
 

 

BREAKFAST 
  

 
 

CONTINENTAL BREAKFAST 5.95 
Freshly baked muffins, donuts, tea breads, coffee cakes, bagels with assorted cream cheeses, fresh 

fruit garnish and other goodies, includes orange juice. 
With coffee and tea service 7.65* 

INTERCONTINENTAL BREAKFAST 8.75 
Fresh fruit salad, assorted cheeses, croissants, bagels, tea breads, yogurt and orange juice. 

With coffee and tea service 10.35* 

BAGEL SANDWICHES 6.75 
With cream cheese, bacon and tomato; strawberry and cream cheese; cucumber, onion and cream 
cheese; smoked salmon spread. Served with orange juice.  
With coffee and tea service 8.35* 

MONTEREY BREAKFAST BAR 8.25 
With low fat vanilla yogurt, crunchy granola, fresh fruit salad, butter croissants and O.J. 

(2 business days’ notice 10 guest minimum) With coffee and tea service 9.85* 

BREAKFAST SKEWERS 5.95 
Fresh pineapple, strawberries, grapes and granola bars on individual kabobs with honey walnut 
yogurt dip. With coffee and tea service 7.65* 

HOT BREAKFAST 11.75 
Hot stuff (choose three): western or scrambled eggs, frittata-you can choose the filings, hash 
browns, home fries, sausage, bacon, scrapple, ham, French toast, pancakes, sausage gravy with 

biscuits or waffles with fruit. Includes bagels, muffins and orange juice.  (Additional side 2.50 per order) 
(2 business days’ notice, 10 guest minimum) 

With coffee and tea service 12.95* 

HOT BREAKFAST SANDWICHES 6.95 
On English muffins, bagels and biscuits with; eggs, bacon and cheese; ham, egg and cheese; 
sausage egg and cheese; egg and cheese. Served with orange juice.  
Can also be prepared as burritos just ask (add .75).  (2 business days’ notice,10 guest minimum) 

With coffee and tea service 8.65* 

COFFEE AND TEA SERVICE 3.95 
*Freshly brewed Breakfast Blend regular and decaf coffees with assorted herbal teas. Arrives with cups, 

utensils, cream and sugar. Our urns keep the coffee and tea hot and easy to serve.  (8 guest minimum) 
 

A La Carte 
 Tea breads 2.25 

 Butter croissants 2.25 
 Coffee cake 2.25 

 Bagels w/cream cheese 2.95 
 Muffins, Danish, donuts 2.25 
 Yogurt Parfait 5.95 

Assorted yogurt 2.35 

 Fresh fruit salad 3.50 

             (2.50 per order added to breakfast) 
 Mini pastries (2 per order) 3.25 
 Fresh Squeezed O.J. (pitcher) 12.50 
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 PLATTERS 
You’ll love our platters! The following buffets include your choice of homemade pasta salad, potato 
salad, market green salad, fruit salad, confetti coleslaw or one of our signature soups (add 2.50). You 
can also upgrade your side to a superlative salad for 2.50 per guest. Also includes Herr’s potato chips, 

pickles & olives and a mouth-watering tray of our famous cookies. 8 guest minimum please 
 

SANDWICH SAMPLER  11.95 
When you can’t decide, a sampling of our serious sandwiches, hoagies and wraps will do the trick!     
 

SERIOUS SANDWICHES  11.65   
The selection of truly large sandwiches includes roast beef, turkey breast, tavern ham, chicken salad and 
tuna salad. Served on  multi grain, marble rye and sour dough breads and Kaiser rolls. Need a vegetarian 

sandwich just ask. (On croissants add 1.00) (Gluten Free add 2.50) 
 

RADICAL WRAPS  12.15 
Oversized tortillas stuffed with some of our favorites like Lisa’s Special, Sunshine Superwomen, Blonde 
Bomb, Caesar’s chicken, Bob’s Burrito and normal stuff too! See our web site for ingredients. 

