CHICK'N CHOP ON THE GRILL

The Healthy Way to Eat

Zesty Chicken marinated in our special blend of seasoning,

Herbs and spices. Then grilled for a
JUICY, YUMMY DELIGHT
Leaves you craving for more and more!
Our Selected Sauces and dressings freshly made daily
using only market fresh products
with no artificial additives.
Exclusive taste to your meals!
PASSIONATE!!!

An Affair to Remember

Whatever the occasion, it becomes an affair to

remember when catered with Chick ‘n Chop on the Grill

Style & Service

School Functions — Birthdays Parties — Holiday Dinner

Business Events — Picnics — Sports Events
Bridal Showers — Baby Showers
Or Just to get-together
So whether you are planning an intimate gathering
or a gala reception, contact Chick ‘n Chop on the Grill
For most complete, most creative catering possible
It will be the beginning of a most memorable affair

Catering & Services

Our home or business style Buffet for 10 or more includes:

Your entrée selection of Grill ‘N Chop Favorites,
Grilled Chicken, Latin or Italian Cuisine.

To accompany your buffet, we carry a variety of hot and cold side dishes.

Delivery charge applies based on location.

To better serve you, 72 hr preparation time is recommended.

Type of Services:

Pick-up: Call us and we’ll have your order ready within 15 minutes.

Delivery and Set-up: Hands Off! We’ll take care of delivering and setting up your meal. Delivery

charge and set-up fee applies based on location.

Complete Service: Sit back and relax! Our catering specialist and staff will serve your event and
insure that everything in done with style and perfection. This choice also includes assistance with

cleaning up. Service charge applies depending on location and size of party.

Payment: A 50% deposit is required to hold your party reservation and balance is due 1 week
prior to the event. A 50% cancellation fee will be applied to all catering orders. Cancellations
made on date of pick-up or delivery will not be refunded. We accept all major credit cards. All
applicable taxes will apply unless proof of tax exempt certificate is provided at time of payment.

Gratuity is not included.
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GRILL-N-CHOP™ Favorites #1 _ The following Party Feasts are served buffet style Party Feast # 6 $99.99

Serves 10 people “$109.50” and are priced at 10 people serving. Southwestern Chicken

e Boneless Chicken Breast Boneless breast breaded, topped with

e Churrasco grilled Steak Party Feast # 2 $89.99 Barbecue sauce, mix of jack and

e Yellow Rice or White Rice Wraps Platter “Whole Wheat, Flour, Spinach” cheddar cheeses

e Black Beans e Chicken, Steak, Gyro, Caesar & Oriental wraps

e Fresh Pita Bread e Garden Salad or Coleslaw e Mashed Potatoes

e Fresh Garden Salad e 380z containers of our Selected Sauces e Sauté Garlic Green Beans

o Assorted Cookies Platter * Assorted Cookies Platter e FreshBread

e 5 containers of our Selected Sauces & Dressmg » Soft Beverage

: Soft Beverage Party Feast # 7 $99.99
GRILL-N-CHOP™ Favorites #2 Party Feast #3 $99-99 Chicken Marsala

Boneless Breast grilled
topped with a savory
Marsala wine sauce

Grilled Mango Chicken
Boneless breast grilled, topped
with Mango Salsa

Serves 10 people “Only $89.99”
e Boneless Chicken Breast

¢ Yellow Rice or White Rice and fresh mushrooms

* Black Beans e White Rice or Yellow Rice

e Fresh Pita Bread e Sauté Garlic Green Beans e White Rice or Yellow Rice

e Chopped Lettuce/Tomatoes e Fresh Bread e Sauté Julienne Veggies

e Assorted Cookies Platter e Fresh Bread

e 3 Containers of our Selected Sauces

) Party Feast # 4 $99.99
Have it your way Grilled Maui Chicken Party Feast #8 $99.99
Additional toppers to our GRILL-N-CHOP™ Boneless breast grilled in a Pineapple Chicken Francese
10-12 20-25  Teriyaki Sauce, topped with a pineapple ring Lightly egg battered chicken breast

Cheddar or Feta Cheese $8.99 $12.99 in a lemon wine sauce
Sour Cream (80z) $3.99 (160z) $8.99 e White Rice or Yellow Rice
Guacamole (80z) $4.99 (160z) $9.99 e Sauté Garlic Green Beans e Rice Pilaf

e  Sauté Julienne Veggies
e Fresh Bread

e Fresh Bread

CHICK 'N CHOP Party Feasts
Party Feast # 1 $99.99
Serves 12-15 people

Party Feast # 5 $109.99
Chicken & Broccoli Alfredo

. . Boneless breast grilled, mixed with fresh Party Feast #9 $109.99
* 4 Whole Grilled Chickens Broccoli florets, tossed with Alfredo Sauce Grilled Chicken Picatta
* BlackBeans or Baked Beans over Fettuccine pasta Boneless Breast grilled, topped with
¢ Yellow Rice or White Rice |2 Artichoke Hearts, capers in lemon
e Garden Salad or Coleslaw e Caesar Salad wine sauce
e Mix Cookies Platter * RicePilaf
[ ]

e Sauté Garlic Green Beans
e Fresh Bread

3 80z containers of our
Selected Sauce




Party Feast #10 $109.99 Party Feast # 14 $89.99 Party Feast #18 $139.99
Apricot Chicken Delight T www@m Meatballs Marinara . Grilled Salmon

