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DELIVERY  ·  FULL SERVICE  ·  IN-STORE PICKUP



MENU LEGEND

BEST WHEN COOKED ON-SITE.

MORE INFO AT OUR WEBSITE.

Half  size orders are available for most items
Inquire about vegetarian, vegan & gluten-free options

Please inform us about any food allergies
Menu items are priced for our cold in-store pickup service
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 Frequently Asked Questions   Frequently Asked Questions  

WHAT CAN BACHETTI’S HANDLE FOR ME?
   Bachetti’s can do it all. Our staff  has many years of  event coordination experience and we enjoy seeing our customers worry-free at their events. 
Our philosophy is simple, it is all about the food and the service. We are at your disposal.

HOW MUCH NOTICE DOES BACHETTI’S NEED FOR AN ORDER?
    Please place your order a week in advance. For Full Service events, we would like as much notice as possible so we can make sure your event 
is exactly as you want it. We do work miracles though.

HOW MUCH FOOD DO I NEED?
    Ordering food for any size group is never easy. There are many variables involved. With your guidance and our experience we will optimize 
your menu to make sure you have the appropriate amount of  food. No one wants to run out of  food, but you also do not want a truckload of  
leftovers either.
    We will tell you the average amount you will need and you decide if  you want to increase or decrease these amounts. To help us get to this 
average, please inform us of  pertinent information such as: Is your event short or long? Will there be a large amount of  children or a group of  
hungry football players? Is ‘Aunt Millie’ bringing her famous meatballs?
    Make a few menu selections, let us know about your event, and we will advise you on the amounts from there.

DO I TIP THE DELIVERY DRIVER? 
    Our delivery drivers strive to do their best to make sure you are happy. If  you’re satisfi ed with their work, they will appreciate your generosity.

HOW LATE CAN I CHANGE, UPDATE OR CANCEL MY ORDER?
    Additions can usually be made up to the last minute, just call and ask and we will do the best that we can. Cancellations or deletions may 
be made no later than fi ve days prior to the date. Please make sure you have a contingency plan for rain, snow, etc. Your food will be prepared 
regardless of  the weather.

WHAT IS YOUR PAYMENT POLICY?
   We accept Cash, Major Credit Cards and Checks.  A 10% deposit is required upon order confi rmation.  Personal checks are only accepted 21 
days prior to the event.  Final balance is due 10 days prior to your event.

MY QUESTIONS IS NOT LISTED HERE. 
   Please do not hesitate to call our catering department, we are happy to assist you in anyway possible. Check out our website for more 
information and resources.
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Hot AppetizersHot Appetizers
COCKTAIL MEATBALLS BURGUNDY

Served in a brown burgundy
sauce with mushrooms.

$41.99 (SERVES 35 TO 40)

COCKTAIL MEATBALLS MARINARA
Served in our famous marinara sauce.

$41.99 (SERVES 35 TO 40)

BBQ RIB BITES
Tender pork rib pieces.

Goes great with hot wings.
$49.99 (APPROX. 10 POUNDS)

HOT WINGS
Hot and spicy wing selections.

$49.99 (APPROX. 100 PIECES)

CHICKEN FINGERS
Southern breast tenders with

a side of  honey mustard.
$39.99 (APPROX. 40 PIECES)

BACHETTI’S MINI CRAB CAKES
These homemade hors d’oeuvres are fresh

and tasty from the oven.  Delectable!
$59.99 (APPROX. 40 PIECES)

SHRIMP LEJON
Jumbo shrimp wrapped with

horseradish and bacon.
$79.99 (APPROX. 40 PIECES)

SCALLOPS WRAPPED IN BACON
Fresh scallops wrapped in bacon and brushed

with a sweet teriyaki marinade. 
$69.99 (APPROX. 40 PIECES) 

QUICHE
(APPROX. 50 PIECES)

You can create your own, just choose the fi llings. 
LORRAINE  $39.99 

HAM & CHEDDAR  $39.99
SPINACH & TOMATO  $39.99

CRAB & SHRIMP  $55.99

GOURMET PIGS-IN-A-BLANKET
Bite-size all-beef  hot dogs wrapped in a buttery biscuit 

pastry with a side of  cheddar cheese for dipping.
$64.99 (APPROX. 100 PIECES) 

STUFFED MUSHROOMS
Fresh mushrooms stuffed with our crab imperial.

Mouth-Watering!
$69.99 (SERVES 25 TO 30)

HONEY-HOT CHICKEN
Boneless, all white breasts. Sweet-n-hot!

$39.99 (SERVES 25)

SWEET & SOUR CHICKEN
Tender all white breasts in our sweet-n-sour sauce.

$39.99 (SERVES 25)

TERIYAKI CHICKEN
Tender all white breasts in our own teriyaki sauce.

$39.99 (SERVES 25)

PEPPERONI & CHEESE TRAY
Imported Margherita pepperoni surrounded by
jalapeno pepper, imported Swiss, and yellow &

white cheddar cheeses with a side of  spicy mustard.
Served with assorted crackers.

SMALL  – $44.99 (SERVES 25 TO 35)
LARGE – $54.99 (SERVES 40 TO 50)

FRESH VEGETABLE TRAY 
Carrots, celery, broccoli, caulifl ower & tomatoes 

served with ranch and cusabi dressings for dipping.
SMALL  – $29.99 (SERVES 20 TO 30)
LARGE – $39.99 (SERVES 40 TO 50)

FRESH FRUIT TRAY
Honeydew & cantaloupe, red & green grapes, 

pineapple, and strawberries. 
In season and beautifully arranged.

SMALL – $51.99 (SERVES 25 TO 35)
LARGE – $61.99 (SERVES 40 TO 50) 

COMBO TRAY
Our Fruit, Vegetable, and Pepperoni & Cheese tray. 

Served with ranch & cusabi dressing and
brown deli mustard with assorted crackers.

$62.99 (SERVES 30 TO 35)

TOMATO & MOZZARELLA TRAY
Sliced fresh tomatoes and mozzarella with basil oil.

$33.99 (SERVES 15 TO 20)

TRIPLE CHEESE SPREAD TRAY
Port wine, Swiss almond & cheddar cheese

spreads and grapes. Served with assorted crackers.
$39.99 (SERVES 25 TO 35)

SANDWICH PETITES
Bachetti’s tea sandwiches cut into bite-size pieces. 
An assortment of  meats & cheeses, chicken salad and 

tuna salad on mixed rolls and breads.
FULL $99.99 (SERVES 40 TO 55)
HALF $57.99 (SERVES 20 TO 30)

7-LAYER FIESTA TRAY
Seven-layer dip - complete with mild salsa &
sour cream. Served with corn tortilla chips.

$39.99 (SERVES 25 TO 35)

TEX-MEX DIP TRAY
Southwestern style chicken breast, black beans,

peppers and fresh lime in a creamy dip.
Served with corn tortilla chips.
$39.99 (SERVES 25 TO 35)

DEVILED EGGS
Homemade and beautifully arranged

on a bed of  greens. Delicious!
$32.99 (48 PIECES/HALVES)

ITALIAN SHOOTER TRAY
Italian meats, pepper shooters, artichokes, olives
& marinated mushrooms. Served with crackers.

$61.99 (SERVES 25 TO 35)

SHRIMP COCKTAIL TRAY
Jumbo 16 to 21 count shrimp. Peeled
 and deveined with a light seasoning.

SMALL – $89.99 (APPROX. 65 PIECES)
LARGE – $119.99(APPROX. 115 PIECES)

CRAB DIP TRAY
Made with cream cheese. Served with assorted crackers. 

$59.99 (SERVES 25 TO 35) 

CRABMEAT BRUSCHETTA TRAY
Fresh crabmeat, tomatoes, onions, olive oil and
fresh basil. Served with our homemade crostini.

$54.99 (SERVES 25 TO 35)
WITHOUT CRABMEAT – $44.99

SHRIMP & SPINACH DIP TRAY
Sautéed spinach and gulf  shrimp in our mouth-watering
creamy dip. Mildly spicy. Served with homemade crostini.

$59.99 (SERVES 25 TO 35)

ARTICHOKE & SPINACH DIP TRAY
Fresh spinach and artichoke hearts in a creamy dip. 

Served with our homemade crostini.
$44.99 (SERVES 25 TO 35)

CRAB & ARTICHOKE DIP TRAY
Delicious! Served with assorted crackers.

$61.99 (SERVES 25 TO 35)

ITALIAN HOAGIE DIP TRAY
South Philly style. Italian meats, Provolone, sweet
peppers, onions and oil. Served with baguette slices.

