


50ct Mandarin Buffalo Tenders 
fifty pieces of crispy chicken fritters, country fried 

and served with a gingered sesame mandarin 
orange glaze with onions and peppers   54.95

50ct Shrimp Cocktail 
plump, succulent shrimp served with cocktail 

sauce, shredded lettuce and fresh lemons   69.95

Veggies & Dip for 30 
seasonally fresh cutlets of garden fresh 
veggies beautifully arranged with bleu 

cheese and ranch dips   37.95

Cheese Tray for 30 
cutlets of sharp cheddar, swiss, pepperjack and 

wisconsin cheeses attractively arranged and 
garnished with fresh grapes and berries   42.95

50ct Italiano Meatballs 
fifty pieces of delectable meatballs simmered 

with onions, peppers, fresh garlic, wine 
and stewed tomatoes   42.95

50ct Hot Wings 
juicy chicken wings with your choice of 

bbq or hot wing sauce on the side   49.95

24ct Mini Sandwiches 
shaved beef with caesar sauce, shaved ham with honey 
mustard sauce, shaved turkey with mayonnaise, mini 

gourmet rolls, condiment tray with pickles, pepperoncinis, 
olives, baby carrots and cherry tomatoes   41.95

Fresh Fruit for 30 
an exotic arrangement of seasonally 

fresh goodness   45.95

Antipasto Salad 
a delicious italiano layering of fresh 

greens, red onions, pepperoncinis, 
cherry tomatoes, carrots, cucumbers, 

mozzarella cheese, pepperoni and ham, 
italian dressing, parmesan cheese

My Big Fat Greek Salad 
fresh romaine, baby spring greens, bacon, tomatoes, 

red onions, feta cheese, kalamata olives and 
our sensational herbal lemon vinaigrette

Mediterranean Salad 
(whole grain salad) Israeli couscous, baby 
lentils, quinoa, spinach orzo, sun-dried 
tomatoes, kalamata olives, green onions, 
fresh parsley, extra virgin olive oil, fresh 

garlic and a squeeze of lemon

Grilled Chicken Caesar 
traditional caesar salad featuring 

romaine lettuce, caesar dressing, our 
own fresh baked croutons, fresh grated 
romano cheese and fresh char-grilled 
boneless and skinless chicken breast

Capri Salad w/ Baby Greens 
a refreshing arrangement of baby greens, sliced tomatoes, 

sliced red onions, fresh basil leaves, slices of fresh 
mozzarella, extra virgin olive oil and balsamic vinegar

Famous Italian Beef 
slow roasted the old fashioned way, 
shaved thin and served in natural 
jus with rolls   10.95 per pound 

with 6 rolls per pound

Roast Pork Loin 
five pounds of fresh pork loin roasted 

with a dry spice rub, carved and 
served in our superb pork gravy 

serves 20   48.95

Roast Cajun Chicken 
brushed with butter and baked with 
a perfect dry rub of Louisiana spice 

per piece   1.45

Chicken Breast Vesuvio 
five pounds of boneless fresh chicken breast browned and 
baked in white wine sauce with fresh garlic, red pepper 

flakes, italian herbs and lemon...  serves 20   45.95

Italian Sausage & Peppers 
delectable italian sausage roasted with fresh sweet bell peppers 

and simmered in our sensational marinara sauce... 
8.95 per pound  with 6 rolls per pound

Grilled Chicken Parmesan 
five pounds of fresh grilled boneless breasts 
baked in marinara sauce with mozzarella 

and fresh grated romano cheese... 
serves 20   45.95

Bone-In BBQ Chicken 
roasted and glazed with our 
sweet and spicy southern style 
bbq sauce...  per piece  1.45

Southern Fried Chicken 
there is true country magic in 
the spicy crunchiness of our 

special recipe!  per piece  1.45

Creamy Penne 
baked in a white wine cream 

with fresh tomatoes and broccoli 
full pan  39.95  serves 30 
half pan  20.95  serves 15

Baked Mostaciolli 
with our own delectable meat 

sauce and mozzarella 
full pan  39.75  serves 30 
half pan  19.95  serves 15

Rotini Provencal 
peeled plum tomatoes with fresh garlic, olive 
oil, pine nuts, pepperoncinis, smokey olives 

full pan  43.95  serves 30-35 
half pan  22.95   serves 15-20

Homemade Mac n’ Cheese 
homemade white sauce, 
sharp cheddar cheese 

full pan  36.95  serves 30 
half pan  18.95  serves 15

Penne Pasta Carbonara 
alfredo style with cream, parmesan, 
baby sweet peas, tomatoes and bacon 

full pan  43.95  serves 30 
half pan  22.95  serves 15

Manicotti Marinara 
hand rolled, filled with ricotta, 
romano, mozzarella and herbs 

full pan  42.95  30 pieces 
half pan  21.95  15 pieces

with garlic bread

6.95 per pound



all packages include complimentary garlic bread 
(chaffer stands, sternos, plates, eating utensils and napkins all sold separately)

orders must be placed at least 4 days ahead of time ~ minimum of 30 people required for catering packages

