
 

Club Casa Café 
353 N. River Road Des Plaines, IL 60016 

p: 847-298-5100 f: 847-296-4111 

CATERING MENU 
 

Appetizers 
Half pan serves 6-8; Full pan serves 12-16 

 
HALF FULL 

Potato Skins 
Stuffed with bacon & a colby blend cheese; served with a side of sour cream 

$20 
24 pieces 

$35 
48 pieces 

Crab Stuffed Mushrooms 
Our homemade stuffing made with real crab meat 

$38 
24 pieces 

$67 
48 pieces 

Fried Calamari 
Tenders Calamari served with Marinara Sauce 

$35 
15 pieces 

$65 
30 pieces 

Club Sliders 
Angus mini burgers topped with grilled onions, cheese & pickles 

$25 
12 pieces 

$45 
24 pieces 

Mini Pulled Pork Sandwiches 
Tender & juicy pork served on a pretzel roll 

$25 
12 pieces 

$45 
24 pieces 

Buffalo Wings 
Wings prepared mild, medium or smokin’; served with bleu cheese dressing 

$25 
30 pieces 

$45 
60 pieces 

Boneless Buffalo Wings 
Wings prepared mild, medium or smokin’; minus the bones, served with bleu cheese dressing 

$30 
40 pieces 

$53 
80 pieces 

Arancini 
Breaded arborio rice balls stuffed with ground beef, peas & mozzarella cheese 

$28 
12 pieces 

$49 
28 pieces 

Chicken Quesadillas 
Flour tortillas with Chihuahua cheese, cilantro & onion; served with a side of salsa 

$24 
12 pieces 

$42 
24 pieces 

Chicken Tenders 
Breaded Chicken Breast Strips; served with BBQ and honey mustard 

$25 
15 pieces 

$45 
30 pieces 

Seasoned Curly Fries 
Crispy, seasoned swirly curly fries are a kid favorite! 

$18 
 

$32 
 

Bruschetta Tray  (16” round tray) 

Toasted Italian bread with sweet grape tomatoes, basil, pine nuts, freshwater mozzarella, extra virgin olive 

oil & parmesan cheese- the best in town! 

 $35 

Italian Antipasto Tray  (16” round tray) 

Italian cold cuts with freshwater mozzarella, vegetable marinades & provolone cheese 

 $55 

Jumbo Shrimp Cocktail Tray  (16” round tray) 

Approx. 50 jumbo, juicy, peeled & deveined shrimp; served with cocktail sauce 

 $85 
 

Salad Bowls 
Bowl serves 6-8 as an entrée; 20 as a side dish 

Julie’s Salad 
Mixed field greens, walnuts, red onion, plum tomatoes & crumbled bleu cheese, tossed in our house vinaigrette dressing. Add 

marinated chicken breast for $10 

$33 

Caesar Salad 
Romaine lettuce, tossed in our tangy Caesar dressing. Add marinated chicken breast for $10 

$29 

Bruschetta Salad 
Bed of mixed field greens with Bruschetta mix & freshwater mozzarella;  served in our house  

vinaigrette dressing. Add marinated chicken breast for $10 

$33 

Mediterranean Salad 
Imported Italian tuna, mixed greens, artichoke hearts, grape tomatoes, freshwater mozzarella, sweet onion & kalamata 

olives; served in our house vinaigrette dressing 

$43 

Chopped Salad 
Romaine lettuce, tomato,  macaroni, dried cherries, walnuts, red onion & crumbled feta cheese; served in our homemade 

poppyseed vinaigrette dressing, add Chicken for an extra $10 

$40 

Tossed Green Salad 
Buttermilk ranch &  Italian Dressings 

$25 

 



Entrées 
 

HALF FULL 

Roast Chicken Vesuvio 
Bone-In chicken roasted in garlic, white wine, lemon juice & oregano 

$40 
15 pieces 

$72 
30 pieces 

Country Fried Chicken 
Bone-in Panko breaded chicken 

$40 
15 pieces 

$72 
30 pieces 

Chicken Vesuvio 
Chicken breast sautéed in garlic, white wine, lemon juice & oregano 

$45 
15 pieces 

$80 
30 pieces 

Chicken Marsala 
Chicken breast sautéed in imported marsala wine & mushrooms 

$48 
15 pieces 

$85 
30 pieces 

Chicken Parmesan 
Breaded chicken breast with mozzarella cheese and marinara sauce 

$45 
10 pieces 

$80 
20 pieces 

Chicken Limone 
Chicken breast sautéed with a white wine, lemon & herb sauce 

$48 
15 pieces 

$85 
30 pieces 

Eggplant Parmesan 
Lightly Breaded Eggplant, baked with Ricotta, Mozzarella, Romano Cheese and marinara sauce  

