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Menu Legend

Best when cooked on-site.

more info at our weBsite.

Price may increase with market

Half  size orders are available for some items
Inquire about vegetarian, vegan and gluten-free options 

Please inform us about any food allergies
Menu items are priced for our cold in-store pickup service

All portion sizes are approximated
All serving sizes are approximate (we cannot predict the hunger of  your guests)1

 Frequently Asked Questions  
What can Bachetti Bros. take off My pLate?

   Bachetti’s can do it all. Our staff  has many years of  event coordination experience and we enjoy seeing our customers worry-free at their events. 
Our philosophy is simple, it is all about the food and the service. We are at your disposal.

hoW Much notice does Bachetti’s need for an order?
    Please place your order a week in advance. For Full Service events, we would like as much notice as possible so we can make sure your event 
is exactly as you want it. We do work miracles though.

hoW Much food do i need?
    Ordering food for any size group is never easy. There are many variables involved. With your guidance and our experience we will optimize 
your menu to make sure you have the appropriate amount of  food. No one wants to run out of  food, but you also do not want a truckload of  
leftovers either.
    We will tell you the average amount you will need and you decide if  you want to increase or decrease these amounts. To help us get to this 
average, please inform us of  pertinent information such as: Is your event short or long? Will there be a large amount of  children or a group of  
hungry football players? Is ‘Aunt Millie’ bringing her famous meatballs?
    Make a few menu selections, let us know about your event, and we will advise you on the amounts from there.

do i tip the deLivery driver? 
    Our delivery drivers strive to do their best to make sure you are happy. If  you’re satisfied with their work, they will appreciate your generosity.

hoW Late can i change, update or canceL My order?
    Additions can usually be made up to the last minute, just call and ask and we will do the best that we can. Cancellations or deletions may be 
made no later than seven days prior to the date. Please make sure you have a contingency plan for rain, snow, etc. Your food will be prepared  
regardless of  the weather. Last minute cancellations may be subjected to a 35% fee.

What is your payMent poLicy?
   We accept Cash, Major Credit Cards and Checks.  For pickup orders, a valid credit card is needed to guarantee your order. Some food items require 
payment of  that item, which serves as the guarantee. For orders which will be delivered, a 20% deposit is required upon order confirmation.*  Personal 
checks are only accepted 21 days, or more, prior to the event.*  Final balance is due 10 days prior to your event.* Regardless of  your payment method, a 
credit card is required when renting equipment. We cannot deliver your food until the order is paid for in full. Past due balances are subject to a 5% late 
fee of  the balance and  a 1.5% per month finance charge, plus any collection and legal fees. *Our Full Service events have a different payment structure.

My questions is not Listed here. 
   Please do not hesitate to call our catering department. We are happy to assist you in anyway possible! Check out our website for more  
information and resources.
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cocktaiL MeatBaLLs
Served in our famous marinara sauce or our brown 

burgundy-mushroom sauce. [2 oz. servings]
$39.99 (serves 20) 

BBq riB tips
Pecanwood smoked bone-in pork rib tips.

$98.99 (aPProx. 40 Pieces)

hot Wings
Spicy, but not too spicy, wings. Comes with celery

and bleu cheese or ranch dressing. 
$69.99 (aPProx. 50 Pieces)

BoneLess chicken Bites
Juicy boneless “wings” covered with your choice 

of  thai chili, buffalo, parma style, or BBQ sauce. 
$61.99 (aPProx. 80 - 1 oz Pieces)

chicken tenders 
Antibiotic-free southern-style breast tenders. 

Side of  Boar’s Head honey mustard. 
$59.99 (aPProx. 40 Pieces)

gourMet franks-in-a-BLanket 
Bite-size all-beef  hot dogs wrapped in a buttery biscuit 

pastry with a side of  cheddar cheese for dipping.
$49.99 (aPProx. 50 Pieces)

asparagus Wrapped in phyLLo 
Asparagus in a flaky phyllo pastry with Asiago cheese.

$129.99 (aPProx. 48 Pieces) 

quiche
Casserole Style. On a puff  pastry bed. You can create 

your own, just choose the fillings.  6” and 9” 
Pie Shell Style Also Available - Call for Info!

Lorraine  $39.99 
ham & cheddar  $39.99 

Bacon & cheddar  $39.99 
sPinach & tomato  $39.99
craB & shrimP  $59.99 

craB & cheddar  $56.99 
shrimP & cheddar  $48.99 

(aPProx. 24 Pieces)

cheesesteak egg roLLs 
Traditional Philly Style wit (onion)!

$63.99 (15 Pieces)

BuffaLo chicken & cheese egg roLLs 
SPICY! But delicious, if  you can handle the heat.

$65.99 (15 Pieces)

scaLLops Wrapped in Bacon 
Tender scallops wrapped in Applewood smoked bacon 

and brushed with our tangy sweet marinade.
$109.99 (aPProx. 45 Pieces) 

hoMeMade shriMp Lejon 
Jumbo shrimp wrapped with horseradish and bacon.

$99.99 (aPProx. 36 to 40 Pieces) 

hand roLLed Mini craB cakes 
Homemade fresh and tasty! Cocktail or tarter sauce?

$119.99 (aPProx. 40 to 45 Pieces) 

stuffed MushrooMs 
Fresh mushrooms stuffed with our crab imperial, 

sausage, or vegetables. Mouth-Watering!
craB –  $64.99 (aPProx. 25 to 30 Pieces) 

sausage or veggies – $49.99 (aPProx. 25 to 30 Pcs) 

Cold Appetizers

Food items are priced as a Cold In-Store Pickup.

Hot Appetizers

pepperoni & cheese tray
Margherita pepperoni surrounded by pepper jack, 
Swiss, and yellow & white cheddar cheeses with 
a side of  Boar’s Head delicatessen spicy mustard. 

Served with assorted crackers.
smaLL  – $44.99 (serves 15)

medium – $58.49 (serves 30)
Large – $74.99 (serves 45)

fresh vegetaBLe tray 
Carrots, celery, broccoli, cauliflower and 

 tomatoes served with ranch and 
 cusabi dressings for dipping. 

smaLL  – $38.49 (serves 15)
medium – $45.99 (serves 30)
Large – $54.99 (serves 45)

fresh fruit tray
Honeydew & cantaloupe, red & green grapes, 

pineapple, and strawberries. Beautifully arranged.
smaLL – $41.99 (serves 15)

medium – $59.99 (serves 30)
Large – $79.99 (serves 45) 

coMBo tray
Our Fruit, Vegetable, and Pepperoni & Cheese
tray. Served with ranch & cusabi dressing and

brown deli mustard with assorted crackers.
smaLL – $63.99 (serves 15)
Large – $84.49 (serves 30)

creaMy craB dip tray
Made with cream cheese. Served with crackers & crostini. 

$89.99 (serves 30) 

craB Meat Bruschetta tray
Fresh crab meat, tomatoes, onions, olive oil and 

fresh basil. Served with crackers and our own crostini.
$69.99 (serves 30)  

without craB meat – $54.99

craB & artichoke dip tray
Delicious! Served with crackers and crostini.

