Catering

9823 N. Granville Road Mequon, WI 53097

LUNCH MENU

Office: (262) 238-0878
Cell: (414) 803-5659 (cal and Text)

E-Mail; Info @ Armons.com

WWW.AMons.com

Delivering Quality Food and Dependable Service at
a Reasonable Price

£ O @

Breakfast, Lunch, Dinner, Business Meetings, Special Events,
Weddings, Family Gatherings and Morel

Office Hours — 7:00am-4:30pm Monday through Friday or by
appointment

Minimum Order $200 Weekdays, $350 Weekends

Prices Do Not Included Delivery Charge and Associated Sales Tax



http://www.armons.com/

Catering

CHICKEN ENTREE OPTIONS

Chicken entrées are served with one hot side, and salad

Chicken Stir Fry $11.95
Chicken strips, Asian vegetables, sweet
chili-teriyaki sauce

Chicken Scaloppini $13.95
Chicken cutlets dusted in seasoned flour,
mushroom-white wine sauce

Chicken Picatta $11.95
Breaded or grilled chicken, lemon-caper
and white wine sauce

Chicken Marsala $11.95
Breaded or grilled chicken, creamy
mushroom-marsala sauce

Chicken Laredo $11.95
Baked Chicken Breast, BBQ sauce,
crumbled bacon, mushrooms, cheddar-
jack cheese

Chicken Parmesan $11.95
Breaded chicken Breast, marinara Sauce,
parmesan cheese
*Eggplant Parmesan $11.95

BBQ Roasted or Fried Chicken $11.95
Herb marinated, roasted chicken in our sweet
bbqg glaze or buttermilk breaded and lightly
fried

3 piece per person

*Chicken Crepes $16.95
Diced Chicken, spinach, sun dried
tomatoes, mushrooms, onions and
parmesan wrapped in homemade
crepes and topped with alfredo sauce

Pecan Chicken $12.95
Pecan crusted chicken, baked and
topped with parmesan cream sauce

Caprese Chicken $11.95
Chicken breast, baked and topped with
tomato, fresh mozzarella and basil pesto

Chicken Cordon Bleu $12.95
Stuffed with ham and Swiss, lightly
breaded, parmesan-cream sauce

Pesto Chicken $11.95
Chicken strips, pesto-cream sauce,
roasted red peppers, parmesan cheese

Stuffed Chicken Florentine $15.95
Stuffed with spinach, mushrooms, red
peppers and parmesan cheese served
on a bed of stewed tomato sauce

Sizzlin’ Chicken Skewers $13.95
Chicken, pineapple, zucchini, onions, bell
peppers, “sizzlin’” sweet chili- bbqg glaze

Chicken Saltimbocca $15.95
Breaded chicken, prosciutto and fresh
sage, topped with basil-buerre blanc




Catering

BEEF, PORK AND SEAFOOD ENTREE OPTIONS

Entrées are served with one hot side, salad

Turkey/Ham $10.95
Hot sliced, baked ham or turkey breast
served with homemade gravy

Choice of 2 $11.95

Meatloaf $12.95
Beef meatloaf, sautéed mushrooms, onions
and homemade gravy

Beef Stroganoff $12.95

Tenderloin tips, mushroom-stroganoff sauce,

egg noodles as hot side

Roast Beef $13.95
Slow roasted and sliced chuck roast, served
with homemade gravy

Pot Roast $13.95

Slow cooked chuck roast with roasted
carrots and baby red potatoes

Mongolian Beef $14.95

Thin sliced flank steak, broccoli, red
peppers, onions, sweet soy glaze

Roasted Pork Loin $10.95
Slow roasted pork loin, sautéed portobello
mushrooms and onions and
balsamic-cream sauce

Sizzlin’ Beef Skewers $15.95
Flank steak, zucchini, squash, onions, bell
peppers, “sizzlin'” sweet chili- bbqg glaze