 

MINI SANDWICH BAR  11.95 
Tuscan, Ciabatta and herbed dinner rolls with roast beef, roast turkey, tavern ham, tuna and chicken 
salads. (Dressed with mayonnaise and mustard, 2 per order) 

 

HAMMERHEAD HOAGIES  12.25 
Overstuffed with roast turkey, Italian meats, tuna salad and roast beef. Hoagies are pre-dressed and cut 

into thirds so everyone can sample a different kind. (2 sections per guest) 
 

  DAGWOODS  12.55 
Artisan loaves piled high: grilled chicken with bacon, lettuce, tomato, herbed cheese and ranch dressing; 
Corned beef with roast turkey, tomato, Swiss, slaw, Russian dressing. Mmmmmmm good!  (8 guest 
minimum) 

BODACIOUS BAGUETTES  12.55 
Classic French loaves filled with turkey and Brie cheese, roast beef and horseradish dill dressing, and tuna a 

la Niçoise topped with fresh bell pepper, red onion, olives etc.   
 

CLUB SANDWICHES  12.95 
An assortment of your favorite club sandwiches —turkey and bacon, roast beef and bacon, tuna and 
cheese. Clubs are served on assorted breads and rolls and are pre-dressed for easy eating. 
 

LUNCH AMERICAN STYLE  12.25 
A selection of sandwiches from around the country including California Clubs with turkey, 
bacon and avocado, Santa Fe wraps with grilled chicken and roasted peppers, Creole roast 

beef po-boys and Brooklyn deli corned beef specials. (2 business days’ notice)  
 

MUST HAVE MEATS    11.65 
Select 3 choices and make your own sandwiches: 
Oven Roasted Turkey Breast /our own Roast Beef / Tavern Ham / Grilled Chicken / our own Chunk White 

Tuna Salad /our own Chicken Salad / Corned Beef / Deviled Egg Salad / Roasted Vegetables / Smoked 
Bacon  (Gluten Free add 2.50) 

TRIPLE CHICKEN PLATTER 11.95 
Thinly sliced grilled lemon, spicy blackened and garlic teriyaki marinated chicken breasts served chilled on a 
platter with cheeses, lettuce and tomato. Bread and rolls too. (2 business days’ notice) (Gluten Free add 2.50) 
 

see more sandwich varieties and menus at www.feedingfrenzy.info 
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SUPERLATIVE  
SALADS (more on website)  
12.25 per guest (accept where noted)  

8 guest minimum per salad 
 

FRENZY COBB SALAD   
With grilled chicken, bleu cheese, bacon, 
cucumber, tomato and candied walnuts 

GRILLED CHICKEN CAESAR 
With freshly grated Romano cheese and 

homemade croutons and dressing 

TURKEY WALDORF  (12.95) 
With pineapples, grapes, candied walnuts and 

Granny Smith apples (2 business days’ notice) 

CHEF SALAD 
With tavern ham, roast turkey breast, Swiss 
cheese, hard cooked egg etc. 

ANTIPASTO 
Hard salami, spicy ham and aged provolone with 
roasted peppers, onions, mushrooms, Greek 

olives, celery and hard cooked egg 

BLACKENED CHICKEN TACO SALAD 
With fresh salsa, our own guacamole, green 
onions and cheddar cheese 

PEPPER GRILLED STEAK AND 
ARUGULA SALAD (12.95) 
Feta cheese, ripe tomatoes and diced jalapeno 

add zip to this refreshing salad.  (2 business days’ 

notice)   

CLASSIC GREEK SALAD 
With ripe Kalamata olives, berry tomatoes, red 
onion, Feta cheese and cucumber.  

