77— Ao LT L B S J—— DESSERTS & DRINKS ——_

25 person minimum 25 person minimum

PAN PIZZA 2.50/person
Choose from Tomato Basil, Tomato and Caramelized Onions, or Cheese
DESSERTS
CHICKEN WINGS 1.95/piece (min 2 dozen)
Choose from Spicy, BBQ, or Buffalo - with carrots/celery add’l 0.50/per person MINI CANNOLI TRAY 62.50/25 pieces
SAUSAGE & PEPPERS 3.75/person Homemade, freshly filled
Iralian sausage, roasted red peppers, in olive 0il and garlic ASSORTED MINI PASTRIES 6.25/person (min 25 people)
Choose from Marinara, BBQ, or Swedish style Seasoi o .
ITALIAN APPETIZER MIX 3.95/person

FRIED DOUGH SUNDAE STATION 5.00/person (min 25 people)

Breaded zucchini, cauliflower, a i Ny ] .
caded zucchini, ca + and broceol, Includes vanilla ice cream, chocolate sauce, and whipped cream.

served with marinara and ranch Auailable for buffes service only
ERIERSALAMARI , 8.75/person TIRAMISU Half Pan $60.00/Full Pan $110.00
Served with cocktail sauce or marinara B . PR horimids
RISOTTO BITES 1.50/piece (min 2 dozen) BREAD PUDDING Half Pan $50.00/Full Pan $90.00
MAC & CHEESE BITES 1.50/piece (min 2 dozen) Jim and Petes original homemade.
WHOLE CHOCOLATE CAKE $35.00
GRILLED VEGGIE PLATTER 80.00 2 /
ity 177 Cake cutting fee $1.95PP
STUFFED MUSHROOMS 2.95/piece (min 2 dozen)
Filled with spinach and cheese DRINKS
TUSCAN MEATBALL PUFF 4.50/piece (min 2 dozen)
Fresh Light Pastry loaded with Jim & Petes original meatballs. MIMOSA BAR 12.00/person (min 25 people)
JIM AND PETE’S ITALIAN ROLL 3.50/piece (min 2 dozen) Includes sparkling white wine, assorted juices, and seasonal berries
N\ st BLOODY MARY BAR 12.00/person (min 25 people)
Includes House vodka, bloody mary mix, and assorted garnishes
SANGRIA BAR 12.00/person (min 25 people)
) COLD APP ET IZERS \ Includes your choice of red or white sangria and fresh citrus garnishes
25 person minimum \

VEGGIE TRAY 3.50/person
Assorted raw vegetables served with ranch

SHRIMP COCKTAIL Market Price/person
Served with cocktail sauce and fresh lemons

ANTIPASTO TRAY 5.95/person
Salami, capicola ham, mortadella, and assorted cheeses

CHEESE AND CRACKER TRAY 4.35/person

Assorted gourmet cheeses and crackers

All Prices Subject to Change

Prices do not include taxes or gratuities
CAPRESE SKEWERS 40.00/2 dozen

* All of our non nut and gluten free products are cooked in the same area as
Grape tomatoes and fresh mozzarella bocconcini, drizzled with pesto

Ve nut and gluten products. If there are any restrictions or allergies
please let your server know upon ordering your meal.

708.453.5204 | 7806 W NORTH AVE, ELMWOOD PARK, 60707
® @JIMANDPETES | €@ @JIMANDPETES



BRUNCH
J S

Choose 4 items 30.95/person *Additional selections 5.00/person
With Mimosa Bar 39.95/person
Price includes assorted breakfast pastries, soft drinks, coffee and tea

FRITATTA
Choose from our delicious combinations or customize your own
with our fresh selection of ingredients

FRENCH TOAST

EGG BITES SCRAMBLED STRATA
Sausage | ham & EGGS Perfectly baked french
cheese / veggie toast served with butter
and maple syrup
CHICKEN
NEECIAN FLORENTINE LEMON CHICKEN
WAFFLES
. Boneless breast, lemon Boneless breast, lemon
Served with butter ) ) i .
white wine sauce, white wine sauce
and maple syrup :
sauteed spinach
COLD PASTA
SALAD PENNE WITH .\ OASTER

POTATOES

Tri-colored pasta, fresh ~ CREAMY PESTO .