$44.99 (SERVES 25 TO 35)

CHICKEN WING DIP TRAY
Shredded chicken breast, hot sauce, and blue cheese. 
Tastes like hot wings. Served with Tortilla Chips. 

$49.99 (SERVES 40 TO 50) 

Cold AppetizersCold Appetizers



  Deli Sandwiches ∙Subs ∙ Wraps ∙ Trays    Deli Sandwiches ∙Subs ∙ Wraps ∙ Trays  
ASSORTED SANDWICH TRAY

Roast beef  & provolone, ham & Swiss, turkey and  CV sharp, to mention a
few. All cut in half  and frill picked. Piled high and beautifully arranged.

$5.99 PER SANDWICH

SANDWICH PETITES
Bachetti’s tea sandwiches cut into bite-size pieces. An assortment of

meats and cheeses, chicken salad and tuna salad on mixed rolls and breads. 
FULL $99.99 (SERVES 40 TO 55 - APPROX. 240 PIECES)
HALF $57.99 (SERVES 20 TO 30 - APPROX. 120 PIECES)

KID’S PETITES
An assortment of  PB&J, ham & cheese and bologna & cheese

sandwiches with red and white grapes.
$33.99 (SERVES 10 TO 15)

BACHETTI’S COLD CUT TRAY
Our own roast beef, our own all natural turkey breast, deluxe ham, Genoa salami, 

American, Swiss, and provolone cheeses. Club rolls, mustard & mayonnaise
included. We allow enough for about 1 ½ sandwiches per person.

$4.99 PER PERSON
ITALIAN MEATS: Hot Capicola, Genoa Salami, Imported Ham

$6.99 PER PERSON 

3’ AND 6’ LONG SUBS
Bachetti’s famous hoagies — your choice of  classic Italian, tuna salad,

chicken salad, our own roast beef, or our own roast turkey.
We’ll even make it half  and half  if  you prefer. Get creative with it!

3 FOOT – $59.99 (SERVES 12 TO 15)
6 FOOT – $99.99 (SERVES 24 TO 28)

Deli SaladsDeli Salads
NO COMMERCIAL SALADS HERE! EVERY SALAD IS MADE FROM SCRATCH.

STOP BY AND HAVE A TASTE.
PLEASE ALLOW ABOUT ¼ POUND PER PERSON.

POTATO SALAD
Old fashioned with egg

$4.69 PER POUND

MACARONI SALAD
Homemade traditional style

$3.99 PER POUND

TORTELLINI SALAD
Peppercorn-Parmesan

$4.99 PER POUND

COLESLAW
Just sweet enough!
$3.99 PER POUND

BROCCOLI SLAW
Because we needed more green

$4.99 PER POUND

EGG SALAD
Fresh eggs and mayonnaise-mustard relish

$3.99 PER POUND

FRUIT SALAD
Fresh seasonal fruit - Sweet & healthy

$4.99 PER POUND

CUCUMBER SALAD
Fresh cucumbers. Delicious!

$3.69 PER POUND

PASTA SALAD
Fusilli, seasoning and our Italian seasoning

$4.99 PER POUND

CHICKEN SALAD
Tender chicken, celery and mayonnaise.

$7.99 PER POUND

HAM SALAD
Freshly chopped. A great treat!

$5.99 PER POUND

TUNA SALAD
Southern Style. Guess our twist

$5.99 PER POUND

SEAFOOD SALAD
With shrimp and imitation crab meat 

$7.99 PER POUND

DELUXE SHRIMP SALAD
The Real McCoy

$12.99 PER POUND

Box LunchesBox Lunches
EACH LUNCH INCLUDES CONDIMENTS, UTENSILS & A NAPKIN.    YOU MAY CHOOSE ONE SELECTION FROM EACH COLUMN BELOW. 

Sandwiches Beverages
Turkey & Cheese

Roast Beef  & Cheese
Ham & Cheese
Fresh Vegetables

Chicken Salad
Tuna Salad
Egg Salad

Soda
Water

Juice or Tea
Milk

Side 1 Side 2 Desserts
Apple

Banana
Individual Bag of  Pretzels
Individual Bag of  Chips

Potato Salad
Macaroni Salad

Cookies
Oreo Brownie

$7.95 PER BOXED LUNCH  (FOR ORDERS OF/LESS THAN 49)
$6.95 PER BOXED LUNCH (FOR ORDERS OF/MORE THAN 50)
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CROISSANT SANDWICH TRAY
Jumbo buttery curved croissants stuffed with and

assortment of  our homemade deli salads:
Chicken, Ham, Tuna, and Egg

Cut in half  and frill picked. Delicious!
$6.39 PER SANDWICH

SUB TRAY
Italian, turkey, roast beef  and/or ham

hoagies cut in half  and picked.
$5.99 PER SANDWICH

ASSORTED WRAP TRAY
A variety of  meats, cheeses and condiments.

Wrapped, cut in half  and picked.
$5.99 PER WRAP 

CLUB SANDWICH TRAY
Amoroso’s Kaisers rolls. Triple sliced with bacon,

lettuce & tomato on one layer and meats and
cheeses on the other. Sliced in ¼’s, skewered

and beautifully arranged.
$6.39 PER SANDWICH



VegetablesVegetables
MIXED FRESH VEGETABLES

Broccoli, caulifl ower, carrots and more.
$42.99 (SERVES 25) 

GLAZED CARROTS
Fresh baby carrots with our own honey glaze.

$36.99 (SERVES 25)

STEAMED BROCCOLI
With roasted red peppers.

$41.99 (SERVES 25)

SPINACH CASSEROLE
Bacon and Parmesan Cheese in
our homemade béchamel sauce

$43.99 (SERVES 25)

VEGETARIAN STUFFED PEPPERS
Wild rice, black beans, cheese and diced vegetables.

$42.99 (24 HALVES ~ 12 TO 16 SERVINGS)

ASPARAGUS LIMONE
Fresh steamed asparagus in a lemon-butter sauce.

$44.99 (SERVES 25)

BROCCOLI RABE
Sauteed in garlic and olive oil.

$49.99 (SERVES 25)

GREEN BEANS ALMONDINE
Toasted almonds and ground bacon. Delicious!

$35.99 (SERVES 25)

TEX-MEX CORN
Lightly buttered with bell peppers,

onions and black pepper
$33.99 (SERVES 25) 

BAKED BEANS
Bush’s baked beans. What else?

$35.99 (SERVES 25)

NEW ORLEANS RICE
Cajun style rice. Yes, it’s mild and delicious!!

$39.99 (SERVES 25)

RICE PILAF
Wild rice with chopped carrots, celery,

and onions in chicken broth.
$39.99 (SERVES 25)

Garden SaladsGarden Salads
TOSSED SALAD

Mixed greens, fresh vegetables and our own croutons. 
Served with balsamic vinaigrette and ranch dressings. 

$46.99 (SERVES 30 TO 35)
CAESAR SALAD

Crisp romaine lettuce, imported Locatelli cheese,
seasoned croutons and creamy Caesar dressing.

$46.99 (SERVES 25)
CHICKEN & CAESAR SALAD

Strips of  tender all white meat chicken breasts
added on top of  our delicious Caesar salad.

$60.99 (SERVES 25)

ANTIPASTO
Lettuce, tomato, onion, black olive, provolone cheese,

pepper ham, Genoa salami, hot capicola with
Italian seasoning and vinaigrette dressing.

$54.99 (SERVES 30 TO 35)

CHEF’S SALAD
Lettuce, tomato, ham, turkey, roast beef, Swiss cheese
and hard boiled eggs. Italian and ranch dressings.

A tasty meal by itself!
$62.99 (SERVES 30 TO 35)

PotatoesPotatoes
SWEET POTATOES

With brown sugar and marshmallows.
$33.99 (SERVES 25)

RED BLISS POTATOES
Cajun seasoning and butter.

$46.99 (SERVES 25)

TWICE BAKED POTATOES
Twenty (20). Bacon & Cheddar. Delicious!

$49.99 (SERVES 20)

AU GRATIN POTATOES
Made from scratch.

$44.99 (SERVES 25)

BACON & CHEDDAR POTATOES
Real bacon and sharp cheddar. 

$46.99 (SERVES 25)

TRI-COLOR POTATO MEDLEY
Roasted with butter and lightly peppered.

$49.99 (SERVES 25)

NEW POTATOES
Butter with parsley and black pepper.

$35.99 (SERVES 25)

ROASTED YUKON POTATOES
Roasted with dill and butter.

$46.99 (SERVES 25)

HOMEMADE STUFFING
Made from scratch! Choose turkey, chicken or pork.

