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Meeting and Events Catering Menu - Continued

Eff ec  ve 1/5/2015

Meeting and Events
Catering Menu

Catering by

Fratellos off ers a healthy and delicious variety of dishes to sa  sfy the needs of any 
size group. Choose from standard menu op  ons or create your own menu. We can 
accommodate any request. Just ask!

To place an order, call (708) 709-3602 or (708) 709-3782, or email 
conferencecenter@prairiestate.edu. 
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Breakfast
PSC Breakfast Special     
Donut holes, coff ee, decaf, hot tea with lemons, and condiments. Choice of fresh 
fruit bowl or bo  led juice.
$5.25 per person

Con  nental Breakfast
Choose two from the following:  Fresh bagels with spreads, sweet rolls, donuts, 
muffi  ns, or donut holes. Includes bo  led juice, bo  led water, fresh fruit tray, 
coff ee, decaf, hot tea with lemons, and condiments.
$7.95 per person

Con  nental and Hot Breakfast Combo
Con  nental breakfast plus scrambled eggs, pancakes or French toast, home fries, 
sausage, and bacon.
$9.75 per person

Addi  onal Items:
Subs  tute turkey bacon and/or sausage –  Add $.50 per person
Subs  tute fruit skewers for fruit bowl – Add $.50 per person
Fruit yogurt parfait – Add $2 per person
Replenish coff ee throughout the day – Add $2.25 per person  

Boxed Lunches
Lunch on the Go
Boxed lunch with chips, pasta salad or fruit cup, cutlery kits, and mint. Your choice 
of wrap or sandwich prepared on fresh Gonnella bread. Choose from marble rye, 
wheat, mul  grain, or French bread.
$7.50 each

Premium Box Lunch
Boxed lunch with chips, pasta salad or fruit cup, cutlery kit, and a mint.  Choices 
of pesto, sun-dried tomato chicken breast, sliced peppercorn rubbed tenderloin, 
asiago roast beef, or oriental chicken wrap.  Sandwich is built with meat, cheese, 
le  uce, tomato, and red onion.  Choice of ciaba  a, focaccia, or mul  grain bread or 
croissant.
$8.50 each

Addi  onal Items:
Bo  led soda or water – Add $1.50 per person
Fresh baked cookie – Add $.85 per person
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Linens
Table   $9 each
Napkins   $.65 each
Skir  ng   $16 per 2 tables

Service Levels
Level 1   
Styrofoam or paper plates, eco paper napkins, eco cutlery pieces or kits, and 
styrofoam cups. 
Included, no addi  onal charge

Level 2   
Black plas  c plates or clear plas  c plates, heavier paper napkins, eco cutlery pieces 
or kits, and paper cups (with jacket when coff ee is ordered).
Addi  onal $.35 per person

Level 3   
China service, linen tablecloths, and linen napkins.
Addi  onal $3.50 per person
Wait Staff  required

Addi  onal items:
China Service - $2.50 per person
Include main dish, bread plate, salad plate, fl atware, and stemware.

Wait Staff  - $18 per hour, per person

A 15% service charge is added to all catering orders.
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For Your Sweet Tooth
Cookies
Chocolate Chip 
Peanut Bu  er
Oatmeal Raisin
Double Chocolate Chip
Chocolate with M&Ms
Two dozen freshly baked cookies – $21.99  or $.89 each

Cookie and Nutless Brownie Tray 
Serves 12-15 people
$29.99

Cherry or Peach Cobbler
Small $25.49 - Large $48.89 

Mini Pastry Tray
Variety includes eclairs, cannoli, and many more.
$3.75 per person - minimum 12 people

Sheet Cake
Three day advance no  ce needed. Please inquire about pricing.

Sweet Annie’s
Choose from lemon bars, oatmeal bars, whoopee pies, homemade cookies, 
specialty items, brioche, morning delights, and more.
Starts at $3.75 per person

Beverages
20 servings per gallon

Premium Coff ee  $19 per gallon
Carafe of Coff ee  (serves 5) $8.95 each
Iced Tea   $17 per gallon
Lemonade  $17 per gallon
Punch   $17 per gallon
Soda 12 oz.   $1 each
Bo  led Water         $1.50 each
Carafe of Hot Tea  (serves 5)  $4.95 each
Bo  led Soda 20 oz.  $1.75 each
Ice Water and Cups  $.35 per person
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Wrap Options
Santa Fe Chicken Wrap
Grilled chicken breast, Romaine le  uce, shredded Parmesan cheese, tomatoes, 
smoked bacon, and our zesty chipotle dressing wrapped in a sun-dried tomato and 
basil tor  lla.

Santa Fe Turkey Wrap
Hickory smoked turkey breast, tender smoked bacon, sharp cheddar cheese, ripe 
tomatoes, shredded le  uce, and our zesty chipotle dressing wrapped in a sun-dried 
tomato and basil tor  lla.

