
Freshly Baked Bread
Italian Dinner Loaf A round Old-World style bread, sliced.......... 2.40/loaf

French Rolls (4”) Perfect for beef sandwiches............................. 4.50/doz.

Knot Dinner Rolls Soft rolls tied in a knot ............................... 3.80/doz.

Buttercrust Buns Soft buns, sliced for sandwiches...................... 3.80/doz.

Raisin Rye Bread ............................................................... 3.95/loaf
All bread includes butter packets

W h e n  i t ’ s  y o u r  t u r n  t o  g i v e  t h e  P a r t y  .  .  .  W h o  c a n  y o u  c a l l ?  .  .  . ( 7 0 8 )  3 8 9 - 4 6 1 8

Salads
Half Pan Full Pan X-Lg Pan

Serves (6-8) (15-20) (25-30)

Caesar Salad ................................................. 16.00 27.00 36.00
With our own roasted garlic Caesar dressing

Garden Salad................................................. 16.00 27.00 36.00
With your choice of dressing

Oriental Salad............................................... 16.00 27.00 36.00
Fresh ginger, crispy noodles and teriyaki dressing

Roma Salad.................................................... 18.00 29.00 39.00
Romaine lettuce with roma tomatoes, red onion
and mozzarella, with balsamic dressing

Greek Salad ................................................... 19.50 35.00 48.00
With our own Greek vinaigrette

Door County Salad...................................... 19.50 35.00 48.00
Sundried tart cherries, fresh strawberries,
roasted pecans and fresh mozzarella cheese
on romaine with balsamic or poppy seed dressing

Sundried Salad ............................................. 19.50 35.00 48.00
Romaine lettuce with sundried tomatoes,
roasted pecans, raisins & mozzarella,
with balsamic or Caesar dressing

Spinach & Bacon Salad ............................ 19.50 35.00 48.00
Fresh clipped spinach with bacon, hard boiled egg,
water chestnuts, tomato and cheddar cheese with
red russian dressing

Harvest Spinach Salad ............................... 19.50 35.00 48.00
Spinach, walnuts, dried cherries & cranberries
and provolone cheese with homemade extra virgin 
raspberry vinaigrette or extra virgin balsamic or 
poppy seed dressing

Village Salad.................................................. 26.00 45.00 59.00
Cucumber, tomato, kalamata olives, feta cheese,
onions and peppers, with Greek vinaigrette

Country House
Chopped Salad.......................................... 26.00 45.00 59.00
Fresh roasted chicken breast,  bacon, cheddar cheese,
egg, tomato, cucumber and red onion chopped and
served on a bed of chopped lettuce, with choice of dressing

Cold Pasta Salad.......................................... 26.00 45.00 59.00
Penne pasta with artichokes, cucumbers, bell peppers,
red onion and feta cheese, with lemon vinaigrette

Half Pan
(Serves 15-20)

29.50

Full Pan
(Serves 30-40)

45.00

X-Lg. Pan
(Serves 40-60)

65.00

Vegetables
Half  Full X-Lg
Pan Pan Pan

Broccoli Au Gratin.................................................... 19.50 35.00 45.00
Laced with Hollandaise and baked with cheddar

Broccoli Parmesan ................................................... 19.50 35.00 45.00
Baked with olive oil, garlic and lots of parmesan

Green Beans Almondine ........................................ 19.50 35.00 45.00
String beans with thinly sliced almonds

Green Bean Casserole ............................................ 19.50 35.00 45.00
With mushrooms, water chestnuts and topped with crispy fried onions

Roasted Italiano........................................................ 29.00 45.00 55.00
Roasted Italian veggies with garlic, fresh basil, olive oil and wine

Eggplant Parmesan................................................... 29.00 45.00 55.00
Baked with mozzarella cheese and tomato sauce

Buttered Sweet Corn............................................... 16.00 29.00 39.00

Potatoes and Sides
Half  Full X-Lg
Pan Pan Pan

Roasted Red Potatoes Roasted with olive oil & herbs 18.00 29.50 39.50
Spartan Baked with feta cheese, onion and garlic ............. 22.00 35.00 45.00
Vesuvio.................................................................... 22.00 35.00 45.00

Roasted with fresh garlic, white wine and coated with parmesan

Au Gratin with sour cream and cheddar cheese .............. 22.00 35.00 45.00
Crispy Italiano with olive oil, herbs & parmesan cheese . 22.00 35.00 45.00

