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Some of our Clients include:

Bristol Myers Squibb Comcast | Crown Cork & Seal
Fleet Bank | Johnson & Johnson | Keystone Mercy Health Systems
Merck Mill Creek Picnics Philadelphia Flyers
Regal Cinemas Sunoco Westinghouse

Thousands of parties & events have been successful with Village Catering.

Make your next event a memorable one with us!
Call today to speak with one of our catering consultants.

Our entire menu is completely adaptable to any size party.
If you have something special you would like us to prepare for you,
please donOt hesitate to call.

On premises catering available at the Village of Cottage Green
All of our food is prepared on premises by our own chef

VILLAG £
CATERING®
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Quality & Service for over 25 Years

215-698-1117, Outside Philadelphia: 888-467-3353
Fax: 215-698-9130 or 215-698-2714
E-mail: info@villagecatering.com

9224 Ashton Road, Philadelphia, PA 19114

 Specializing in
- Off-Premises Catering

215-698-1117 - fax: 215-698-9130




When planning a function whether it is large or small
it is important to cover every detail to ensure that
your party is a success. With over 25 years of catering
experience the professionals at Village Catering can help
you do this. We have been serving Philadelphia and
its surrounding counties since 1980. Let Village
Catering take the stress out of planning your
next event. We can handle all the details from rentals,
tenting, florals and entertainment to servers, bartending
and all your staffing needs. First take a minute to
write down some of your event information so that we
can better serve you.

Help us, help you make your event special!!

Size of function

Time of Function

Type of gathering
(e.g. Birthday, graduation, etc...)

Hot / Cold entrees or both

Hall or Home

After you have this information,
please give us a call, and we
will be happy to assist you.

Also if you would like us to :
prepare a special menu for you,
we will be more than happy to
accommodate you.

Extra Touches

We carry a complete line of quality paper products, decorated cakes, fruit
and gift baskets, coffee and tea service, beverage service, floral, waiter/
waitress/bartender, entertainment, games and inflatables, china, flatware,
linens, tables, chairs, tents, props, promotional items (t-shirts, giveaways,
etc...) complete event planning.

Village of Cottage Green

Is our On Premises Catering facility located in Northeast Philadelphia at
9001 Ashton Road. We can accommodate up to 300 guests for your
special function. We have five rooms to choose from and an on-premises
event specialist. We can handle every event including business meetings,
funeral luncheons, christenings, weddings, etc... We have complete
wedding packages including DJ, limousine service and videographer.
We are open 7 days a week. Please call 215-673-1000 to speak with our
banquet manager, who will be happy to assist you.

Mill Creek Picnics

Is our Picnic Facility located in Feasterville, Bucks County just minutes
outside Philadelphia. It is situated on 15 beautiful acres with an Olympic
size pool, baby pool, basketball court, tennis courts, beach vollyball

and much more. We can accommodate up to 1200 guests. Let our event
specialist help plan your next family reunion, company picnic or special
get together. We can handle all the details including rides, games, pony
rides, etc... Call 215-698-1117 for more information and one of our event
specialists will be happy to assist you

Foods To Fly

We have been servicing the corporate aviation industry since 1980 and
are one of the most respected corporate aviation caterers in the country.
We are available 365 days a year 24/7. We are the preferred caterer of

the fractional aircraft industry. We service airports in Pennsylvania, New
Jersey and Delaware. The Airport identifiers that we service are: ABE,
ACY, ILG, MIV, PHL, PNE, RDG, TTN, N67 and 40N. Please feel free to call
one of our knowledgeable catering consultants at 215-698-1117

or outside Philadelphia 1-888-467-3353

Not responsible for printing errors.
Prices subject to change without notice.