Boneless Breast grilled and topped 5‘:‘ - Penne Pasta tossed in ' Fresh salmon grilled to perfection

with Zesty Apricot Sauce with = Marinara sauce, served and served with fresh citrus Mango Salsa
Almonds with meatballs and shredded
Parmesan cheese

e Dill Rice
e Sauté Julienne Veggies
e Fresh Bread

e White Rice or Yellow
e Sauteé Julienne Veggies
e Fresh Bread

e Sauté Julienne Veggies
e Garlic Bread

Party Feast # 15 $119.99
Shrimp Oleo

Shrimps sautéed with fresh herbs, in a
light olive oil garlic sauce served over
Linguini pasta and fresh parsley

Party Feast # 11

Stuffed Shells

Stuffed with a mixture of Ricotta
and parmesan cheese, topped
with marinara sauce

Party Feast #19 $109.99
Tilapia Francese

Lightly egg battered tilapia in a

lemon wine sauce

e Caesar Salad
e Fresh Bread

e Caesar Salad
e Sauté Julienne Veggies
e Garlic Bread

e Sauté Julienne Veggies
e Fresh Bread

Party Feast # 16 $119.99
Party Feast # 12 $109.99 Shrimp Creole . Party Feast # 20 $109.99
Chicken Parmesan Plump Shrimps simmered in a tomato sauce Ropa Vieja
Breaded chicken breast, topped with fresh herbs, green and red, peppers Shredded beef with red and green peppers,
with Marinara sauce and baked onions, and chopped tomatoes onions, chunky tomatoes in our special
with a layer of Mozzarella tomato sauce with fresh herbs and spices
cheese
e Whiterice e White Rice
e Ziti Marinara e Garden Green Salad e Garden Green Salad
e Sauté Julienne Veggies e Garlic Bread e Sweet Plantains
e Garlic Bread e Fresh Bread
Party Feast # 17
chicken $109.99 steak$119.99 Party Feast # 21 $109.99
Party Feast # 13 Steak or Chicken Pizzaiola Grilled Churrasco Steak ——

Lasagna Meat Tender juicy flank steak grilled with fresh

Tender steak or chicken grilled with herbs and served with Chimichurri sauce

Italian herbs, topped with our fresh Marinara
Sauce with onions, peppers, black olives
and mushrooms

P
e Caesar Salad

e Sauteé Julienne Veggies
e Garlic Bread

Black Beans

White Rice

Garden Green Salad
Sweet Plantains
Fresh Bread

e Penne Pasta in Pink Sauce
e Sauteé Julienne Veggies
e Garlic Bread




CHICK 'N CHOP Platters & Side Orders Side Orders — Serves 10-12 people Serves 8-10(S)  16-20(M) 26-30 (L)
S M L

Chicken Caesar Salad §70 §14O §210

Serves 8-10(S)  16-20(M) 268:30 (L) . ) Hot Sides:
Vegetable Platter $35  $60  $85 Arroz Con Gandules 26.99
Baked Beans (Vegetarian) 19.99
Baked Potatoes 1.29 each
Black Beans 19.99
Brown Rice 24.99
Corn on the Cob 14.99
Creamed Spinach 24.99
Garlic Green Beans 24.99 ) s
Srmpcamarslad %0 s s
Mashed Potato 19.99 Chicken Garden Salad $75  $150  $220
Moro Rice 25.99 Chicken Oriental Salad $80 $150  $230
Pinto Bean Rice 25.99
Red Beans 19.99
Roasted Potatoes 19.99
Sauté Julienne Veggies 26.99
Sauté Broccoli Rabe 26.99
. Squash Casserole 19.99
Cheese Platter $45  $65  $85 Steamed Vegetables 24.99
- Sweet Corn 14.99
Sweet Plantains 24.99
Sweet Potato 1.79 each Gyro Platter with chips $65 $120  $195
Sweet Potato Casserole 29.99 Pick- A-Pita Platter $65 $120 $195
White Rice 19.99
Yellow rice 24.99 f
Yucca con Mojo 24.99
Cold Sides:
Balsamic Cucumbers $19.99
Balsamic Tomatoes $19.99
Caesar Salad $29.99
Garden Cole Slaw $19.99 Fruit Salad Platter 40 75 110
Potato Salad $19.99 Rotini Primavera Garden Salad §35 §55 :75
Garden Salad $24.99
Tortellini Spinach Pasta Salad $29.99 Desserts & Beverage
SELECTED SAUCES: Chocolate Cake, Carrot Cake, Tres Leche $2.99 ea
Antipasto Platter $55  $75  $95 e Fiesta Hot Salsa e Sweet 'n Sour e Cran’ Orange Flan $1.99 ea Rice Pudding $2.49 ea
Chicken Wings Platter $30  $45  $60 e Curry Mustard e BBQ e Mediterranean Garlic Fresh Baked Cookies $0.75 ea
2 LiterSoda  $2.99ea Can Soda $1.25¢ea

e Chimichurri e Zesty Teriyaki