Grilled Beef Tenderloin $16.95

60z sliced and grilled beef tenderloin
With natural au jus

80z - $18.95

BBQ Baby Back Ribs $15.95
1/3 rack, slow roasted bbq ribs

Parmesan Crusted Tilapia $12.95
60z tilapia filet coated parmesan-bread
crumbs, topped with romesco sauce

Fish Fry $13.95
Baked or beer battered cod served with
tartar sauce and lemons

Sizzlin’ Shrimp Skewers $13.95
5 Jumbo shrimp, pineapple, bell peppers,
“sizzlin'" sweet chili-bbq glaze

Baked Salmon $14.95
50z atlantic salmon, citrus burre-blanc

Stuffed Salmon $18.95
Atlantic salmon stuffed with a mixture of
lump crab, cream cheese, red peppers,

caramelized onions and breadcrumibs




SPECIALTY BUFFETS

*Pasta Buffet $9.95
A combination of Penne pasta with marinara
sauce and meatballs, Pasta Primavera with
Roasted Vegetable & Alfredo Sauce
served with breadsticks and choice of salad.
Add chicken $1.50 Add shrimp $3.00

Chicken Diablo $10.95
Penne pasta, chicken, sausage, mushrooms,
tomatoes, spicy alfredo, breadsticks, salad

*Lasagna Buffet $10.95
Choice of homemade beef, vegetable or
eggplant lasagna, breadsticks, choice of salad
Choice of Two $10.95

*Baked Potato Buffet $8.95

Jumbo potato, cheesy broccoli, chili, bacon bits,

cheese, chives, butter, sour cream
Add ground beef or chicken $2.00 Shrimp $3.00

*Chef Salad Buffet $9.95
Lefttuce mix, choice of diced ham and turkey or
chicken breast strips, Trays of cheese, eggs,
croutons and celery, tomatoes, cucumbers,
mushrooms, peas, carrofs and dinner rolls
Add Fruit Tray - Small $35/Large $55
Add Soup of the Day - $45/15 People
Add Mini Sandwiches - $60/15

*Picnic and Tailgate Buffet $10.95
Choice of burgers, turkey burgers, veggie
burgers, brats, chicken breast or pulled pork
(choose two) lettuce, tomato, pickles, cheese,
buns, condiments, potato chips, salad
(Choice of Two varieties)

Cold Deli Buffet $10.95
Sliced turkey, ham, roast beef or salami (choose
2), bread and sandwich buns, sliced cheeses,
condiments, lettuce, tomatoes, pickles, potato
chips, choice of salad
Choice of Three $11.95

Add Fruit Tray - Small $35/Large $55
Add Soup of the Day - $45/15 People
Add Relish Tray -$45

BBQ Pulled Pork OR Chicken Buffet $9.95
Homemade pulled pork and chicken, Kaiser Rolls,
choice of salad and potato chips

ltalian Beef Sandwich Buffet $12.95
Thin sliced beef, peppers and onions, au jus,
giardinara, hoagie rolls, swiss cheese, potato
chips, Choice of salad with dressing

*Assorted Wraps $9.95
Chicken Caesar, chicken bacon ranch, roast
beef, blackberry turkey, turkey and cheddar,
ham and swiss, caprese or roasted vegetable in
flour tortilla, (choose 2) with potato chips and
choice of salad
Choice of Three $10.95

*Assorted Sandwiches $9.95
Assorted ham, turkey and roast beef on
sourdough, wheat and multi grain with cheddar,
swiss and pepper jack cheese (Choose 2) Served
with condiments, potato chips, choice of salad
Choice of Three $10.95

*Box Lunch $13.95
Turkey, roast beef, ham, tuna salad, chicken
salad or veggie sandwich, (Choose two) with
bag of chips, pickle, condiments, cookie
Choice of Three $14.95

*Deluxe Box Lunch $16.95
Chicken breast with roasted red peppers, basil
pesto and cheese/ Roast beef with caramelized
onions, horseradish aioli and cheese/ or roasted
veggies with romesco sauce. Choice of fruit or
pasta salad, bag of chips, pickle, condiments,
and cookies