Appetizers

Antipasti Tray (AI) ~ $5.95 per person

Wings (A2) 25~$23, 50~$36, 75~$49, 100~$56

Boneless Wings (A2-1) 25~$28, 50~$42, 75~$55, 100~$61
Jalapeno Poppers (A3) 25~$43, 50~$80, 75~$122, 100~$159
Chicken Fingers (A4,A5) 24~$33, 48~$60, 72~$89, 96~$111
Fajitas (A6) ~ $5.75 per person

Hors d' oeuvres

Snack Tray (Chi)
25 people and under ~ $2.80 per person, over 25 people ~ $2.60 per person

Gourmet Cheese & Cracker Tray (CH2)
25 people and under ~ $4.55 per person, over 25 people ~ $4.25 per person

Raw Vegetable Tray (CH3)
25 people and under ~ $2.80 per person, over 25 people ~ $2.60 per person

Deviled Egg Tray (CH4)
25 people and under ~ $1.90 per person, over 25 people ~ $1.70 per person

Fruit Kabobs (CH5) 25~$39, 50~$70, 75~$98, 100~$125

Sliced Fruit Tray (CH6)
25 people and under ~ $3.15 per person, over 25 people ~ $2.95 per person

Shrimp Cocktail (CH10) 50~$102 100 ~ 198

Sliced Fruit and Cheese Tray (CH7)
25 people and under ~ $4.40 per person, over 25 people ~ $3.95 per person

Spinach Dip (CH8) $4.95 per person (minimum 10 people)
Chips and Salsa (CH9) $4.50 per person (minimum 10 people)

Danish Tray B1

An assortment of plain, fruit and cheese danish artistically
arranged on a tray

Danish & Doughnut Tray B2

An assortment of Danish (plain, fruit, cheese) and an assortment
of doughnuts artistically arranged on a tray

Bagel & Muffin Tray B3

An assortment of New York style bagels (plain, sesame, poppy,
cinnamon raisin) and an assortment of fresh baked muffins
(blueberry, corn, orange-cranberry, bran, chocolate chip)
artistically arranged on a tray

Bagel, Muffin & Danish Tray B4

An assortment of New York style bagels (plain, sesame, poppy,
cinnamon raisin) an assortment of fresh baked muffins (blueberry,
corn, orange-cranberry, bran, chocolate chip) and an assortment
of Danish (plain, fruit, cheese) artistically arranged on a tray

Breakfast Bread Tray Bs5
An assortment of fresh baked breakfast breads (cranberry,
blueberry, banana, apple cinnamon) artistically arranged on
a tray

Breakfasts BI through B5 come with coffee service, all necessary
paper products and condiments (butter, margarine, clc, preserves)
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Village Hot Breakfast Be

Farm fresh eggs, home fries, rolls

Village Hot Breakfast w/ meat B7
Farm fresh eggs, home fries, 1 meat, rolls

Quiche B8
Your choice of ham & cheese, spinach, mushroom
or lorraine

Frittatas B9
Vegetable, meat, the works

Burritos Bi1o
An assortment of Mexican, western & Spanish on a flour
tortilla (choice of plain, sun dried tomato and spinach)

Breakfast B6 through B10 come with coffee service, all necessary paper
products and warmers and all necessary condiments (Ketchup, butter
and margarine)

Juices
Orange, grapefruit, apple and cranberry

Fresh Squeezed Juices
Orange, grapefruit, apple, pineapple and carrot

Meats
Bacon, sausage, ham and canadian bacon

Salads

Tossed Salad (S1)
25 people and under ~ $2.55 per person
over 25 people ~ $2.35 per person

Caesar Salad (S2)
25 people and under ~ $2.05 per person
over 25 people ~ $2.70 per person

Grilled Chicken Caesar (S3)
25 people and under ~ $7.15
over 25 people ~ $6.90

Salads (S4) ~ Potato, German potato, macaroni, cole slaw
$3.50 per pound

Pasta (S5) ~ $4.50 per pound

Tortellini (S6) ~ $4.95 per pound

Desserts

Fresh Fruit Bowl (DS1)
25 people and under ~ $3.15 per person
over 25 people ~ $2.60 per person

Sweet Tray (DS2)
25 people and under ~ $3.50 per person
over 25 people ~ $2.95 per person

Deluxe Sweet Tray (DS3)
25 people and under ~ $4.25 per person
over 25 people ~ $3.75

Cookie & Brownie Tray (DS4)
25 people and under ~ $2.95 per person
over 25 people ~ $2.50 per person

Cake Tray (DS5) ~ $4.25 per person
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Fancy Sandwich Tray L1 (we recommend 3 pieces per person)
100 pieces ~ $199 60 pieces ~ $132

