PAPA |OE'S

Cutehed Svents

CATERING BEYOND OUR DOORS

At Papa Joe’s, great food and hospitality have always been a family tradition.
As a family-owned restaurant, we take pride in bringing the same quality, care, and
personalized service you’ve come to love in our restaurant, to your special event.
From intimate gatherings to larger celebrations, our team’s attention to detail
ensures that your event runs smoothly so you can focus on your guests.

Whether you’re looking for full-service catering with our professional staff on-site
or the convenience of drop-off catering, we tailor our services to meet your needs.
Our team can efficiently deliver and set up your private event, allowing you to enjoy
a beautifully prepared spread without the need for on-site servers.

We also offer full service, if you wish to indulge.

Bring the Papa Joe’s experience to your celebration with entrées that guests
will remember, prepared by our exceptional chef, Peter Holan,
and catered by our professional on-site staff with reliable, on-time execution.
Our family is excited to serve yours!
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<5 minutes away - $8.00
10-15 minutes away - $15.00
20-30 minutes away - $30.00
35-40 minutes away - $40.00

Elegant D dposable on Thina Eptions

Disposable plates, cutlery, and cups - $1 per person, per item
China - $10 per plate

Wine glasses or champagne flutes - $5 per glass

Rolled silverware - $2.50 per person

Chaffer rental - $10 per chaffer

2 Liter soda - $4.50

Water bottles - $1 per person
Linen rental - priced when booking

Server labor — $20 an hour, per server
10% auto-gratuity on deliveries $200 or more
20% auto-gratuity on all served events

CONTACT REANNA AT 330-923-7999
OR
VISIT PAPAJOES.COM FOR MENUS & ONLINE INQUIRY FORM

*ALL PRICES SUBJECT TO CHANGE*



w/? VEGETARIAN GLUTEN FREE

ulered Events

CHILLED APPETIZERS

MEDITERRANEAN ANTIPASTO TRAY LOCAL CHEESE & VEGETABLE TRAY /7
ROASTED RED PEPPERS, MARINATED ARTICHOKE HEARTS, FIVE LOCAL CHEESES, BROCCOLI,
PEPPERONCINI, SALAMI, CAPICOLA, CAULIFLOWER, CARROTS, CUCUMBERS,
A BLEND OF OLIVES & TOMATO MOZZARELLA SALAD,  BELL PEPPERS & CELERY, SERVED WITH
SERVED WITH CRACKERS CRACKERS AND HOUSEMADE RANCH
MEDIUM (SERVES 20-25) $99 SMALL (SERVES 12-20) $60
LARGE (SERVES 25-40) $124 MEDIUM (SERVES 20-35) $80

LARGE (SERVES 35-60) $100
JUMBO SHRIMP COCKTAIL
SERVED WITH HOUSEMADE COCKTAIL SAUCE
PRICED PER SHRIMP MARKET PRICE MINI SANDWICH TRAY

SALADS BY THE POUND «/ HAM & PROVOLONE, TURKEY & PROVOLONE,
PAPA’S PASTA SALAD, BROCCOLI SALAD,  CHICKEN SALAD & TUNA SALAD ON FRESH ROLLS

KIDNEY BEAN SALAD, TORTELLINI SALAD, MEDIUM (24 SANDWICHES) $78
TOMATO MOZZARELLA SALAD LARGE (44 SANDWICHES) $130
PRICED BY WEIGHT

BRUSCHETTAY
HUMMUS & PITA ©7 SERVED WITH HOUSEMADE CIABATTA CROSTINI
SERVED WITH FRESH PITA CHIPS MEDIUM (SERVES 15-20) $59
(SERVES 20-25) $65 LARGE (SERVES 25-40) $79

WARM APPETIZERS

COCKTAIL MEATBALLS ITALIAN SAUSAGE & PEPPERS
HOUSEMADE MEATBALLS WITH YOUR CHOICE LOCALLY MADE SAUSAGE TOSSED WITH
OF BARBEQUE OR MARINARA SAUCE PEPPERS, ONIONS & TOMATOES
MEDIUM (48 MEATBALLS) $78 MEDIUM (ABOUT 48 PIECES) $99
LARGE (78 MEATBALLS) $108 LARGE (ABOUT 72 PIECES) $149

CRAB STUFFED MUSHROOMS
$3 PER MUSHROOM

BUFFALO CHICKEN DIP ARTICHOKE DIP J’
SERVED WITH FRESH PITA CHIPS SERVED WITH FRESH PITA CHIPS
(SERVES 20-25) $75 (SERVES 20-25) $65

SAUERKRAUT BALLS
10.99 PER DOZEN

SPINACH & FETA PHYLLO BLOSSOMS </ CHICKEN WINGS
LIGHT AND CRISPY CHOICE OF BARBEQUE OR BUFFALO SAUCE
MEDIUM (40 PIECES) $75 MEDIUM (50 WINGS) $99
LARGE (60 PIECES) $105 LARGE (75 WINGS) $149

*ALL PRICES ARE SUBJECT TO CHANGE*
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BUFFET MENU

ALL BUFFETS SERVED WITH SALAD, ROLLS & BUTTER

STANDARD BUFFET TRADITIONAL BUFFET
2 MAIN ENTREES 3 MAIN ENTREES
1 SIDE DISH 2 SIDE DISHES
$28.99 PER ADULT $35.99 PER ADULT
$14 PER CHILD (11 & under) $16 PER CHILD (11 & under)

