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m “Grillin & Chillin” with Marcello’s    Grilled items are prepared fresh on site by our staff & accompanied by a selection of condiments. Call for Pricing. 100 Guest minimum.            Customize your next BBQ or Picnic.

entrée options                                                     

Jumbo Vienna Beef Hot Dogs
Grilled Bratwursts
Polish & Italian Sausage
Char-grilled Hamburgers & Cheeseburgers
Gourmet Burgers mixed with Green Peppers & Onions 
Pizzaburgers

Marinated Boneless Chicken Breasts

Broasted & Grilled Chicken; 
Teriyaki, BBQ or Garlic Oregano 

BBQ Baby Back Ribs

BBQ Pork Chops  

BBQ Pork Tenderloin

Angus Skirt Steaks
Garlic Rubbed Tenderloin of Beef
New York Strip Steaks
Rosemary Rubbed Lamb Chops   
Lemon Pepper Rubbed & Char-grilled Norwegian Salmon 
Grilled Swordfish Steaks
Grilled Chilean Sea Bass

Lemon Pepper Chicken Kabobs with Zucchini & Cherry Tomatoes
Grilled Teriyaki Shrimp Kabobs with Pineapple & Red Pepper
Grilled Beef, Mushroom & Red Onion Kabobs

Crinkle Cut French Fries
Mashed Potatoes with Gravy
Baked Potatoes with Fresh Chives & Sour Cream
Grilled Sweet Potatoes with a Balsamic Glaze 
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Homestyle Creamy Potato Salad

Cavatappi Pasta Salad with Grilled Summer Vegetables 
in a Pesto Vinaigrette Sauce 

Pasta Salad Arrabiatta mixed with Sundried Tomatoes, 
Fontinella Cheese, Roasted Garlic, Artichoke Hearts, 
Roasted Peppers & Scallions tossed with an Aglio e Olio Sauce 
topped with Caramelized Walnuts

Southwest Chopped Salad with Seasoned Chicken, Bacon, 
Corn, Tomatoes, Scallions and Gorgonzola Cheese tossed with 
Ranch Vinaigrette Dressing and topped with Crispy Tortilla Strips

Creamy Horseradish Slaw

salads

Made from scratch in our bakery
Caramel, Cheesecake & Fudge Walnut Brownies
Chocolate Chip, Oatmeal Raisin, Peanut Butter, Turtle, 
Raspberry Thumbprint, Dusted Almond & Sugar Cookies

Fresh Fruit Pies & Tarts in season

Fresh Seasonal Fruit Salad
Bushels of Whole Fresh Fruit

Assorted Ice Cream Novelty Bars
“Make your own” Sundae Bars

desserts entertainment
Marcello’s catering consultants can arrange for a host of great 

outdoor activities to make your BBQ / Picnic the event of the year!

InflataBles • CarnIval GaMes • PerforMers 

lIve MusIC & DJ’s • teaM BuIlDInG • loCatIons & MuCh More.

Grilled Asparagus Spears
Grilled Seasonal Vegetable Medley
Fresh Sweet Corn on the Cob
Fried Green Tomatoes
Grilled & Chilled Veggies

vegetables

marcello’s catering
645 W. North Ave., Chicago, IL 60610   Tel:312.654.2560   Fax:312.654.2559  www.marcellos.com2. “grillin & chillin”