$79.99 (serves 30) 

itaLian hoagie dip tray
South Philly style. Italian meats, Provolone,  

sweet peppers, onions and oil. Served with 
baguette slices and crackers.

$59.99 (serves 30)

chicken Wing dip tray
Shredded chicken breast, hot sauce, and blue cheese. Served 

with Tortilla Chips, celery, and crackers. Warm it up!
$59.99 (serves 30) 

tex-Mex dip tray
Southwestern style chicken breast, black beans, 

peppers and fresh lime in a creamy dip. 
Served with corn tortilla chips and crackers.

$59.99 (serves 30)

charcuterie pLatter
Meats, cheeses, veggies, olives, nuts... Oh my!

smaLL – $79.99 (serves 15)
Large – $129.99 (serves 30) 

itaLian shooter tray
Italian meats, pepper shooters, artichokes, olives 
& marinated mushrooms. Served with crackers.

smaLL – $55.99 (serves 15)
Large – $89.99 (serves 30) 

deviLed eggs
Homemade and beautifully arranged. Delicious!

$27.49 (24 Pieces/haLves) 
$32.99 with Bacon!

tripLe cheese spread tray
Port wine, Swiss almond, and sharp cheddar cheese 
spreads with grapes. Served with assorted crackers.

$62.99 (serves 30)

toMato & MozzareLLa tray
Sliced fresh tomatoes and mozzarella with basil oil.

$49.99 (serves 15)

7-Layer fiesta tray
Seven-layer dip - complete with mild salsa & 
sour cream. Served with corn tortilla chips.

$34.99 (serves 20)

shriMp cocktaiL tray
Jumbo 16 to 20 count shrimp. Peeled, deveined, 

and tail-on with a light seasoning. 
smaLL – $99.99 (aPProx. 72 Pieces) 

Large – $141.99(aPProx. 108 Pieces) 



 
assorted sandWich tray

Roast beef  & provolone, ham & Swiss, turkey and CV sharp, to mention a few. 
Kaiser rolls cut in half  and frill picked. Piled high and beautifully arranged.

$6.99 Per sandwich

sandWich petite tray
Bachetti’s mini sandwiches cut into bite-size pieces. An assortment of  

meats and cheeses, chicken salad and tuna salad on mixed rolls and breads. 
smaLL  $57.49 (serves 15 - aPProx. 60 Pieces)
Large $84.99 (serves 30 - aPProx. 120 Pieces)

croissant sandWich tray
Jumbo buttery croissants stuffed with an assortment of  our deli salads: Chicken, 
Ham, Tuna, and Egg, or cold cuts. Cut in half  and frill picked. Delicious!

$8.99 Per sandwich

Bachetti’s coLd cut tray
Our own roast beef, Dietz & Watson Homestyle turkey, imported ham, Genoa 
salami, American, Swiss, and provolone cheeses. Club rolls, mustard & mayo 
included. We allow enough for about 1 ½ sandwiches per person. (Minimum 8)

$6.89 Per Person

Bachetti’s itaLian Meats coLd cut tray
Hot or Sweet Soppressata, B.H. Hot or Sweet Capicola,  Genoa Salami, 

Mortadella(pistachios), Mozzarella, Provolone and American. (Minimum 8) 
$8.39 Per Person 

3’ and 6’ Long hoagies / suBs
Bachetti’s famous hoagies — your choice of  classic Italian, tuna salad, 

chicken salad, our own roast beef, or our own roast turkey. We’ll even make it 
half  and half  if  you prefer. Get creative with it! (48 hours noticed required)

3 foot – $79.99 (serves 12)
6 foot – $134.99 (serves 24)
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assorted Wrap tray
A variety of  meats, cheeses and condiments. 

Wrapped, cut in half  and picked.
$6.99 Per wraP

assorted hoagie/suB tray
Choose from Italian, turkey, roast beef, ham, chicken 
salad, and/or tuna salad hoagies cut in half  and picked. 

$7.49 Per sandwich 

kid’s petite tray
An assortment of  PB&J, ham & cheese and bologna & 

cheese sandwiches with red and white grapes.
$39.99 (serves 15)

Homemade Deli Salads
no commerciaL saLads here! every saLad is made from scratch. stoP By and have a taste.

one Pound serves aPProximateLy four to five PeoPLe.

potato saLad
Old fashioned with egg.

$5.69 Per Pound

gerMan potato saLad
With bacon, onion and vinegar.

$6.39 Per Pound

Macaroni saLad
Homemade traditional style.

$5.49 Per Pound

torteLLini saLad
Peppercorn-Parmesan sauce with 

Scaramuzza’s Tri-Color Tortellini.
$6.99 Per Pound

coLesLaW
Just sweet enough!
$5.19 Per Pound

Broc-o-sLaW 
Because we needed more green.

$6.49 Per Pound 
White Bean saLad

Because 3-bean salad is too generic.
$6.49 Per Pound

chicken saLad
Tender chicken, celery and mayonnaise.

$9.49 Per Pound

turkey saLad
Hearty turkey, celery and mayonnaise

$9.49 Per Pound

haM saLad
Freshly chopped. A great treat!

$6.99 Per Pound 

tuna saLad
Southern Style. Guess our twist.

$7.49 Per Pound

seafood saLad
With shrimp and imitation crab meat. 

$11.99 Per Pound 

deLuxe shriMp saLad
The Real McCoy

$17.99 Per Pound 

aMBrosia saLad
Sour cream based. Swweeeett...

$5.99 Per Pound

egg saLad
Fresh eggs and mayonnaise-mustard.

$5.49 Per Pound

fresh fruit saLad
Fresh seasonal fruit - Sweet & healthy.

$6.99 Per Pound

cucuMBer saLad
Fresh cucumbers. Delicious!

$5.99 Per Pound

pasta saLad
Tri-Color rotini, vegetables and our Italian seasoning.

$5.49 Per Pound

stuffed pepper shooters
Cherry peppers stuffed with prosciutto & provolone.

$14.99 Per Pound 

stuffed finger peppers
Mild banana peppers with prosciutto & provolone.

$14.99 Per Pound 

gräńde MozzareLLa BaLLs
Ciliegine (“Little Cherries”) ⅓ oz. or  

Ovoline (“Egg-Like Ovals”) 4 oz.
$10.59 Per Pound

  Deli Sandwiches ∙Subs ∙ Wraps ∙ Trays  

Boxed Lunches
each Lunch incLudes condiments, utensiLs & a naPkin.    you may choose one seLection from each coLumn BeLow. 