(Add Char Grilled Chicken  12.95)    

SANTA MONICA SALAD (12.95)  
grilled spiced avocado, black beans, carrots, 
radishes, tomatoes, scallions, cucumbers, 
blueberries, goat cheese, char grilled chicken

 

CUSTOM SALAD BAR   
Create your own salad with fresh salad veggies including mixed lettuces, cherry tomatoes, cubed carrots, 
diced bell peppers, cucumbers, hard cooked eggs, home-made croutons, real bacon bits, grilled asparagus 

and garbanzo beans all served separately. Then choose three from the following toppings: roasted 
vegetables; char grilled chicken cubes;  off the bone turkey breast; baked ham; bleu cheese; cheddar 

cheese; feta cheese; and pepper jack cheese. 13.25 per guest    
 

Superlative Salads are served with our own dressings, soup or fruit salad or mini sandwiches (add 2.75), 
cookies, rolls and butter. All salads except Caesar can be served as an entrée pasta salad. (8 guest 

minimum) Salads with mini sandwiches are served with chips instead of rolls and butter. 
 

SOME OF OUR SOUPS 
Give us 48 hours and we’ll make your favorite soup. 

Chicken Gumbo; Chicken Escarole; Ham & Bean; Hot & Sour; Manhattan Clam; Brunswick Stew; Split Pea; 

Mushroom Barley; Italian Barley; Seafood Provencal; Italian Tomato; Escarole; Minestrone; Maryland Crab; 
Pasta Fagioli; |French Onion; Chicken Noodle; Beef Noodle; Cream of Mushroom; Tomato Basil; Black Bean; 

Vegetable; Peasant Tomato; Soul Stew; Roasted Carrot & Tomato; Cream of Chicken; Chicken Corn 

Chowder; Potato Bacon; Cream of Spinach; Potato Cheddar; Seafood Bisque; Cream of Cauliflower; Broccoli 
Cheddar; Tomato Florentine; Tomato Bisque; Gazpacho; New England Clam Chowder; Chicken Vermicelli; 

California Cheeseburger; Chicken, Ham & Sweet Corn Chowder and Many, Many More 
 

Need catering for several days and can’t decide what to order? 

Just ask, we’ll be glad to offer suggestions, or just let us know how many people will be 
attending and we’ll plan your menu 

 

more salad options at www.feedingfrenzy.info 
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BOXED LUNCHES  
 

 
SANDWICH BOXES   11.65 

All Sandwich Boxes include potato chips, seasonal fruit, cookie, peppermint and utensils. 

ROAST BEEF—Our own thinly sliced beef with Swiss cheese, lettuce and tomato on marble rye 
TURKEY—Lite and lean turkey breast with leaf lettuce and tomato on  a whole wheat roll 
TAVERN HAM—Ham with Swiss cheese and spicy brown mustard served on marble rye 

TUNA SALAD—Our own, topped with Provolone cheese, lettuce, tomato, on a whole wheat roll 
CHICKEN SALAD—Our own chicken salad with leaf lettuce and tomato on a Kaiser roll 
 

SPECIALTY BOXES   12.25 
All Specialty Boxes include potato chips, seasonal fruit, a cookie, peppermint and utensils. 

*BLACKENED CHICKEN BREAST- Served with mango salsa and field greens on Ciabatta roll   
*ROAST TURKEY and AVOCADO- Served on a croissant with arugula and roasted tomato 

MINI HERO-Stuffed with lettuce, Roma tomato, red onion, spices and your choice of roast 
turkey, roast beef, chicken salad, tuna salad, roasted veggies or Italian cold cuts 
ROASTED VEGETABLE- Oven roasted vegetables with aged provolone, roasted peppers, 

onions and sprouts served on a Ciabatta roll. 
VEGETARIAN ROLL-UP - Sun dried tomato wrap filled with assorted veggies and cheeses. 

*TOMATO, FRESH BASIL and MOZZARELLA - on a Ciabatta roll with balsamic vinaigrette 
CORNED BEEF- on  marble rye with sides of coleslaw and Russian dressing  

 

SALAD BOXES   12.25 
All Salad Boxes are served with a fresh baked roll, butter, seasonal fruit, cookie and utensils. 