$50 
 

$90 
 

Alaskan Halibut 
Served in a lemon butter sauce 

$110 
10 pieces 

$190 
20 pieces 

Roast Salmon Vesuvio 
Farm Raised Norwegian Salmon  in garlic, white wine, lemon juice & oregano 

$75 
10 pieces 

$140 
20 pieces 

Shrimp Oscar 
Jumbo Gulf Shrimp Stuffed with crab meat and seasoning with Hollandaise Sauce 

$75 
24 pieces 

$140 
48 pieces 

BBQ Ribs 
Fall-off-the-bone ribs in our special recipe sauce 

$50 
3slabs 

$90 
6 slabs 

London Broil 
Tender beef served with mushroom au jus 

$75 $140 

Beef Tenderloin 
Tenderloin served with mushroom au jus 

$100 $180 

Italian Sausage Giambotta 
Sautéed Italian sausage with peppers, onions & potatoes in a light tomato sauce 

$50 $90 

Sausage & Peppers 
Grilled Italian sausage served with sautéed green peppers & fresh baked French rolls 

$50 $90 

Pork Loin 
Served with a Dijon mustard wine sauce 

$50 $90 

Italian Beef 
Tender juicy thin-sliced beef with au jus & fresh baked French rolls 

$55 $100 
 

Sides 
Half pan serves 15-20; Full pan serves 30-40 

 HALF FULL 

Penne Marinara 
Penne pasta served in our homemade sauce 

$23 $43 

Rigatoni with Pink Sauce 
House favorite! Vodka cream sauce with peas & mushrooms 

$30 $55 

Baked Mostaccioli 
Penne marinara baked with ricotta, mozzarella & parmesan cheese 

$35 $60 

Eggplant Lasagna 
ricotta, mozzarella & parmesan cheese layered with lightly breaded eggplant & lasagna noodles 

$45 $80 

Garlic Roasted Potatoes $25 $45 
Vesuvio Style Potatoes $25 $45 
Garden Fresh Medley of Vegetables $30 $50 
Green Beans Almondine $25 $45 

Extras  

Plates, napkins, forks & knives ~ $.75 per person 
 Marinara Sauce (1 quart) ~ $6 
 Hot Peppers (1 pint) ~ $3 

 Dinner Rolls ~ $3.75 per dozen 
( 3 dozen min.) 

 Wire Chafers ~ $7 each 

 Pink Sauce (1 quart) ~ $8 
 Salad Dressing (1 pint) ~ $4 

 Italian Bread ~ $1.75 per ½ lb. loaf 
(6 loaves min.) 

 Sternos ~ $1.50 each 
 

 



 

 

Catering Packages 
 

Catering packages include appropriate breads & Serving Utensils  

20 person minimum applies. 

 

Option 1 ~ $6.50 
Choose 1 Entrée, 1 Starch & 1 Salad 

Option 2 ~ $10.50 
Choose 2 Entrées, 2 Starches, 1 Vegetable & 1 Salad 

Option 3 ~ $13.00 
Choose 3 Entrees, 2 Starches, 1 Vegetable & 2 Salads  

 

Entrées 
Chicken Breast – choice of Marsala, Vesuvio, Limone or Parmesan 

Country Fried Chicken 

Roast Chicken Vesuvio 

Italian Sausage with Peppers 

Sausage Giambotta 

Roast Pork Loin, Dijon Mustard Sauce 

Italian Roast Beef, au jus 

London Broil, Mushroom au jus ~ Add $3 

BBQ Ribs ~ Add $4 

Beef Tenderloin, Sauce Diane ~ Add $8 

Cedar Plank Salmon, Teriyaki Sesame Glaze ~ Add $3 

Halibut, Lemon Butter ~ Add $6 

 

Starches 
Garlic Roasted Potatoes 

Vesuvio Style Potatoes 

Penne with Marinara Sauce 

Rigatoni with Pink Sauce 

Baked Mostaccioli ~ Add $1 

Eggplant Lasagna ~ Add $2 

Stuffed Shells ~ Add $2 

 

Salads 
Tossed Green Salad with Buttermilk Ranch & Italian Dressings 

Caesar Salad 

Julie’s Salad ~ Add $1 

Bruschetta Salad ~ Add $1.50 

Chopped Salad ~ Add $1.50 

 

Vegetables 
Garden Fresh Medley of Vegetables 

Green Beans Almondine 

 

Dessert Options available upon request 
 
 

Delivery & Set-up Available ~ call for pricing 

Prevailing Sales Tax additional 

48 hours notice needed for catering orders 

 

 

353 North River Road @ The golf Center Des Plaines 

www.clubcasacafe.com or email us at clubcasa@sbcglobal.net 

Phone 847.298.5100 Fax 847.296.4111  

http://www.clubcasacafe.com/
mailto:clubcasa@sbcglobal.net