Sandwiches Side 1 Beverages
Turkey & Cheese

Roast Beef  & Cheese
Ham & Cheese
Fresh Vegetables
Chicken Salad

Tuna Salad
Egg Salad

Apples
Ind. Bag of  Chips

Soda, Water, 
Juice or Tea

Side 2 Desserts
Potato Salad

Macaroni Salad
My Grandma’s Cookies

Rice Krispies Treat

$8.99 Per Boxed Lunch  (for orders of/Less than 39) 
$8.49 Per Boxed Lunch  (for orders Between 40 and 149) 

$7.99 Per Boxed Lunch (for orders of/more than 150)



 
green Beans aLMondine

Toasted almonds and bacon bits. Delicious!
$29.99 (serves 15)

fresh steaMed vegetaBLes
Broccoli, cauliflower, and carrots.

$31.99 (serves 15) 

fresh roasted veggies
Zucchini, squash, and asparagus roasted

in garlic and olive oil. 
Garnished with a little red bell pepper.

$36.99 (serves 15)

steaMed BroccoLi
Delicious!.

$35.99 (serves 15)
$42.99 add cheddar & Bacon

Buttered carrots
Fresh baby carrots.

$31.99 (serves 15)

spinach casseroLe
Bacon and Parmesan cheese with sauteed onions  

in our homemade béchamel sauce.
$36.99 (serves 15)

BroccoLi raBe
Sauteed in garlic and olive oil with red bell peppers.

$42.49 (serves 15)

vegetaBLe stuffed peppers
Wild rice, black beans, cheese and diced vegetables.

$64.99 (12 haLves)

eggpLant parMesan
Breaded eggplant cutlets with ricotta and marinara. 

$59.99 (15 Pieces) 

corn on the coBLet
With a little black pepper.(in-season)

$1.00 Per haLf 

tex-Mex corn
With bell peppers, onions & black pepper.

$28.99 (serves 15)

Baked Beans
Bush’s baked beans. What else?

$28.49 (serves 15)
$34.49 with PineaPPLe!
$37.99 franks & Beans!

 
tossed saLad

Mixed greens, fresh vegetables and our 
homemade croutons. Served with 

balsamic vinaigrette and ranch dressings. 
smaLL  – $39.99 (serves 15)
Large – $64.99 (serves 30) 

chef’s saLad
Lettuce, tomato, ham, turkey, roast beef, 

Swiss cheese and hard boiled eggs. 
Italian and ranch dressings.

smaLL  – $44.99 (serves 15)
Large – $72.99 (serves 30) 

caesar saLad
Crisp romaine lettuce, imported fresh grated 

Pecorino Romano cheese, homemade seasoned croutons 
and creamy Caesar dressing.

smaLL  – $36.99 (serves 12 to 14)
Large – $57.99 (serves 23 to 27) 

chicken caesar saLad
Our creamy Caesar dressing with slices of  

 tender marinated chicken breasts.
smaLL  – $45.99 (serves 15)
Large – $69.99 (serves 30) 

antipasto saLad
Lettuce, tomatoes, onions, black olives, provolone 
cheese, pepper ham, Genoa salami, hot capicola 
with Italian seasoning and vinaigrette dressing.

smaLL  – $44.99 (serves 15)
Large – $74.99 (serves 30 to 35) 

Mediterranean saLad
Romaine and mixed greens with chicken breast, 

dried cranberries. feta cheese, walnuts, black olives 
and a honey raspberry vinaigrette dressing. 

smaLL  – $49.99 (serves 15)
Large – $82.99 (serves 30) 

 
au gratin potatoes

Made from scratch with sliced potatoes.
$39.99 (serves 15)

Bacon & cheddar potatoes
Real bacon and sharp cheddar with diced potatoes.

$39.99 (serves 15)
roasted yukon potatoes

Roasted with dill.
$35.49 (serves 15)

cheddar tWice Baked potatoes
Fifteen (15).  Delicious!

$55.99 (15 Pieces)

neW potatoes
Parsley and black pepper.

$29.49 (serves 15) 
sWeet potatoes

With homemade glaze and mini marshmallows.
$30.99 (serves 15)

Mashed potatoes
Homemade and Awesome! Add gravy?

$43.99 (serves 15)
sMashed potatoes

Homemade with Yukon gold or red potatoes.
$41.99 (serves 15)

red BLiss potatoes
Cajun seasoning.

$35.49 (serves 15)
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Green Leafy Salads

Vegetables

Potatoes

 
hoMeMade stuffing

Made from scratch! 
Choose turkey, chicken or pork.

$38.99 (serves 15) 

neW orLeans rice
Cajun style rice. Yes, it’s mildly

spicy and delicious!!
$31.99 (serves 15)

rice piLaf
Wild rice with chopped carrots,

celery, and onions.
$32.99 (serves 15)

pineappLe rice
White rice and pineapples.

$33.99 (serves 15)

Grains

Food items are priced as a Cold In-Store Pickup.



Poultry Entrées
chicken & torteLLini aLfredo

Tender chicken breasts and tri-color tortellini in a creamy spinach sauce. 
Delicious? Yes. Awesome? Yes. Should you order it? ...

$55.99 (serves 15) 

BuffaLo chicken aLfredo
Penne pasta with fresh chicken in a homemade creamy buffalo sauce.

$49.99 (serves 15)

chicken aLfredo
Sliced breasts in our creamy Alfredo sauce with penne and fresh broccoli.

$49.99 (serves 15)

chicken parMesan
Slices of  fresh boneless breasts our own marinara sauce, 

mozzarella cheese and fresh grated Parmesan.
$49.99 (serves 15)

chicken & MushrooMs
Slices of  fresh boneless breasts on a bed of  penne pasta 

with a mushroom cream sauce.
$49.99 (serves 15)

oven-roasted chicken
10 drums, 10 thighs and 10 breast ¼’s, fresh from our butchers, 

seasoned and roasted to perfection.
$49.50

BBq chicken
10 drums, 10 thighs and 10 breast ¼’s basted with our

own hickory BBQ sauce and roasted to perfection
$60.00

itaLian chicken
10 drums, 10 thighs and 10 breast ¼’s marinated with our 

Italian spices and oven roasted to perfection
$60.00

puLLed chicken BBq
Slow roasted off-the-bone meat in our BBQ sauce.

$44.99 (serves 15) 

Marinated chicken Breasts
Slices of  fresh boneless breasts marinated in your choice of  Italian, 
Mandarin-Sesame, Sundried Tomato & Basil, or Teriyaki sauce.

$49.99 (serves 15)

creaMy LeMon chicken
Sliced fresh chicken breasts served in our homemade creamy lemon sauce.

$54.99 (serves 15)

 chicken chesapeake
Slices of  fresh boneless breasts baked in our creamy 

crab sauce and loaded with fresh crab meat.
$65.99 (serves 15)

haWaiian chicken
Slices of  fresh boneless breasts. Served in our mandarin-sesame 

sauce with pieces of  pineapple and cherries. Aloha!
$49.99 (serves 15) 

stuffed chicken Breasts
Fifteen (15) mouth-watering chicken breasts, sliced and stuffed 
with our homemade bread stuffing. Served with our own gravy.

