It’s Your Day...

Free Quotes
Professional and
		 Friendly Service
Easy Phone and E-mail
			 Communication

Bachetti Bros.
Gourmet Catering
4723 Kirkwood Hwy. Midway Plaza
Phone: (302) 994-4467 • Fax: (302) 225-3002

www.ChocolateWaterfall.com

Call Today
to see how
you can save
without
giving up on
Quality and Service

Chef Stations

Appetizer Tiers
(50 guest minimum)

(Buffet Service Only)

Choosing the main course to accommodate all of
your family and friends is not an easy task.
Why don’t you let their appetites’ decide?
Allow our chefs to make the made-to-order meal your guests desire!

The Pasta Stations
Choose from these options!
Pastas

Tortellini, Ravioli, Gnocchi, Penne, Ziti,
Linguini, Angel Hair, Spaghetti, Bowties

'
Sauces

An appetizer tier will be an exquisite addition to your menu.
Your family and friends will be anticipating your reception when
they arrive to see our beautifully arranged buffet. It is also a great
place for your guests to mingle and meet each other while enjoying
delightful appetizers.
Our custom appetizer tiers start at $3.50 per person. The initial
package starts with pepperoni & assorted cheeses, a fresh vegetable
crudité and a mix of delicious seasonal fruit, arranged elegantly
around our tier.
Create your own tier to satisfy all of your guests. Choose from
considerable selection of finger-foods, homemade dips, Italian
meats, hot hors d’oeuvres and even one of our Chocolate Waterfalls.

Béchamel, Aurora, Gorgonzola, Garlic Oil,
Pesto, alla Vodka, White Wine, Marinara

'

Meats

and

Seafood

Crab, Shrimp, Lobster, Scallops, Meatballs,
Chicken, Sweet/Hot Italian Sausage, Bacon

'

Vegetables

and

Spices

Just about any you can think of...

“The Carvery”

Fresh meats sliced to order for your guests.

Filet Mignon
Served with béarnaise, dijonaise and horseradish sauces.

Prime Rib Au Jus
Delicious slow-roasted prime rib of beef with
freshly grated horseradish and au jus for dipping.

Top Round Roast Beef

Refer to our Catering Menu
for More Food Options!
Available on our website at

www.ChocolateWaterfall.com

The best cut of roast beef with freshly
grated horseradish and au jus for dipping.

Whole Roasted Turkey Breast
Tender and juicy with dijonaise sauce and natural juices

Orange-Honey Glazed Baked Ham
Bachetti’s own glaze beautifully decorated
with pineapple slices.

Specialty Dishes
Along with all of the items on our catering menu, here
are just a few extra specialties for our valued customers.

Call Today to Find out How
Much Money you can Save with
Bachetti’s without Compromising
Quality and Service.

Also see the Premium Selections in our Catering Menu .

Hot Hors D’ oeuvres
Chicken Satay - Tender chicken breast glazed with teriyaki on skewers.
Kennett Stuffed Mushrooms - Crab Imperial or Chicken Boursin.
Baked Brie Café - Drizzled with Kahlua, toasted almonds and french bread.
Mussels Marseille - Fresh mussels sautéed with fresh
tomatoes, garlic, herbs and white wine.

Crab Au Gratin - Lump crabmeat in a creamy parmesan sauce
served on homemade crostini.

Rosemary Chicken Ravioli - Topped with imported herb-infused olive oil.

-

Vegetables
Brandy Carrots - Baby carrots, brown sugar, dill, and brandy.
Asparagus Limone - Fresh steamed asparagus in a lemon-butter sauce.
Roasted Summer Medley - Fresh zucchini, squash, red peppers,
onions and thinly sliced carrots.

Sugared Snapped Peas - Steamed snap peas lightly tossed with
butter and brown sugar.

Entrees

Beef Burgundy - Fresh beef tips in a Burgundy sauce with caramelized onions.
Chicken Proscuitto - Tender chicken breasts butterflied and stuffed with
Parma proscuitto and smoked provolone topped with tomato concassé.

Rosemary Pork Loin - Fresh tenderloins with a honey mustard glaze in natural jus.
Poached Salmon - Salmon filet with cucumber mint chutney.
Shrimp Sauté Mediterraneo - Tomatoes, black olives, artichoke hearts,
garlic, and feta cheese over fresh pasta in a white wine sauce.

Wedding Price Estimates
Price estimates include food, approximate rental costs,
and all service/labor charges.

The cost for your full-service wedding consists of three things. The
food, service and equipment. We do not itemize these costs because
changing one may change the others. The chart below shows you the
cost of a wedding with the style of food and type of service you choose.
WEDDING
TYPE

Delivery
“Buffet”

Casual

18

to

$

$

30

to

$

45

to

$

Classicware

Full Service
“Buffet”
Classicware

Full Service
“Buffet”
China

Full Service
“Sit Down”
China

Up-Scale

Formal

25

$

20

to

$

30

$

40

to

$

60

$

50

$

40

to

$

55

$

50

to

$

80

$

65

$

55

to

$

75

$

65

to

$

85

$

75

to

$

95

85

to

N/A

$

$

120

We will assist you with creating the reception you desire and offer
our expert advice to help you come to a final decision, while keeping
the total cost within, or below, your budget.

If you can dream it...
We will do it !

We specialize in providing high

quality & perfectly spiced dishes that
are developed by our creative and
experienced staff.

Allow us to show you how you

can save money without giving up
fresh quality foods or service. Our
catering team can take care of some
or all aspects of your party. We can
just provide your food or plan your
whole event, whether it is a buffet
setup or table side service.

“It’s Better
at Bachetti’s!”
Would you like a free quote or have questions? Give our
catering department call to schedule a meeting at your
convenience, Phone: (302) 994-4467. After you have
established a dinner menu, we invite you to a tasting,
where we serve you the proposed menu and make sure
we have all of details of your event. If you have any
questions, please don’t hesitate to contact us. We look
forward to hearing from you and thanks for considering
Bachetti Bros. Gourmet Catering.

About Us

Bachetti’s Wedding
Services:
Phone, e-mail and in-person meetings to customize your event.
Help finding a venue that’s appropriate for your needs.
Handle all of your equipment rental needs.
Coordinating with any organizers or vendors you may hire.
Provide licensed bartenders for full-service events.
Professionally trained, experienced and uniformed staff.
Head Table always receives table side service.
Cutting and plating of the wedding cake.
And much more...

Bachetti’s has been a family owned and operated
company since 1934. From the first day of business,
and continuing into 2010, our business philosophy has
not changed. “Provide the community with the highest
quality products at an affordable price while providing
excellent customer service.” Over the years we’ve won
many awards including being repeat winners in the “Best
of Delaware” and “Readers’ Choice Awards” contests in
a variety of categories.
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