*BLACKENED CHICKEN BREAST—Served with mango salsa over field greens  
ANTIPASTO-Hard salami, spicy ham and aged provolone with roasted peppers, onions, 
mushrooms, Greek olives, celery and hard cooked egg 

COBB SALAD-Our market salad topped with bleu cheese, smoked bacon, grilled chicken 
and candied walnuts with balsamic vinaigrette 

GREEK SALAD-Kalamata olives, Feta cheese, cucumber and tomato with balsamic 
vinaigrette 

ROASTED VEGETABLE SALAD—Market salad topped with home roasted veggies and 
Canadian cheddar cheese accompanied by balsamic vinaigrette 
*SMOKED SALMON SALAD- Kalamata olives, berry tomatoes, red onion and cucumber 13.25 

KITCHEN SINK SALAD-Roasted vegetables, home made hummus, salsa, grilled chicken, bleu 
cheese and sprouts 

CHEF SALAD -Tavern Ham, roast turkey, Swiss cheese and hard-boiled egg.  
QUINOA POWER SALAD- with grilled blackened chicken, (tofu can be substituted), roasted 
vegetables, berry tomatoes, chicpeas, and hard cooked eggs. 13.25  

 
Gluten free add $2.50 

* 2 business days’ notice  
 
 

See more boxed lunch menus at- www.feedingfrenzy.info 
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HOT ENTREES 
 

 

All Hot Entrees require 2 business days’ notice and a ten guest minimum per entree 
 

CHICKEN   14.25 
 

WALNUT CRUSTED CHICKEN 
With a raspberry vinaigrette 

MEDITERRANEAN CHICKEN 
With our own tangy Sicilian sauce 

CHICKEN MARSALA 
Fresh mushrooms and our own Marsala sauce 

CHICKEN FLORENTINE 
With fresh spinach and aged provolone 

CHICKEN AND BROCCOLI 
With a garlic cream sauce 

CANADIAN CHICKEN  
Topped with smoked bacon, roasted tomatoes 

and Canadian cheddar cheese 

GRILLED CHICKEN 
With lemon & fresh herbs 

CHICKEN PARMIGIANA 
With roasted tomatoes, fresh parmesan 

cheese and garlic bread crumbs 

CREOLE CHICKEN 
With bell pepper, roasted garlic, onion and 

Tomatoes 
 CHICKEN CARBONARA 
With crisp bacon and our own mushroom 
cream sauce 
JAMAICAN JERK CHICKEN 
With our own Jerk sauce. Served over black 
bean rice pilaf* 

CRANBERRY BARBECUED CHICKEN 
Marinated in our zesty cranbecued sauce 

HEALTHY CHICKEN with HERB SAUCE 
Chargrilled breasts topped with a fresh tomato 
herb sauce 

THAI CURRIED CHICKEN (green) 

Served over coconut rice*

 

Chicken dishes are served over vegetable rice*, a green salad, rolls, butter and our famous dessert tray. 

Chicken Parmigiana and Chicken Carbonara are served over pasta.   
 

HOT SANDWICHES   13.75 
CAROLINA PULLED PORK 
Tender shredded loin in our tangy BBQ sauce 

HOUSE ROASTED PORK 
In South Philly style gravy 

MEATBALL PARMIGIANA 
In Marinara with aged provolone cheese 

SWEET ITALIAN SAUSAGE 
With grilled bell peppers and onions in a 
tangy marinara sauce 
HOME ROASTED TURKEY 
With homemade gravy and cranberry chutney 

BARBECUED CHICKEN 
Shredded tender chicken breast in our zesty 
BBQ sauce 

ROAST BEEF AU JUS 

With horseradish and American cheese 

ITALIAN SUB STATION 
Meatball parmesan, Philly style pork and mixed 

Italian sausages with peppers and onions served 
with torpedo rolls (15 guest minimum) 14.95 
FRENZY CHICKEN OR BEEF STEAK 
Chicken with roasted red pepper, spinach and 
cheddar cheese. Beef with charred red onion, 

roasted mushroom and Feta cheese 

PHILLY STYLE STEAK 

Beef or chicken steaks with sides of sauce, 

sautéed onions, Soft Pretzels and TasteyKakes 
for dessert 

HOT SANDWICH SAMPLER  

(choice of 3,  excluding Philly steaks) served with 
sides and club rolls  

(15 guest minimum)  14.95 

 