$84.99 (15 Pieces)

chicken cordon BLeu
A classic French chicken dish with savory ham and mellow Swiss cheese 

stuffed in a lightly breaded boneless chicken breast served with Béchamel sauce
$79.99 (15 Pieces)

chicken scaLLopini
Boneless all white meat chicken breasts, extra-virgin olive oil, 

 fresh roasted onions and peppers, with garlic, mushrooms, 
 imported Romano cheese and our famous marinara sauce.

$44.99 (serves 15)

roasted & carved turkey Breast
Tender oven roasted turkey breast au jus.

$52.99 (serves 15)
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Pork Entrées

gLazed pork Loin
Boneless center-cut and lean. Served with honey-mustard 

and rosemary or a sweet chili glaze. Served au jus
$84.99 (serves 28)

stuffed pork Loin
Boneless center-cut and lean. Filled with our homemade 

spinach-mushroom bread stuffing with Romano.  
Served au jus or with pork gravy. 

$99.99 (serves 28) 

spinach & provoLone stuffed pork Loin
Boneless center-cut and lean stuffed with fresh spinach 
and sharp provolone. Served au jus or with pork gravy. 

$99.99 (serves 28)

BaBy Back riBs
Roasted and individually sliced with our own BBQ sauce.

$12.99 Per Pound 

itaLian porkette
Sliced roasted pork with Kevin’s famous 

Italian seasoning. For orders five (5) pounds 
or more, we’ll add our jus. One pound yields 

about five sandwiches on a club roll.
$10.99 Per Pound

puLLed pork BBq
A real southern treat. Seasoned and slow 
cooked for hours. Melts in your mouth! 

Try it on a Martin’s Potato Roll.
$47.99 (serves 15)

honey-gLazed haM
  Our premium boneless ham garnished 

with pineapple slices & cherries 
with our homemade glaze.

$7.99 Per Pound

sausage, peppers & onions
Sweet Italian sausage, bell peppers, and sweet 
onions with garlic and extra-virgin olive oil.

$46.99 (serves 15)

sausage, peppers & onions Marinara
Our famous Sausage, Peppers & Onions 

 in our homemade marinara.
$53.99 (serves 15) 

itaLian sausage & Marinara
A mix of  Italian sausages in our homemade marinara.

$64.99 (serves 15)

itaLian sausage griLLers
Sweet-fennel or hot.
$5.99 Per Pound 

cooked - $7.99 Per Pound 

WhoLe roasted pig*

A slow roasted, 30 to 38 pound, pig with BBQ and  
sweet-n-sour sauce. Comes with garnish. 

*Stored in a thermal chest. Ask about time constraints.

$339.99 (serves 30) 

Food items are priced as a Cold In-Store Pickup.



Beef Entrées
Bachetti’s MeatBaLLs

In our own delicious marinara sauce.
tray of 25 – $34.99
tray of 50 – $53.99

MeatLoaf
Homemade. Classic. Delicious.

$53.99 (serves 15)

aLL Beef hot dogs 
Dietz & Watson’s 8/1 American classic.

$33.99 (aPProximateLy 40 Pieces) 
BoiLed  -  $40.99

gourMet haMBurger patties 
Ten (10) pounds of  our homemade lean, 5 ounce, 

all-beef, hamburger patties.
$49.99 (aPProximateLy 32 Pieces) 
fuLLy cooked au Jus  -  $64.99

Ask About veggie burgers!

stuffed peppers
Garden fresh peppers stuffed with our fresh 

ground beef, rice, and cheese in our famous sauce. 
$69.99 (12 haLves)

Bachetti’s sLiced roast Beef
Our own roast beef  seasoned with garlic and black pepper. 

Cooked to medium-rare. For orders five (5) pounds or more, 
we’ll add our natural beef  jus. One pound yields about five 

sandwiches on a club roll.
$10.99 Per Pound

Bachetti’s sLiced top round roast
Tender. Lean.  Please order two days in advance.

$19.99 Per Pound

fiLet Mignon roast
Whole roasted beef  tenderloin, cooked rare and served au jus.

$ market Priced

priMe riB roast
Slow roasted and tender. Served au jus. 

$ market Priced

texas puLLed pit Beef
Slow cooked with a slight smoky flavor. 

Melts in your mouth!
$49.99 (serves 15)

Beef Brisket first-cut
Slow roasted! Served with BBQ or Mumbo sauce. 

(72 hours noticed required) 

$99.99 (serves 15)

Beef stroganoff
Tender cubes of  beef  in a cream sauce over egg noodles.

$49.99 (serves 15) 

MushrooM Burgundy London BroiL
Thinly sliced, broiled medium-rare, and smothered 

in our homemade mushroom burgundy sauce. 
$49.99 (serves 15)

teriyaki London BroiL
Thinly sliced, broiled medium-rare, and 

smothered in our homemade sweet teriyaki sauce.
$49.99 (serves 15)
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Seafood & Veal Entrées
seafood & torteLLini aLfredo

Fresh crab meat, shrimp, sea scallops and vegetables with tri-
color tortellini in our homemade spicy Cajun alfredo sauce.

$99.99 (serves 15) 

MaryLand seafood sauté 
Fresh crab meat, shrimp, and sea scallops with cavatappi 
in our own cream sauce. This dish has received rave reviews.

$89.99 (serves 15) 

shriMp scaMpi
Shrimp sauteed in lemon, butter, garlic and white wine. 

Served over fresh egg linguini
$84.99 (serves 15) 

veaL spezzato
Our homemade Italian specialty! 100% 

natural veal with fresh onions, peppers, and 
mushrooms in our tomato sauce seasoned 

with extra-virgin olive oil, garlic, and 
imported Romano cheese.

$62.99 (serves 15)

veaL & pasta parMesan
Tenderized cutlets served over 

spaghetti, marinara sauce, mozzarella 
and Parmesan cheeses. 
$73.99 (serves 15)

Bachetti’s craB cakes 
15 of  our homemade crab cakes.

With lemon wedges and cocktail sauce.
$99.99 (15 Pieces) 

seafood Marinara
Tender shrimp, crab meat and sea scallops 

with our own marinara over penne.
$82.99 (serves 15) 

fresh saLMon
Choose: Maple Walnut Crusted or Zesty Citrus Butter.

$ market Priced

 
Baked ziti

Our best selling pasta and an 
excellent addition to any menu! 

Try adding sausage, chicken or meatballs!
$39.99 (serves 15) 
$48.99 with meat

juMBo stuffed sheLLs
Scaramuzza’s own, overstuffed with 

cheese and served in our own spaghetti sauce. 
Simply fabulous!

tray of 18 – $33.99

juMBo cheese ravioLi
Scaramuzza’s pasta, straight out of  Philly. 

A favorite in our own spaghetti sauce.
tray of 30 – $42.99

Mediterranean Linguini or penne
Roasted Garlic, extra-virgin olive oil, 

sun-dried tomatoes & black olives. 
Ask for details about adding crab meat or chicken. 