veggies, House dressing

CARVED HAM, BREAKFAST SAUSAGE, OR CRISPY BACON

DELICIOUS ADDITIONS

25 person minimum

HOUSE MADE FOCACCIA
Choose from Tomato Basil or Onion

FRESH FRUIT

Seasonal selections

ANTIPASTO PLATE
Assorted Italian meats & cheeses

SALMON PLATTER
22 lb Atlantic smoked salmon served with bagels and cream cheese

CAPRESE SKEWERS
Grape tomatoes and fresh mozzarella bocconcini drizzled with pesto

2.50/person

6.25/person

5.95/person

Market Price

40.00/2 dozen

-

PIZZA PACKAGE

25 person minimum
reservation times between 11am-4dpm 25.95/per person
between 5pm-11pm 27.95/per person

= Standard and Premier Dinner

prices include soft drinks, coffee and hot tea.

Please discuss any allergy or dietary requirements at time of menu selection.
Gluten-free and vegetarian meals are available for an additional charge.

STANDARD DINNER
~ FAMILY STYLE ‘T

25 person minimum
reservation times between 11am-4pm 28.95/per person

between 5pm-11pm 30.95/per person
ENTREES - SELECT TWO

** All chicken is bone in **

GIAMBOTTA
ITALIAN SAUSAGE  Suusage, potatoes, peppers, ITALIAN STYLE
& PEPPERS and onions MEATBALLS
add’l $3.00/per person

BAKED HAM BREADED CHICKEN ROASTED CHICKEN

PEPPER STEAK
add’l 3.95/per person

PASTA - SELECT ONE

all pastas are served with your choice of Marinara or Fresh Tomato Basil sauce.
Vodka sauce and baked pastas available for an additional 1.50/per person.

LEMON CHICKEN

MOSTACCIOLI RIGATONI

LINGUINE SPAGHETTI

SALAD - SELECT ONE

STRING BEAN
GARDEN SALAD SALAD PASTA SALAD
ANTIPASTO SALAD ANTIPASTO SALAD B MADE
add’l 2.95/per person add’l 2.95/per person TORTELLINI SALAD
add’l 2.95/per person

SIDES - SELECT ONE

GARLIC MASHED ROASTED GREEN BEANS
POTATOES POTATOES ALMONDINE
ASSORTED
MIXED VEGGIES GRILLED VEGGIES
add’l 3.50/per person
DESSERTS
FRIED DOUGH

a la mode add’l 2.00/per person

PREMIER
DINNER MENU \

25 person minimum
reservation times between 11am-4pm 32.95/per person
between Spm-11pm 36.95/per person

ENTREES - SELECT TWO

** All chicken is boneless **

CHICKEN CHICKEN
CHICKEN
MARSALA FLORENTINE PARMIGIANA
Sauteed mushrooms Topped with melted

Sauteed with spinach in

mozzarella and
a savory lemon sauce

marinara sauce

and onions in
marsala wine sauce

LEMON CHICKEN BLACK FOREST

Saz;teedz’n savory TOP SIRLOIN SMOKED HAM
emon sauce
‘;-E/?PPER STEAK ROASTED ROPAST[ED POdRK
ith tomatoes, onions, TURKEY BREAST erﬁa‘ ly roaste
and peppers with rosemary

ATLANTIC SALMON WITH
CREAMY PESTO
add’l 5.50/per person

SALAD - SELECT ONE

WHITEFISH
Baked with lemon and butter

GARDEN SALAD  CAESAR SALAD  ANTIPASTO SALAD

add’l 2.95/per person

ARUGULA SALAD TOR*_:_‘;LML'EI“':I':‘::LAD CAPRESE SALAD
412,95/ :

a /per person Al 2 —— add’l 2. 95/per person

PASTA - SELECT ONE

BAKED SHELLS

Filled with ricotta cheese
LINGUINE AGLIO

Broccoli, roasted garlic, olive oil,
and Romano cheese

SIDES - SELECT ONE

BAKED MOSTACCIOLI

RAVIOLI
Choose cheese or meat filled

ROASTED GARLIC MASHED SAUTEED BROCCOLI
POTATOES POTATAOES with breadcrumbs
SAUTEED GREEN BEANS ASSORTED
SPINACH ALMONDINE GRILLED VEGGIES
add’l 3.50/per person
DESSERTS
FRIED DOUGH

a la mode add’l 2.00/per person




