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SELF SERVE CARRYOUT Let Us Do All The Work! January 2010

When the intimate attention of Full Service isn’t needed, then Irene’s Self Service is perfect for
you! With Self Service you can use your own talents and our outstanding foods to create perfect
parties without incurring the costs of our professional service staff. Hot foods will be ready for
your oven while cold selections can be immediately placed out for your guests to enjoy!

Sandwich Affair

A variety of beef, ham, turkey and chicken salad, tuna salad, crab seafood salad, egg salad and
vegetarian cucumber and cream cheese served on petite croissants. Sandwiches are completed
with lettuce, tomato and cheese. Please let us know if you would prefer your mustard and mayo
on the side.

Assortment of Sandwiches on Petite Croissants OR
A Variety of Fresh Breads, Pita Pockets, Tortilla Roll-Ups and Petite Croissants

Tray of 12 - $32.95 Tray of 18 - $45.95 Tray of 24 - $59.95
Assortment of Individual Sandwiches
Large Croissant - $3.95 each  Hard Roll - $3.95 each Kaiser Roll - $2.95 each
Bagels - $4.95 each Tortilla Roll-Ups - $1.95 each Pretzel Bread - $3.95 each

Flatout Bread Wraps
Club Deluxe - $4.95 each Grilled Chicken Caesar - $4.95 Spinach & Goat Cheese - $3.95

each each
Hummus Spinach Artichoke - $4.95 Turkey Guacamole - $4.95 each
each
HOT Corned Beef on Rye - $4.95 each HOT Turkey Dinner Sandwich on Kaiser Roll - $4.95
each

Deli Meat and Cheese Platter - Roll and Bread selections available on page 3.
A selection of baked ham, roast beef, turkey breast, hard salami with cheddar and swiss cheese
beautifully garnished and right for any occasion. Condiments of mustard and mayo included.

Small (serves 12-20) $41.95 Medium (21-30) $62.95 Large (31-45) $94.95
Include a platter of sliced tomatoes, lettuce and sprouts at $14.95 each.

Lay’s Potato Chips (1 Ib. Bag) $4.95 each Santitas Tortilla Chips (1 Ib. bag) $3.95 each
Party Subs

The bread is specially ordered! Please give us at least 3 day’s notice...A loaf of French bread
piled high with the works: four assorted deli meats, lettuce, tomatoes, onions and cheese; with
mustard and mayo on the side.

5 Incher (serves 1) $3.95 each 2 Footer (6-8) $24.95 6 Footer (24-36) $99.95

Fresh Relish Platter
A fresh variety of pickles, olives and peppers.

Mini (serves 12-15) $17.95 Small (16-25) $26.95
Medium (26-35) $38.95 Large (36-50) $51.95

Fresh Vegetable Platter

A medley of assorted fresh seasonal vegetables of broccoli florets, cauliflower florets,
cucumbers, carrots, celery, red peppers, green peppers and radish roses accompanied with a
dill dip.

Mini (serves 12-15) $17.95 Small (16-25) $26.95

Medium (26-35) $38.95 Large (36-50) $51.95

Fresh Fruit Platter
A seasonal assortment of watermelon, pineapple, honeydew, cantaloupe, grapes and
strawberries, attractively arranged to tempt any palate (seasonally priced).



Mini (serves 12-15) $21.95 Small (16-25) $31.95
Medium (26-35) $45.95 Large (36-50) $61.95

Taco Dip Platter
A zesty cream cheese base with layers of fresh lettuce, cheese, tomatoes and black olives. Each
order includes tortilla chips. An Irene’s Special.

Mini (serves 12-15) $26.95 Small (16-25) $38.95
Medium (26-35) $64.95 Large (36-50) $80.95

Wisconsin Cheese Platter

An impressive array of summer sausage, hard salami, cheddar, swiss, muenster and monterey
jack with cheddar and swiss almond spread cheese. Completed with grapes (seasonal). Includes
crackers.

