IMPORTANT ORDERING INFORMATION

All Easter orders must be placed by Wednesday, April 1st
at 12:00pm. All prices are pre-tax.

PICKUP DETAILS

Orders may be picked up on Friday, April 3rd from True Cuisine
Catering 235 E. Irving Park Rd, Wood Dale, IL 60191 between
8:00am and 2:00pm.

DELIVERY DETAILS

Delivery fees apply. Deliveries will take place Friday, April 3rd
between 8:00am and 2:00pm.

Deliveries are limited and due to high volume, we are unable to
honor specific delivery times. We will request a preferred delivery

window at time of order confirmation.

We apologize for any inconvenience.

Orders will be delivered cold with complete reheating instructions.

WE ARE SO HOPPY FOR THE OPPORTUNITY
TO CATER YOUR EASTER EVENT!
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HORS D'OEUVRES PLATTERS

A LA CARTE

Charcuterie Board

A curated combination of Sopressata,
Saucisson de Lyon, Speck, prosciutto, and
capicola, and house smoked pastrami
accented with assorted olives, cornichons, and
fruit preserves. Served with a selection
of crackers and artisan bread.

Classic Bruschetta

Tomato, onion, fresh basil, and extra virgin
olive oil with aged balsamic vinegar,
on house made crostini.

Classic Shrimp Cocktail
Poached jumbo shrimp served with

housemade cocktail sauce, garnished
with fresh citrus.

Crudités Vegetable Platter

An assortment of fresh vegetables
accompanied by our signature red
pepper mousse dip.

Imported & Domestic
Cheese Platter

A variety of domestic and imported cheeses
including sharp cheddar, smoked gouda,
provolone, blue, brie and havarti. Served with
assorted crackers and flatbreads.

Mediterranean Platter

Roasted garlic hummus, baba ghanoush,
assorted olives, cucumbers, artichoke hearts,
roasted bell peppers, and assorted crackers
garnished with grape tomatoes and carrots.

BRUNCH FAVORITES

Seasonal Fresh Fruit Display

A medley of fresh fruit including sliced
melons, grapes, and berries.

Susan’s Blueberry French Toast
Casserole

Fresh blueberries, cream cheese, brioche,
eggs, cream, and maple syrup.

House Smoked Atlantic Salmon

Our house-smoked Atlantic salmon complete
with dill cream sauce, cucumber slices tossed
with dill and lemon, red onions, tomatoes,
and minced egg. Served with crackers

and flatbread.

HEAT & SERVE

Allow time to heat your A La Carte items before serving.
All orders will come with a complete set of reheating instructions.

ENTREES

Smoked Texas Brisket

Pepper Rub | Sweet Baby Ray's
Original Barbecue Sauce

Smoked Pit Ham

Signature Rub | Sweet Apple
Barbecue Sauce

Honey Glazed Ham

Signature Rub | Brown Sugar
Honey | Dijon Mustard

Lemon Chicken Breast
Fresh Lemon | Brown Sugar Glaze
Slow Roasted Prime Rib

Fresh Herbs | Au Jus

DESSERTS
House Made Apple Pie

Carrot Cake Cupcakes

Lemon Blueberry Trifles

Strawberry Shortcake Trifles

Easter Egg Shortbread Cookies

SIDES

Roasted Garlic Mashed Potatoes
Butter | Milk | Roasted Garlic
Au Gratin Potatoes
Butter | Cream | Cheddar, Parmesan
Mac N Cheese
Garlic, Shallots | Cheez-It Crackers
Bourbon Glazed Carrots
Brown Sugar | Butter | Bourbon
Sautéed Asparagus
Butter | House Blend Seasoning
Skillet Corn
Bell Pepper, Onion, Garlic | Butter
Green Beans Amandine
Onions, Garlic | Toasted Almonds

Honey Kissed Cornbread Muffins

Yeast Rolls with Butter
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