$42.99 (serves 15)

hoMeMade cheese Lasagna
Homemade with ricotta, and covered 

with our famous spaghetti sauce.
$39.99 (9 generous servings)

hoMeMade vegetaBLe Lasagna
Homemade with fresh vegetables, ricotta, 

 and our homemade béchamel sauce. 
$41.99 (9 generous servings)

hoMeMade Meat Lasagna
Homemade with fresh ground beef, pork 

sausage, ricotta, and our spaghetti sauce.
$43.99 (9 generous servings)

hoMeMade seafood Lasagna
Homemade with scallops,  
shrimp, crab, and ricotta. 

Choose between either of  our homemade sauces 
Marinara    or    Chesapeake Style.

$46.99 (9 generous servings)

Macaroni & cheese
Homemade & better than Mamma’s!  Adults love it!

$32.99 (serves 15 - as a side dish) 
$38.99 add Bacon or ham

$40.99 add steamed BroccoLi

$48.99 add craB (with a LittLe oLd Bay®) 

WiLd MushrooM ravioLi
Served with roasted summer veggies, garlic & basil oil.

$55.99 (serves 15)

penne priMavera
Fresh sautéed vegetables, cream sauce

and ricotta cheese.
$47.99 (serves 15) 

tri-coLored torteLLini aLfredo
With sun-dried tomatoes served in our 

homemade Alfredo sauce.
$50.99 (serves 15) 

sauce your oWn pasta
Choose Butter, Marinara or Alfredo sauces and choose 

Penne, Ziti, Elbows, Spaghetti, or Linguini
$44.99 (serves 15) 

Pastas

Food items are priced as a Cold In-Store Pickup.



Condiments & Sides
SauceS & Gravy cheeSeS condimentS

Bachetti’s spaghetti sauce
$3.99 Per Pound

Bachetti’s hoMeMade gravy
Chicken, Turkey, Beef, or Pork.

$3.99 Per Pound

Bachetti’s  hoMeMade au jus 
Beef, Pork, or Turkey.
$3.99 Per Pound

fresh grated LocateLLi cheese
Pecorino Romano. 

Imported from Italy and grated fresh.
A great addition to any pasta dish.
$4.19 Per ½ Pint container

fresh grated roMano cheese
Pecorino Romano. 

Imported from Italy and grated fresh. 
A great addition to any pasta dish.
$3.79 Per ½ Pint container

fresh grated parMesan cheese
Freshly Grated Black-Wax Parmesan. 

A great addition to any pasta dish.
$3.49 Per ½ Pint container

gräńde provoLone  cheese
Great for Meatball, Roast Beef  & 

Porkette Sandwiches... and Hamburgers!
$9.49 Per Pound

Boar’s head aMerican cheese
Great for Meatball, Roast Beef  & 

Porkette Sandwiches and Hamburgers
$6.69 Per Pound

doMestic sWiss cheese
Great for Meatball, Roast Beef  and 

Porkette Sandwiches
$8.69 Per Pound

horseradish
Great on roast beef  sandwiches.

$3.99
Boar’s head horseradish sauce 

$4.49
Boar’s head deLi Mustard

$4.49
french’s yeLLoW Mustard

$3.69
heinz ketchup

$3.69
heLLMan’s Mayonnaise

$6.49
sWeet reLish

$3.19
cocktaiL sauce

$3.49
tartar sauce

$3.89
aged cheddar cheese sauce

$5.39 /LB

individuaL Butter chips
$2.40 Per dozen 

sauerkraut
$1.99 Per Pound

SideS
herr’s chips & pretzeLs

The different varieties available.
individuaL Bags $0.55 

chiPs Large/Party size Bag $4.99/$6.29
PretzeLs Large size Bag $3.99

case of chiPs $35.00
case of PretzeLs $30.00

hoMeMade itaLian crostini
Italian herb seasoning, toasted to perfection.

$9.99 Per container

assorted crackers 
Four(4) styles of  Pepperidge Farm’s crackers. 

$5.39
condiMent tray

Sliced lettuce, tomatoes, pickles & onions.
smaLL $18.49

medium  $23.99
Large  $29.99

 Soups   
our souPs are aLways homemade from scratch using onLy the freshest & the finest ingredients. 

Perfection in every sPoonfuL!  a gaLLon serves aPProximateLy 10 PeoPLe.
spicy craB

Maryland style chowder... Just a little spicy
$65.99 Per gaLLon

craB Bisque
Smooth and creamy with lots of  crab.

$65.99 Per gaLLon

shriMp Bisque
Creamy seafood classic.
$58.99 Per gaLLon

MaryLand seafood choWder
Old fashion style. Right off  the boat.

$60.99 Per gaLLon

snapper soup
The Best Around!

$63.99 Per gaLLon

Please order three days in advance.
Limited selection in December.

itaLian Wedding
Classic.

$49.99 Per gaLLon

chiLi
Fresh ground beef  & kidney beans. Mildly Spiced.

$47.99 Per gaLLon

chicken noodLe
Old-fashioned favorite.
$47.99 Per gaLLon

Minestrone
Loaded with pasta, vegetables & white beans.

$47.99 Per gaLLon

BroccoLi cheese
Hearty broccoli and creamy cheddar cheese.

$47.99 Per gaLLon
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Rolls & Breads
Fresh Amoroso’s Rolls Martin’s Potato Rolls
cLuB roLLs

$5.29 Per dozen

snack/peanut roLLs
$5.29 Per dozen

kaiser roLLs
$5.29 Per dozen

steak roLLs
$5.29 Per dozen

rye Loaf 
(seeds or seedLess) 

$4.99 1-LB. Loaf
$6.39 2-LB. Loaf

itaLian Loaf 
$3.99 each

garLic Bread
Homemade garlic butter 

with Parmesan.
$9.99 each

dinner roLLs
$4.39 Per dozen (add Butter?)

sandWich / haMBurger roLLs
$4.39 Per 8-Pack

hot dog roLLs
$4.39 Per 8-Pack

sLider roLLs
$4.39 Per 24-Pack

Pepperidge Farm Breads 
rye Bread 

please specify with Seeds or Seedless
$4.49 Per Loaf

puMpernickeL or deLi sWirL Bread
$4.49 Per Loaf

LeBus Bakery
assorted dinner roLLs

$9.69 Per dozen



Desserts

 
cookie tray  

A beautiful assortment of  cookies, rich brownies
and colorfully wrapped candies. A tasty addition!

smaLL – $51.99 (serves 15 to 20)
Large – $79.99 (serves 30 to 40)

hoMeMade cannoLi  
Brooklyn Cannoli Shells with our rich homemade 

cannoli cream filling, made with fresh ricotta. 
mini cannoLi  – $1.75/Piece (20 piece minimum)

reguLar  – $3.95/Piece (10 piece minimum)

BroWnie & BLondie tray  
Wedges of  rich chocolate chip brownies,

peanut butter brownies, and walnut pecan blondies.
smaLL – $34.49 (serves 15)
Large – $62.99 (serves 30)

hoMeMade tiraMisu
Italian dessert made with layers of  espresso  

liqueur-soaked sponge cakes and creamy 
mascarpone and powdered chocolate.