Mini (serves 12-15) $25.95 Small (16-25) $37.95
Medium (26-35) $50.95 Large (36-50) $71.95

Tossed Garden Salad
Crisp iceburg and red leaf lettuce tossed with fresh tomatoes, cucumbers, confetti carrots and
red cabbage and three dressing packets of your choice.

Individual $5.95 Small (serves 16-25) $18.95
Medium (26-35) $31.95 Large (36-50) $42.95

Seven Layer Salad
Crisp iceberg lettuce leaves layered with fresh green peppers, celery, red onion, cucumbers,
tomatoes, peas, shredded cheeses, chopped bacon and mayonnaise.

Individual $6.95 Small (serves 16-25) $25.95
Medium (26-35) $41.95 Large (36-50) $58.95
Chef Salad

Crisp iceberg and red leaf lettuce topped with fresh tomatoes, cucumbers, confetti carrots and
red cabbage, ham slices, turkey slices, sliced hard boiled eggs, swiss cheese, cheddar cheese
and three dressings of your choice. Lettuce blend and toppings have been separated for
convenient serving.

Individual $8.95 Small (serves 16-25) $38.95
Medium (26-35) $62.95 Large (36-50) $84.95

Caesar Salad

Fresh romaine lettuce with red onion topped with fresh shredded parmesan cheese and
homemade croutons with caesar dressing. Add Italian Grilled Chicken Breast Strips at $2.29 per
person.

Individual $5.95 with Chicken add $2.00 Small (serves 16-25) $23.95
Medium (26-35) $39.95 Large (36-50) $56.95

Parmesan Breadsticks - $.99 each

Side Order Fresh Homemade Salads 3 pound minimum required

Potato Salad - $3.95 per pound
Good, old-fashioned potato salad with all fresh ingredients and select seasonings.
Please specify German or American style.
Red Skin Potato Salad - $4.95 per pound
Sliced red skin potatoes with sour cream and dill.

Creamy Style Cole Slaw - $3.95 per pound




Farm fresh with a rich creamy dressing. Also available in a sweet and sour version.
Fresh Garden Pasta Salad - $5.95 per pound
Tri color rotini pasta tossed with fresh sliced vegetables and a zesty Italian dressing topped
with fresh shredded parmesan.
Tomato and Oregano Pasta Salad - $4.95 per pound
Bow tie pasta tossed with fresh sliced vegetables and our sun dried tomato and oregano
dressing topped with fresh shredded parmesan.
Tomato, Basil and Red Onion Salad - $7.95 per pound
Fresh tomatoes, basil, red onions and black olives tossed in balsamic vinegar and olive oil.
Fiesta Pasta Salad - $7.95 per pound
Rotini pasta blended with diced tomatoes, green onions, black olives, shredded cheddar cheese,
ground beef, salsa sauce and zesty southwest salad dressing.
Shrimp Pasta Salad - $8.95 per pound
Shell pasta noodles and whole baby shrimp with fresh diced onion, celery, green pepper,
peas, mayonnaise and seasonings.
Crab Seafood Pasta Salad - $7.95 per pound
Shell pasta noodles and crab seafood with fresh diced onion, celery, green pepper,
peas, mayonnaise and seasonings.
Cucumbers and Sour Cream - $5.95 per pound
Fresh cucumbers sliced, seasoned then marinated in our special sour cream dressing.
Marinated Vegetable Salad - $7.95 per pound
Fresh Broccoli Florets, Cauliflower Florets, Sliced Mushrooms, Red Peppers, Celery, Cherry
Tomatoes and Black Olives Marinated in a Zesty Italian Dressing.

Whipped Cream Fruit Salad
5 Ib. bowl serves 15-20 - $19.95 each 10 Ib. bowl serves 25-30 - $38.95 each

A wonderful blend of tropical fruit cocktail, miniature marshmallows and Riches whipped
topping.
Assorted Jell-O Molds - 6 Ib. each serves 20 - $19.95 each
An assortment of flavored Jell-O molds filled with seasonal fresh fruit and Riches whipped
topping.

Hot Entrees: Minimum 3 Ib. order per entree - Fully prepared and ready to heat!

