STANDARD CATERING MENU
(262) 238-0878

Fax: (262)-238-8859 E-Mail: Info @ Armons.com

WWW.Amons.com

Delivering Quality Food and Dependable Service at
a Reasonable Price

 FI S N

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

9823 N. Granville Road Mequon, WI 53097

Office Hours — 7:00am-4:30pm Monday through Friday or by
appointment
Minimum Order $150 Weekdays — Breakfast and Lunch
$250 for dinner and $350 for Weekends.
Prices Do Not Include Service Charge ( $25-$45) and 5.6% Sales Tax

Service charge includes all paper products & serving essentials.



http://www.armons.com/

CHICKEN ENTREE OPTIONS

Chicken entrées are served with one hot side, one cold side or salad,
dinner rolls & butter cups.

Chicken Stir Fry $7.95
Chicken strips, Asian vegetables, sweet chili-
teriyaki sauce

Chicken Scaloppini $7.95
Chicken cutlets dusted in seasoned flour,
mushroom-white wine sauce

Chicken Picatta $7.95
Breaded or grilled chicken, lemon-caper and
white wine sauce

Chicken Marsala $7.95
Breaded or grilled chicken, creamy
mushroom-marsala sauce

Chicken Laredo $7.95
Chicken strips, BBQ sauce, crumbled bacon,
mushrooms, cheddar-jack cheese

Peanut Chicken $7.95
Diced chicken, baby red potatoes, carrofts,
peanut sauce

Chicken Parmesan $7.95
Breaded or grilled chicken, homemade
marinara, parmesan cheese, spaghetti as hot
side
*Eggplant Parmesan $7.95

BBQ Roasted or Fried Chicken $7.95
Herb marinated, roasted chicken in our sweet
bbg glaze or buttermilk breaded and lightly
fried

*Chicken Crepes $8.95
Diced Chicken, spinach, sun dried tomatoes,
mushrooms, onions and parmesan wrapped
in homemade crepes and topped with
alfredo sauce
*Vegetarian also available*

Pecan Chicken $8.95
Pecan crusted chicken, baked and topped
with romesco sauce

Caprese Chicken $8.95
Chicken breast, baked and topped with
tomato, fresh mozzarella and basil pesto

Chicken Cordon Bleu $8.95
Stuffed with ham and swiss, lightly breaded,
parmesan-cream sauce

Pesto Chicken $8.95
Chicken strips, pesto-cream sauce, roasted
red peppers, parmesan cheese

Stuffed Chicken Florentine $8.95
Stuffed with spinach, mushrooms, red
peppers and parmesan cheese in a stewed
tomato sauce

Sizzlin’ Chicken Skewers $8.95
Chicken, pineapple, zucchini, onions, bell
peppers, “sizzlin'" sweet chili- bbqg glaze

Chicken Saltimbocca $9.95
Breaded chicken, prosciutto and fresh sage,
topped with basil-buerre blanc




BEEF, PORK AND SEAFOOD ENTREE OPTIONS

Entrées are served with one hot side, one cold side or salad, dinner rolls,
breadsticks or sandwich buns

Hot Express $8.95
Hot sliced roast beef, baked ham and
turkey breast served with homemade gravy
(choose two) Choose 3 $9.95

Meatloaf $7.95
Choice of all beef or turkey meatloaf,
sautéed mushrooms, onions and
homemade gravy

Beef or Pork Scaloppini $8.95
Cutlets of pork loin or beef, dusted in
seasoned flour, mushroom-white wine sauce

Beef Stroganoff $8.95
Tenderloin tips, mushroom-stroganoff sauce,
egg noodles as hot side

Roast Beef $8.95
Slow roasted and sliced chuck roast, served
with homemade gravy

Pot Roast $8.95

Slow cooked chuck roast, roasted carrots,
baby red potatoes and homemade gravy

Mongolian Beef $8.95

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

Roasted Pork Loin $8.95
Slow roasted pork loin, sautéed portobello
mushrooms, caramelized onions and
balsamic-cream sauce

Sizzlin’ Beef Skewers $9.95
Flank steak, zucchini, squash, onions, bell
peppers, “sizzlin'” sweet chili- blbq glaze

