BELGIOS 630.369.6100 Elegant Buffet Packages

www.belgios.com

Elegant Catering Packages include Ice Tea, Lemonade, Rolls, Butter, and necessary condiments.
Staffing and Rentals available upon request. Call for pricing. Tax additional.

PACKAGE #1 PACKAGE # 2
$ 1 995 Per Person $26.95 Per Person
Select... Select...
(1) Entrée, (1) Side Dishes, (1) Salad, (1) Dessert (2) Entrée, (2) Side Dishes, (1) Salad, (1) Dessert
Chicken Alexandra Eggplant Siciliano
Boneless breast of chicken stuffed with Duxelles, Eggplant battered and sautéed in olive oil, stuffed
diced apples and with a tarragon cream sauce, or with fresh herbs, ricotta cheese and olives, then
Mushroom and pan juices. baked in a tomato basil sauce with mozzarella.
Chicken Cordon Bleu Honey Baked Ham
Boneless with julienne Swiss Cheese and Ham, Light Sliced & served with a honey glaze sauce.
Champagne Mustard Sauce.
Lasagna
Chicken Giovane Meat, cheese or vegetable

Sauteed chicken strips pan seared with tomatoes in
a creamy boursin cheese sauce tossed with rotini
pasta.

Oven Roasted Turkey

Sliced & served with natural gravy.

Pork Loin
Seasoned then Oven roasted and sliced topped with
Chef Raul’s homemade gravy.

Chicken Lemon
Sauteed boneless breast of chicken in a white wine,
herb lemon sauce.

Chicken Marsala Pork ﬁlzopds di demi ol
Sauteed boneless breast of chicken in a mushroom Grilled and served in a rosemary demi glaze sauce.
Marsala wine sauce. Salmon Florentine

Chicken P esan Fresh Salmon stuffed with sautéed spinach and

served in lobster cream sauce. Add $2.00 to
package price.
Prime Rib

Au jus with creamy horseradish on the side. Add
$4.00 to package price. (Carving station only)

Breaded breast of chicken baked with marinara &
mozzarella cheese.

Chicken Vesuvio
Boneless breast of chicken in our homemade garlic
& wine sauce served with potato wedges & peppers.

Side Dishes: Salads:
Au-Gratin Potatoes Pasta Salad
Corn Niblets Broccoli, Green & Red Peppers, Cauliflower and
Garlic Mashed Potatoes Red Onions tossed in a Parisienne dressing.
Honey Glazed Carrots Caesar Salad
Mashed Potatoes crisp romaine, homemade croutons and parmesan

cheese with our homemade caesar dressing
Oven Roasted Potatoes . .

Cucumber Vinaigrette
Penne Pasta

w/marinara or meat sauce Fresh Mozzarella Salad . .
Rice Pilaf Mozzarella, tomato wedges, sliced red onions,
tossed with balsamic vinaigrette dressing.

Fresh Season Fruit
Garden Salad

(Choice of 2 dressings) Ranch, Italian, Thousand

Rigatoni Vodka Cream Sauce
Traditional Stuffing
Twice Baked Potato

Vegetable Medley Island or French.
Green Beans with Almonds Tortellini Salad
Grilled Vegetables

Desserts:

Assorted Brownies
Assorted Cookies