Special Note: All our meats are weighed before any special sauces or gravies are added. Allow
our sales staff to assist you in estimating proper quantity.

Sliced Top Round of Beef (6-8 sandwiches per pound)................................ $8.95 Per Pound
Baked Ham with Pineapple (8-10 sandwiches per pound)..............c........... $6.95 Per Pound
Sliced Roast Pork Loin (6-8 sandwiches per pound)............ccccccceeeeecennnnnnnn. $8.95 Per Pound

Sliced Roast Turkey Breast (6-8 sandwiches per pound)..............ccccccevvunnn. $8.95 Per Pound
Barbecue Shredded Beef (3-4 sandwiches per pound)...............cccccevvveennn. $5.95 Per Pound
Barbecue Shredded Pork (3-4 sandwiches per pound)..........cc.cccccceeeeunnnne. $7.95 Per Pound
Swedish Style Meatballs (15 meatballs per pound)............cccccceeeeciirnnnnnnn. $4.95 Per Pound
Homemade Polish Sausage — Fully Cooked (3-4 servings per pound_........ $5.95 Per Pound
Homemade Polish Sausage — Uncooked (3-4 servings per pound).............. $4.95 Per Pound

Italian Sausage with Green Peppers (4 sausages per pound)...................... $6.95 Per Pound
Italian Sausage in Marinara Sauce (4 sausages per pound)......................... $7.95 Per Pound
Bratwurst (4 sausages per pound)...........cccccouuiiiiiiiiiiiiii $5.95 Per Pound
Bratwurst with Sauerkraut (4 sausages per pound)............................col. $6.95 Per Pound
Mock Chicken Legs (3 per pound)...........cccuueeeiieeeiiecciiiiieee e $7.95 Per Pound
Stuffed Cabbage ROIIS.........cooiiiii s $3.50 Each
Tenderloin Beef Tips with gravy (2-3 servings per pound)............................ $10.95 Per Pound

Barbecued Baby Back Ribs (71-2 servings per pound)............ccccccueeeeeeenanne. $9.95 Per Pound



Irene’s Special Roasted Chicken (per piece)$..........ccovveeeeceeeeeiciieeeeeiieeee, $1.60 Per Piece
Crispy Baked Chicken (1 pieCe)...cicuuiieuiieiiieiieiie e e $1.75 Per Piece
Breast of Chicken Irene (6 0z each, 8 Minimum).....c.coevevvieeiieiiiinrenennen. $3.95 Each

Lasagna with Meat Sauce or Fresh Vegetables (12 servings per pan)....$37.95 Per Pan

Whole Tenderloin of Beef - $79.95 each (price may vary) and serves 8-10 guests
Beef tenderloin rolled in cracked black peppercorns accompanied with a red wine mushroom
sauce.
Tenderloin is prepared and only needs to be roasted. We supply complete cooking instructions.

Prime Rib (price may vary)
$189.95 full size each and serves 14-18 guests / $99.95 half size each and serves 7-9 guests
Perfectly seasoned and accompanied with fresh sautéed mushrooms and natural au jus.
Prime rib is prepared and only needs to be roasted. We supply complete cooking instructions.

Take & Grill Items - Provided uncooked but fully seasoned and/or marinated and ready to
grill.

Par-Boiled Bratwurst (4 per pound) @ $4.95 Ib. Par-Boiled Italian Sausage (4 per pound) @
All Beef Hot Dogs (8 per pound) @ $3.49 Ib. i(s)o%/fégef Hamburgers (4 per pound) @ $4.79
Lemon Garlic Chicken Breasts (60z.) @ $2.99 !IPénderIoin Shish Kebabs (per dozen) @ $49.95
(é?wci?ken Shish Kebabs (per dozen) @ $39.95 Seasoned Filet Mignon (80z.) @ $8.99 each

Seasoned New York Strip (100z.) @ $15.99 eachPre-Soaked Corn On The Cob @ $.60 each
Sliced Cheddar, American or Swiss @ $.34 each

Bread and Rolls

Soft Dinner Rolls - $3.95 doz. Assorted Hard Rolls - $5.95 Kaiser Rolls - $4.95 doz.
doz.
Sausage Rolls - $5.95 doz. Marble Rye Bread - $4.95 each Italian Bread - $3.95 each

French Bread - $4.95 each Focaccia Bread - $4.95 each ~ Garlic Bread - $5.95 each
Butter or Margarine Cups - $.10 each

Hot Vegetable Side Orders

Each pan serves approximately 25 guests.