Add Green Salad, Fruit or Pasta Salad $4.00




Catering

MEXICAN ENTREES

*Enchilada Bar $9.95
Choice of chicken, beef or veggie.
Spanish rice and refried beans, tortilla chips
Sour cream and homemade guacamole
Choice of Two $9.95
Choice of Three $10.95

Taco Bar $12.95
Seasoned ground beef and diced chicken,
Spanish rice and refried bean:s.
Shredded lettuce, diced tomatoes, cheese and
black olives with sour cream, homemade salsq,
flour tortillas

Fajita Bar $12.95
Seasoned chicken with sautéed onions, green
and red peppers, flour torfillas.

Spanish rice and refried beans, Shredded
cheese, letftuce and tomatoes with sour cream,
homemade salsa and guacamole
Chicken and Steak $14.95

Mexican a La Cart

Large Taco Dip $55
Fresh Homemade Guacamole $9.95/160z
Fresh Homemade Salsa $5.95/160z
Corn and Black Bean Salsa $7.95/160z
Chili de Arbol Salsa $8.95/160z
Tomatillo Salsa $7.95/160z
Southwest Green Salad $45

Vegetarian Options

Menu ltems marked with (*) also vegetarian

Roasted Vegetable Ravioli $10.95
Cheese ravioli with roasted veggie;
zucchini, squash, bell peppers
tfopped with parmesan-cream sauce.
Stuffed Zucchini $12.95
Two Half Zucchini stuffed with bell pepper,
mushrooms, onions, celery and parmesan
Veggie Lasagna $10.95
With Parmesan Cream Sauce, breadsticks,
choice of salad and dressing
Eggplant Parmessan $10.95
Breaded eggplant slice, Marinara Sauce,
Parmesan Cheese on bed of spaghetti

BREAKFAST MENU

*Deluxe Continental Breakfast $8.95
Assorted breakfast pastries (bagels, muffins,
danishes) cream cheese, assorted juices or

yogurt, granola bars, fresh fruit platter

Hot Breakfast Sandwiches $10.95
English muffins with egg, bacon and cheese
Croissant with egg, canadian bacon and
cheese. Bagels with egg, sausage and
cheese or English muffin with egg, turkey
sausage and cheese (choose 2)
Served with Breakfast potatoes, fresh fruit
platter, assorted juices or yogurt
Choice of Three $11.95

All American $13.95
Scrambled eggs, bacon, sausage, turkey
sausage or ham (choose 2), breakfast
potatoes, toast with jelly, fresh fruit platter,
assorted juices or yogurt

*Assorted Quiche Buffet $15.95
Quiche Lorraine and roasted veggie quiche
served with Breakfast potatoes, fresh fruit
platter, assorted juices or yogurt

Breakfast a La Cart

Coffee $25/Carafe

Hard Boiled Eggs $18/Dozen
Lox Platter $55/Tray

Assorted Granola Bars $18/Dozen
Pancakes $25/12 $50/24
French Toast $25/12 $50/24
Pan of Thick Bacon $45/24
Pan of Sausage (regular or turkey) $45/24




Caterning

COMBINATION BUFFETS

Light Combo Buffet $16.95
Choose any two entrées, two hot sides, and salad

Executive Combo Buffet $19.95
Choose any three entrées, two hot sides, and salad

Boxed Lunch Catering

Cold Boxed Lunches : $13.95

Choice of sandwiches or wraps with potato chips, cookies, and condiment.
(Up to Three Varieties)

Assorted Wraps Assorted Sandwiches

Chicken Caesar, chicken bacon ranch, roast Ham, turkey and roast beef with lettuce, cheese,
beef, blackberry turkey, turkey and cheddar, And tomato

ham and swiss, caprese or roasted vegetable in
flour tortilla

Hot Boxed Options
(Choice of any Entrée from lunch menu)

Choice of One Entree + One Hot Side starting from
Choice of Two Entree + One Hot Side starting from

Side Salad: Individually packed salad with dressing

Dinner Rolls + Butter Cup $1.00

Most of the menu items can be customized in boxed format.