$32.99 (aPProximateLy 9 servings)

assorted pastry tray 
Cream puffs, mini cheesecakes, mini éclairs, 

homemade mini cannoli, and a delicious variety of   
pastries arranged on a decorative tiered party tray.

$145.99 (serves 40 to 50 )

assorted danish & Muffin tray 
Cheese & fruit Danish & assorted muffins.

smaLL – $48.99 (serves 15)
Large – $74.99 (serves 30)

itaLian Water ice 
Sweet soft push-ups various flavors. 

$1.50 Per serving
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Pellman’s Cakes & Pies
creaMy cheesecake 

$23.99 (aPProximateLy 16 sLices) 
toPPed with fresh strawBerries $26.99

raspBerry cheesecake  
$24.49 (aPProximateLy 16 sLices) 

straWBerries n’ creaM cheesecake  
$21.49 (aPProximateLy 16 sLices) 

saLted caraMeL appLe cheesecake  
$26.99 (aPProximateLy 16 sLices) 

cheesecake “choices”  
The 14 slices of  cheese cake include 4 plain,|4 

chocolate chip, 3 raspberry, and 3 strawberry swirl.
$27.49 (aPProximateLy 14 sLices) 

LeMon torte
$24.99 (aPProximateLy 16 sLices)

chocoLate Mousse pie 
$18.49 (aPProximateLy 8 sLices) 

key LiMe pie 
$17.99 (aPProximateLy 8 sLices) 

peanut Butter pie 
$19.49 (aPProximateLy 8 sLices) 

appLe WaLnut cruMB cake 
$16.99 (aPProximateLy 16 sLices)

Banana cake 
$19.99 (aPProximateLy 16 sLices) 

coconut cake 
$21.99 (aPProximateLy 16 sLices) 

touch of straWBerry cake 
$19.99 (aPProximateLy 16 sLices) 

peanut Butter tripLe chocoLate cake 
$24.99 (aPProximateLy 16 sLices) 

gerMan chocoLate cake 
$21.99 (aPProximateLy 16 sLices) 

puMpkin spice cake 
$23.99 (aPProximateLy 16 sLices) 

tripLe chocoLate cake  
$24.99 (aPProximateLy 16 sLices)

carrot cake  
$21.99 (aPProximateLy 16 sLices) 

chocoLate crèMe cake  
$19.99 (aPProximateLy 16 sLices)

  Chocolate Fountains  
   All of  our waterfall packages start with the rental of  the fountain and an ample amount of  chocolate to go with it for you and your guests to 
enjoy. Our base package starts at $299.99 and can serve parties up to 125 people. For events with more than 125 people, call for package pricing.

After a final head count is determined, you may choose from one of  our Dipping Selections, which can be served as an appetizer or 
as a dessert. Listed below are our Dipping Selections, priced on a per person basis.

fresh straWBerries gaLore 
Fresh Driscoll strawberries.

dippers’ deLight 
Strawberries, cream puffs, pretzel rods, marshmallows and rice crispy treats.

the uLtiMate WaterfaLL spectacuLar 
All of  the above plus pineapples, brownies, blondies, Oreos, Nilla Wafers and Nutter Butters

$1.40 per person  

$2.85 per person 

$5.00 per person



Beverages
Beverage coMBo

A mix of  60% sodas, juices & teas; and 
40% ½L  bottled spring water. 

$1.15 Per Person (1½ drinks/Person)
$1.49 Per Person (2 drinks/Person)

12-ounce cans of soda
We carry Pepsi and Canada Dry products.

$0.75 Per can

BottLed spring Water
Bottled water... Wish I invented that!

$0.69 each (16.9 oz.)

snappLe  &  steWart’s
Inquire about our selection. 

$1.59 each

 coffee & hot Beverage setup*

Choose Regular or Decaf  Coffee in a 50 cup urn: 
cream, sugar, sweeteners, insulated cups and napkins. Or; 

Hot Water in a 50 cup urn: with an assortment of
flavored tea packs, hot chocolate packets, sugar, 

sweeteners,  insulated cups and napkins.

$52.99 hot Beverage setuP (Coffee or Hot Water)

Beverages & Bar Mixers
We will supply sodas, juices, water, 

sour mix, bloody mary mix, olives, lemons, 
limes, toothpicks, sip stirrers,  etc…

(full serviCe events only) 
$4.49 Per Person (singLe Bar setuP)

cooLer With ice*

An ice chest filled with approximately 
80 pounds of  ice.

$45.00 Per cooLer with ice

Beverage dispenser*

Homemade Iced Tea (Sweetened or Unsweetened), 
Lemonade, Fruit Punch or Water with Fruit. 

$38.99 2½-3 gaL (aPProx. 25 to 40 servings) 
$49.99 5 gaL (aPProx. 50 to 70 servings) 

Bag of ice
Eight pound bag of  ice for your beverages.

$2.99 Per Bag

Morning juices
Cranberry or orange juice.

$5.99 Per “haLf gaLLon”

Tableware & Accessories

disposaBLe serving utensiLs 
Tongs, spoons, ice scoops, pie servers, and ladles.

$1.50 each

aLuMinuM food pan With Lid 
Plan on leftovers? These aluminum containers 

are great for storage and easy to transport. 
fuLL Pan – $3.75
haLf Pan – $2.50

disposaBLe pLastic BoWLs
Great for your deli salads! 

80 oz. – $2.00 each (holds ≈ 5 lbs. of deli salads)
160 oz. – $3.50 each (holds ≈ 9 lbs. of deli salads)
320 oz. – $5.00 each (holds ≈ 18 lbs. of deli salads) 

saLt & pepper shakers
$3.00 PLastic set 

$6.00 gLass miLL set (sea saLt & PePPercorn)

pLastic taBLe covers
Inquire about available colors.

54” x 108”  $3.00 each 
84” round  $3.50 each

extra chafing fueL
For those extended events. 

Lasts for 2 - 3 hours, depending on the setting. 
$1.25 each

Equipment Rentals
chafing dish With fueL & serving equipMent*

For your Delivery & Set-up this includes all of  the following: 
stainless steel food pans, chafer fuel, serving utensils  

(spoons, tongs, ladles, spatulas), serving bowls, trays,  
bread baskets, and other equipment for your buffet table. 

$20.00 Per chafer 

griLL & propane With taBLe*

Comes complete with a propane tank and 6’ table to work 
from. Recommended for small to medium size parties. We 

also have larger sizes available that can handle large events.
$200.00

 
oven With propane*

Need a kitchen outside? 
(full serviCe events only)

$275.00

therMaL Beverage/ice chest*

Thermal cooler great for beverages or ice.
Can even keep food hot!