Hot Sandwiches (except Philly steaks) are served with potato chips, potato salad or homemade confetti 
coleslaw or herb roasted potatoes, Kaiser or steak rolls, assorted relishes and our delicious dessert tray.   2024  

  



 

 MORE 
HOT ENTREES 

 

All Hot Entrees require 2 business days’ notice and a ten-guest minimum per entree 

PASTA   13.75* 
Carnivorous 

RADIATORE CARBONARA with grilled chicken, 
crisp bacon and wild mushrooms 

RIGATONI with SWEET SAUSAGE roasted bell 
peppers and Italian gravy 
TORTELLINI and HAM with julienne fresh 

veggies and a mushroom cream sauce 
FARFALLE with SWEET SAUSAGE roasted 

peppers and tomato cream sauce 
CAVATAPPI with CHICKEN and fresh vegetables 
in a light tomato pesto sauce  

SHELLS with ASPARAGUS, PEAS & BACON  
In a light lemon herbed cream sauce. 
PENNE with RAGU house made Ragu with an old 

world flavor. *14.50  
SPAGHETTI and MEATBALLS with fresh Romano 

cheese 
CLASSIC ITALIAN LASAGNA mamma-Mia 

 
Meatless 

FETTUCCINE with ASPARAGUS, pine nuts and 
mascarpone cheese 

PENNE with MARINATED TOMATOES, fresh 
basil and garlic bread crumbs 

BAKED ZITI with AGED PROVOLONE and fire 
roasted peppers 
FARFALLE WITH ROASTED VEGETABLES in 

tangy marinara sauce 
STUFFED SHELLS with fresh Romano cheese  

(meatballs as a side with shells - add 2.50) 
TORTELLINI with julienne fresh veggies and a 
mushroom cream sauce 

PASTA PRIMAVERA with your choice of marinara 
or mushroom cream sauce 
VEGETARIAN LASAGNA Mia-mamma 

Pasta dishes are served with a green or Caesar salad, garlic bread or rolls & butter, and our dessert bar 
 

MEXICAN   13.95 
ENCHILADAS –stuffed tortillas topped with chipotle chili salsa. 

 Choose (2) : Roasted Vegetable, Blackened Chicken, Bean and Cheese, Cajun Beef 
FAJITAS –Seared Beef or zesty Chicken sautéed with peppers and onions. Served with sour cream, cheddar 

cheese, lettuce, salsa, guacamole and large tortillas (shrimp add 2.95) 
TACO FIESTA –create your own taco with our hot and spicy Chicken or Beef, hard and soft taco shells and 
assorted toppings including shredded lettuce, olives, cheddar, jalapenos, salsa and more 

Mexican dishes are served with tortilla chips; mi casa made salsa, red rice, and our dessert bar. 
 

POT BELLIED POTATOES  13.75 
Twice baked potatoes piled high, choose two of the following fillings 

CHICKEN, CHEDDAR AND BROCCOLI 

TURKEY, HAM AND SWISS 
CHICKEN FAJITA 

 ROASTED VEGETABLE 

 BUFFALO CHICKEN 
STEAK AND PEPPER 

Pot Bellied Potatoes are served with green or Caesar salad, rolls, butter, and our famous dessert tray. 
 

STIR-FRY   13.75
VEGGIE STIRFRY with candied walnuts & tofu 

CHICKEN STIRFRY with fresh basil and ginger 

 BEEF STIRFRY with fresh cilantro 

 VEGETABLE LO MEIN with snow peas 
 

Stir-fries are served over steamed rice (except Lo Mein) and arrive with fresh fruit salad, rolls, butter and a 

tray of our famous brownies, bars, and cookies. 
 