Grilled Beef Tenderloin $10.95
50z sliced and grilled beef tenderloin

with natural au jus
80z - $14.95

BBQ Baby Back Ribs $10.95
1/3 rack, slow roasted bbq ribs
Add roasted chicken, fried chicken or
grilled chicken breasts $4.00

Prime Rib $14.95
60z, signature spice rubbed, slow roasted,
horseradish sour cream, natural au jus
Add 3 jumbo shrimp skewer $5.00

Parmesan Crusted Tilapia $7.95
60z tilapia filet coated parmesan-bread
crumbs, topped with romesco sauce

Fish Fry $8.95
Baked or beer battered cod served with
tartar sauce and lemons

Sizzlin’ Shrimp Skewers $10.95
5 Jumbo shrimp, pineapple, bell peppers,
onions, “sizzlin'" sweet chili-bbq glaze

Grilled Salmon $10.95
50z atlantic salmon, citrus burre-blanc

Stuffed Salmon $11.95
Atlantic salmon, lump crab, cream cheese,
red peppers, caramelized onions and
breadcrumbs served on a bed of dill rice




SPECIALTY BUFFETS

*Pasta Buffet $6.95
Penne pasta with marinara and homemade
meatballs and feftuccini with alfredo and
roasted vegetables, served with breadsticks and
choice of salad
Add chicken $1.00 Add shrimp $3.00

Chicken Diablo $7.95
Penne pasta, chicken, sausage, mushrooms,
tomatoes, spicy alfredo, breadsticks, salad

*Lasagna Buffet $7.95
Choice of homemade beef, vegetable or
eggplant lasagna, breadsticks, choice of salad

*Baked Potato Buffet $5.95
Jumbo potato, cheesy broccoli, chili, bacon bits,
cheese, chives, butter, sour cream and rolls
Add ground beef or chicken $2.00 Shrimp $3.00

*Chef Salad Buffet $6.95
Lefttuce mix, choice of diced ham and turkey or
chicken breast strips, Trays of cheese, eggs.
croutons and celery, tomatoes, cucumbers,
mushrooms, peas, carrots and dinner rolls

Add Fruit Tray - Small $25/Large $45

Add Soup of the Day - $30/15 People

Add Caprese Sandwiches - $25/Tray

Add Mini Sandwiches - $45/15

*Picnic and Tailgate Buffet $7.95

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 Three $8.95
Upgrades: Flank Steak $2.50 Grilled Salmon $3.00

Ribeye steak $3.00 1/3 rack bbq ribs $3.00

Cold Deli Buffet $7.95
Sliced turkey, ham, roast beef or salami (choose
2), fresh baked bread and sandwich buns, sliced
cheeses, condiments, leftuce, tomatoes, pickles,
potato chips, choice of salad
Choice of 3 $8.95 Choice of 4 $9.95

Add Fruit Tray - Small $25/Large $45
Add Soup of the Day - $30/15 People
Add Relish Tray — Small $15/Medium $25

BBQ Pulled Pork or Chicken Buffet $7.95
Homemade pulled pork or chicken, bbg sauce
and Kaiser rolls with choice of salad and potato

chips
BBQ pork and chicken $8.95

Italian Beef Sandwich Buffet $7.95
Thin sliced ribeye, peppers and onions, Au jus,
giardinara, hoagie rolls, choice of salad and
potato chips

Chicken Breast Sandwich Buffet $7.95
Choice of herb marinated, bbq, teriyaki or
buffalo, sandwich buns, condiments, lettuce,
fomato, pickles, choice of salad, potato chips

*Assorted Wraps $6.95
Chicken Caesar, chicken bacon ranch, roast
beef, blackberry turkey, turkey and cheddar,
ham and swiss, caprese or roasted vegetable in
flour, whole wheat or sun dried tomato tortilla,
(choose 2) with potato chips and choice of salad
Choice of Three $7.95

*Assorted Sandwiches $7.95
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 $8.95

*Box Lunch $7.95
Turkey, roast beef, ham, funa salad, chicken
salad or veggie sandwich, (Choose two) with
bag of chips, pickle, condiments, cookie
Choice of Three $8.95

*Deluxe Box Lunch $8.95
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. (Choose 2) Choice
of fruit or pasta salad, bag of chips, pickle,
condiments, and cookies
Choice of Three $9.95