90 pieces ~ $188 50 pieces ~ $113
75 pieces ~ $161 30 pieces ~ $68

Gourmet Sandwich Tray L2 (we recommend 3 pieces per person)

100 pieces ~ $229
90 pieces ~ $214
75 pieces ~ $182

60 pieces ~ $148
50 pieces ~ $127
30 pieces ~ $78

Sweet Tray 'DS2

Small (15-20 people) ~ $48
Medium (20-30 people) ~ $63
Large (40-50 people) ~ $104

Hot Sandwiches

(o) 170 K 25 50 75 100
Hot Roast Beef - #Hs1) $60 $106 $144 $183
[talian Meatball - (HS2) $60 $106 $144 $183
Hot Virginia Baked Ham - 1s3) $60  $106 $144 $183
Roast Pork - Hs4g) $60 $106 $144 $183

Fried Chicken - #HS6)
50 pieces ~ $111

Village Chicken - @Hss)
per portion ~ $4.50

Fancy Sandwich Tray L1

Conisists of: Our very own roast beef, (all white meat) turkey
breast, imported ham & cheese lean slices of corn beef,
sandwiches are attractively arranged on our custom tray with
centerpieces that consist of Jewish pickles and romaine lettuce,
fresh slices of tomato, ripe & green olives and sweet gherkins.

Gourmet Sandwich Tray |L2

Consists of "our very own" roast beef, all white meat turkey
breast, imported ham and alpine lace cheese, lean slices of
corned beef, tuna salad, chicken salad, shrimp salad on an
assortment of wheat, rye, and rolls presented on our custom
tray with centerpiece including Jewish pickles, romaine
lettuce, fresh slices of tomato, ripe & green olives and gherkins.

Hoagie Tray L3 "The Village Over-Stuffed hoagies"

Regular, Italian and turkey hoagies, attractively arranged on
a custom tray with a centerpiece of sliced Jewish pickles,
ripe & green olives.

Wrapper Tray L4

An assortment of grilled chicken caesar, turkey blt,
vegetable & tuna wraps on regular, spinach & sun

dried tomato tortillas. Arranged on our custom tray w/ a
centerpiece of sliced Jewish pickles & olives.
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Box Lunch BL1

When time or space is limited or when you want to send that
special client a thank you with an extra touch. Our box lunch
includes a deli sandwich of your choice, lettuce and tomato side,
fresh fruit cup, sliced Jewish pickle, beverage, bag of snack food
& homemade cookie, attractively presented in a gourmet
container with a clear hinged lid.

Deli Buffet L5

(All white meat) turkey breast, @ur very ownOroast beef, lean

slices of corn beef, imported ham, imported Swiss cheese, American
cheese, homemade salads: potato, creamy cole slaw and macaroni,
rolls & bread, attractively arranged on our trays and garnished

with sliced Jewish pickles, crisp lettuce, fresh tomato slices, ripe

& green olives & sweet gherkins.

Deluxe Buffet L6

Turkey breast (all white meat), our very own roast beef, lean slices
of corn beef, imported ham, imported Swiss cheese, American
cheese homemade salads: potato, creamy cole slaw, and pasta salad,
rolls & bread, attractively arranged on our trays and garnished with
sliced Jewish pickles, crisp lettuce, fresh tomato slices, ripe & green
olives, sweet gherkins and over-stuffed deviled eggs.

Salad Buffet L7 (All salads are made fresh in our kitchen)

Tuna salad, chicken salad, shrimp salad, egg salad, tortellini
salad and potato salad, attractively arranged on our custom
tray, garnished with sliced Jewish pickles, crisp lettuce, fresh
tomato slices, ripe & green olives and sweet gherkins.
Assorted rolls and bread served on the side.