 

See more menus www.feedingfrenzy.info 2024
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STILL MORE 

HOT ENTREES 
 
 

CHARCUTERIE  

All CHARCUTERIE Entrees require 3 business days’ notice    
Served with artisan rolls, butter and desserts. 

 

MACADAMIA CRUSTED CHICKEN 15.75 (minimum 10 guests) 
Boneless chicken with a macadamia nut crust topped with mango salsa over scallion rice accompanied by 
snow peas with hearts of palm and red bell pepper  

BEEF WELLINGTON  (market price) (minimum 10 guests) 

Tender beef filet with mushroom au jus wrapped in puff pastry served with green beans and mashed potatoes  

FRENZATOUILLE TOWER 14.25 (minimum 10 guests) 
With grilled portobello mushroom, grilled red pepper, sautéed spinach with garlic, red onion, asparagus, grilled 
eggplant and fresh tomato stacked and layered with melted cheese.  Served over mixed brown and wild rice. 

KABOBS 16.25 (minimum 10 guests) 
Chicken, beef & shrimp skewered with pineapple & veggies served over brown & wild rice with a market salad  

FRENZY SLIDER BAR 14.95 (minimum 15 guests) 
Make your own slider. Choose one or all three from; Beef with mushroom onion Aus jus; Turkey with crumbled 
bacon; Salmon with lemon dill sauce. Served with fresh mini burger rolls, lettuce, tomato, onion, grated 

cheddar cheese, American cheese, potato salad and chips   

GAME DAY SLIDER TRIO 14.95 (minimum 15 guests) 
Choose three of the following premade sliders, no fuss no muss!  

Roast Beef with Cheddar and horse radish sauce; Meatball Parm; Cuban style pork; Corned Beef Reuben; 
Roasted Veggie; Roast Turkey, Bacon with Ranch. Served with chips and potato salad 

CHICKEN CORDON BLEU 16.95 (minimum 10 guests) 
Tender chicken stuffed with baked ham & Swiss cheese, breaded then golden fried; served over vegetable 
veggie rice with a green salad 

MINI MEATLOAF 13.25 (minimum 10 guests) 
Homemade Italian style loaves with mushroom gravy served over buttered egg noodles. Arrives with a fresh 

green salad.  
MARDI GRAS BUTTERMILK FRIED BREAST OF CHICKEN 15.75 (minimum 10 guests) 
with Bourbon mashed sweet potatoes, country ham gravy and grilled Cajun green beans.      

BACON WRAPPED PORK TENDERLOIN 15.75 (minimum 10 guests) 
Garlic and rosemary rubbed bacon wrapped pork tenderloin medallions. Served with whipped horseradish 

potatoes, our garden salad. 

HERB CRUSTED PORK LOIN 14.25 (minimum 10 guests) 
With roasted root vegetables served with a market salad  

GOAT CHEESE STUFFED CHICKEN with CRANBERRY SALSA 15.75 (minimum 10 guests) 
Over home-made stuffing with a seasonal garden or Caesar salad (no artisan rolls)   

 

SEAFOOD (market price) 

See website for descriptions.  
 Seafood entrees arrive with salad, rolls, butter and our dessert tray. 

Look for more options on our website www.feedingfrenzy.info 
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APPETIZER OR  
HORS D’OEUVRE?  

 
CHEESE AND FRUIT BOARD  5.95 
Sharp Cabot Cheddar, Smoked Gouda and other 
cheeses with tasty crackers and fresh fruit.  
(10 guest minimum) 

VEGETABLE CRUDITE   5.25 
A glorious assortment of fresh vegetables with 

our sour cream and chive dip  
(10 guest minimum) 

CHEESE AND VEGGIE TRAY  5.55 
The best of both worlds, a combination of the two 
above (10 guest minimum) 

TUSCAN CROSTINI  4.95* 
Garlic toasts topped with balsamic bacon and 

onion; roasted vegetables; Feta with olives and 
cucumber (2 per order) 