MEXICAN ENTREES

Served with refried beans, Spanish rice and tortilla chips

*Enchilada Bar $5.95
Choice of chicken, beef or veggie.
Served with homemade salsa, sour cream and
homemade guacamole
Choice of two $6.95 Choice of three $7.95

Taco Bar $6.95
Seasoned ground beef and diced chicken,
served with fray of shredded lettuce, diced
tomatoes, cheese and black olives with sour
cream, homemade salsa, corn and flour tortillas
Steak, Pork or Fish Tacos add $2.00 each
Additional items (more than 2) $2.00 each

Fajita Bar $7.95
Seasoned chicken with sautéed onions, green
and red peppers, corn and flour tortillas, tray of
cheese, leftuce and tomatoes with sour cream,
homemade salsa and guacamole
Chicken and Steak $8.95
Chicken and Shrimp $10.95
Steak and Shrimp $12.95

Mexican a La Cart

Taco Dip $25/Small $40/Large
Fresh Homemade Guacamole $7.95/160z
Fresh Homemade Salsa $3.95/160z
Corn and Black Bean Salsa $5.95/160z
Chili de Arbol Salsa $5.95/160z
Tomatillo Salsa $6.95/160z
Southwest Green Salad $20/Small $30/Large

Vegetarian Options
Menu ltems marked with (*) also vegetarian

Roasted Vegetable Ravioli $7.95
Spinach ravioli stuffed with zucchini, squash, bell

peppers, caramelized onion and fontina cheese,

topped with parmesan-cream sauce

Stuffed Zucchini $7.95
Half Zucchini stuffed with bell pepper,
mushrooms, onions, celery and parmesan

Roasted Tomato and Eggplant $7.95
Roasted eggplant, fomatoes, caramelized
onions and yellow peas

BREAKFAST MENU

*Deluxe Continental Breakfast $5.95
Assorted breakfast pastries (bagels, muffins,
danishes) cream cheese, assorted juices
and yogurt, granola bars, fresh fruit platter

Hot Breakfast Sandwiches $6.95
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 and yogurt
Choice of Three $7.95

All American $7.95
Scrambled eggs, bacon, sausage, turkey
sausage or ham (choose 2), breakfast
potatoes, toast with jelly, fresh fruit platter,
assorted juices and yogurt

*Assorted Quiche Buffet $8.95
Quiche Lorraine and roasted veggie quiche
served with Breakfast potatoes, fresh fruit
platter, assorted juices and yogurt

Breakfast a La Cart

Coffee $15/Carafe
*Mini Caprese Sandwiches $25/Tray
Hard Boiled Eggs $10/Dozen
Lox Platter $30/Tray
Assorted Granola Bars $12/Dozen
Omelets (Ham and Cheddar, Veggie or
Choice of Cheese) $25/10
Quiche (Lorraine or Veggie) $4.5/Piece
Pancakes $20/12 $40/24
French Toast $20/12 $40/24
Pan of Bacon $30/24
Pan of Sausage (regular or turkey) $30/20




DINNER BUFFETS

Dinner Buffets are served with dinner rolls or breadsticks and fresh baked cookies
Lunch Entrées over $8.95 subject to additional charge
Additional Sides $2.00 each

Light Dinner Buffet $12.95
Choose any two lunch entrées, one hot side, one cold side and one salad

Standard Dinner Buffet $14.95
Choose any two lunch entrées, two hot sides, one cold side and one salad

Exclusive Dinner Buffet $17.95
Choose any three lunch entrées, two hot sides, one cold side and one salad

DINNER ENTREES

Dinner entrées are served with two hot sides, one cold side, one salad
dinner rolls or breadsticks and fresh baked cookies
Choose 1 entrée — additional entrée’s add $3.00 each

Marinated Flank Steak $14.95
Grilled and sliced, topped with onions,
mushrooms and natural au jus

New York Strip Steak $18.95
8oz grilled New York strip, topped with red port
demi-glace

Sirloin Gorgonzola $16.95
8oz Sirloin, grilled and sliced, gorgonzola and sun
dried fomato cream sauce

Braised Short Ribs $16.95
80z short rib, slow braised in cabernet, served
with roasted vegetables and a red port demi-
glace

Stuffed Pork Loin $15.95
Stuffed with apples, cranberries, breadcrumbs
and sage, and fopped with cranberry glaze