Box & Buffet Packages

Package #10 ~ Deli Buffet (LS) (1 hot village entree)
25 people and under ~ $12.25 per person,
over 25 people ~ $11.45 per person

Package #11 ~ Deli Buffet (L5) (2 hot Village entrees)
25 people and under ~ $13.65, over 25 people ~ $13.35

Package #12 — Hot Luncheon Buffet (L9)
25 people and under ~ $14.60 per person,
over 25 people ~ $13.65 per person

Package #13 ~ Deluxe Buffet (L6)
25 people and under ~ $1140 per person
over 25 people ~ $10.85 per person

Package #14~ Deluxe Buffet (L6) (I hot entree)
25 people and under ~ $13.55 per person
over 25 people ~ $13.10 per person

Package #15 — Deluxe Buffet (L6) (2 hot entrees)
25 people and under ~ $15.50 per person
over 25 people ~ $14.75 per person

Package #16 ~ Taste of Philadelphia (L8)
25 people and under ~ $10.25 per person
over 25 people ~ $9.60 per person

Package #BL1 ~ Box Lunch (minimum 10 people)
w/ soda ~ $10.65 per person
w/ bottled water or juice ~ $11.50 per person

Package #BL2 ~ Philly Pack (minimum 10 people)
w/ soda ~ $ 10.65 per person
w/ bottled w ter or juice ~ $11.50 per person

Package #D1 ~ Hot Dinner Buffet
25 people and under ~ $19.25 per person
over 25 people ~ $17.75 per person

Package #D2 — Deluxe Hot Dinner Buffet
25 people and under ~— $24.95 per person
over 25 people ~— $23.75 per person

Package #D3 ~ Grand Hot Dinner Buffet
25 people and under — $29.95 per person
over 25 people ~— $28.50 per person
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Village Trays

Package #1 ~ Fancy Sandwich Tray (L1)
potato salad, macaroni salad, cole slaw
25 people and under ~ $8.25 per person
over 25 people ~ $7.95 per person

Package #2 ~ Fancy Sandwich Tray (L1)(1 hot Village entree)
potato salad, macaroni salad, cole slaw

25 people and under ~ $9.45 per person

over 25 people ~ $8.95 per person

Package #3 ~ Fancy Sandwich Tray (L1)(2 hot Village entrees)
potato salad, macaroni salad, cole slaw

25 people and under ~ $10.65 per person

over 25 people ~ $10.35 per person

Package #4 ~ Hoagie Tray (L3)
25 people and under ~ $7.95 per person
over 25 people ~ $7.75 per person

Package #5 ~ Wrapper Tray (L4)
25 people and under $9.50 per person
over 25 people ~ $9.30 per person

Package #6 ~ Gourmet Sandwich Tray (L2)
Potato & Tortellini Salad

25 people and under $10.65 per person
over 25 people ~ $10.15 per person

Package #7 — Salad Buffet (L7)
25 people and under $10.65 per person
over 25 people ~ $10.15 per person

Hot Entrees

Package #8 ~ 2 Hot Village Entrees
potato salad, macaroni salad, cole slaw
25 people and under ~ $9.60 per person
over 25 people ~ $9.20 per person

Package #9 ~ Deli Buffet (L5)
25 people and under ~ $10.60 per person,
over 25 people ~ $9.40 per person

Philly Pack BL2

A taste of Philadelphia in a box, your choice of a hoagie or
cheesesteak, bag of snack food, sliced Jewish pickle, beverage &
homemade cookie, attractively presented in a gourmet container
with a clear hinged lid.

Taste of Philadelphia L8

Tantalize the taste buds of the out-of-towner or the true
Philadelphian with this assortment of our over-stuffed hoagie tray,
Philly cheesesteaks, assorted tasty kakes and soft pretzels.

Hot Luncheon Buffet 19

Tossed salad, ripe & green olives, Jewish pickles, your choice of
2 hot entrees, your choice of 2 vegetables, rolls and bread, all
necessary warmers ~ coffee service

Hot Dinner Buffet D1

Tossed salad, ripe & green olives, deviled eggs, your choice of
3 hot entrees, your choice of 2 vegetables, rolls and bread, all
necessary warmers ~ coffee service

Deluxe Hot Dinner Buffet D2

Tossed salad, soup, ripe & green olives, deviled eggs, your choice
of 3 hot entrees, your choice of 2 vegetables, fruit bowl, sweet
tray, rolls & bread, all necessary warmers and coffee service.