$37.99 (SERVES 25)
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PastasPastas
BAKED ZITI

Our best selling pasta and an excellent addition to any 
menu! Try adding sausage, chicken or meatballs!

$49.99 (SERVES 30)
$59.99 WITH MEAT (SERVES 30)

JUMBO STUFFED SHELLS
Scaramuzza’s own, overstuffed with cheese and

served in our own spaghetti sauce. Simply fabulous!
TRAY OF 50 – $60.00

JUMBO CHEESE RAVIOLI
Scaramuzza’s. A favorite in our own spaghetti sauce.

TRAY OF 50 – $55.00

MACARONI & CHEESE
Homemade & better than Mamma’s!  Adults love it!

$34.99 (SERVES 30)

CHEESE LASAGNA
Homemade with ricotta, and covered with

our famous spaghetti sauce.
$51.99 (SERVES 25)

VEGETABLE LASAGNA
Homemade with fresh vegetables, ricotta, and 
covered with our homemade béchamel sauce. 

$51.99 (SERVES 25)

MEAT LASAGNA
Homemade with fresh ground beef, pork sau-
sage, ricotta, and our famous spaghetti sauce.

$53.99 (SERVES 25)

SEAFOOD LASAGNA
Homemade with scallops, shrimp, crab 

ricotta, and with our famous spaghetti sauce.
$64.99 (SERVES 25)

WILD MUSHROOM RAVIOLI
Roasted summer veggies, garlic & basil oil.

$74.99 (SERVES 30)

PENNE PRIMAVERA
Fresh sautéed vegetables, cream sauce and ricotta cheese.

$69.99 (SERVES 30)

MEDITERRANEAN LINGUINI OR PENNE
Roasted Garlic, extra virgin olive oil,
sun-dried tomatoes & black olives.

Ask for details about adding crabmeat or chicken. 
$49.99 (SERVES 30)

TRI-COLORED TORTELLINI ALFREDO
With sun-dried tomatoes served in

our homemade Alfredo sauce.
$69.99 (SERVES 30) 



Poultry EntréesPoultry Entrées
CHICKEN SCALLOPINI

Boneless all white meat chicken breasts with onions, peppers,
and mushrooms in our tomato sauce, seasoned with extra

virgin olive oil, garlic, and imported Locatelli cheese. 
$59.99 (SERVES 20)

HAWAIIAN CHICKEN BUFFET
Slices of  boneless all-white breasts. Served in our

sweet-n-sour sauce with pieces of  pineapple and cherries.
$69.99 (SERVES 20 TO 24)

CHICKEN & MUSHROOMS
Slices of  boneless all-white breasts. Penne pasta and roasted

red peppers in a wild mushroom cream sauce.
$69.99 (SERVES 20 TO 24)

CHICKEN MARSALA
Slices of  boneless all-white breasts, sautéed with garlic and

shallots, button mushrooms & Marsala wine served over pasta.
$79.99 (SERVES 20 TO 24)

OVEN-ROASTED CHICKEN
Fifty (50) drum, thigh and breast ¼’s seasoned and roasted to perfection.

$57.50

BBQ CHICKEN
Fifty (50) drum, thigh and breast ¼’s with our BBQ sauce.

$70.00

ITALIAN CHICKEN
Fifty (50) drum, thigh and breast ¼’s with our Italian spices.

$70.00

CHICKEN & PASTA PARMESAN
Bachetti’s Italian classic. Slices of  boneless all-white breasts

served over pure egg spaghetti, our own marinara sauce,
 mozzarella cheese and fresh grated Parmesan.

$69.99 (SERVES 20 TO 24)

SLICED ROAST TURKEY
Tender oven roasted all-breast meat. For orders fi ve (5) pounds
or more, we’ll add our natural turkey au jus. One pound yields

about fi ve sandwiches on a club roll.
$10.99 PER POUND

CHICKEN BEURRE BLANC
Sliced fresh chicken breasts served in our lemon-rosemary beurre blanc sauce.

$59.99 (SERVES 20 TO 24)

 CHICKEN CHESAPEAKE
Slices of  boneless all-white breasts baked in our creamy

crab sauce and loaded with fresh crabmeat.
$89.99 (SERVES 20 TO 24)

CHICKEN ALFREDO
Slices of  boneless all-white breasts. Our creamy

Alfredo sauce, penne and fresh broccoli.
$69.99 (SERVES 20 TO 24)

STUFFED CHICKEN BREASTS
Fifteen (15) mouth-watering chicken breasts, sliced and stuffed
with our homemade bread stuffi ng. Served with our own gravy.

$67.50 (SERVES 15)

CHICKEN CORDON BLEU
A classic French chicken dish with savory ham and mellow

Swiss cheese stuffed in a lightly breaded boneless chicken breast.
$67.50 (SERVES 15)

MARINATED CHICKEN BREASTS
Slices of  boneless all-white breasts marinated in your choice of  Italian,

Sundried Tomato & Basil, or Teriyaki sauce.
$69.99 (SERVES 20 TO 24)

BACHETTI’S CHICKEN TORTELLINI
Tender chicken breasts, tri-colored tortellini in a creamy spinach sauce.

Simple yet delicious!
$79.99 (SERVES 30)
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Pork EntréesPork Entrées
ITALIAN PORKETTE

Sliced Italian porkette with Kevin’s famous seasoning.
For orders fi ve (5) pounds or more, we’ll add our au jus. 

One pound yields about fi ve sandwiches on a club roll.
$10.99 PER POUND

WHOLE ROASTED PIG*

A slow roasted, 35 to 40 pound, pig with BBQ and 
sweet-n-sour sauce. Comes with garnish.

*Stored in a thermal chest. Ask about time constraints.

$249.99 (SERVES 25 TO 40)

HONEY-ROSEMARY PORK LOIN
Boneless center-cut and lean. Served with honey-mustard 

and rosemary glaze. Approximately 30 slices.
$62.99 (SERVES 20 TO 25)

STUFFED PORK LOIN
Boneless center-cut and lean. Homemade spinach
stuffi ng. with Locatelli Served with natural au jus

or pork gravy. Approximately 35 Ssices.
$74.99 (SERVES 24 TO 30)

PULLED PORK BBQ
A real southern treat. Seasoned and slow 
cooked for hours. Melts in your mouth! 

Try it on a Martin’s Potato Roll.
$59.99 (SERVES 30)

SOUTHERN BELLE PULLED PORK
Slow roasted with natural juices and a 

pinch of  salt. Perfect!
$69.99 (SERVES 30)

HONEY-GLAZED HAM
  Our premium boneless ham garnished 

with pineapple slices & cherries.
$7.99 PER POUND

BABY BACK RIBS
Roasted and individually sliced with our 

own BBQ sauce.
$9.59 PER POUND

SAUSAGE, PEPPERS & ONIONS
Seven (7) pounds of  Italian sausage, red and green

bell peppers, and sweet onions with garlic and
extra-virgin olive oil.
$59.99 (SERVES 30)

SAUSAGE, PEPPERS & ONIONS MARINARA
Italian sausages, red & green bell peppers,

and sweet onions with garlic and extra-virgin
olive oil. All in our homemade marinara.

$64.99 (SERVES 30)

PASTICCIO
Our sausage, peppers, onions served in our own sauce over

fresh pasta and topped with Bachetti’s 4-cheese blend.
$64.99 (SERVES 30)

ITALIAN SAUSAGE & MARINARA
A mix of  Italian sausages in our homemade marinara.

$64.99 (SERVES 30)



Beef EntréesBeef Entrées
BACHETTI’S MEATBALLS

In our own delicious marinara sauce.
TRAY OF 50 – $44.99

TRAY OF 100 – $79.99

PULLED PIT BEEF
Slow cooked with a smoky BBQ fl avor.

Melts in your mouth!
$59.99 (SERVES 30)

JUMBO BEEF HOT DOGS
Five pounds of  Dietz & Watson’s American classic.

$25.99 (APPROXIMATELY 40 PIECES)
BOILED  -  $30.99

GOURMET HAMBURGER PATTIES
Ten (10) pounds of  our homemade lean, 5 ounce,

all-beef, frozen hamburger patties.
$35.99 (APPROXIMATELY 32 PIECES)

COOKED WITH AU JUS  -  $51.99

BACHETTI’S SLICED ROAST BEEF
Our own roast beef  seasoned with garlic and
black pepper. Cooked to medium-rare. For
orders fi ve (5) pounds or more, we’ll add

our natural beef  au jus. One pound yields
about fi ve sandwiches on a club roll.