Catering

SIDE DISH SELECTIONS

Additional or a “la Cart sides $35/small (serves 10-15) $75/Large (Serves 20-25)

HOT SIDES

Rice Pilaf Glazed Carrots
Parmesan Baby Red Potatoes Baked Beans
Basmati White or Herb Rice Cheesy Broccoli and Cauliflower
Seasoned Mashed Potatoes Buttered Corn
Green Bean Aimondine Macaroni and Cheese
Steamed Vegetable Medley Scalloped Potatoes
Parmesan Risotto Whipped Sweet Potatoes
Au Gratin Potatoes Roasted Root Vegetables
Roasted Vegetables (add $5/Small Asparagus (add $5/Small $10/Large)
$10/Large)

SOUPS

Soups are $45/pan (serves 15 people)

Chicken Noodle Cream of Chicken and Rice
Tomato Basil Bisque Clam Chowder

COLD SIDES

Additional cold sides $35/small (serves 10-15) $75/Large (Serves 20-25)

Rotini and Vegetable Salad Ramen Noodle Salad
Creamy Coleslaw Tomato and Cucumber Salad
Asian Coleslaw Caprese Pasta Salad
Potato Salad BLT Pasta Salad
Beet and Goat Cheese Salad Marinated Vegetable Salad
Cheese Tortellini Salad Corn and Black Bean Salad

SALADS

Additional Salads $35/Small (serves 10-15) $45/Large (serves 20-25)

Garden Salad Greek Salad
Caesar Salad Italian Salad
Baby Spinach Salad Caprese Salad
Spring mix Salad Southwest Salad

Dressings: Ranch, French, ltalian, Balsamic, Caesar, Greek, Raspberry Vinaigrette.




Catering

A LA CART HORS D OEURVRES

See our banquet menu for full list of Hors D oeurves options

Cold Hors D oeurves

Fruit Tray $65

Veggie Tray $65

Taco Dip with Tortilla chips $65

Jumbo Shrimp Cocktail with Cocktail Sauce
Small (2Ib) $45/Large (4lb) $85

Miniature Ham, Beef and Turkey
Sandwiches - $60/15

Cheese and Sausage Tray with Crackers
$65
Tabbouleh Salad -$35/4lb

Bruschetta with Homemade Crostini
Tray $55

Hummus with Toasted Pita — $35

Antipasto Tray - Tray $65

Hot Hors D" oeurves

Chicken Wings with Celery Ranch
Large (10 Pounds) $85
(Buffalo, Sizzlin’ sweet chilies BBQ)

Baked Spinach and Artichoke Dip
With Toasted Pita — $65
(1/2 Pan)

Quesadillas
Chicken, Beef, Pork or Vegetarian with
Roasted bell peppers, onions, black beans
and cheddar-jack cheese
16 Pieces $35/32 Pieces $65

Meatballs — (1/2 Pan) $55
(BBQ or Marinara)

Mini Burgers
20z Burgers, Slider Buns, Cheese Tray,
Condiments
$48/12 $95/24

DESSERTS

Petite Dessert Tray (Cheesecakes, cream
puffs, assorted tarts, éclairs, dessert bars)
Small $25 (Serves 10-15)

Large $55 (Serves 20-35)

Home Made Cookies: $1.50 Each

BEVERAGES

Assorted Soft Drinks and Bottled Water
$1.50 (Coke Products)

Assorted Juices $2.00

Coffee $30/Container




Catering

Menu prices exclude *$45.00 weekday/*$75
weekend service charge
and associated sales tax

*Additional charges may apply based on delivery distance or special requests

Service charge include; All paper products; plates, napkin, cutlery packs,
serving spoons and tongs, table cover, delivery and setup

Armon'’s is a fully licensed,
insured and Servsafe certified caterer

Office Hours — Monday-Friday 7:30am-4:30pm or by
appointment

We accept all major credit cards.
There is a %3.5 fee associated with credit card usage.

Call us anytime and leave a message

i 0 @