Grand Hot Dinner Buffet D3

Your choice of 4 hot and 2 cold hors d' oeuvres, (excluding shrimp
cocktail) your choice of 1 appetizer, caesar or garden salad, 3 hot
entrees, 1 vegetable, 1 starch, choice of 1 dessert, rolls & butter,
coffee and tea service and all necessary warmers
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Antipasti Tray A1

Slices of fresh mozzarella cheese with sundried tomatoes
and pesto sprayed with extra virgin olive oil and balsamic
vinegar, assorted grilled vegetables, fresh melon wrapped
with imported prosciutto

Wings A2
Buffalo style wings served with bleu cheese and celery sticks
arranged on a tray, served: mild - spicy - hot

Boneless Wings A2-1

served with bleu cheese and celery sticks arranged
on a tray, served: mild - spicy - hot

Jalapeno Poppers A3

Stuffed jalapeno with cream cheese and cheddar cheese

Chicken Fingers A4

Our own freshly breaded chicken tenders deep fried golden
brown and served with honey mustard and BBQ sauce,
attractively presented on a tray. (available in regular or cajun)

Grilled Chicken Fingers Aas

Marinated chicken tenders grilled to perfection
(available in regular or cajun)

Fajitas  Ae

Steak or chicken, salsa, sour cream, sliced jalapenos,
shredded cheddar cheese, lettuce, tomatoes, olives,
bell peppers and onions

Danish Tray BI1

25 people and under ~ $4.10 per person
over 25 people ~ $3.90 per person

Danish & Doughnut Tray B2

25 people and under ~ $4.55 per person
over 25 people ~ $4.40 per person

Bagel & Muffin Tray B3

25 people and under ~ $4.55 per person
over 25 people ~ $4.40 per person

Bagel, Muffin & Danish Tray B4

25 people and under ~ $5.15 per person
over 25 people ~ $4.95 per person

Breakfast Bread Tray B5

25 people and under ~ $3.90 per person
over 25 people ~ $3.75 per person

Village Hot Breakfast Bé6

25 people and under ~ $4.95 per person
over 25 people ~ $4.60 per person

Village Hot Breakfast w/ meat B7

25 people and under ~ $7.75 per person
over 25 people ~ $7.45 per person

Quiche B8 (minimum 10 people)
25 people and under ~ $5.45 per person
over 25 people ~ $5.20 per person

Frittatas B9 (minimum 10 people)

25 people and under ~ $5.45 per person
over 25 people ~ $5.20 per person

Burritos B1o
25 people and under ~ $5.45 per person
over 25 people ~ $5.20 per person



Fresh Fruit Bowl Ds1
Freshly cut seasonal fruit, artistically arranged in a bowl

Sweet Tray Ds2

A delightful assortment of miniature Danish, bite-size cream
puffs, petit fours & cookies ~ artistically arranged

Deluxe Sweet Tray 'DS3

White operas, caramel pecan diamonds, key lime tarts,
chocolate mousse tarts, vanilla mousse tarts, rocky road
squares, vanilla and chocolate truffles, cream filled
chocolate cups, mini carrot cake, mini raspberry
cheesecake & petit fours

(each tray has a minimum of 8 different sweets)
We reserve the right to make substitutions

Cookies & Brownies DS4

Homemade cookies and brownies attractively
arranged on a decorative platter

Cake Tray Dss

Carrot cake, black forest & chocolate supreme,
cheese cake and tiramisu attractively arranged on
a decorative platter

Snack Tray |CH1

Assortment of cheeses from around the world ~ includes:
spicy mustard, grapes, assorted crackers and pepperoni

Gourmet Cheese & Cracker Tray CH2

Assortment of hard and soft cheeses from around the world.
(Brie, Gouda, Bleu, Boursin, Dill Havarti, Pepperjack, Colby),
includes spicy mustard, grapes and assorted crackers

Raw Vegetable Tray CH3

A fresh assortment of celery, carrots, broccoli, cauliflower,
mushrooms & peppers attractively presented (includes vegetable dip)

Deviled Egg Tray CH4

Over-stuffed deviled eggs ~ attractively presented and
beautifully decorated. Includes kosher pickle slices,
tomatoes slices and ripe & green olives

Fruit Kabobs CHs

Assorted seasonal fruit kabobs attractively presented on a
tray with fruit dip

Sliced Fruit Tray CHe

Fresh sliced seasonal fruits and berries attractively arranged
on a tray with fruit dip