$9.99 PER POUND

STUFFED PEPPERS
Garden fresh peppers stuffed with our fresh

ground beef, rice, and cheese in our famous sauce. 
$42.99 (24 HALVES ~ 12 TO 16 SERVINGS)

ITALIAN PEPPER STEAK
Tender beef, fresh onions, peppers, and mushrooms

in our tomato sauce seasoned with extra virgin
olive oil, garlic, and imported Locatelli cheese.

$59.99 (SERVES 20)

LONDON BROIL AU POIVRE
Spiced with cracked peppercorn and

served in a sherry cream sauce. 
$69.99 (SERVES 25)

TERIYAKI LONDON BROIL
Thinly sliced, broiled medium-rare, and smothered

in our homemade sweet teriyaki-beef  sauce.
$59.99 (SERVES 25)

FILET MIGNON ROAST
Roasted beef  tenderloin - absolutely fabulous!

Served with natural au jus.
$139.99 (APPROXIMATELY 20 SLICES)

PRIME RIB ROAST
Slow roasted and tender. Served with natural

au jus. Cut in ~ 5 oz. slices.
$139.99 (APPROXIMATELY 20 SLICES)

Veal & Seafood EntréesVeal & Seafood Entrées
VEAL SPEZZATO

Our homemade Italian specialty! 100% nature veal with fresh onions,
peppers, and mushrooms in our tomato sauce seasoned with extra

virgin olive oil, garlic, and imported Locatelli cheese.
$64.99 (SERVES 20)

VEAL PARMESAN
Tenderized cutlets served over pure egg spaghetti,

marinara sauce, mozzarella and Parmesan cheeses. 
$99.99 (SERVES 20)

VEAL MARSALA
Tenderized cutlets sautéed with garlic, shallots, mushrooms

and Marsala wine. Served over linguini. 
$99.99 (SERVES 20)

BACHETTI’S CRAB CAKES
15 of  our homemade crab cakes. With lemon wedges and cocktail sauce.

$53.99 (SERVES 15)

MARYLAND SEAFOOD SAUTÉ
Fresh crabmeat, shrimp, and sea scallops with pasta spirals in

our own cream sauce. This dish has received rave reviews.
$129.99 (SERVES 25)

SEAFOOD TORTELLINI
Fresh scallops, shrimp and vegetables with tri-colored
tortellini in our homemade spicy Cajun alfredo sauce.

$129.99 (SERVES 25)

SEAFOOD MARINARA
Tender shrimp and crabmeat with our own marinara over penne.

$129.99 (SERVES 25)

Some Premium Entrée SelectionsSome Premium Entrée Selections
(MARKET PRICED)

STEAMED LOBSTER

CLAMS CASINO

SALMON

AHI TUNA

STUFFED FLOUNDER
with crab imperial

SWORDFISH

MAHI-MAHI

MAKO SHARK

CRAWFISH

ALLIGATOR

LAMB

DELMONICO STEAKS 
FILET STEAKS

HOMEMADE KIELBASA 
SPANAKOPITA
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  Gourmet Stations    Gourmet Stations  
LET ONE OF OUR CHEFS PREPARE A DISH ESPECIALLY FOR YOU AND YOUR GUESTS. THIS OPTION IS FOR FULL SERVICE EVENTS.

Carving Stations
Fresh meats straight from our meat department,

hand carved to order by one of  our chefs.

Pasta Stations
Our delicious pasta specialties made to order.

You can also make your own combination

FILET MIGNON
Our famous tenderloin of  beef  served with

béarnaise, dijonaise and horseradish sauces.

PRIME RIB
Delicious slow-roasted prime rib of  beef  with

freshly grated horseradish and au jus for dipping.

TOP ROUND ROAST BEEF
With freshly grated horseradish and au jus for dipping.

WHOLE ROASTED TURKEY BREAST
Tender & Juicy with dijonaise sauce and natural au jus.

CHICKEN PEPPERONATA
Onions, garlic, bell peppers & a splash of
marinara served over your favorite pasta.

CHICKEN FETTUCCINE
White wine-cream sauce with sun-dried

tomatoes and mushrooms.

TORTELLINI ALFREDO
Parmesan-cream sauce.

CHICKEN PARMESAN
Served over your favorite pasta.

Mashed Potato BarMashed Potato Bar??

MacaroniMacaroni-n--n-Cheese BarCheese Bar??



Condiments Condiments && Sides Sides
SAUCES & GRAVY CHEESES CONDIMENTS

BACHETTI’S SPAGHETTI SAUCE
$3.49 PER POUND

BACHETTI’S HOMEMADE GRAVY
Chicken, Turkey, Beef, or Pork.

$2.99 PER POUND

BACHETTI’S  HOMEMADE AU JUS 
Beef, Pork, or Turkey.
$2.99 PER POUND

GRATED LOCATELLI CHEESE
Pecorino Romano.

Imported from Italy and grated fresh.
A great addition to any pasta dish.

$11.99 PER POUND

GRATED ROMANO CHEESE
Pecorino Romano.

Imported from Italy and grated fresh.
A great addition to any pasta dish.

$10.99 PER POUND

GRATED PARMESAN  CHEESE
Freshly Grated Stella® Parmesan Cheese.

A great addition to any pasta dish.
$9.99 PER POUND

PROVOLONE  CHEESE
Great for Meatball, Roast Beef  &

Porkette Sandwiches and Hamburgers
$7.99 PER POUND

AMERICAN CHEESE
Great for Meatball, Roast Beef  &

Porkette Sandwiches and Hamburgers
$6.99 PER POUND

SWISS CHEESE
Great for Meatball, Roast Beef  and

Porkette Sandwiches
$7.99 PER POUND

HORSERADISH
Great on roast beef  sandwiches.

$3.49

HORSERADISH SAUCE
$3.49

BROWN DELI MUSTARD
$3.99

FRENCH’S MUSTARD
$2.99

HEINZ KETCHUP
$2.99

HELLMAN’S MAYONNAISE
$4.99

SWEET RELISH
$2.69

COCKTAIL SAUCE
$2.99

TARTER SAUCE
$2.99

CHEDDAR CHEESE SAUCE
$2.99 PER POUND

FLUFFY FRUIT DIP
$4.99 PER POUND

SIDES
HERR’S CHIPS & PRETZELS

The majority of  their varieties are available.
CASE $20.00

FAMILY-SIZE BAG $4.50
INDIVIDUAL BAGS $0.40

HOMEMADE ITALIAN CROSTINI
Italian herb seasoning, toasted to perfection.

$7.99 PER CONTAINER

ASSORTED CRACKERS 
Four(4) styles of  Pepperidge Farm’s crackers.

$4.49

CONDIMENT TRAY
Sliced lettuce, tomatoes, pickles & onions.

SMALL $14.99
LARGE  $22.99

SAUERKRAUT
$1.99 PER POUND

 Soups   Soups    
OUR SOUPS ARE ALWAYS HOMEMADE FROM SCRATCH USING ONLY THE FRESHEST & THE FINEST INGREDIENTS.

PERFECTION IN EVERY SPOONFUL!  A GALLON SERVES APPROXIMATELY 14 PEOPLE.
SPICY CRAB

Maryland style chowder... Just a little spicy
$44.99 PER GALLON

CRAB BISQUE
Smooth and creamy with lots of  crab.

$44.99 PER GALLON

SHRIMP BISQUE
Creamy seafood classic.
$44.99 PER GALLON

MARYLAND SEAFOOD CHOWDER
Old fashion style. Right off  the boat.

$44.99 PER GALLON

ITALIAN WEDDING
Classic.

$36.99 PER GALLON

Please order two days in advance.
Limited selection in December.

CHILI
Fresh ground beef  & kidney beans. Mildly Spiced.

$36.99 PER GALLON

CHICKEN NOODLE
Old-fashioned favorite.
$36.99 PER GALLON

MINESTRONE
Loaded with pasta, vegetables & white beans.

$36.99 PER GALLON

CREAM OF MUSHROOM
Creamy and loaded with fresh mushrooms

$36.99 PER GALLON

BROCCOLI CHEESE
Hearty broccoli and creamy cheddar cheese.

