Sal’s
Catering Menu

Food prepared by
Sal’s Pizza Company
847-658-8771
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Buffet Packages are priced per person
with a minimum of 25 and up to 300 people
Parties of 100 or more Please call for special pricing.
‘We recommend that children under 8 be counted as a half person when
adding your total guest count

Call us no later than 5 days prior to your event to choose your menu and with an
approximate guest count. Final count with a 50% deposit by cash, check,
or charge must be received no later than the 4 days before your event.

Sal’s Pizza Company specializes in timely delivery and

generous portions of freshly made delicious hot meals.
For a quote or any questions youmay have
Call us at (847) 658-8771

‘We are not always able to answer the phone personally.
Please leave a message and we will call you within 24 hours.

Buffet Packages
- Includes plenty of food for the specified amount of guests
- Serving utensils, plates, napkins and eating utensils
- Rack and sterno for all hot food.
Delivery Service
-Your order is delivered hot to your table
- Delivery includes setup
- Charge is determined by distance, and quantity of food
Delivery available within a 50 mile radius

Delivery available within a 50 mile radius
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Buffet #1

One Entrée
One Pasta
One Vegetable
or One Salad
25-40 Guests $8.75 per Person
41-60 Guests $8.25 per Person

61-75 Guests $8.00 per Person
Qver 75 Guests $7.75 per Person

Buffet # 5
Two Entrée
One Pasta
One Vegetable & Two Salad
Or
Two Vegetables & One salad

25-40 Guests $11.00 per Person
41-60 Guests $10.50 per Person
61-75 Guests $10.25 per Person
Over 75 Guests $10.00 per Person

Buffet # 2

One Entrée
One Pasta
One Vegetable & One Salad
Or Two Salad or Two Vegi's
25-40 Guests $9.00 per Person
41-60 Guests $8.50 per Person

61-75 Guests $8.25 per Person
Over 75 Guests $8.00 per Person

Buffet # 6

Three Entrée
One Pasta
One Vegetables
One Salad
25-40 Guests $11.75 per Person
41-60 Guests $11.25 per Person

61-75 Guests $11.00 per Person
Over 75 Guests $10.75 per Person
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Buffet #3

Two Entrée
One Pasta
One Vegetable
or One Salad
25-40 Guests $9.50 per Person
41-60 Guests $9.00 per Person

61-75 Guests $8.75 per Person
Over 75 Guests $8.50 per Person

Buffet £ 7

Three Entrée
One Pasta
One Vegetable and Two Salad
Or
Two Vegetable and One Salad

25-40 Guests $12.50 per Person

41-60 Guests $12.00 per Person

61-75 Guests $11.75 per Person
Over 75 Guests $11.50 per Person

Choose the Buffet that best meets your needs
Menu choices on next page

Buffet # 4

Two Entrée
One Pasta
One Vegetable
One Salad

25-40 Guests $10.25 per Person

4160 Guests $9.75 per Person

61-75 Guests $9.25 per Person
Over 75 Guests $9.00 per Person

Buffet 4 8

Three Entrée
One Pasta
Two Vegetable
Two Salad
25-40 Guests $13.00 per Person
41-60 Guests $12.50 per Person

61-75 Guests $12.25 per Persan
Over 75 Guests $12.00 per Person



Entrée Choices

Upgrades are price per person

Italian Beef Sandwich
Thinly sliced Beef in Natural Gravy
served with French Bread

Sweel Peppers $8.75 per Quart, Hol Giardiniera $4.95 per Pint

Italian Sausage Sandwiches in Sauce

47 Links in Marinara sauce with Bread

Italian Sausage with Sweet Pepper
4" Links with Sweet Peppers and Bread

BBQ Pork Sandwiches (+.25)
Tender pulled pork in our signature BBQ sauce

Served with Buns

BBQ Beef Sandwich (+.25)
Thinly sliced Beef cooked in our BBQ sauce

Served with Buns.

BBQ Chicken (:.25)
Combination Breast, Legs, Wings, and 1high

Entrée Choices

Upgrades are price per person

Oven Roasted Herb Chicken

Marinated then oven roasted with our
Special blend of Italian spices

Breaded Chicken Breast Filets (+ .25)
Breaded and I'ried

Chicken Vesuvio
QOuven Roasted Chicken
Marinaled in wine and our special blend of spices

Rosemary Garlic Chicken
Perfect blend of spices and baked to perfection

Chicken Parmigiana (+.75)
Breaded Chicken Breast filet covered with Marinara sauce
Then buked with Mozzurellu Cheese.

Fried Chicken
Breaded and fried till Golden Brown.

Pasta and Salad choices on next page



Pasta

Upgrades are price per person
Mostaccioli

Prepared with our homemade marinara sauce
Meat sauce (+.25)
(with sausage or meatballs add + 1.25)

Spaghetti

Thin spaghetti noodles with marinara satce

Baked Mostaccioli (+.50)

Prepared with marinara sauce and then

Baked with mozzarella cheese

Ravioli (+50)

Cheese filled pasta with sauce

Lasagna (+50)
Baked cheese filled noodles
Spinach Lasagna (+.75)
Baked cheese fillednoodles with spinach

Meat Lasagna (+95)

Baked cheese filled noodles with meat satice
Macaroni and Cheese (+.50)
Kids love this one
Garlic Pasta
Your choice of spaghetti or Bows

Pasta Alfredo (+50)

Bow shaped pasta in Creamy Alfredo sauce
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Vegetables
Oven Browned Potatoes

(Our Signature Famous Potatoes)

Parsley Potatoes
(Prepared with Red Skin Potatoes)

Cut Buttery Corn
Corn on the Cob (Seasonal)
Green Beans
Green Beans with onions

California blend Vegetables

(Broccoli, Cauliflower, and Carrots

Vegetable Medley

( Com, Carrots, Peas, and Beans)

Baked beans

Salads

Garden Salad
Romaine Lettuce
Tomato, Cucumbers & Red Cabbage
with Ranch & Italian dressing on the side

Caesar Salad
Romaine Lettuce with Croutons

tossed with Caesar dressing on site

American Potato Salad

Cole Slaw
Tomato, Cucumber & Onion Salad

Macaroni Salad

4 Bean Salad



Extras

Italian Beef per pound (Sold cold, 3 Lb. Min.)
Rack, Pan and 2 Stemos

Quart of Sweet Peppers (use 1 qtper 51b Beef)
Pint of Hot Giardiniera Peppers

Sliced x-long French bread (Use 7 loaves per 10 Lb Beef )

Italian Sausage in red sauce (32 - 4° pc. )
Italian Sausage with peppers (32 - 4" pc. )
Oven Browned Potatoes

32 pc Fried Chicken

48 pc Fried Chicken

Chicken Strips (24 pc. With dippine sauce).
Chicken Strips (48 pc. With dippine sauce).
Wins (24 pc. Hot or BBQ With dipping sauce)

Lasagna 1/2tray 2795
Spinach Lasmena 1/2 tray . 29.95
Mostaceioli 12 tray 1895
Haked Mostaccioll 1/2 tray 2395

Quart pasta sauce
Meatballs in sauce (32 Pc.)
Macaroni & Cheese .

Garden Salad 1/2tray ..18.95
Cesar Salad 1/2 tray .17 95
Extras

Disposable racks
Sterno (2 hour)
Full aluminum pan + Lid

Full tray
Full tray
Full tray

Full tray

1/2 Tray
Full tray
Full tray

925
995
875
495
425
3595
4195
3295
5095
6495
1985
3595
23 .50
5395
5685
36.95
46.95
795
3995
2895
3595
32 85

450
175
358
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