Thank you for your interest in The Skillet. As you may be aware The Skillet has been open
and ready to serve since the early 1960’s. Over the years our menu has progressed to offer restaurant

and catering service second to none. We offer the same great food and service that traditions have

operation but is crucial to the success of our business. |
As you read through the menus please consider that they are only “ideas” that we feel will v
complement all of your catering needs. If you feel that you do not see what you are looking for, we
would be more than happy to redesign our meals fit to your needs. We look forward to meeting you
and continuing a lasting relationship for your catering and dining desires.

Ordering Guidelines

To assist our guests and operate in an efficient manner we believe that it is important to keep
our minimum number of meals ordered at 10 guests. We believe that if your order is less than 10,
you would be better off to order from our regular menu to be delivered. It is important to know that
our foods are made fresh and that our staff is willing to assist your catering needs from 10 to 1000
guests. We are available to feed your business or event 24 hours of the day, 7 days a week. It is
important to remember that while we have a significantly large offering of meals available that we
still appreciate a 24 hour notice; however we understand that situations arise that are unforeseen. It is
important to schedule your date and time of your party as early as possible so that we are able to
properly prepare for your event.

Extra Considerations

In the case of smaller orders we are willing to travel within a 15 mile radius from our
restaurant to service the Michiana area. For larger orders we are willing to travel up to an hour away
to take care of your special requests. Unlike other caterers in the area, you put your trust in the
Skillet and consider us your one stop. We are able to take care of complete set up, tear down and full
service of your party. If you are interested in China, Glassware, Linens, Tables, Chairs, Floral
Displays, or Cakes we will deliver anywhere, on time, every time. Our philosophy is simple; our
guests are our talking billboards — our reputation speaks for itself. Let alone our many awards that
Michiana has bestowed on us including Best Caterer, and Best Polish Dinner just to name a few.

Thank you for putting your trust in the Skillet.
Sincerely,

David Vite and Dan Dudas
Owner Operators
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The Polish $10.50/guest

Your choice of Broasted or
Skillet Baked Chicken

Polish Sausage “The Skillet Recipe”
Kluski Noodles
Mashed Potatoes and Country Gravy
Sweet & Sour Cabbage
Seasoned Green Beans
Skillet Biscuits & Honey Butter

The Italian ~ $10.50/guest

Your choice of
Vegetarian or
Traditional Lasagna

Chicken Bowtie Pasta
with Alfredo Sauce

Antipasto Salad

Garlic Bread

The American  $11.00/guest

Tender Barbeque Rib Tips

Broasted Chicken
Seasoned Broasted Potatoes
Country Style Corn
Skillet Slaw
Corn Bread Muffins & Honey Butter




The Traditional $10.50/guest

Choice of two:
Rolled Roast Beef
Honey Glazed Ham
Tender Baked Turkey
Broasted Chicken

Sage Dressing
Mashed Potatoes & Country Gravy
Country Style Corn
Cranberry Apple Relish
Sweet Yeast Rolls, Honey Butter, & Jam

The Buick  $12.50/guest

Stuffed Chicken
Choice of : Broccoli Au Gratin or
Cordon Bleu

Rolled Top Round
Parsley Butter Drizzled Red Potatoes

Dilled Baby Carrots or
Cheesy Cauliflower Medley

House Salad with Choice of Dressings

Dinner Rolls & Honey Butter

The Cadillac  $15.50/guest

Slow Roasted Prime Rib Au Jus
Marinated Chicken Breast
Garlic Cheddar Mashed Potatoes
Fresh Asparagus

Lettuce Wedge with Crumbled Bleu
Cheese, Raisins and Apricots
with House Dressing




Hors D’ Oeuvres

Cucumber Cups / Fresh Vegetable Appetizer

Dates Wrapped in Bacon
Smoked Sausage Tray
Ramaki (50 pieces)
Bruschetta

Broasted Chicken Wings (Approximately 60)
Sweet & Sour Meatballs (Approximately 125)
Meatballs in Marinara Sauce (Approximately 125)
Swedish Meatballs (Approximately 125)

Fresh Vegetable Tray & Ranch Dip (Large serves 30 - 40)

(Medium serves 15-25)

Fresh Fruit in Season with Tropical Dip (Large serves 30 - 40)

(Medium serves 15-25)

Cheese & Cracker Tray - Cubed & Spread (Large serves 30 - 40)

(Medium serves 15-25)

Meat & Cheese Tray (Serves 35 - 50)
Ham, Turkey, Salami & Cheese

Sandwich Tray - 14 sandwiches quartered
(Your choice of turkey or ham)
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Ol IC

Chocolate Fondue Fountain (Serves 35 - 50)
e Fresh Fruit
e Long Stem Strawberries (market price),
e Marshmallows
e Graham Crackers

Pineapple Fruit Tree
Including assorted fresh fruit

$110.00

$150.00

$35.00
$50.00
$50.00
$75.00
$50.00
$45.00
$50.00
$50.00
$50.00

$35.00
$25.00

$40.00
$20.00

$40.00
$20.00

$60.00

$50.00

| Desserts

Homemade Carrot Cake (9 x 13) 24 pieces
Sinful Chocolate Cake (9x13) 24 pieces
Fresh Baked Pie

$25.00

$25.00

$7.00

f ' Coconut Cream, Banana Cream, Peanut Butter Cream, Chocolate Cream, Cherry, Blueberry,
‘ Pecan, Pumpkin, Chocolate Whip, White Chocolate Whip, Peanut Butter Whip, Lemon Mousse, &

Sugar Free Peach

— Fruit of the Forest, Key Lime, Mincemeat, & Lemon Meringue

$9.00
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WOW Factors - Action Stations - CHEF ON SITE!!!

Mashed Potato Martini Bar $4.00 per person
Bacon, Scallion Onions, Chili, Cheese, & Sour Cream

vg " Shrimp Scampi $6.00 per person

7 »\ Pasta Station $6.00 per person
! Alfredo & Marinara Sauces, Sausage, Angel Hair & Bowtie
Pastas, & Assorted Vegetables

Cherries Jubilee or Flaming Bananas Foster $4.00 per person

Salads Vegetables Potatoes
Garden Fresh Salad Seasoned Green Beans Mashed Potatoes
Homemade Coleslaw Mixed Vegetables Au Gratin Potatoes
Homemade Potato Salad Country Style Corn Kluski Noodles
Vegetable Pasta Salad Buttered Corn Baked Beans
Three Bean Salad Honey Glazed Baby Carrots
Broccoli Bacon Salad Sweet Peas & Mushrooms
Asian Slaw Salad Peas & Carrots
Watergate Salad Sweet & Sour Cabbage
Kidney Bean Salad
Large Pan of Each Serves 50 - 65 $55.00
Small Pan of Each Serves 20 - 30 $35.00
Quart Size $4.50

Broasted Chicken - Ala Skillet

Chicken is equally divided (Breasts, Wings, Legs, & Thighs)

51 to 100 pieces 88¢ each
101 pieces & up 85¢ each
Purchased Separately
Breast 1.50 Legs 85¢
Wings .85¢ Thighs 85¢

Additional Favorites

Polish Sausage “The Skillet Recipe” $4.75 per pound
(Approximately eight to ten 2°” pieces)

Honey Glazed Ham Slices $6.00 per pound
Baked Turkey Breast $6.00 per pound
Baked Ski

Same Pricing As Above
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