120-Quart – $20.00 (145-185 can caPacity)
48-Quart – $15.00 (60-75 can caPacity)

36-Quart – $12.50 (46 can caPacity)

insuLated food pan carriers*

Holds multiple pans of  hot or cold food at safe 
temperatures for hours. Can hold full, 1/2 and
1/3 size food pan and available with casters. 

$45.00 Per carrier

9 *Indicates that the item(s) are part of  a rental agreement.                  **Pasta Salad & Fruit Salad might require larger bowls.

PackaGe / event tyPe chinet® PaPer
fLuted duraBLe 

disPosaBLe PLates

Banded duraBLe 
disPosaBLe PLates

china, gLassware & 
stainLess fLatware* 

hors d’oeuvres $0.70/person $1.60/person $2.20/person

Customized: 

Call 
for 

Pricing

6” plates, cutlery, and napkins

just the MeaL $1.05/person $1.80/person $2.50/person
10¼” plates, cutlery, napkins, and cups

MeaL With appetizers $1.25/person $2.20/person $3.30/person
10¼” plates, 6” plates, cutlery, napkins, and cups

MeaL With appetizers & desserts $1.40/person $2.70/person $3.90/person
10¼” plates, extra 6” plates, cutlery, napkins, and cups

fLuted seLections:
White
Ivory 

 
Styled with upgraded 

linen-soft napkins and 
hard plastic cups.

Banded pLate seLections:
White with Silver Bands
Ivory with Gold Bands  

 
Styled with upgraded 

linen-soft napkins and 
hard plastic cups.

chinet® paper
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We Deliver Anywhere -Anytime!*

Please take a moment and carefully read over all of  
our options so we can best serve your needs.

When placing your order, please include any additional names 
and phone numbers of  contacts for your delivery. On the day of  
your delivery, please have a contact person available. Cell phones 
are great! Please let us know if  there are  any steps, elevators, 
etc… that our drivers might encounter, this may require more time 
to deliver.

Delivery Pricing & Service Options   
1

distance
(in miles)

coLd 
drop-off

coLd 
setup

hot 
drop-off 

2

4 Hot PAns included

hot 
setup 

2

4 Hot PAns incl.

deLivery 
& setup

cHAfers not included

return 
& pickup

fuLL 
service

0 to 5 $25 $40 $45 $60 $80 $40

Call 
for 

Quote

5 to 10 $35 $50 $55 $70 $90 $50

10 to 20 $55 $70 $75 $90 $115 $60

20 to 30 $80 $95 $100 $115 $155 $80

30+ Call for Quote
you Setup - Food delivered to entrance   n/a

We Setup    n/a 
time needed to setup before eating 15-30 min. 15-30 min. 20-40 min. 20-40 minutes 45-90 minutes n/a 2-4 hours

Food is heated for you    n/a 
Purchase serving utensils/bowls     n/a

equipment/chafer rental required   
coLd and hot 2 drop-off deLiveries

We will drop-off  your food your front door or the office building’s entrance, please be ready to receive your order with enough hands to help and carts to move the 
food to it’s final destination.  Your food will arrive in disposable aluminum pans, ready for you to setup your food spread the way you would like. Need serving 

equipment? We can even supply disposable utensils or bowls. Our Hot Drop-off  option is perfect when your eating time is short and you don’t want to worry about 
equipment.  Our Hot Drop-Off  prices above includes up to 4 hot food pans. More than 4 hot food pans is $5.00 per pan.

coLd and hot 2 setup deLiveries
     These delivery options are the same as our Drop-Off  delivery, except we will get everything ready for you to eat. This option is great for when you don’t want the bother 
of  setting up the buffet and you just want everyone to start eating. Our Hot Setup prices above includes up to 4 hot food pans. More than 4 hot food pans is $5.00 per pan.

deLivery and set-up
    This is our most economical service, just tell us where and when. We will deliver and have your 
entire buffet set-up and hot, ready for you to enjoy.

   Set-up includes delivering the buffet to your desired location, setting up and lighting the chafing 
dishes, filling bowls with salads, rolls, appetizers, etc., setting up coffee and tea services, desserts, 
and paper products.

   Our arrival time is 1 to 2 hours before you are ready to eat. We ask that you please have all of  
the food tables positioned and ready for our staff.

return and pickup
If  you don’t have time to return our equipment, we will do it for you. Let us know what time to be there and we will drop by and save you the trouble.

Pickup Options
in store pick-up  -  Be your oWn caterer

We will be happy to prepare some or all of  the food for your event. If  you are in a jam and need to place a last minute order, we can work miracles. 
Chafing dish rentals are also available when picking up your order. Please consider your vehicle’s cargo capacity and the size of  your order.

hot pick-up 
1

This is a nice option for when you are cutting it close between work and your event or you want to pick up your food hot. 
There is a charge of  $6.00 per food pan for this option.

(1) Some deliveries and pickups are subject to additional charges depending on the time of  day, location, order size and/or complexity of  delivery or pickup. Additional fuel charges may apply. 
       ‘Tis the Season. Add $12.50 for Deliveries in December. Equipment rentals are to be returned within 48 hours, with a valid credit card on file.  
(2) Some foods are best served when cooked in an oven on-site and may require chafing dishes and/or additional heating depending upon desired serving temperatures.
 *    Except on New Year’s Day, Easter Day, Thanksgiving Eve, Thanksgiving Day, Christmas Eve and Christmas Day.
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  Weddings  
   Bachetti’s Catering can take care of  some or all aspects of  your wedding. Whether it is a 
buffet setup or table side service, we can provide just the food or plan your whole event. We 
offer numerous options that allows you to meet your budget without having to sacrifice the 
quality and service that you expect.

see our Wedding brocHure for More inforMation 
aBout having your Wedding catered.

  Full Service Events  
   Full service catering from 1 person to thousands of  people. Our catering team can take care of  some or all 
aspects of  your party. We can provide just your food or plan your whole event. Whether you choose Buffet Style 
or Table Side Service, we will offer numerous options for you to choose from and help guide you to create your 
perfect event.
   The two main levels of  full service are Buffet Style, where guests go to the food tables to be served or serve 
themselves, and Table Side Service, where guests can relax at their table and have their food brought to them. 
Once you have chosen a level of  service, we can start tailoring your order to suit your event’s needs. The process 
of  getting a final bid for a full service event can take anywhere from a day or two to a few weeks, depending on 
the intricacy of  your event. 
   If  you are considering using us for your full service event, give us a call to schedule a meeting at your 
convenience. After you have established a dinner menu, we invite you to a tasting, where we serve you the 
proposed menu and we can go through all of  the fine details.

  Custom Food Tiers  

        

   Move away from scattering appetizers around your house or having your entrees arranged 
in a tedious straight line. A tier is a stylish and convenient way to display food to your guests.

   Choose any items from our menu and we will work with you to design an elegant tier 
especially for you. Any part of  a meal can be arranged into a tier, from appetizers to desserts 
and coffee. Call for pricing.

this oPtion is avaiLaBLe for Delivery & setup and fuLL service events.