Garlic Chicken $12.95

Half roasted chicken, tomatoes, garlic-thyme au
jus

*Roasted Vegetable Ravioli $13.95

Spinach ravioli stuffed with zucchini, squash, bell
peppers, caramelized onions and
fontina with a parmesan-cream sauce

Grilled Mahi Mahi $16.95

50z Mahi Mahi Filet, grilled, topped with
pineapple salsa

Potato Crusted Walleye $14.95

Canadian walleye, crusted with shredded
potatoes and fresh herbs, topped with romesco
sauce

Shrimp Scampi $16.95
Tiger shrimp, sautéed with garlic, white wine, red
pepper and fresh parsley
Served over linguini




SIDE DISH SELECTIONS

Additional or a “la Cart sides $25/small (serves 10-15) $55/Large (Serves 25-30)

HOT SIDES

Rice Pilaf
Parmesan Baby Red Potatoes
Basmati White or Herb Rice
Seasoned Mashed Potatoes
Green Bean Almondine
Steamed Vegetable Medley
Parmesan Risotto
Au Gratin Potatoes
Roasted Vegetables (add $5/Small
$10/Large)

Glazed Carrots
Baked Beans
Cheesy Broccoli and Cauliflower
Buttered Corn
Baked Potato (with butter and sour cream)
Macaroni and Cheese
Scalloped Potatoes
Whipped Sweet Potatoes
Roasted Root Vegetables
Asparagus (add $5/Small $10/Large)

SOUPS

Soups are $30/pan (serves 15 people)

Chicken Noodle
Tomato Basil Bisque

Cream of Chicken and Rice
Clam Chowder

COLD SIDES

Rotini and Vegetable Salad
Creamy Coleslaw
Asian Coleslaw
Potato Salad
Beet and Goat Cheese Salad
Cheese Tortellini Salad

Garden Salad
Caesar Salad
Baby Spinach Salad
Spring mix Salad

Ramen Noodle Salad
Tomato and Cucumber Salad
Caprese Pasta Salad
BLT Pasta Salad
Marinated Vegetable Salad
Corn and Black Bean Salad

SALADS

Additional or A La Cart Salads $20/Small (serves 10-15) $30/Large (serves 15-20)

Greek Salad
Italian Salad
Autumn Salad
Southwest Salad

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




A LA CART HORS D OEURVRES

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

Cold Hors D oeurves

Fruit Tray — Small $25/Large $45
Veggie Tray — Small $25/Large $45
Jumbo Shrimp Cocktail with Cocktail Sauce
Small (2Ib) $40/Large (4lb) $75

Miniature Ham, Beef and Turkey
Sandwiches - $45/15

Cheese and Sausage Tray with Crackers
Small $25/Large $45

Tabbouleh Salad - $15/2Ib $25/4lb

Bruschetta with Homemade Crostini -
Small $20/Large $45

Hummus with Toasted Pita
Small $15/Large $25

Hot Hors D oeurves

Chicken Wings with Celery and Bleu Cheese
—Small (5 Pounds) $35/Large (10 Pounds) $70
(Buffalo, BBQ or Sizzlin’)

Baked Spinach and Artichoke Dip
With Toasted Pita — $40

Breaded Cheese Ravioli with Marinara
Small pan (3lb) - $35

Quesadillas
Chicken, Beef, Pork or Vegetarian with
Roasted bell peppers, onions, black beans
and cheddar-jack cheese
16 Pieces $25/32 Pieces $50
Antipasto Tray - Medium (51b) $45

Homemade Meatballs — 50 Pieces $40
(BBQ or Marinara)

Mini Burgers
20z Burgers, Slider Buns, Cheese Tray,
Condiments
$75 / 25 pieces

DESSERTS

Petite Dessert Tray ( cream puffs, assorted

tarts, éclairs, dessert bars)
Small $20 (Serves 15-20) Large $45 (Serves 25-35)

Gourmet Dessert Tray (Chocolate cake,
carrot cake, tiramisu)
Small $39 (Serves 10) Large $59 (Serves 15)

Homemade cookies $.5 each

BEVERAGES

Assorted Soft Drinks and Bottled Water
$.65 (Coke Products)

Assorted Juices $1.00

Coffee $15/Container
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