Green Beans with Almonds - $24.95 each
Fresh whole green beans with slivered almonds and pimento.

Mélange of Fresh Seasonal Vegetables - $21.95 each
Fresh whole green beans, cauliflower florets and julienne carrots.

Fresh Julienne Blend - $21.95 each
Fresh carrots julienne, snow peas and red pepper strips.

Glazed Carrots and Parsnips - $23.95 each
Whole baby carrots and parsnips tossed with a brown sugar and honey glaze.

HOT STARCH SIDE ORDERS
Each pan serves approximately 25 guests.

Party Potatoes - $39.95 per pan

Irene's special potato blend with hash brown potatoes, sour cream, cream soup, fresh diced onion and shredded
cheese.

Duchesse Potatoes - $1.99 each

Fresh herbed pureed potatoes with parmesan cheese, bacon and garlic, hand piped, dusted with butter and paprika.



Roasted Garlic Mashed Potatoes - $19.95 per pan
All natural mashed potatoes seasoned with fresh roasted garlic and Wisconsin butter.
Home style Beef, Chicken or Pork Gravy - $2.99 per pint

Oven Browned Potatoes - $14.95 per pan
Fresh peeled baby potatoes oven browned and seasoned with bacon, butter and herbs.

Parsley Buttered Potatoes - $14.95 per pan
Fresh peeled baby steamed potatoes seasoned with butter, herbs and parsley.

Cavatappi Pasta Noodles - $10.95 per pan

Perfect accompaniment when served with our tenderloin beef tips with gravy.

Long Grain and Wild Rice - $18.95 per pan
A blend of long grain and select wild rice with herbs and seasonings.

Red Skin Dill Potatoes - $16.95 per pan
Baby red skin potatoes sautéed with butter and fresh dill.

Au Gratin Potatoes - $14.95 per pan
Thin sliced potatoes in a rich and creamy cheese sauce, dusted with toasted bread crumbs.

Bread Dressing - $16.95 per pan

Our special bread dressing with raisins, diced onion, celery and seasonings.

Oven Baked Beans - $14.95 per pan
Oven baked with brown sugar, molasses, fresh diced onion and bacon.

Desserts

French Cream Cheesecake (serves 12-16)

Plain - $16.95 each
Blueberry or Cherry Topping - $18.95 each
Strawberry Topping with Fresh Sliced Strawberries (seasonally priced) - $24.95 each
Gourmet Layer Cake (10” serves 16-20)
Chocolate, White, Banana and Marble - $26.95 each
Fruit Tarts
Shortbread pastry cups filled with custard and topped with fresh strawberries, raspberries, kiwi,
blueberries and mandarin oranges.

Mini Size - $21.95 per dozen Personal Size - $3.50 each

Irene’s Famous Double Chocolate Nut Brownies (plain and with candy toppings)
Mini Container of 6 - $7.95  Small Tray of 12 - $14.95 Large Tray of 24 - $28.95

Mixed Homemade Cookies
Chocolate Chip, Polka Dot, Peanut Butter, Oatmeal Raisin and Sugar
Mini Bag of 6 - Small Tray of 12 - Medium Tray of 24 - Large Tray of 48 -
$5.95 $8.95 $15.95 $30.95
Gourmet Dessert Bars
Cappuccino, Peanut Butter, French Silk, Java and Raspberry
Mini Container of 6 - $10.95 Small Tray of 12 - $18.95 Large Tray of 24 - $36.95

Miniature Pastries (2 days notice required)

Cream Puffs, Chocolate Eclairs, Tea Size Cheesecakes and Chocolate Dipped Strawberries
(seasonal)
Small Decorative Tray of 24 - $39.95 Large Decorative Tray of 48 - $78.95

Decorated Sheet Cakes
Perfect to celebrate employee birthdays, retirements or any other special occasion. Please
specify white, banana or chocolate cake.