MEXICAN PINWHEELS  4.95* 
With fresh cilantro, salsa, spicy cream 
cheese, black beans, cheddar  (3 per order) 

FRENZY NIBBLERS  9.95* 
Cheese and veggie tray, crostini, Mexican 

pinwheels, cookies, beverages 

CHIPS & DIPS  5.75* 
Tortilla chips with hummus, guacamole, salsa, 
eggplant dip and black bean pesto, all home made   

)FRUIT WEDGE PLATTER  4.25 
Sliced honeydew, cantaloupe and pineapple 
garnished with strawberries and grapes  
VEGGIE SHOOTER  4.95 
Individual cucumber shot cups filled with veggie 
sticks and dressing 

TORTILLA CHIPS  2.95 
With mi casa made salsa  

MUSHROOM CAPS  5.95* 
with sweet sausage stuffing (1.5 to 3 per order) 

ANTIPASTO SKEWERS 4.75* 
mozzarella, artichoke heart and more (2 per order)  
MINI CHICKEN QUESADILLAS 
With Mexican cream on the side  5.95* 
(3 per order) 

ASPARAGUS SKEWERS 5.25* 
Grilled asparagus spears with herbed cream 
cheese wrapped with prosciutto   
(2 per guest) 

SHRIMP COCKTAIL  mkt * 
(3 per order) 

CRUNCHY BLACKENED CHICKEN 
TENDERS  5.75* 
With celery and bleu cheese sauce (2 per order) 

SPICY BUFFALO WINGS 5.75* 
with bleu cheese and celery (3 per order) 

CHICKEN FLORENTINE STUFFED 
MUSHROOMS  5.95* 
(1.5 to 3 per order) 

SCALLOPS WRAPPED IN BACON  
market price* 
with Russian cocktail sauce (3 per order)  
SOFT PRETZELS 1.50 
 

 
*15 guest minimum, 3 business days’ notice 

All others minimum 8 unless specified 
 

HAVE AN APPETIZER, SNACK OR DESSERT IN MIND? 

LET US KNOW, YOU NEVER KNOW WHAT WE’LL COME UP WITH. 
 

See more appetizer options at www.feedingfrenzy.info 
2024 
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DECADENT 
DESSERTS 
(8 guest minimum except where noted) 

 

 

DESSERT BAR  2.95 
An assortment of our bars and cookies  
COOKIES  1.60 
Chocolate Chip / Oatmeal / Surprise 

CHOCOLATEY FRUIT TRAY* 6.75 
Excite your eyes and taste buds with our tray of 
assorted fresh fruits dipped, drizzled and doused 
in white and dark chocolates 

FRUIT and BROWNIE KABOB 4.75 
With fresh pineapple, strawberries, grapes and 

brownies (gluten free upon request) 

FRUIT TARTS* 5.25 
Individual custard topped with fresh fruits in a 

tasty graham cracker crust 

LET THEM EAT CAKE 4.95 
An assortment of triple chocolate cake, carrot cake 
and cheese cake 
 

 

BROWNIES AND BARS  3.25 
a mix of our scrumptious goodies including 
caramel surprise bars, raspberry cheesecake  

bars, walnut brownies, pecan bars, peanut butter 
brownies, bars and others  
(gluten free brownie add .50 per brownie) 

STRAWBERRY DIPPERS* 4.55 
Fresh strawberries dipped in dark chocolates 

ICE CREAM SUNDAE BAR* 6.85 
Vanilla, chocolate and strawberry ice cream 
with cones, bowls and assorted toppings 

FRENZY SMORES* 5.25 
Graham crackers filled with marshmallow fluff 

dipped in dark chocolate 

BIRTHDAY CAKE* 
Decorated to your specs 

(Small serves up to 20) 56.00 
(Large serves 21 –40)  99.00 
  

*2 business days’ notice  
 
 

THIRST QUENCHERS 
 

Beverage bar  
(assorted soda, water and iced tea) 1.75 
Assorted sodas  1.35 
Bottled Iced Tea  2.35 