Mashed Potatoes with pan gravy (brown or chicken) ..... 18.00 29.50 39.50

Creamy Double Baked Mashed .......................... 22.00 35.00 45.00
with bacon, onions, cheddar and garlic

Rice Pilaf.................................................................... 18.00 29.50 39.50

Spinach & Feta Rice Pilaf ..................................... 25.00 35.00 45.00
with spinach, olive oil and feta cheese

Homestyle Baked Beans ....................................... 18.00 29.50 39.50

Macaroni & Cheese ............................................... 22.00 35.00 45.00

Fresh Fruit
A Mixture of the Season's Best
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Meats
Chicken Breast Marinated, roasted and sliced.......................................... 6.95/lb.

Athenian Style with lemon, artichokes, tomato and fresh basil .................. 7.95/lb.

Roman Style with Italian vegetables, garlic, white wine & parmesan .......... 7.95/lb.

Portabella Marsala Sauteed with marsala wine sauce & mushrooms ....... 7.95/lb.

Parmesan Pounded, breaded &  baked with tomato sauce & mozzarella ..... 7.95/lb.

Cacciatore with peppers, onions & zucchini, baked in tomato sauce ........... 7.95/lb.

Rotisserie Chicken Natural jus or BBQ style ........................................ .95/pc.
Athenian or Roman Style ............................................................ 1.45/pc.

Italian Sausage Cut small, sauteed with fresh roasted peppers, onions & garlic . 6.50/lb.

Roast Sirloin of Beef Sliced thin with natural au jus ............................... 6.95/lb.

Texas Beef Brisket Slow roasted, fork tender brisket, sliced & basted with BBQ.. 7.50/lb.

Beef Tenderloin Grilled, sliced and finished in the oven

with crumbled bleu cheese and balsamic vinaigrette ......................................mkt. price

Prime Rib Roasted whole .......................................................................mkt. price

Fresh Baked Ham Sliced thin off the bone ............................................ 5.95/lb.

Holiday Style with pineapple and brown sugar ....................................... 6.95/lb.

Apple Cider Marinated Pork Loin ............................................. 6.50/lb.
In it’s own pan gravy

Pork Tenderloin Medallions ......................................................... 8.25/lb.
Sauteed in our balsamic vinaigrette

BBQ Baby Back Ribs .......................................................................13.50/slab
Basted in our tangy BBQ sauce, grilled and cut

Pulled Pork ........................................................................................ 7.50/lb.
Slow roasted, brushed with our original BBQ sauce and pulled apart by hand

Roast Turkey Breast Fresh roasted and sliced off the bone, with pan gravy . 7.95/lb.
Thanksgiving Glazed ..................................................................... 7.95/lb.

Honey and brown sugar glazed, with pan gravy

Roast Leg of Lamb .......................................................................... 7.95/lb.
Marinated, spit roasted and sliced, with rosemary gravy

Meatballs ........................................................................................... .80/ea.
Made from fresh ground beef and baked in meat or tomato sauce

Chicken or Pork Shish-Ka-Bobs (vegetarian available) ............. 4.60/ea.
Marinated with fresh vegetables and grilled Greek style. Served over rice.

Pastas
Your Choice of Penne or Bowtie Pasta and

Your Choice of Sauce:  Basil Pesto, Tomato, Meat Sauce
or Olive Oil, Herbs & Garlic
Half Pan (Serves 6-12)  18.00

Full Pan (Serves 15-20)  29.50

X-Lg. Pan (Serves 25 to 35)  39.50

*Baked with mozzarella cheese - add 5.00/tray

Ravioli Meat or cheese with your choice of sauce................... .60/pillow

Desserts ( 24 hour notice )

Turtle Brownies........................................................................ 18.00    34.00
Topped with caramel & fudge, pecans & powdered sugar

Cinnamon Lover’s Cake Laced with icing & dusted with cinnamon 18.00    34.00

Double Thick Cheesecake (Homemade) ................................. 29.00    49.00
Your choice of fresh strawberry, tart cherry, turtle or plain

Homemade Cookies (Minimum of 1 dozen) ......................................... .75 each

Ask for other specialties

Small Large
Tray Tray

 



Pasta Entrees
With your choice of penne or bowtie pasta

Chicken Pesto
Chicken breast, roasted peppers, mushrooms and tomato with pesto sauce

Chicken Marsala
Chicken breast and portabella mushrooms in our marsala wine sauce

