
HOT BUFFET
Cold Hor D’oeuvres

Fresh Vegetables and Cheese Tray
(Additional Hot Hors d’oeuvres Are Available)

Salads, choice of one
Tossed Salad, with Ranch and Italian Dressing.

Caesar Salad or Greek Salad

Entrees, choice of three

Sides, choice of two

Buffet Includes: Fresh dinner rolls & butter.
Coffee Service

See Pricing* On Our Website:
www/freddiescatering.com_________________

7% Sales Tax & 18% Service Charge.

Vegetable Medley, steamed and
buttered cauliflower, broccoli 
and carrots.

Green Beans Almondine, long
stemmed beans sauteed in butter.

Heavenly Potatoes, shredded
potatoes, oven baked in heavy
cream and cheese.

Penne Aioli, tossed in olive oil and
garlic, served  with marinara sauce.

Red Potatoes, wedge-cut oven roasted
in butter and rosemary.

Scalloped Potatoes, sliced potatoes,
baked in a white sauce.

English Peas, prepared with pearl
onions and butter sauce.

Shells, served with homemade marinara
sauce, loaded with ground beef, and
topped with mozzarella cheese.

Linguini Florentine, pasta, spinach,
tomatoes and mushrooms, lightly
tossed in garlic and olive oil. 
(Add grilled chicken breast .75¢)

Stuffed Cabbage, hand rolled, baked
in light tomato sauce.

Fried Chicken, honey-dipped and 
deep fried.

Baked Chicken, fresh-cut young
chickens, lightly seasoned, baked 
to golden brown.

Baked Ham, grilled ham steak served
with fresh pineapple.

Hot Sausage, baked in a pepper,
tomato and onion sauce.

Roast Sirloin, tender sliced beef, pre-
pared in a mushroom au jus and
accompanied by horseradish sauce.

Baked Scrod, center cut, topped with
Japanese bread crumbs, baked in
butter and white wine sauce.

Chicken Romano, boneless filets,
sauteed in a special cheese batter.

Chicken Marsala, hand-cut
medallions, sauteed with fresh
mushroom in a light 
marsala wine sauce. (add $1.00)

Stuffed Chicken Breast, filled with
a traditional bread stuffing, served
in a light gravy.

Filet Mignon, fresh roasted tenderloin,
carved on location. (market price)

HOT & COLD BUFFET
Fresh Vegetables and Deluxe Cheese Trays

(Additional Hot Hors d’oeuvres Are Available)

Salads
Tossed Salad, with Ranch and Italian dressing.

or
DELI SALADS, All Homemade

choice of three
• Potato Salad • Cole Slaw
• Pasta Salad • Tomatoes & Cucumbers           
• Fresh Fruit (in season) • Cucumbers & Sour Cream

_________________________________________________
Emily Salad, Fresh cut garden vegetables, lightly tossed in our own dressing._________________________________________________ 

Meat & Cheese Tray
Oven-roasted beef, lean corned beef, boiled ham, turkey breast, 

hard salami, American cheese and Swiss cheese.

Relish Tray
Colossal black olives, queen size green olives, pepperochines, sliced kosher pickles,

whole grain mustard, Hellmann’s mayonnaise, lettuce and tomatoes.

Hot Dishes
(choice of three)

Buffet Includes: Breadworks sliced Italian and deli rye 
& everybody’s favorite . . . potato rolls.

Coffee Service

See Pricing* On Our Website:
www/freddiescatering.com_________________

7% Sales Tax & 18% Service Charge.

Shells, served with homemade
marinara sauce, loaded with
ground beef, and topped with
mozzarella cheese.

Hot Sausage, baked in a pepper,
tomato and onion sauce.

Roast Sirloin, tender sliced beef, pre-
pared in a mushroom au jus and
accompanied by horseradish sauce.

Fried Chicken, honey-dipped and

deep fried.
Baked Chicken, fresh-cut young

chickens, lightly seasoned, baked
to golden brown. (BBQ upon request)

Baked Ham, grilled ham steak served
with fresh pineapple.