Bottled water  1.35 
Brewed iced tea (pitcher)  5.95 
Assorted bottled fruit juices  2.75 
Ice water pitcher (serves 6)  1.50  

 

SIDE ORDERS  2.50* 
All homemade 

*added to an existing order 
3.75/order a la carte 

Green Salad; Caesar Salad with Cajun Croutons   

   Red Potato Salad; Cajun Potato Salad; Vinaigrette Potato Salad 
Pasta Salad Du Jour; Confetti Cole Slaw; Fresh Fruit Salad 

Soup or Chili  4.25 
 

ASK US ABOUT OUR SEASONAL MENUS, FROM OUR SIZZLIN’ SUMMER BBQ’S TO OUR 

THANKSGIVING FEASTS, WE DO IT ALL!!! 
 

See all of our menus at www.feedingfrenzy.info  2024 
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ABOUT US  

 
 

At Feeding Frenzy we strive to give you the most accurate, hassle free service humanly 

possible. Call us with any questions, concerns or problems you may have about your order. 
A $20 event charge will be added to all orders placed the day of your event and on any 

delivered order under $50.00. 
Delivery fees may apply depending on order size and distance traveled. 

(for example our minimum order for a delivery to Philadelphia is $450) 

We gladly accept VISA, MasterCard, DISCOVER, DINERS & AMEX. 
 

SERVICE 
On time, no hassle delivery- guaranteed for orders placed prior to 24 hours- or your money 

back. Last minute orders and changes are no problem- we have a specially trained person and a 

separate van to accommodate your needs. A 24-hour answering service is there to handle any 
emergencies. 

QUALITY 
All produce and baked goods are received fresh daily. We make our salads, soups and dressings 

from scratch. We hand pick specialty items to ensure the highest quality. 
 

EXPERIENCE 
We are owner-operated and have more than 35 years of catering experience. Our menu is 

prepared in a state of the art catering commissary. We have never had a problem but we are 

fully insured to 3,000,000  (certificates available upon request). We welcome the chance to 
share our customer references. 

 

APPEARANCE 
We deliver in colorful, late model vans emblazoned with the Feeding Frenzy logo. You will be 

aware of our arrival and confident in our professionalism. Our delivery personnel are always in 

uniform. 

DISCOUNTS 
 

 100-199 guests 5% 
200 guests or more 10% 

All discounts are quoted per delivery. 
Discounts no applicable with specialty menus

 

ADDITIONAL EVENT FEES 
An 18% Gratuity is added to all orders. 

Weekday orders before 7:00 A.M. or after 5:00 P.M. require a $200 minimum or a $50 fee. 

Saturday $75 fee and $200 minimum (fee waived if 

order is over $500) 
Sunday $100 fee and $200 minimum (fee waived if 

order is over $750) 

Server $100 per hour 
Bartender $150 per hour 

Holiday & holiday weekend, fees vary. 

 
Need catering for several days and can’t decide what to order? 

Just ask, we’ll be glad to offer suggestions, or just let us know how many people will be 
attending and we’ll plan your menu  

 

 



 

 
 

 

 

 
 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

75 E. Uwchlan Ave 
Suite 128 

Exton, PA  19341 
 

Phone: 610.524.4720 
  
 

 

 
 

 

 

 
 

 

 

 
 

 

 

 
 

 

 

 
 

 

 

 
 

 

 

 
 

 

 

 
 

 

 

 
 

 

 

 
 

 

 

 
 

 

 

 
 

 

 

 
 

 

 

 
 

 

 

 
 

 

 

 
 

 

 

 
 

 

 

 
 

 

 

 
 

 

 

 
 

 

 

 
 

 

 

 
 

 

 

 
 

 

 

 
 

 

 

 
 

 

 

 
 

 

 

 
 

 

 

 
 

 

 

  
 

 

 

 
 

 

 

 
 

 

 

 
 

 

 

 
 

 