Athenian Pasta
Rotisserie chicken, spinach, artichokes, tomatoes, feta cheese,
garlic and white wine

Sundried Tomato Pesto
Spinach, artichokes and asparagus tossed in our homemade
sun dried tomato pesto sauce

Vegetable Pesto
Asparagus, green beans and red potatoes tossed with basil pesto sauce

Vegetable Tomato with roasted Italian vegetables and fresh plum tomato sauce

Shrimp Bowtie Shrimp and roasted red peppers tossed in tomato cream sauce

Half Pan (Serves 6-8)  25.00

Medium Pan (Serves 15-20)  59.00

Large Pan (Serves 25-30)  80.00

Homemade Lasagna
(Available Frozen) Please allow 48 hours

Layers of noodles stuffed with ricotta and mozzarella cheese
with meat or tomato sauce (Spinach Available)

Small Pan (Serves 8-12)  27.00  -  Large Pan (Serves 20-30)  59.00

Stir Fry Entrees ( Minimum 10 )
With fresh vegetables stir fried in fresh ginger teriyaki sauce,

served over rice or stir fried noodles

Chicken Breast or Marinated Steak 4.25/person

Seafood (Shrimp, Scallops and Calamari)  5.25/person

Chicken Fajitas ( Minimum 15 )
Seasoned chicken breast, roasted and sliced, with green and

red peppers and onions. Served with cheese, sour cream,
taco sauce, fresh salsa, corn and flour tortillas.  5.50 per person

5/07-5M

Sandwiches
(Minimum of 10)

Available for any size groups or meetings

Luncheon Sandwich Tray
Fresh turkey breast, roast beef and fresh baked ham, sliced Swiss and
cheddar cheese and sliced tomatoes, white, whole wheat and rye bread,
mustard and mayonnaise  5.50/per person

Breakfast (Minimum of 15)

We can accommodate any size party.  Choose your own package.

Package #1 (Full Breakfast)
Includes the following:

- Scrambled Eggs
- French Toast or Crepes (or both)
- Sausage Links and Bacon
- Red Potatoes or Hash Browns
- Fresh Fruit
- Orange Juice
- Coffee (cream-sugar-cups)
- Syrup and Butter

7.95/per person

Package #2 (Traditional)

Includes the following:

- French Toast or Crepes (or both)

- Sausage Links and Bacon

- Red Potatoes or Hash Browns

- Fresh Fruit

- Orange Juice

- Syrup and Butter

5.95/per person

Package #3 (Continental)
Includes the following:
- Assorted Mini Bagels

- Assorted Muffins

- Cinnamon Coffee Cake

- Fresh Fruit

- Orange Juice

- Cream Cheese

- Butter and Jam

4.95/per person

Add Coffee Service for
1.50/per person

Create your own breakfast!!

Call and we will personalize your

menu with any combination

or with anything available

in the restaurant!

§

§

C A T E R I N G M E N U

EVERY EVENT IS UNIQUE!

Taste our Homemade Food and Experience

our Family Style Customer Service!

Far Beyond the Usual!

Paul and Dave are always happy to assist you

with anything!

4 Portioning    4 Planning    4 Personalizing    4 Any Special Request

Ask for Paul or Dave:

(708) 389-4618
(708) 267-8345 Paul’s cell
(708) 710-9316 Dave’s cell

5400 W. 127th Street  -  Alsip, IL 60803

www.thecountryhouserestaurant.com
email: countryhouserestaurant@comcast.net

• Delivery or Pick-up

• Any Size or Type of Event

• On-site Guest Services

• Breakfast, Lunch or Dinner

• Birthday Parties

• BBQ’s or Picnics

• Business Meetings

• Churches/Schools

• Graduations

• Weddings

• Hospitals/Medical Offices

and More!

Full Service

Appetizers
( Appetizer pricing varies - call for quote )

o Sauteed or Fried Calamari o BBQ Chicken Skewers
o Teriyaki Sirloin Skewers o Shrimp Cocktail
o Shrimp Scampi o Artichoke & Spinach Dip
o Vegetable Tray o Cheese Tray

Grilled Portabella Mushroom with Italian sausage and Alfredo sauce

Sauteed Portabella Mushroom
with red peppers, domestic mushrooms & mozzarella cheese,
sauteed in balsamic vinaigrette

Wings with dipping sauce  -  Choose your style:

o Buffalo Style    o BBQ    o Teriyaki    o Honey Mustard  


