
Fresh Salads served with homemade dressings

Caesar Salad - Homemade Caesar dressing tossed with 
Romaine lettuce and garlic croutons

Mesculin salad - Field greens, julienned apple and orange 
slices tossed in a citrus-lime vinaigrette dressing

Spinach Salad - Fresh spinach, cucumbers, and plum 
tomatoes tossed in a tomato-basil vinaigrette dressing 

Greek Salad - Mixed greens, olives, feta cheese, bell 
pepper, and plum tomatoes tossed in our balsamic 
vinaigrette.

Lunch or Dinner Entrees
Grilled Chicken 
Grilled boneless chicken breast, marinated in garlic, lemon 
juice, poupon mustard and fresh herbs

Chicken Caccittore
Boneless chicken breast marinated in Italian spices and 
grilled, then tossed in our house marinara with onions and 
peppers

Chicken with Plum Tomato Sauce - Boneless chicken breast 
dusted in flour and sautéed with olive oil, garlic, shallots, 
and plum tomatoes and finished with chicken stock and 
fresh herbs

London Broil –seasoned  Hereford flank steak grilled and 
slow roasted with Soy and BBQ sauce.

Beef Tips- Seasoned and  grilled then tossed in our own 
teriyake sauce with grilled onions and peppers

BBQ Brisket – brisket of beef, slow roasted with tomato, 
garlic, onion, brown sugar, and BBQ sauce.  Very tender!

Pasta Entrees
Pasta with Meat Balls – house marinara sauce and 
homemade meat balls served with penne pasta

Pasta Brian- Snow peas, fresh plum tomatoes, yellow 
squash, mushrooms, garlic, and fresh herbs tossed in a 
tomato-saffron broth with linguini pasta.
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House specialty
SW Shrimp – large shrimp sautéed in olive and garlic with 
fresh tomato, peas, corn and fresh basil, then simmered in 
a rich seafood broth

All entrees are accompanied with fresh bread.

To accompany your meal 
Roasted Idaho potatoes – wedges of Idaho potatoes tossed 
in olive oil, garlic, shallots, and Cajun seasoning and roasted 
until golden brown

Roasted red Bliss potatoes – whole potatoes tossed in olive 
oil, garlic, and fresh parsley.  Roasted until tender.

Sweet potatoes – wedges of sweet potatoes, lightly tossed 
in olive oil, salt, pepper, and rosemary.  Roasted in a hot 
oven until tender.

Saffron rice – long grain rice simmered in chicken stock 
with saffron, salt, pepper and herbs.

Chef’s Medley, “prepared fresh daily” - green beans, 
broccoli, cauliflower, seasonal squash, snow peas, and baby 
carrots roasted with olive oil, garlic and fresh herbs. 

Grilled vegetables - Assorted grilled vegetables – eggplant, 
yellow squash, red bell pepper, red onion

Desserts
Homemade Sweets 
Homemade chocolate chip cookies, fudge brownies, oatmeal 
raisin cookies, heath-bar cookies

Assorted fresh fruit
Fresh melon, golden pineapple, and seasonal berries

Chef’s Dessert Assortment
Chef’s selection of assorted desserts featuring - apple 
caramel bars, assorted N.Y style cheesecake, lemon bars, 
pound cake, and homemade cookies, garnished with fresh 
berries and melon

Beverage Service
 A fine selection of Coca Cola products and bottled water 
served with plastic tumblers, and ice
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Prompt delivery is available to the surrounding counties.   All food items are packaged in carryout containers and aluminum foil 
pans.  Setup with disposable plates (white or clear), napkins, and flatware is available. For a more distinguished presentation, 
buffet table setup with linens, chafing dishes, china or disposable plates, and flatware is also available.

 

The “Good to Go” ………$11.75 pp 
- Caesar Salad
- Grilled Chicken
- Roasted Potatoes
- Assorted Sweets

The “Special”………………$12.50 pp 
- Caesar Salad
- Grilled Chicken
- Veggie Pasta
- Assorted Sweets

The “Italian”………………$12.75 pp 
- Greek Salad
- Pasta with Meat Balls
- Assorted Sweets and Fruit

The “Daily  Combo”………$12.95 pp
- Caesar Salad
- House Prepared Chicken
- Roasted Potatoes or Rice
- Chef’s Vegetable
- Assorted Sweets and Fresh Fruit

The “Beef Combo”………$14.95 pp
- Caesar or Garden Salad
- Grilled Chicken
- London Broil 
- Roasted Potatoes
- Chef’s Vegetable
- Assorted Sweets and Fruit

The Pick-3……..……$15.95 pp 
- Choice of Salad
- Choice of

o Chicken Plum Tomato Sauce
o Chicken Picatta
o Chicken Portabella

- Choice of Roasted Potatoes or Saffron Rice
- Chef’s Vegetable Medley
- Assorted Sweets and Fruit

The “Crowd Pleaser”……..……$16.95 pp 
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Brian’s Catering Lunch Specials include beverage service, fresh bread, 
and setups.  A nominal delivery fee is added according to mileage.
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- Choice of Salad
- Grilled Chicken
- SW Shrimp
- Saffron Rice and Chef’s Vegetable Medley
- Assorted Sweets and Fruit

“Feed Me, Please” ………$14.95 pp 
- Caesar Salad
- Grilled Chicken
- Roasted Potatoes or Rice
- Chef’s Vegetable
- Assorted Sweets and Fresh Fruit

The “Beef Combo”………$16.95 pp
- Caesar or Garden Salad
- Grilled Chicken
- London Broil 
- Roasted Potatoes
- Chef’s Vegetable
- Assorted Sweets and Fruit

The Pick-3……..……$17.95 pp 
- Choice of Salad
- Choice of

o Chicken Plum Tomato Sauce
o Chicken Picatta
o Chicken Portabella

- Choice of Roasted Potatoes or Saffron Rice
- Chef’s Vegetable Medley
- Assorted Sweets and Fruit

The “Chicken and Cake”……..……$21.95 pp 
- Choice of Salad
- Choice of Chicken, Plum, Picatta or Portabella
- All lump crab cake with lime basil aoli
- Roasted Potatoes or Saffron Rice
- Chef’s Vegetable Medley
- Assorted Sweets and Fruit

The “Steak and Cake”……..……$24.95 pp 
- Choice of Salad
- Beef Tenderloin Medallion with horseradish Sauce
- All lump crab cake with lime basil aoli
- Roasted Potatoes or Saffron Rice
- Chef’s Vegetable Medley
- Assorted Sweets and Fruit

The “Beef’s for Dinner”……..……$24.95 pp 
- Choice of Salad
- Twin medallions of beef tenderloin sautéed with 

portabella mushrooms and Marsala wine
- Roasted Potatoes or Saffron Rice
- Chef’s Vegetable Medley
- Assorted Sweets and Fruit
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All Brian’s Catering Dinner Specials include beverage service, fresh 
bread, and setups.  A nominal delivery fee is added according to mileage   
*specials available daily Monday through Thursday” 

Brian’s Catering Dinner Specials*
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