Combo Club Wrap
Hickory smoked turkey, boiled ham, smoked bacon, shredded le  uce, tomato, 
American cheese, and real mayonnaise. 

Turkey and Cheese Wrap
Smoked turkey breast, ripe tomatoes, shredded le  uce, American cheese, and real 
mayonnaise. 

Ham and Cheese Wrap
Boiled ham, ripe tomatoes, shredded le  uce, American cheese, and real 
mayonnaise. 

Spicy Buff alo Chicken Wrap
Warm grilled chicken breast, Frank’s Red Hot sauce, ripe tomatoes, shredded 
le  uce, and our famous blue cheese dressing. 

Veggie Wrap
Cucumbers, provolone cheese,  American cheese, roasted peppers, and balsamic 
dressing.

Breaded Chicken Strip Wrap
Breaded chicken tenders, tomatoes, shredded le  uce, ranch dressing, and real 
mayonnaise. 

BLT Wrap
Smoked bacon, ripe tomatoes, shredded le  uce, and real mayonnaise. 

Chicken Caesar Wrap
Grilled chicken breast, Romaine le  uce, shredded Parmesan cheese, tomatoes, and 
Caesar dressing. 

Wraps are made with fl our tor  llas unless specifi ed otherwise.  
Wraps can be individually pruchased for $4.89 each.
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Sandwich Options 
Italian Sub
Capicola, salami, roast beef, and provolone cheese.

Meat Lover’s Special Sub
Capicola, salami, ham, and provolone cheese.

Ham and Cheese Sub
Ham and American cheese.

Turkey and Cheese Sub
Smoked roasted turkey and American cheese.

Italian American Sub
Salami, ham, pepperoni, and provolone cheese.

Chicken Salad Sandwich
Tuna Salad Sandwich
Served on a croissant with le  uce and tomatoes. Wheat, rye, and mul  -grain breads 
also are available.

Meatball Sub
All beef homemade meatballs seasonsed with herbs and spices.

Sandwiches are made with French rolls unless otherwise specifi ed. 
Condiments include mustard and mayonnaise.
Sandwiches can be individually purchased for $4.89 each.

A Buffet for All Tastes
Tradi  onal Buff et
Choose a meat, a pasta, a potato, and a vegetable from our side dish selec  ons. 
Served with rolls and bu  er.
$9.50 per person - minimum 12 people

Pizza Party
Thin crust pizza with your choice of ingredients, warm garlic bu  er breads  cks, and 
a bo  led beverage.
$6.95 per person - minimum 12 people

Tour of Italy
Homemade lasagna, lightly breaded chicken Parmesan, wheat penne pasta, and 
creamy fe  uccine Alfredo.
$9.25 per person - minimum 12 people
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Steak Kabobs 
Marinated grilled steak pieces on skewers with red/green peppers and onions.
$3.25 per kabob

Shrimp Kabobs
Three grilled shrimp and seasoned vegetables on mini-skewers. 
$3.50 per kabob

Veggie Kabobs
Chunks of grilled and seasoned vegetables with Fratello’s special sauce.
$2.50 per kabob

Salads              
12 person minimum

Fratellos House Salad
Chopped fresh greens, diced ripe tomatoes, carrots, red cabbage, pasta, black 
olives, Gorgonzola cheese, chopped bacon, scallions, and diced grilled chicken 
breast in our special balsamic vinegare  e dressing.
Small $26.49 - Large $48.89 

Tradi  onal Garden Salad
Chopped fresh greens, diced tomatoes, crisp cucumbers, carrots, red cabbage, 
green pepper rings, red onions, and shredded cheddar cheese with your choice of 
dressing.
Small $22.89 - Large $41.99 

Southwestern Taco Salad
Tender beef strips or grilled chicken and a variety of fresh toppings  served with sour 
cream, fresh lime, thousand Island or ranch dressing.
Small $26.49 - Large $48.89 

Cobb Salad
Crisp Iceberg le  uce, julienne chicken breast, bacon bits, hard-boiled eggs, 
tomatoes, red onion, ranch dressing.
Small $26.49 - Large $48.89 

Strawberry Chicken Poppyseed Salad
Romaine le  uce, fresh strawberries, grilled chicken, pineapple, pecans, blueberries, 
sliced oranges, poppyseed dressing.
Small $29.99 - Large $52.99 
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Trays      
Fruit Tray
Small $23.99 - Large $46.99

Cheese and Cracker Tray
Small $23.99 - Large $46.99

Veggie Tray
Small $23.99 - Large $46.99

Platters
Combo Chicken Pla  er
Spicy buff alo wings, chicken tenders, and  popcorn chicken.
Small $29.99 - Large $59.59

Deluxe Premium Meat, Cheese, and Cracker Pla  er
Build your own sandwich with a Fratello’s an  pasta tray. An assortment of premium 
smoked honey turkey, black forest ham, imported salami, sliced provolone, Swiss, 
and Pepper Jack cheese. Served with all the fi xings on the side and an assortment of 
crackers and fresh baked bread.
Small $29.99 - Large $59.59

