FEEDING FRENZY
CATERING
FALL 2023

Fall Sandwich Platter

Smokey Apple Ham: tavern ham with smoked gouda, Dijon mustard,‘grénny smith apple,
and mesclun greens on marble rye. |

Fall Turkey: on croissant with cranberry cream cheese and arugula. | 4

Rosemary Roast Beef: with homemade Giardiniera (chopped pickled vc—;getables), lettuce and

horseradish dressing on an egg twist roll.
\

. . . | | /‘ / »
Grilled Chicken Pesto: on a sesame seed bun with lettuce, tomato/and provolone cheese

Mediterranean Veggie Wrap: with feta cheese, cilantro hummus, mlxed baby greens,
cucumber, tomato, red onion, banana pepper and balsamlc dressm

This fall’s sandwich platter is served with our roasted c uI,if,Iow r garden salad, potato chips,
and cookies for dessert. 13.25 /

/Ao
Osteria Style Gnocchi wjth hicken
Fluffy potato gnocchi with grilled chicken in a garlicky alfredo sauce. Served with
Frenzy Caesar salad, rolls, butter, and‘our dessert bar. 14.25

Hot Turkey Pie
A hearty mix of chunky turkey and vegetables topped with fresh baked buttermilk
bisc ed with our harvest salad and our dessert bar. 13.95

Tailgate Time
Hoagie Hunks (hoagi rtment cut into sections), a crock of famous Frenzy chili with
toppings on the side, chips, stft pretzels, with assorted brownies for dessert. 16.95

15 guest minimum per entrée and 3 business days’ notice please. All prices are per guest.
Includes paper products, delivery, set up and clean-up of hot foods.
6% PA sales tax and an 18% gratuity are added to all orders.