$36.99 PER GALLON
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Rolls Rolls && Breads Breads
Amoroso’s Rolls Martin’s Potato Rolls Pepperidge Farm Breads

CLUB ROLLS
$4.59 PER DOZEN

SNACK/PEANUT ROLLS
$4.59 PER DOZEN

KAISER ROLLS
$4.59 PER DOZEN

STEAK ROLLS
$4.59 PER DOZEN

RYE LOAF
(SEEDS OR SEEDLESS)

$4.29 1-LB. LOAF
$5.99 2-LB. LOAF

ITALIAN BREAD
$3.99 EACH

DINNER ROLLS
$3.99 PER DOZEN

DINNER ROLLS WITH BUTTER
$4.99 PER DOZEN

HAMBURGER/SANDWICH ROLLS
$3.79 PER 8-PACK

HOT DOG ROLLS
$3.79 PER 8-PACK

RYE BREAD
please specify with Seeds or Seedless

$4.09 PER LOAF

WHEAT BREAD
$4.79 PER LOAF

PUMPERNICKEL BREAD
$4.09 PER LOAF

DELI SWIRL BREAD
$4.09 PER LOAF



Pellman’s Cakes Pellman’s Cakes && Pies Pies
HAVING AN ASSORTMENT OF DESSERTS? ASK ABOUT OUR DESSERT TIERS!

CREAMY CHEESECAKE
A smooth New York style cheesecake set in a graham cracker crust.

$22.99 (APPROXIMATELY 14 SLICES)
TOPPED WITH FRESH STRAWBERRIES $25.99

CHOCOLATE GANACHE CHEESECAKE
A gourmet cheesecake topped with a glaze of  chocolate ganache.

$25.49 (APPROXIMATELY 14 SLICES)

CHOCOLATE CHIP CHEESECAKE
A chocolate cookie crust nestles creamy cheesecake laced with chocolate shavings.

$23.49 (APPROXIMATELY 14 SLICES)

RASPBERRY CHEESECAKE
Black raspberry with a chocolate crumb crust.

$23.49 (APPROXIMATELY 14 SLICES)

STRAWBERRIES N’ CREAM CHEESECAKE
A velvety smooth cheesecake topped with strawberry puree and whipped cream.

$22.49 (APPROXIMATELY 14 SLICES)

STRAWBERRY SWIRL CHEESECAKE
Bursting with pockets of  strawberry puree and a chocolate cookie crumb crust.

$23.99 (APPROXIMATELY 14 SLICES)

APPLE BAVARIAN CHEESECAKE PIE
A graham cracker crust with apple pieces and sprinkled with walnuts.

$19.49 (APPROXIMATELY 8 SLICES)

CHOCOLATE MOUSSE PIE
Light chocolate mousse on a chocolate cookie crust.

$18.49 (APPROXIMATELY 8 SLICES)

KEY LIME PIE
Made with Key West Lime Juice direct from Florida in a fl aky dough crust.

$17.99 (APPROXIMATELY 8 SLICES)

PEANUT BUTTER PIE
Topped with chocolate and peanuts with a chocolate crumb crust.

$19.49 (APPROXIMATELY 8 SLICES)

PECAN PIE
A fl aky dough crust packed with pecans in a dark rich syrup, not too sweet.

$20.49 (APPROXIMATELY 8 SLICES)

PUMPKIN SPICE CAKE
Cinnamon and ginger spiced. Cream cheese icing topped with a caramel swirl.

$23.99 (APPROXIMATELY 10 SLICES)

TRIPLE CHOCOLATE CAKE
The richest of  chocolate cakes. 

$23.99 (APPROXIMATELY 16 SLICES)

LEMON TORTE
Nutty layer cake hosts a lemony cream cheese frosting with a lemon glaze.

$23.99 (APPROXIMATELY 16 SLICES)
TOPPED WITH RASPBERRY PUREE $25.99

APPLE WALNUT CRUMB CAKE
Diced apples, English walnuts, cinnamon, and nutmeg. 

$16.99 (APPROXIMATELY 16 SLICES)

BANANA CAKE
A bananas-buttermilk cake topped with whipped butter crème frosting.

$21.49 (APPROXIMATELY 16 SLICES)

BLACK FORREST CAKE
A blanket of  cherries and chocolate mousse between chocolate cake layers.

$21.99 (APPROXIMATELY 16 SLICES)

CARROT CAKE
Carrots, pineapple, and walnuts, with a hint of  cinnamon & nutmeg.

$21.99 (APPROXIMATELY 16 SLICES)

CHOCOLATE CRÈME CAKE
A buttermilk two-layer delight, frosted with chocolate mousse and dark chocolate.

$21.99 (APPROXIMATELY 16 SLICES)

CHOCOLATE TRUFFLE TORTE
Dark chocolate torte is topped with chocolate cream cheese.

$21.99 (APPROXIMATELY 16 SLICES)

COCONUT CAKE
A light buttery double layer white cake with whipped icing & fresh coconut.

$21.99 (APPROXIMATELY 16 SLICES)

GERMAN CHOCOLATE CAKE
A light buttermilk double layer cake topped with walnut and coconut icing.

$21.99 (APPROXIMATELY 16 SLICES)

RASPBERRY CHOCOLATE CAKE
Four layers of  moist chocolate cake with chocolate mousse and red raspberry between 

each layer. Creamy chocolate frosting with a thin layer of  red raspberry.
$26.99 (APPROXIMATELY 16 SLICES)

TOUCH OF STRAWBERRY CAKE
Strawberry glaze and cream cheese icing between vanilla cake.

$21.99 (APPROXIMATELY 16 SLICES)

YELLOW CAKE WITH CHOCOLATE MOUSSE ICING
An old fashioned with chocolate mousse icing.

$21.99 (APPROXIMATELY 16 SLICES)

PEANUT BUTTER TRIPLE CHOCOLATE CAKE
Four layer chocolate cake with chopped PB cups and PB frostings.

$24.99 (APPROXIMATELY 16 SLICES)

DessertsDesserts

COOKIE, BROWNIE & CANDY TRAY 
A beautiful assortment of  cookies, rich brownies
and colorfully wrapped candies. A tasty addition

SMALL – $29.99 (SERVES 15 TO 20)
LARGE – $55.99 (SERVES 30 TO 40)

ASSORTED PASTRY TRAY 
Cream puffs, mini cheesecakes, mini éclairs
 and a delicious variety of  French pastries
arranged on a  decorative tiered party tray.

$76.99 (SERVES 20 TO 25)

FRESH FRUIT TRAY
Sliced honeydew & cantaloupe, red & green grapes,

pineapple, and strawberries. A healthy dessert.
SMALL – $51.99 (SERVES 25 TO 35)
LARGE – $61.99 (SERVES 40 TO 50)

TIRAMISU
An Italian Classic.

$34.99 (APPROXIMATELY 10 SLICES)

DANISH & MUFFIN TRAY 
Cheese & fruit Danish & assorted muffi ns.

$49.99 (SERVES 20 TO 30)

ITALIAN WATER ICE 
Sweet soft push-ups in Cherry, Lemon or Orange. 

$1.00 PER SERVING
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BeveragesBeverages
BEVERAGE COMBO

A mix of  60% sodas, juices & teas; and 40% ½L  bottled water. 
DINNER BEVERAGE COMBO (2 DRINKS/PERSON) $1.85 PER PERSON

LUNCH BEVERAGE COMBO (1.3 DRINKS/PERSON) $1.25 PER PERSON

BAG OF ICE
Eight pound bag of  ice for you beverages.

$2.99 PER BAG

12-OUNCE CAN OF SODA
We carry Pepsi, Coke and Canada Dry products, most being
available in regular and diet along with caffeine-free options.

$0.75 PER CAN

BOTTLED WATER
$1.25 EACH (16.9 OZ.)

MORNING JUICES
Cranberry, apple or orange juice.

$3.99 PER HALF GALLON

SNAPPLE  &  STEWART’S
Inquire about our selection. 

$1.59 EACH

 COOLER WITH ICE*

An ice chest fi lled with approximately 80 pounds of  ice.
$40.00 PER COOLER WITH ICE

3 GALLON BEVERAGE COOLERS*

Homemade Iced Tea (Sweetened or Unsweetened), 
Lemonade, Fruit Punch or Water.

$25.99 EACH (APPROXIMATELY 35 SERVINGS) 

COFFEE & HOT BEVERAGE SERVICE*

Includes the following: Regular or Decaf  coffee and hot water.
An assortment of  fl avored teas and hot chocolate for the hot water.

Complete with cream, sugar, sweeteners, fresh lemon wedges,
insulated cups and napkins.

ONE COFFEE AND ONE HOT WATER - $65.00 
HALF COFFEE SERVICE (ONE COFFEE OR HOT WATER) - $42.50

BEVERAGES & BAR MIXERS
We will supply sodas, juices, waters, condiments, sour mix, bloody mary
mix, olives, lemons, limes, toothpicks, sip stirrers, beer cups, tumblers, etc…

(THIS PACKAGE IS ONLY FOR OUR FULL SERVICE EVENTS)
$3.95 PER PERSON

Paper Products & DisposablesPaper Products & Disposables

PLASTIC SERVING UTENSILS 
Disposable spoons, tongs, pie servers and ladles.