ADD AN ADDTIONAL SIDE - $3.50 PER PERSON
ADD AN ADDITIONAL ENTREE - $5.50 PER PERSON

BUFFET ENTREE CHOICES

ITALIAN SAUSAGE & PEPPERS OUR FAMOUS LASAGNA
LOCALLY MADE ITALIAN SAUSAGE FRESH PASTA LAYERED WITH TUSCAN BECHAMEL,
WITH PEPPERS, ONIONS & TOMATOES HOUSEMADE MEAT SAUCE,
PRIME ROASTSIRLOIN AU JUS PARMESAN REGGIANO & MOZZARELLA CHEESE
(ADDITIONAL $2.00 PER PERSON) EGGPLANT LASAGNA 7
THINLY SLICED ROAST BEEF SERVED FRESH PASTA AND THIN-SLICED FRIED EGGPLANT
A A DIELTEIOIUS: A JlUS LAYERED WITH TUSCAN BECHAMEL,

HOUSEMADE MARINARA SAUCE, PARMESAN

FAMOIE ISLARID SALRIOR REGGIANO & MOZZARELLA CHEESE

LIGHTLY SEASONED
& BROILED TO PERFECTION SPINACH CANNELLONInNZ

CHICKEN FRANCAISE HAND-ROLLED WITH RICOTTA, ORGANIC SPINACH
& PARMESAN CHEESE, BAKED WITH ALFREDO
AND TOPPED WITH MOZZARELLA CHEESE &
FRESH TOMATO BRUSCHETTA

(ADDITIONAL $2.00 PER PERSON)
“A LOCAL FAVORITE”
TENDER CHICKEN SAUTEED IN OUR CLASSIC

LEMON BUTTER SAUCE
PENNE MARINARA »7

HONEY DIJON CHICKEN PENNE PASTA SERVED WITH
GRILLED CHICKEN BREAST BASTED WITH HOUSEMADE MARINARA SAUCE
HONEY DIJON & TOPPED WITH CANDIED PECANS
PENNE PRIMAVERA 7

LUCCA CHICKEN PENNE PASTA TOSSED WITH SEASONAL
LIGHTLY BREASED CHICKEN CUTLET TOPPED  VEGETABLES, EXTRA VIRGIN OLIVE OIL & GARLIC,

WITH ARUGULA, EVOO, LEMON & PARMESAN TOPPED WITH PARMESAN CHEESE
CHICKEN MARSALA OUR FAMOUS BAKED MAC & CHEESEw
CHICKEN MEDALLIONS SAUTEED WITH TENDER PASTA IN A RICH & CREAMY
MUSHROOMS IN A RICH MARSALA WINE SAUCE HOUSEMADE CHEESE SAUCE

GRILLED CHICKEN BREAST
ITALIAN MARINATED GRILLED CHICKEN BREAST

BUFFET SIDE DISHES

ROASTED POTATOES w27 ITALIAN STYLE GREEN BEANS /7
PENNE MARINARA
ADD A MEATBALL $3.99 ADD A SAUSAGE $4.99

*PRICES ARE SUBJECT TO CHANGE*
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DESSERT & SANGRIA

DESSERT TRAYS

ULTIMATE DESSERT TRAY BROWNIE TRAY

A DELICIOUS ASSORTMENT OF LEMON FRESH BAKED FUDGE BROWNIES
BARS, HAND FILLED CANNOLIS, SMALL (12 PIECES) $39
FRESH BAKED BROWNIES & COOKIES MEDIUM (24 PIECES) $69
SMALL $55 LARGE (40 PIECES) $89
MEDIUM $85
LARGE $120
COOKIE TRAY

AN ASSORTMENT OF FRESH COOKIES,
BAKED DAILY IN OUR ITALIAN MARKET

SMALL (20 COOKIES) $49
MEDIUM (30 COOKIES) $62
LARGE (50 COOKIES) $99

INDIVIDUAL DESSERTS

CANNOLIS

HAND FILLED WITH CHOCOLATE CHIP CREAM

MINI $3.00 EACH
LARGE $6.00 EACH

LEMON BARS
$2.50 PER BAR

RICE KRISPIES TREATS
FLUFFY, JUMBO RICE KRISPIES,TOPPED WITH SPRINKLES

SANGRIA & WINE

HOUSEMADE SANGRIA, SERVED CHILLED
SERVES UP TO 45 GUESTS $109.99

WHITE PEACH ITALIAN RED
A LIGHTAND REFRESHING WHITE WINE A FRESH, FULL-BODIED RED WINE
BLEND WITH NOTES OF CITRUS & PEACH BLEND WITH NOTES OF BERRY

TRY OUR WINE PAIRING SUGGESTIONS WITH YOUR ENTREES!
A WONDERFUL WHITE — LA FIERA PINOT GRIGIO $19.99

A FULL-BODIED RED — MONTEPULCIANO D’ABRUZZO $20.99
DELICIOUS AND PRICED RIGHT!

-ALL PRICES ARE SUBLECT TO CHANGE-
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