Two Entrée Package 
choice of 1 main entrée, 1 pasta entrée 

and 3 side dishes   8.45 per person 
plus sales tax, set-up and delivery charge

Three Entrée Package 
choice of 2 main entrées, 1 pasta entrée  

and 3 side dishes   8.95 per person 
plus sales tax, set-up and delivery charge

Grilled Chicken Parmesan 
fresh grilled boneless breasts baked in marinara 

sauce with mozzarella and romano cheese

Italian Sausage & Peppers 
delectable italian sausage roasted with fresh sweet 

bell peppers and simmered in our sensational 
marinara sauce... served with rolls

Bone-In BBQ Chicken 
roasted and glazed with our sweet and 

spicy southern style bbq sauce

Our Famous Italian Beef 
slow roasted the old fashioned way, shaved 
thin and served in natural jus with rolls

Roast Cajun Chicken 
brushed with butter and baked with a perfect 

dry rub of Louisiana spice

Chicken Breast Vesuvio 
boneless fresh chicken breast browned and then 
baked in white wine sauce with fresh garlic, 
red pepper flakes, italian herbs and lemon

Roast Pork Loin 
spice marinated, boneless, center cut, roasted, hand 

carved and served in our superb pork gravy

Southern Fried Chicken 
there is true country magic in the spicy 

crunchiness of our special recipe!

Rotini Provencal 
tri-color rotini pasta simmered with stanislaus plum 
tomatoes, fresh garlic, basil, extra virgin olive oil, 
roasted pine nuts, pepperoncinis and greek olives

Creamy Penne 
penne pasta in our superb light 

and creamy supreme sauce with fresh 
chopped tomatoes and broccoli florets

Penne Pasta Carbonara 
a scrumptious simmering of penne with 

cream, parmesan and cheddar cheese, baby 
sweet peas, tomatoes and bacon

Manicotti Marinara 
hand rolled and stuffed with our 

tantalizing three cheese herb filling, 
then baked in marinara sauce

Baked Mostaccioli 
a timeless classic featuring penne pasta 
baked in our famous meat sauce with 

mozzarella and romano cheeses

Also available à la carte at 4.95 per pound

Pasta Salad Primavera 
fancy semolina rotini with tomatoes, 
olives, red onion, artichoke hearts, 

mozzarella, romano cheese, 
italian herbal dressing

Homestyle Veggies 
choose buttered corn or 
green beans almandine

Taffy Apple Salad 
sweet, tart, creamy and crunchy all 

at the same time... granny smith apples, 
grapes, peanuts, marshmallows, 

mayonnaise and honey

Au Gratin Potatoes 
sliced potatoes baked in white sauce 

with cheddar cheese, finished 
with toasted bread crumbs

Fresh Caesar Salad 
garden fresh romaine lettuce, 

homemade caesar dressing, fresh 
grated romano cheese and our 

own oven roasted croutons

Vesuvio Potato Wedges 
baked in a garlic lemon 

and herb wine sauce

Country Rice Pilaf 
simmered in natural chicken 
stock with diced tomatoes, 

carrots and herbs

Tossed Garden Salad 
baby greens with romaine and 

iceberg lettuce, cucumbers, cherry 
tomatoes, shredded carrots, 

herbal italian dressing

Parsley Buttered Potatoes 
fresh poached red potatoes, 
 butter and fresh parsley

Twice Baked Potato sAlad 
this is the one that people rave about! 
 a succulent blend of potatoes, green 

onions, cheddar cheese, bacon, 
sour cream and mayonnaise

Fresh Roasted Veggies 
peppers, onions, mushrooms, tomatoes, 

zucchini, fresh garlic, oregano, 
extra virgin olive oil

Real Mashed Potatoes 
w/ Gravy 

the real thing... no synthetic 
spudomatics used here... you can 

taste the Idaho sunshine!



fresh baked and delicious! 
50 ct ~ your choice  43.95

Chocolate Chip Cookies

Fudge Brownies

- Honest Home Cooked Food
- Time Tested Recipes
- Generous Portions

- Friendly and Timely Service
- Fair Prices

Phone:  708-532-3051
17332 S. Oak Park Avenue

Tinley Park, IL   60477
Fax:  708-532-3211

www.ednjoes.com

Payments may be made in cash or with major credit card... 
should you wish to pay with a personal check, payment 
must be made 7 business days in advance. Credit card 

number and expiration date must be given 1 day in 
advance for delivery, to allow card clearance 

and proper set up of charge card receipt.

minimum delivery charge:  15.00
Up to 29 people:	  15.00
30 to 49 people:	 20.00
50 to 74 people:	 25.00
75 to 99 people:	 30.00
100 to 134 people:	 40.00
135 to 199 people:	 45.00
200 to 250 people:	 60.00

deliveries over 10 miles, add 50 cents per mile driven

Paper Set Ups   .55 per person       Chaffer Stand with Sterno   6.00 each

Quart of Marinara   7.50       Quart of Sautéed Peppers   7.50

Extra Garlic Bread   8.00 per dozen

Herb Dinner Rolls with Butter   8.00 per dozen


