

Staffin

Catering With Elegance is what it is._be_cause of the dedicél_te_d and professional._staff that

accompanies every event, large or small. Are staff is well-groomed and appropriately

~ uniformed for each event or delivery. All of our staff are properly certified, including Food
Handlers, Food Sanitation, and Basset Certifications. Staffing fees vary by each individual

event, size of the event, number of guests, location and menu.

Delivery

Delivery fees are another variable expense, based on distance traveled, amount of

equipment, number of guests and menu. Be sure that Catering With Elegance will work

closely with you to keep delivery fees as low as possible.
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