Half Decorated (36 pieces) - $45.95 Full Decorated (72 pieces) - $87.95



Ice Cold Beverages
Coke, Diet Coke, Sprite and Diet Sprite  $1.00 per can

Plain Spring Water $1.25 ea bottle
La Croix Sparking Waters $1.25 ea can
Snapple Iced Teas $1.99 ea bottle
Apple, Cranberry and Grapefruit Juice $1.29 ea bottle
7 Ib. Bag of Crystal Clear Ice $3.85 ea

Thanksgiving Day Turkey Dinner - (10% discount on each additional dinner package ordered!)

$139.95 serves 9-12 guests (Cleaned and ready to cook).
$149.95 serves 9-12 guests (Fully cooked and carved, just heat and serve).

Take the hustle and bustle out of preparing a complete holiday turkey dinner, let
Irene’s do it for you! Each dinner is better than homemade, complete with all the
fixings. A turkey dinner from Irene’s is a great way to free up your time while still
providing a delicious dinner. All you do is heat and serve!

Includes...14-15 Ib. Golden brown, moist and aromatic turkey (provided cleaned and
ready to cook or cooked and carved), sweet potato soufflé, roasted garlic mashed
potatoes, green bean casserole, cranberry-orange relish, stuffing, gravy, gelatin mold
and dinner rolls - with Irene’s Pumpkin and Apple pies for dessert! Extra fixings
available at a nominal cost.

Christmas Day Ham Dinner - (10% discount on each additional dinner package ordered!)

$129.95 serves 9-12 guests (Fully cooked Spiral Sliced Boneless Ham, just heat and
serve).

Irene’s features a delicious and beautifully sliced spiral ham that is sure to please. Our
ham dinner tastes better than homemade and comes complete with all the fixings.
Take the worry and bother out of preparing a complete meal with a ham dinner from
Irene’s. All you do is heat and serve.

Includes...5-6 Ib. Fully cooked Spiral Sliced Boneless Ham with glaze, sweet potato
soufflé, roasted garlic mashed potatoes, gravy, green bean casserole, and dinner rolls
- with Irene's Pumpkin and Apple pies for dessert! Extra fixings available at a nominal
cost.

Taco Bar - $4.95 per guest - Minimum of 10 people required

Seasoned Ground Beef with Soft Tortilla Shells. You may add Shredded Cheddar
Cheese, Lettuce, Diced Tomato, Sour Cream, Salsa Sauce and Guacamole & Tortilla
Chips. 2 per guest.

May also substitute Ground Beef for Chicken (additional $1.00 per guest).

Fajita Bar - $6.50 per guest - Minimum of 10 people required

Marinated Strips of Beef Sautéed with Fresh Onion and Red and Green Peppers with
Soft Tortilla Shells. You may add Shredded Cheddar Cheese, Lettuce, Sour Cream,
Salsa Sauce and Guacamole & Tortilla Chips. 2 per guest.

Refried Beans

7 Ib. pan serves 25-30...$21.95 each OR 3 Ib. half size portion pan serves 10-15...
$10.95 each

Mexican Rice

6 Ib. pan serves 25...$18.95 each

Baked Potato Bar - $4.25 per guest - Minimum of 10 people required



Fresh Oven Baked Idaho Potatoes. You may add Sour Cream, Shredded Cheddar
Cheese, Diced Broccoli, Bacon Pieces, Chives and Wisconsin Butter. 1 per guest.
Homemade Chili as additional potato topping...$1.00 per guest

Italian Stuffed Shells - $4.50 per guest - Minimum of 10 people required

Jumbo Pasta Shells Stuffed with Ricotta Cheese and Fresh Italian Bread with Butter. 2
per guest.