Stuffed Cabbage, hand rolled, baked
in light tomato sauce.

Chicken Romano, boneless filets,
sauteed in a special cheese batter.

WEDDING
ENHANCEMENTS

HOT HORS D’OEUVRES
Dozen

Chicken Romano Medallions, sauteed in butter ......... $11.95
Wing Dings, deep fried ....................................................... $9.50
Chicken Fingers, deep fried........................................ $13.95
Chicken Livers, wrapped in bacon ............................. $10.95
Buffalo Wings, hot and spicy...................................... $9.50
Mushrooms, stuffed with lump crabmeat imperial............. $23.50

Scallops, wrapped in bacon................................................. $23.95
Jumbo Shrimp Cocktail, fresh chilled shrimp ............... $19.95
Baby BBQ Back Ribs, with mild sauce ........................... $18.00
Hot Sausage, with tomato sauce, peppers & onions........... $10.95
Large Swedish Meatballs .......................................... $10.95
Italian Meatballs, marinara sauce ................................... $10.95

4 Dozen Minimum Per Each Item
Additional Hors D’oeuvres may be ordered by the Dozen.

Mini Crabcakes ....................................................................... $29.95
just plain awesome, made with jumbo lump crabmeat

In addition to this package and menu selections, Freddie’s 
can customize your menu to meet your specific requirements.

DESSERTS
We use 

“Bethel Bakery” and “Signature Desserts” 
exclusively for all our dessert needs.

Cookies & Brownies 
By The Dozen

Sheet Cakes
Yellow • Chocolate • Marble

Topped with Bethel Bakery’s Famous French 
Buttercream Icing.

Fresh Fruit Platter
Seasonal Fruits served with our own special dip.



WEDDING
PACKAGE

includes

❤
Initial Consultation at No Charge.

❤
Additional Consultation Available

at Reasonable Rates.

❤
Assistance with Hall Preparation, Layout and Setup.

❤
Assist with Wine, Spirits and Beer Planning.

❤
Silverware and Disposable Look-A-Like China.

White Table Linens and Color Coordinated Napkins.

❤
Champagne Glasses Provided for Bridal Table.

❤
Tray and Set Up Your Wedding Cookies.

❤
Host Provided to Insure that Your Reception 

is Smoothly and Properly Coordinated.

❤
Cut Wedding Cake and Box or Plate.

❤
Bussing of all tables.

❤
Packaging of all leftovers.

Wedding Menu

412-831-3666
Ask For Ron or 

Wedding Coordinator

PROPRIETORS
Ronald W. Kragnes

www.freddiescatering.com

Wedding Contract
❑ Reservations are confirmed with $500.00 deposit.  

Loss of deposit will result if cancellation is made 60 days or less prior
to the wedding.

❑ The final head count is required (10) ten days prior to your
wedding.

❑ Final preparations and menu selections must be made no later
than (2) two weeks prior to your reception.

❑ Final payment due one week prior to wedding.
_________________

Wedding Checklist
NAME PHONE

❑ Catering ________________________________________________

❑ Bakery _________________________________________________

❑ Beauty Salon ____________________________________________

❑ Bridal Registry ___________________________________________

❑ Clergy__________________________________________________

❑ Desserts ________________________________________________

❑ Florist__________________________________________________

❑ Gown __________________________________________________

❑ Tuxedos ________________________________________________

❑ Musician (Ceremony/Reception) ____________________________

❑ Disc Jockey _____________________________________________

❑ Newspaper______________________________________________

❑ Photographer____________________________________________

❑ Limousines Service _______________________________________

❑ Wedding Invites _________________________________________

*Prices are based on 150 people. • Smaller weddings can be accommodated.

FREDDIE’S CATERING 412-831-3666

BETHEL BAKERY 412-835-6658

UNIQUE BOUTIQUE 412-835-9499

SIGNATURE DESSERTS 412-882-9960

PAUL MCGRADY 724-785-9472

ELEGANT PHOTOGRAPHY 724-941-5800

JMC GRAPHICS 412-835-5796
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