$1.00 EACH

ALUMINUM FOOD PAN WITH LID 
Plan on leftovers? These aluminum containers

are great for storage and easy to transport. 
FULL PAN – $3.00
HALF PAN – $2.00

DISPOSABLE PLASTIC BOWLS
Great for your deli salads!

80 OZ. – $1.50 EACH (HOLDS ≈ 5 LBS. OF DELI SALADS**)
160 OZ. – $2.00 EACH (HOLDS ≈ 10 LBS. OF DELI SALADS**)

MOIST TOWELETTES
Individual, lemon scented, wet naps. 

$0.20 EACH

PLASTIC TABLE COVERS
Inquire about available colors.

54” x 108”  $3.00 EACH

84” ROUND  $3.50 EACH

EXTRA STERNO
For those extended events.

Lasts for 2 - 3 hours, depending on the setting. 
$1.50 EACH

Equipment RentalsEquipment Rentals
CHAFING DISHES & EQUIPMENT*

For your Delivery & Set-up this includes all of  the
following: sterno fuel, spoons, tongs, ladles, spatulas,

serving bowls, trays, food pans, bread baskets,
and other equipment for your buffet table. 

$20.00 PER CHAFER 

GRILL & PROPANE WITH TABLE*

Comes complete with a propane tank and 6’ table to work
from. Recommended for small to medium size parties. We

also have larger sizes available that can handle large events.
$162.50

THERMAL BEVERAGE/ICE CHEST*

Thermal cooler great for beverages or ice.
Can even keep food hot!

120-QUART – $15.00 (145-185 CAN CAPACITY)
48-QUART – $12.00 (60-75 CAN CAPACITY)

36-QUART – $10.00 (46 CAN CAPACITY)

INSULATED FOOD PAN CARRIERS*

Holds multiple pans of  hot or cold food at safe
temperatures for hours. Can hold full, 1/2 and
1/3 size food pan and available with casters. 

$20.00 PER CARRIER

9 *Indicates that the item(s) are part of  a rental agreement.                  **Pasta & Fruit Salads require larger bowls

PACKAGE / EVENT TYPE PAPER CLASSICWARE1 CLASSICWARE1 W/ 
STAINLESS FLATWARE*

HORS D’OEUVRES $0.75/person $1.75/person $3.50/person
6” plates, cutlery, and napkins

JUST THE MEAL $1.00/person $2.00/person $4.50/person
10¼” plates, cutlery, napkins, cups and salt & pepper

MEAL WITH APPETIZERS $1.25/person $2.60/person $5.00/person
10¼” plates, 6” plates, cutlery, napkins, cups, and salt & pepper

MEAL WITH APPETIZERS & DESSERTS $1.75/person $3.65/person $5.50/person
10¼” plates, extra 6” plates/cutlery/napkins, cups, and salt & pepper

1 Classicware with Gold or Silver Bands are $0.75 more per person.



  China  · Flatware  · Glassware    China  · Flatware  · Glassware  

ALL CHINA AND GLASSWARE IS BASED ON A PER PERSON

CHARGE DEPENDING ON THE NEEDS OF THE EVENT.
WE WILL INCLUDE THE COST OF CHINA IN YOUR QUOTE AT YOUR REQUEST.

SEE OUR WEBSITE FOR A LIST OF VARIOUS OPTIONS.
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  Tables  · Chairs  · Linens    Tables  · Chairs  · Linens  

 Along with banquet and round tables, you can also choose cocktail, sweetheart,
and serpentine tables. Chairs should be reserved as far ahead as possible. Chair covers are 
also available, just let us know what  style and color you would like.

   Let us know which color(s) you want for your event or we can work with you to help you 
choose. The cost of  tables, chairs, and linens will be included in your quote at your request. 

See our website for pictures and for a sample swatch.

Tables
Card Tables

Serpentine Tables
Sweetheart Tables

Half  moon
Umbrella tables

3’ Cocktail Tables
3’ to 6’ Round Tables
4’ to 8’ Banquet tables

6’ & 8’ Conference tables

Chairs
Black, White & Brown Plastic
Black & White Wood with Pad

Chair Accessories
Covers
Bows

Sashes

Linens
Table Cloths

Table Skirting
Napkins

Chair Accessories
Umbrella Clothes

~

Numerous sizes, material, colors, & prints
are available to match your event’s style.

  Tents    Tents  
TENTS CAN ACCOMMODATE PARTIES

OF JUST ABOUT ANY SIZE.

Tent Lighting

Twinkle Lighting
Track Lights

Spot Lights
Ceiling Fans with Lights

Small Chandelier Lighting

Tent Options

Dance Floor
Marquis

Walls/Sides
Heaters

Air Conditioners

Comes in all sizes.

Connect to a house or another tent.

Great to block wind as well as rain.

Have an event well into November.

For those hot summer days.

ASK ONE OF OUR SALES REPRESENTATIVES

TO SEE OUR SAMPLE FLOOR PLANS. 
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We Deliver AnywhereWe Deliver Anywhere  -Anytime!-Anytime!
Please take a moment to read over all of  our options

carefully so we can best serve your needs.

When placing your order, please include any additional names 
and phone numbers of  contacts for your delivery. On the day of  
your delivery, please have a contact person available. Cell phones 
are great! Please let us know if  there are  any steps, elevators, 
etc… that our drivers might encounter, this may require more time 
to deliver.

Delivery Pricing & Service OptionsDelivery Pricing & Service Options   
2

DISTANCE
(in miles)

COLD

DROP-OFF 
3

HOT

DROP-OFF 
1 3

DELIVERY
& SETUP

CHAFERS  NOT   INCLUDED

RETURN

& PICKUP

FULL

SERVICE

0 TO 8 $30 $45 $80 $50
Call
for

Quote

8 TO 25 $45 $80 $105 $60

25 TO 40 $80 $105 $155 $70

40+ Call for Quote Call for Quote Call for Quote Call for Quote

COLD DROP-OFF DELIVERY 3

    Can’t make it to our facility? Not a problem. We will drop-off  your food in your kitchen or offi ce. Your food will arrive in disposable
aluminum pans, ready for you to Heat-n-Eat. We can even supply disposable serving utensils or bowls.

HOT DROP-OFF DELIVERY 1 3

     Offi ce luncheon anyone? Our hot drop-off  option is perfect when your eating time is short.

DELIVERY AND SET-UP

    This is our most economical service, just tell us where and when. We will de-
liver and have your entire buffet set-up and hot, ready for you to enjoy.

   Set-up includes delivering the buffet to your desired location, setting up and 
lighting the chafi ng dishes, fi lling bowls with salads, rolls, appetizers, etc.,
setting up coffee and tea services, desserts, and paper products.

   Our arrival time is 1 ½ to 2 hours before you are ready to eat. We ask that you 
please have all of  the food tables positioned and ready for our staff.

RETURN AND PICKUP
If  you don’t have time to return our equipment, we will do it for you. Let us know what time to be there and we will drop by and save you the trouble.

Pickup OptionsPickup Options
IN STORE PICK-UP  -  BE YOUR OWN CATERER

We will be happy to prepare some or all of  the food for your event. If  you are in a jam and need to place a last minute order,
we can work miracles. Chafi ng dish rentals are also available when picking up your order.**

Please consider your vehicle’s cargo capacity and the size of  your order.

HOT PICK-UP 
1

This is a nice option for when you are cutting it close between work and your event or you want to pick up a hot lunch for your offi ce.
There is a charge of  $5.00 per food pan for this option.

(1) Some foods are best served when cooked in an oven on-site and may require chafi ng dishes and/or additional heating depending upon desired serving temperatures. 
(2) Some deliveries are subject to additional charges depending on the time of  day, location, order size and/or complexity of  delivery. Equipment rentals are to be returned within 48 hours.
(3) Our drop-off  deliveries are intended to be catered by you at the event site. Add $20.00 to have us setup with your equipment.

~ ‘Tis the Season. Add $10 for Deliveries in December.  ~



  Full Service Events    Full Service Events  
   Full service catering from 1 person to thousands of  people. Our catering team can take care of  some or all
aspects of  your party. We can just provide your food or plan your whole event. Whether you choose Buffet Style 
or Table Side Service, we will offer numerous options for you to choose from and help guide you to create your 
perfect event.

   The two main levels of  full service are Buffet Style , where guests go to the food tables to be served or serve 
themselves, and Table Side Service, where guests can relax at their table and have their food brought to them. 
Once you have chosen a level of  service, we can start tailoring your order to suit your event’s needs. The process 
of  getting a fi nal bid for a full service event can take anywhere from a day or two to a few weeks, depending on 
the intricacy of  your event. 