Mini Sandwich Pla  er
Fresh cuts of deli meat served on mini ar  san rolls with a side of pickle spears. Your 
choice of potato salad, cole slaw, or pasta salad.
$4.99 per person - minimum 12

Assorted Hand Made Wraps or Sub Pla  er
Mini wraps or subs of your choice served with a pickle garnish.
Small $29.99 - Large $59.99

Kabobs
10 kabobs minimum

Chicken Kabobs
Marinated grilled chicken on skewers with red/green peppers and onions.
$3 per kabob
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Addi  onal Items:
Fresh baked cookies - Add $.85 per person
Garden salad - Add $1.59 per person
Bo  led water or soda - Add $1.50 per person

Meats/Fish
Italian Sausage and Peppers
Fresh Italian rope sausage cut in 3” pieces, then simmered in our fresh tomato 
sauce with sweet peppers. 

Roasted Pork Tenderloins
Slow roasted pork tenderloin marinated in garlic and fresh herbs served with a 
white wine cream sauce.

Beef Brisket
Slow cooked in natural au jus with bread.

Homestyle Meatloaf
Seasoned with onions and herbs, and topped with a brown gravy or red sauce.

Italian Roast Beef
Slowly roasted in its natural juices, sliced thin. Includes French bread and sweet 
peppers.
$11.95 per pound (makes 8-10 sandwiches)

Roasted Chicken
Chicken on the bone seasoned with garlic, olive oil, and our special herbs.

Italian Breaded Chicken
Breaded chicken on the bone baked with seasoned bread crumbs and our special 
herbs.

Classic Fried Chicken
Fresh chicken pieces coated, seasoned, and fried to a golden crisp.

Lemon Chicken
Thin pan fried chicken breast dusted with our seasoning and pan fried, folded in our 
homemade lemon bu  er sauce.

Rita’s Chicken Marsala
Pan fried tender chicken breast topped with homemade marsala mushroom sauce.

Addi  onal Items:
Lemon Chicken may be ordered with spinach at an addi  onal cost.
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Tilapia
Tilapia fi llets seasoned with lemon bu  er and parsley.

Trays of above Items can be purchased individually.  Please Inquire.

Pasta/Rice
Vintage Lasagna
Layers of pasta, meat sauce, fresh mozzarella, rico  a, Parmesan, and Romano 
cheese. 

Stuff ed Shells
Rico  a, mozzarella, and Parmesan cheese, spinach, and herbs baked in pasta shells 
with marinara sauce.

Mostaciolli
Tradi  onal sauce seasoned with garlic, and herbs over spaghe    or mostaciolli. 

Bow Tie Pasta
Farfalle pasta, sautéed chicken breast, and fresh mushrooms all tossed in Alfredo 
cream sauce.

Baked Manico   
Rico  a, mozzarella, and Parmesan cheese with herbs baked in pasta rolls. Topped 
with marinara sauce.

Baked Macaroni and Cheese
Pasta shells tossed in cheddar cheese and then baked with our homemade bread 
crumbs.

Pasta with Baby Broccoli
Fresh rapini (tender baby broccoli) tossed in extra virgin olive oil and garlic.

Fe  uccine Alfredo
Fe  ucini tossed in our homemade Alfredo sauce and topped with Parmesan 
cheese.

Mediterranean Rice
Seasoned yellow rice cooked to perfec  on with corn, peas, and carrots.

Addi  onal Items:
Baked Manico    may be ordered with spinach at an addi  onal cost.
Fe  uccine Alfredo may be ordered with chicken breast at an addi  onal cost.
Mediterranean Rice may be ordered with shrimp at an addi  onal cost.

Trays of above Items can be purchased individually.  Please Inquire.
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Potatoes
Italian Roasted Potatoes
Potato wedges baked in a perfect combina  on of olive oil, garlic, and Italian herbs.

Herb Roasted Potatoes
Baby new potatoes seasoned with olive oil, garlic, rosemary, and herbs.

Parmigiana and Garlic Potatoes
Baked chunks of potatoes tossed in garlic, bu  er, and herbs.

Spanish Adobe Potatoes
Cubed russet potatoes pan fried golden brown, drizzled over with homemade adobe 
pepper sauce that is sweet and a li  le hot.

Sweet Potatoes
Made with brown sugar and miniature marshmallows.

Garlic Mashed Potatoes
Whipped mashed potatoes seasoned with garlic.

Double Baked Potatoes
$2 per potato - minimum 12 people

Trays of above Items can be purchased individually.  Please Inquire.

Vegetables
Green Beans Almondine
Green Beans with Fresh Bacon
Garden Vegetable Medley
Creamed Spinach
Broccoli with Cheese
Collard Greens
Grilled Zucchini
Brussel Sprouts 
Grilled Asparagus

Trays of above Items can be purchased individually.  Please Inquire.