Chili Bread Bowl - $4.75 per guest - Minimum of 10 people required

Homemade Chili with Fresh Completely Edible Bread Bowl. 1 per guest.
Add Chili Extras... Shredded Cheddar Cheese, Diced Onion and Sour Cream...$.1.50
per guest

You may substitute the chili for any of the following...
Wisconsin Cheese Soup, Boston Clam Chowder Soup (White), Cream of Potato Soup, or
Split Pea Soup with Ham (additional $1.00 per guest).

High Quality Disposables

10” Compartment Dinner $.24 ea 9” Luncheon Plate $.16 ea
Plate

6” Dessert Plate $.08 ea 60z Coffee Cup $.08 ea
120z Salad Bowl $.08 ea 120z Cold Beverage Cup $.12 ea
Heavy Duty Plastic Fork $.16 ea Heavy Duty Plastic Knife $.16 ea
2 Ply Dinner Napkin $.06 ea 54”x108” Tablecloth $4.95 ea
Large Serving Fork or Spoon $.90 ea Large Serving Tong or Ladle $2.75 ea
Plastic Salt Shaker $1.00 ea Plastic Pepper Shaker $1.75 ea
Chafing Dish, Rental $10.00 ea Chafing Dish Fuel, 2 Hour $1.25 ea

Time

Points to consider before ordering

V' Certain menu items are subject to seasonal availability and our Chef’s concern for
the proper level of quality. We retain the right to prefer substitutions after
notifying you, so your guests and our management will always be proud of what we
serve.

V' Changes and cancellations require concern on everyone’s part. When a problem
arises or a slight change is needed in your order, please call as early as possible.
You will be responsible for all cancellations that happen after the 2:00 p.m.
deadline on the day before your pickup.

V' Payment may be made by check, American Express, Visa, MasterCard, Discover or,
if prior arrangements are established, you may request to be billed. On certain
orders a deposit may be required to reserve your date.

V' Our prices need to be raised or lowered from time to time due to the constantly
changing costs charged by our purveyors and suppliers. However, you will always
be informed of these changes before you order.

How to place an order

1. To place an order for pick-up or delivery please call 414-645-44609 or place
your order On-line at www.irenescatering.com

2. Normal deadline for placing orders is 12:00n one business day before you need it.
However, orders placed after this deadline will be filled, whenever our kitchen
production permits, subject to a 10% surcharge.



Hours for Pick-up
Ask About Our 5% Corporate Client Discount When Your Order Is Picked-Up!

Orders may be received Monday thru Friday 7:00a.m.-5:00p.m. and Saturday
9:00a.m.-11:00a.m. Extended hours may be available upon request. All orders will be
provided boxed and can be loaded by one of our friendly staff for easy transporting in

your vehicle.

Delivery

There is a minimum delivery order of $100.00. This is exclusive of Tax and Delivery
Charges. Delivery charges are based on the location of your function. Basic charges

include:
Downtown Milwaukee Brookfield $35.00 New Berlin $30.00
$30.00
Pewaukee $40.00 Waukesha $40.00 Menomonee Falls $45.00
Oak Creek $30.00 Franklin $30.00 Racine $40.00
Kenosha $45.00 Mequon $40.00

Please phone for other delivery charges. The above prices may vary slightly based on
your exact geographical location. Free Delivery available for weekday lunches if you
can allow for an earlier delivery time.

Presentation

“Cold” selections are presented fully garnished and ready to serve. “Hot” items are
placed in foil pans and are oven-ready (you complete the cooking process). While
actual heating times may vary depending on your oven, our heating instructions will
give you simple guidelines for cooking. NOTE: If you would like your items fully
cooked and hot upon pick-up, please make this request when placing your order. We
do however suggest that the food be heated at your location to ensure the highest

food quality.
Visit Our Web Site with On-line Ordering! 1841 West Lincoln Avenue _ Milwaukee, W1 53215
www.irenescatering.com Phone: 414-645-4469 Fax: 414-645-4450

e-mail info@irenescatering.com Catering with Style and Elegance...At Affordable Prices!


http://www.irenescatering.com
http://www.irenescatering.com
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