  Tents  ·Tables  · Chairs  · Linens  · China  · Flatware  · Glassware  
tents can accoMModate parties of just aBout any size.

 Along with banquet and round tables, you can also choose cocktail, sweetheart, 
and serpentine tables. Chairs should be reserved as far ahead as possible. Chair covers are 
also available, just let us know what  style and color you would like.

   Let us know which color(s) you want for your event or we can work with you to help you 
choose. The cost of  tables, chairs, and linens will be included in your quote at your request. 

See our website for pictures and for a sample swatch.

  Action Stations  
Let one of our chefs PrePare a dish esPeciaLLy for you and your guests. this oPtion is Best for fuLL service events.

Carving Stations
fiLet Mignon

priMe riB

top round roast Beef

WhoLe roasted turkey Breast

Pasta Station
Slider Station

Mashed Potato Bar
Macaroni-n-Cheese Bar
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mix-n-match any item on any menu to your desire or create your own menu!     see our weBsite for additionaL samPLe menus!

sAmPle

menus

coming

soon!

Continental Breakfast for 12
Savory & sweet options offer guests a simple and complete meal.

12 Hard Boiled Eggs $6.00

6 Assorted Bagels butter, cream cheese, & jelly $9.00

6 Assorted Fruit and Cheese Mini Danish $8.10

6 Assorted Mini Muffins $4.50 

12 Whole Apples and Bananas $6.60

6 Individual Yogurts & Granola $12.00

12 Paper Products - “Just the Meal” $12.60 

food totaL
Approximately $4.90 per person   

$58.80

Breakfast Beverages
Small Hot Coffee Box (12 - 8 oz Cups) $21.99

Large Hot Coffee Box (20 - 8 oz Cups) $32.99

Hot Beverage Service* (Regular or Decaf  Coffee or Tea) $52.99

Bottled Spring Water (24 - 16.9 oz Bottles) $8.99

Cans of  Soda (12 - 12 oz Cans) $5.99

Orange Juice ‘Half  Gallon Size’ (Typically Tropicana or Simply) $5.99

Ocean Spray Cranberry Cocktail Juice  ‘Half  Gallon Size’ $5.99

Homestyle Breakfast Classics for 30
Delicious breakfast items to impress your guests.

Great for a Shower!
2 Egg & Cheese Breakfast Stratum (“Strata -s”) $67.98

1 Crab & Shrimp Quiche $56.99

60 French Toast Sticks with Syrup $31.00

1 Bacon & Cheddar Potatoes $39.99

45 Breakfast Sausage Links $26.00

7 lbs. Sliced Honey-Glazed Ham $55.93

1 Medium Fresh Fruit Tray $59.99

30 Paper Products - “Just the Meal” $31.50 

food totaL
Approximately $12.31 per person

$369.38

Hot-n-Cold ‘Light’ Breakfast for 24
Easy, portable options that are great for a meeting or a large crowd.

12 Biscuits stuffed with Egg, Cheddar, and Tennessee Sausage $80.99

12 Biscuits stuffed with Egg, Cheddar, and Applewood Bacon $80.99

1½ Golden Browned Country Home Fries $47.99

48 Slices of  Smoked Bacon $25.95

½ Gallon of  Oatmeal (Brown Sugar, Raisins & Craisins on the Side) $17.00

5 lbs. Fresh Fruit Salad $34.95

24 Paper Products - “Just the Meal” $25.20 

food totaL
Approximately $13.05 per person

$313.07
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  Helpful Checklist  
see our Website for an assortment of Catering aDviCe & Helpful DoCuments.

Appetizers Deli/Garden Salads Tables Silverware
Entrees Rolls and Butter Chairs China Plates
Vegetables Coffee & Tea Wait Staff Champagne Flutes
Potatoes Coolers/Ice Entertainment Glassware
Pastas Beverages Tent Linens
Desserts Chafing Dishes Grill Leftover Containers

  Heating Guidelines  
     The majority of  food purchased from our catering menu is already fully cooked, ready for you to Heat-n-Eat. Simply preheat your oven to 325 degrees and 
warm your menu items to 165 degrees (per USDA recommendations) on a food thermometer. Ovens may vary but estimated heating times for foods are: 

 deLicate or “Light” foods - Approximately 20 - 35 minutes. Quiche, roast beef, roast turkey, hot appetizers, Filet Mignon, etc... 

 MediuM Weight foods - Approximately 35 - 50 minutes. Sausage, Peppers & Onions, most chicken dishes, vegetables, etc. ...

 heavy Weight or very dense foods - Approximately 40 - 65 minutes. Ziti, lasagna penne primavera, or any very thick or heavy foods. 
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Bachetti’s History and About Us
Bachetti’s Catering is your one-stop gourmet caterer, serving all of  Delaware and its surrounding regions with 
exquisite food, friendly catering service, an assortment of  equipment rental options, and so much more. We specialize 
in providing gourmet foods, developed by our creative chefs using the highest quality ingredients, along with offering 
friendly service from our experienced and professional staff.  Whether it is an elegant wedding, a corporate luncheon,  a

see our WeBsite for More info:

WWW.Bachettis.coM

catering office hours

Monday: 9:00 aM - 5:00 pM

tuesday: 9:00 aM - 5:00 pM

Wednesday: 9:00 aM - 5:00 pM

thursday: 9:00 aM - 5:00 pM

friday: 9:00 aM - 5:00 pM

saturday: 10:00 aM - 2:00 pM

sunday: 10:00 aM - 2:00 pM
 

retaiL store hours

Monday: 9:00 aM - 7:00 pM

tuesday: 9:00 aM - 7:00 pM

Wednesday: 9:00 aM - 7:00 pM

thursday: 9:00 aM - 7:00 pM

friday: 9:00 aM - 7:00 pM

saturday: 9:00 aM - 6:00 pM

sunday: 9:00 aM - 4:30 pM

decemBer 2021

BBQ pig roast or if  you are picking up your food from our store, we will guide and 
assist you in the creation of  your custom catering event. Allow us to show you 
how you can save money, without giving up fresh quality foods.

Bachetti’s has been a family owned & operated company, in the tri-state 
region, since 1932. We are the oldest family owned and operated catering company 
in Delaware. We believe that providing the highest quality products and service 
is the only way to conduct business. We are repeat winners in the categories of  
Best Caterer and Best Butcher/Meat Market for over 20 years in the “Best of  
Delaware” and “Readers’ Choice Awards” contests. We have also been recognized 
in the categories of  Best “Party Trays” and “Gourmet Take Out.” We are the only 
caterer in Delaware whose facility is inspected daily by the U.S.D.A..  Our facility 
is conveniently located on Kirkwood Highway, between Newark and Wilmington, 
in Midway Plaza. 

To help you get started on your next event and to better serve you, we have 
itemized our menus and services. Please take a moment to look through our menu 
to see the various ways we can accommodate your needs. If  you need to place 
a last minute order, we are happy to be of  service. Thank you for giving us the 
opportunity to serve you as your leading caterer.

facebook.com/BachettiBros