   If  you are considering using us for your full service event, give us a call to schedule a meeting at your conve-
nience. After you have established a dinner menu, we invite you to a tasting, where we serve you the proposed 
menu and we can go through all of  the fi ne details.

  Custom Food Tiers    Custom Food Tiers  

 

   Move away from scattering appetizers around your house or having your entrees arranged 
in a tedious straight line. A tier is a stylish and convenient way to display food to your guests.

   Choose any items from our menu and we will work with you to design an elegant tier
especially for you. Any part of  a meal can be arranged into a tier, from appetizers to desserts 
and coffee. Call for pricing.

THIS OPTION IS AVAILABLE FOR DELIVERY & SETUP AND FULL SERVICE EVENTS.

  Chocolate Waterfalls    Chocolate Waterfalls  
   The fun of  dipping a decadent treat in our premium, imported from Belgium, chocolate creates an experience 
for you and your guests to always remember. Our white chocolate is an excellent choice for theme parties and 
available in almost any color.

   All of  our waterfall packages start with the rental of  the fountain and an ample amount of  chocolate to go with 
it for you and your guests to enjoy. Our base package starts at $299.99 and can serve parties from 10 to about 125 
people. For events with more than 125 people, call for package pricing.

All packages include:
• One round table with linens, your choice of  color(s). 
• Bachetti’s Delivery & Setup of  the purchased waterfall options. 
• Bachetti’s Return & Pickup of  rented waterfall equipment. 

After a fi nal head count is determined, you may choose from one of  our Dipping Selections, which can be served
as an appetizer or as a dessert. Listed below are our Dipping Selections, priced on a per person basis.

Fresh Strawberries

Fresh Fruit Assortment

Strawberries, Cream Puffs & Pretzel Rods

Fruit & Assorted Sweets

Fruit & Assorted Cheesecakes

The Waterfall Spectacular

$1.00 per person

$1.75 per person

$2.25 per person

$3.25 per person

$3.75 per person

$5.25 per person
12

    WeddingsWeddings    
   Bachetti’s Catering can take care of  some or all aspects of  your wedding. Whether it is a 
buffet setup or table side service, we can provide just the food or plan your whole event. We 
offer numerous options that allows you to meet your budget without having to sacrifi ce the 
quality and service that you expect.

SEE OUR WEDDING BROCHURE FOR MORE INFORMATION

ABOUT HAVING YOUR WEDDING CATERED.



 Customizable Sample Menus   Customizable Sample Menus  
MIX-N-MATCH ANY ITEM ON ANY MENU TO YOUR DESIRE OR CREATE YOUR OWN MENU!     SEE OUR WEBSITE FOR ADDITIONAL SAMPLE MENUS!
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Lunch Treat for 15
½ Tossed Salad $27.50

½ Green Bean Almondine $22.00

4 lbs. of  Potato Salad $18.76

½ Baked Ziti $29.00

½ Chicken Beurre Blanc $34.00

1 Sm. Cookie, Brownie & Candy Tray $29.99

2 Dozen Dinner Rolls with Butter $9.98

15 Assorted Sodas $11.25

15 Paper Products - “Just the Meal” $15.00

FOOD TOTAL
Approximately $13.17 per person

$197.48

Office Luncheon for 25
1 Chicken & Caesar Salad $60.99

1 Small Fresh Fruit Tray $51.99

1 Green Bean Almondine $35.99

50 Meatballs $44.99

2 ½ Dozen Club Rolls $11.48

1 Small Cookie, Brownie & Candy Tray $29.99

25 Assorted Sodas $18.75

25 Paper Products “Meal with Appetizers” $37.50

FOOD TOTAL
Approximately $11.67 per person

$291.68

Buffet Breakfast
(20 person minimum)

Egg and Cheese Bake
mom’s country recipe

French Toast Sticks
with butter & syrup

Sausage Links

Honey-Glazed Ham

Golden Browned Home Fries

Fruit Salad or Whole Fruits

Coffee & Tea

Morning Juices  OR  Bottled Water

Paper Products - “Just the Meal”

$13.99 PER PERSON

$15.49 PER PERSON (FOR 19 OR FEWER PEOPLE)
SEE OUR HOT DROP-OFF DELIVERY RATES

Continental Breakfast
(20 person minimum)

Assorted Bagels
with butter, cream cheese & jelly

Danish Tray

Fresh Fruit Salad

Coffee & Tea

Morning Juices  OR  Water

Paper Products - “Just the Meal”

$9.99 PER PERSON

$11.29 PER PERSON (FOR 19 OR FEWER PEOPLE)
SEE OUR COLD DROP-OFF DELIVERY RATES

Bachetti’s BBQ #1 for 50
1 Large Fresh Fruit Tray $61.99

8 lbs. of  Potato Salad $37.52

5 lbs. of  Macaroni Salad $19.95

5 lbs. of  Cole Slaw $19.95

1 Pulled Pork BBQ $59.99

2 Sausage, Peppers & Onions $119.98

1 All-Beef  Jumbo Hot Dogs $25.99

4 Packs of  Martin’s Sandwich Rolls $15.16

5 Packs of  Martin’s Hot Dog Rolls $18.95

4 Dozen Club Rolls $18.36

2 Cases - 1 Chip & 1 Pretzel $40.00

3 Extras - 1 Ketchup, 1 Mustard & 1 Relish $8.07

50 Water Ice (Assorted Flavors) $50.00

1 Large Cookie, Brownie & Candy Tray $55.99

FOOD TOTAL
Approximately $11.04 per person  

$551.90

Pig Roast #1 for 50
1 Large Fresh Fruit Tray $61.99

10 lbs. of  Potato Salad $46.90

6 lbs. of  Cole Slaw $23.94

1 Whole Slow-Roasted Pig $249.99

1 Pulled Pork BBQ $59.99

1 BBQ Chicken Pieces $70.00

10 lbs. of  Baby Back Ribs $95.90

1 All-Beef  Jumbo Hot Dogs $25.99

6 Packs of  Martin’s Sandwich Rolls $22.74

5 Packs of  Martin’s Hot Dog Rolls $18.95

2 Cases - 1 Chip & 1 Pretzel $40.00

3 Extras - 1 Ketchup, 1 Mustard & 1 Relish $8.07

50 Water Ice (Assorted Flavors) $50.00

1 Large Cookie, Brownie & Candy Tray $55.99

FOOD TOTAL
Approximately $16.61 per person  

$830.45

Small Gathering for 10
½ Antipasto Salad $31.50

½ Mixed Fresh Vegetables $25.50

½ Chicken Parmesan $39.00

1 Dozen Dinner Rolls with Butter $4.99

10 Assorted Sodas $7.50

10 Paper Products - “Just the Meal” $10.00

FOOD TOTAL
Approximately $11.85 per person

$118.49

Food Totals are priced as a Cold Customer Pickup.

Light Lunch for 25
1 Small Pepperoni & Cheese Tray $44.99

5 lbs. Potato Salad $23.45

½ Sandwich Petite Tray $57.99

1 Sm. Cookie, Brownie & Candy Tray $29.99

25 Assorted Sodas $18.75

25 Paper Products - “Just the Meal” $25.00

FOOD TOTAL
Approximately $8.01 per person

$200.17
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Surf-N-Turf for 50
1 Cocktail Meatballs Marinara $41.99