Sliced Fruit & Cheese Tray CH7

Slices of fresh seasonal fruit arranged with cheeses from
around the world, attractively presented ~ includes fruit
dip, spicy mustard & assorted crackers
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Served in a bread bowl w/ pumpernickel and swirl
bread attractively presented on a tray

CHo
Assorted tortilla chips with our own fresh salsa

__Shrimp Cocktail Tray | CHio

Jumbo gulf pink shrimp, peeled and deviened attractively
presented on a bed of lettuce w/ lemon wedges and
cocktail sauce

_Hot Hors d' oeuvres
Baby Back Ribs - marinated in our own Tex Mex BBQ sauce

Beef Satay
Chicken Satay

Kebobs (Beef, Chicken, Lamb or Vegetable)

Grilled Beef Tips

Grilled Portobella Mushrooms - stuffed with Lump Crabmeat
Scallops wrapped in Bacon

Mini Burritos

Mini Quiche

Franks in a Blanket

Shrimp wrapped in Bacon

Additional Hot hors dOoeuvres available upon request

__Hot Entrees

Turkey, roast beef, roast pork, Italian meatballs, sweet or hot sausage,
virginia baked ham, honey dipped chicken, chicken & sausage scallopini,
Village boneless breast of chicken, stuffed chicken supreme, chicken stir-fry,
cheese ravioli, baked ziti, fettuccini carbonara, stuffed shells, cheese or
meat lasagna, vegetable lasagna, chicken parmesan, chicken cacciatore,
penne marinara, penne bolonese, pasta Alfredo, pasta primavera,

beef stroganoff, vegetable stir-fry

—Additional 1.00 per person

Chicken marsala, chicken picante, chicken francaise, chicken Florentine,
stuffed chicken w/ wild rice, chicken balsomico, stuffed beef w/ duxelle
stuffing, London broil w/ mushrooms, veal marsala, veal picante, veal
Frances, veal scallopini, pasta Alfredo wy/ grilled chicken & broccoli,
shrimp stir fry, seafood pasta, seafood Newburg, flounder Francaise,
stuffed flounder w/ crabmeat

___Vegetables

Beans almondene, baby carrots, corn, mixed vegetables, peas &
onions, steamed blend, roasted vegetables, grilled vegetables, grilled
portabello mushrooms, parsley potatoes, cottage potatoes, oven
brown potatoes, rice pilaf, wild rice

_Salads

Tossed S1 - Assorted crisp lettuce, fresh tomato wedges,
cucumber slices and carrot strips, includes your choice of (3)
dressings (ask for available dressings)

Caesar S2 - Our famous Caesar tossed with black olives, grated
romano cheese and croutons

Grilled Chicken Caesar S3 - marinated chicken breast over
our famous Caesar salad



Corporate Catering

When planning your next event or meeting for
your staff or client you are entertaining, you
want to make sure everything is perfect. Village
Catering has been serving Philadelphia and its
surrounding counties since 1980. With over 25
years of catering experience the staff at Village
Catering can assist you with every detail from
planning to completion. We are the official
caterer of the Philadelphia Flyers. Phantoms,
Wings and Kixx. We were one of the proud
caterers of the Republican National Convention.
With just one phone call we can handle all of
the details (rentals, tenting & props, servers,
bartenders, entertainment, florals, etc...) We
know that there never seems to be enough time
in each day so let the professionals at Village
Catering take care of everything. We will take the
stress out of planning your next meeting or event.
Call today to speak with one of our Catering
Consultants.

Quality & Service for over 25 Years

Corporate Catering

When planning your next event or meeting for
your staff or client you are entertaining, you
want to make sure everything is perfect. Village
Catering has been serving Philadelphia and its
surrounding counties since 1980. With over 25
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Catering can assist you with every detail from
planning to completion. We are the official
caterer of the Philadelphia Flyers. Phantoms,
Wings and Kixx. We were one of the proud
caterers of the Republican National Convention.
With just one phone call we can handle all of
the details (rentals, tenting & props, servers,
bartenders, entertainment, florals, etc...) We
know that there never seems to be enough time
in each day so let the professionals at Village
Catering take care of everything. We will take the
stress out of planning your next meeting or event.
Call today to speak with one of our Catering
Consultants.

Quality & Service for over 25 Years