1 Crabmeat Bruschetta Tray $49.99

1 Large Fresh Fruit Tray $61.99

1 Tossed Salad $46.99

3 Filet Mignon Roasts $419.97

1½ Maryland Seafood Sauté $194.98

2 Mixed Fresh Vegetables $85.98

1 Yukon Gold Potatoes $46.99

6 Dozen Dinner Rolls w/ Butter $29.94

1 Chocolate Chip Cheesecake $23.49

1 Touch of  Strawberry Cake $21.99

2 Black Forest Cakes $43.98

FOOD TOTAL
Approx. $21.37 per person

$1,068.28

Bachetti’s Special for 50
1 Chicken Fingers $39.99

1 Hot Wings $49.99

1 100 Meatball Tray $79.99

8 lbs. of  Roast Beef  w/ Au Jus $79.92

8 lbs. of  Potato Salad $37.52

8 lbs. of  Macaroni Salad $31.92

6 Dozen Club Rolls $27.54

1 Large Cookie & Brownie Tray $55.99

1 Lemon-Raspberry Torte $25.99

1 Creamy Cheesecake $22.99

1 Peanut Butter Pie $19.49

FOOD TOTAL
Approx. $9.43 per person

$471.33

The Tuscan Teaser for 50
1 Cocktail Meatballs Marinara $41.99

1 Large Shrimp Tray $119.99

1 Large Fresh Fruit Tray $61.99

2 Caesar Salads $93.98

2 Veal Spezzato $129.98

3 Jumbo Cheese Ravioli $165.00

2 Red Bliss Potatoes $93.98

4 Dozen Club Rolls $18.36

4 Dozen Dinner Rolls w/ Butter $19.96

2 Creamy Cheesecakes $45.98

1 Peanut Butter Trip Choc. $24.99

1 Lemon Torte $23.99

FOOD TOTAL
Approx. $16.80 per person

$840.19

Bachetti’s Best for 50
1 Italian Shooter Tray $61.99

1 Crabmeat Bruschetta Tray $49.99

1 Large Fresh Fruit Tray $61.99

1½ Antipasto $82.49

1½ Sausage, Peppers, & Onions $93.99

1 Baked Ziti $49.99

1 Penne Primavera $69.99

5 Dozen Club Rolls $22.95

1 Lemon Torte $23.99

1 Touch of  Strawberry Cake $21.99

1 Black Forest Cake $21.99

1 Choc. Ganache Cheesecake $25.49

FOOD TOTAL
Approx. $11.74 per person

$586.84

The Chesapeake for 50
1 Crabmeat Bruschetta Tray $49.99

1 Italian Shooter Tray $61.99

1 Antipasto $54.99

1 100 Meatball Tray $79.99

1 Maryland Seafood Sauté $129.99

2 Jumbo Stuffed Shells $120.00

1½ Green Bean Almondine $53.99

6 Dozen Club Rolls w/ Butter $33.54

1 Raspberry Cheesecake $23.49

1 Peanut Butter Trip Choc. $24.99

2 Chocolate Mousse Pies $36.98

FOOD TOTAL
Approx. $13.40 per person

$669.94

The Sicilian Sampler for 50
1 Large Fresh Vegetable Tray $39.99

1 Large Fresh Fruit Tray $61.99

1 Crab Dip Tray $59.99

2 Caesar Salads $93.98

1½ Chicken Parmesan $104.98

2 Vegetable Lasagne $103.98

1 Pasticcio $59.99

6 Dozen Dinner Rolls w/ Butter $29.94

1 Assorted Pastry Tray $76.99

1 Large Cookie & Brownie Tray $55.99

1 Cheesecake w/ Strawberries $25.99

1 Creamy Cheesecake $22.99

FOOD TOTAL
Approx. $14.74 per person

$736.80

The Milan Menu for 75
2 Crab & Artichoke Tray $123.98

2 Tomato & Mozzarella Tray $67.98

1 Large Shrimp Tray $119.99

1½ Honey-Hot Chicken $59.99

2 Asparagus Limone $89.98

2 Bacon & Cheddar Potatoes $93.98

150 Jumbo Stuffed Shells $180.00

1½ Seafood & Tortellini $194.99

6 dz. Dinner Rolls w/ Butter $29.94

2 Triple Chocolate Cakes $47.98

1 Large Cookie & Brownie Tray $55.99

1 Assorted Pastry Tray $76.99

FOOD TOTAL
Approx. $15.22 per person

$1,141.79

Hawaiian Luau for 100
2 Crab Dip Tray $119.98

2 Combo Trays $125.98

3 Caesar Salads $140.97

3 New Orleans Rice $119.97

3 Honey-Rosemary  Pork Loin $188.97

2 Hawaiian Chicken Buffet $139.98

2 Maryland Seafood Sauté $259.98

9 dz. Dinner Rolls w/ Butter $44.91

2 Large Cookie & Brownie Tray $111.98

FOOD TOTAL
Approx. $12.53 per person

$1,252.72

Yes,Yes,You can
You cancustomize

customizeany item on
any item onthese menus!

these menus!
Food Totals are priced as a Cold Customer Pickup.

 Customizable Sample Menus   Customizable Sample Menus  
MIX-N-MATCH ANY ITEM ON ANY MENU TO YOUR DESIRE OR CREATE YOUR OWN MENU!     SEE OUR WEBSITE FOR ADDITIONAL SAMPLE MENUS!



  Helpful Checklist    Helpful Checklist  
SEE OUR WEBSITE FOR AN ASSORTMENT OF CATERING ADVICE & HELPFUL DOCUMENTS.

Appetizers Deli/Garden Salads Tables Silverware
Entrees Rolls and Butter Chairs China Plates
Vegetables Coffee & Tea Wait Staff Champagne Flutes
Potatoes Coolers/Ice Entertainment Glassware
Pastas Beverages Tent Linens
Desserts Chafi ng Dishes Grill Leftover Containers

  Heating Guidelines    Heating Guidelines  
     The majority of  food purchased from our catering menu is precooked, ready for you to Heat-n-Eat. Simply warm your food in your oven at 350 degrees until 
it is hot. Estimated heating times for foods are: 

 DELICATE OR “LIGHT” FOODS - Approximately 20 - 35 minutes. Quiche, roast beef, roast turkey, baked ham, fresh vegetables, Filet Mignon, etc. 

 MEDIUM WEIGHT FOODS - Approximately 45 - 60 minutes. Meatballs, lasagna, any chicken dish, potatoes, etc. 

 HEAVY WEIGHT OR VERY DENSE FOODS - Approximately 60 - 90 minutes. Ziti, penne primavera, or any very thick or heavy foods. 
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SERVING SIZES ARE APPROXIMATE   ·   MENU ITEMS & THEIR PRICES ARE SUBJECT TO CHANGE WITHOUT NOTICE   ·   ITEMS INTENDED TO BE SERVED HOT COME IN FOOD PANS. 
NOT RESPONSIBLE FOR PRINTER’S ERRORS   ·  COPYRIGHT © 2008-2012 BACHETTI BROS. OF KIRKWOOD, INC. ALL RIGHTS RESERVED

Bachetti’s HistoryBachetti’s History
Bachetti’s Catering is your one-stop gourmet caterer, serving all of  Delaware and its’ surrounding regions with ex-
quisite food, friendly catering service, an assortment of  equipment rental options, and so much more. We specialize in 
providing gourmet foods, developed by our creative chefs using the highest quality ingredients, along with offering 
friendly service from our experienced and professional staff.  Whether it is an elegant wedding, a corporate luncheon, 

SEE OUR RETAIL / WHOLESALE MARKET WEBSITE AT:SEE OUR RETAIL / WHOLESALE MARKET WEBSITE AT:
WWW.WWW.BACHETTISBACHETTIS.COM.COM

CATERING OFFICE HOURS

MONDAY: 9:00 AM - 5:00 PM

TUESDAY: 9:00 AM - 5:00 PM

WEDNESDAY: 9:00 AM - 5:00 PM

THURSDAY: 9:00 AM - 5:00 PM

FRIDAY: 9:00 AM - 5:00 PM

SATURDAY: 10:00 AM - 2:00 PM

SUNDAY: APPOINTMENTS ONLY

 
RETAIL STORE HOURS

MONDAY: 9:00 AM - 6:00 PM

TUESDAY: 9:00 AM - 6:00 PM

WEDNESDAY: 9:00 AM - 6:00 PM

THURSDAY: 9:00 AM - 7:00 PM

FRIDAY: 9:00 AM - 7:00 PM

SATURDAY: 9:00 AM - 6:00 PM

SUNDAY: 9:00 AM - 3:00 PM

MAY 2012

a BBQ pig roast or if  you are picking up your food from our store, we will guide 
and assist you in the creation of  your custom catering event. Allow us to show you 
how you can save money, without giving up fresh quality foods.

Bachetti’s has been a family owned & operated company, in the tri-state region, 
since 1934. We believe that providing the highest quality products and service is 
the only way to conduct business. We are repeat winners in the categories of
Best Caterer and Best Butcher/Meat Market for 7 years straight in the “Best of  
Delaware” and “Readers’ Choice Awards” contests. We have also been recognized 
in the categories of  Best “Party Trays” and “Gourmet Take Out.” We are the only 
caterer in Delaware whose facility is inspected daily by the U.S.D.A..  Our facility 
is conveniently located on Kirkwood Highway, between Newark and Wilmington, 
in Midway Plaza. 

To help you get started on your next event and to better serve you, we have 
itemized our menus and services. Please take a moment to look through our menu 
to see the various ways we can accommodate your needs. If  you need to place 
a last minute order, we are happy to be of  service. Thank you for giving us the
opportunity to serve you as your leading caterer.


