CATERING MENU
THANK YOU FOR YOUR INTEREST IN BRICK CITY TAVERN CATERING MENU.

“SERVING YOUR FAMILY IS OUR FAMILY BUSINESS”

IMPORTANT INFORMATION
HALF TRAY SERVES 10-12 GUESTS
FULL TRAY SERVES 15-20 GUESTS
ANY QUESTIONS OR IF YOU NEED HELP PLANNING
YOUR EVENT WE WILL BE HAPPY TO ASSIST YOU.
JUST GIVE US A CALL OR visit OUR WEBSITE
FOR MORE INFORMATION OR TO FILL
OUT A CATERING REQUEST FORM.

WWW.BRICKCITYTAVERN.COM

BRICK CITY TAVERN
34 SOUTH MAIN STREET
MT PROSPECT, ILLINOIS 60056
847-873-1230

APPETIZERS

1/2 TRAY

FULL TRAY

MINI BURGER *

25.
(12 pieces)

58.
(28 pieces)

MINI BBQ PULLED PORK

25.
(12 pieces)

58.
(28 pieces)

MINI CHICKEN SANDWICHES

25.
(12 pieces)

58.
(28 pieces)

MINI CORNED BEEF

25.
(12 pieces)

58.
(28 pieces)

SOUTHWEST EGG ROLLS

40.
(30 pieces)

60.
(48 pieces)

POTATO SKINS

20.
(20 pieces)

30.
(30 pieces)

BUFFALO SHRIMP

45.
(40 pieces)

90.
(80 pieces)

CHICKEN WINGS

40.
(40 pieces)

80.
(80 pieces)

CHICKEN TENDERS

40.
(40 pieces)

80.
(80 pieces)

HOMEMADE MEATBALLS

30.
(30 pieces)

55.
(60 pieces)

MAC BITES

30.
(30 pieces)

55.
(60 pieces)

TEMPURA GREEN BEANS

40.

75.

BRICK CITY NACHO

30.

55.

CHIPS-SALSA-GUACAMOLE

25.

45.

topped with american cheese,
lettuce, tomato and pickles
tender pulled pork topped with mozzarella cheese, fried onions and pickles
grilled, fried or buffalo style with lettuce and tomato
house braised brisket, swiss cheese, pickles and dijon mustard on grilled marble rye
blend of chicken, monterey jack, roasted red peppers, black
beans and corn rolled in a tortilla and fried to a crisp crunch

fresh cut potatoes smothered in cheddar cheese, bacon
bits, green onions and sour cream
fried or grilled, tossed in our homemade buffalo sauce, served with
ranch or bleu cheese dressing and choice of celery or carrot sticks
plain, buffalo, bbq, parmesan garlic or honey sriracha, served with
ranch or belu cheese dressing and choice of celery or carrot sticks
plain, buffalo, bbq, parmesan garlic or honey sriracha, served with
ranch or belu cheese dressing and choice of celery or carrot sticks
tossed in chef’s special bbq sauce
homemade mac n’ cheese with bacon bits and giadinare peppers
rolled in seasoned bread crumbs and fried to a golden brown
green beans dipped in tempura batter and fried to a golden crisp
tortilla chips covered with wisconsin cheddar cheese sauce, choice of beef
or chicken, tomatoes, jalapeños, sour cream and guacamole

VEGGIE & CHEESE TRAY

50.

carrots, celery, peppers, cucumbers & broccoli served with assorted
cheese cubes and our homemade ranch dressing for dipping

SALADS

1/2 TRAY

FULL TRAY

HOUSE SALAD

20.

38.

CAESAR

25.

48.

CHOPPED

30.

55.

VILLAGE

25.

48.

crisp lettuce, tomato wedges, red onions, cucumbers and shredded carrots,
choice of dressing
fresh romaine lettuce with parmesan cheese, croutons
and caesar dressing
crisp lettuce, diced tomatoes, red onions, hard boiled eggs, bacon bits,
pepperoncini peppers, cheddar and bleu cheeses
crisp lettuce, tomato wedges, kalamata olives, imported feta cheese, red onions,
green peppers, cucumbers and pepperoncini peppers

ENTREES

1/2 TRAY

FULL TRAY

CHICKEN MEDITERRANEAN

40.
(20 pieces)

75.
(40 pieces)

CHICKEN MARSALA

40.
(20 pieces)

75.
(40 pieces)

CHICKEN PICATTA

40.
(20 pieces)

75.
(40 pieces)

GREEK CHICKEN

45.
(24 pieces)

85.
(48 pieces)

BBQ CHICKEN

45.
(24 pieces)

85.
(48 pieces)

COUNTRY FRIED CHICKEN

45.
(24 pieces)

85.
(48 pieces)

BBQ BABY BACK RIBS

70.
(5 full racks)

110.
(8 full racks)

CHICKEN KABOB

40.
(20 pieces)

75.
(40 pieces)

marinated and broiled chicken breast in olive
oil, fresh garlic, lemon and oregano sauce

sautéed boneless chicken breast topped with
marsala mushroom wine sauce

sautéed boneless chicken breast in a white
wine and lemon butter caper sauce

bone-in chicken rubbed with mediterranean
seasoning then roasted in a fresh broth

bone-in chicken rubbed with our bbq spice
then basted in chef’s signature bbq sauce

buttermilk battered, bone-in chicken fried
to a golden brown

slow cooked and brushed
with chef’s signature bbq sauce

seasoned and marinated breast of chicken, skewered
with onions, green peppers and tomatoes

BY THE POUND (MINIMUM 5 POUNDS)
ITALIAN BEEF

11.95#

served with 3-inch rolls, sweet and hot peppers

ITALIAN SAUSAGE

9.95#

served with 3-inch rolls, sweet and hot peppers

CORNED BEEF

10.95#

served with marble rye, pickles and mustard

SIDES

1/2 TRAY

RICE PILAF
MASHED POTATOES
COLE SLAW
FRENCH FRIES
TATER TOTS
SWEET POTATO FRIES
GARLIC BREAD
SAUTEED VEGETABLES

FULL TRAY

20.

35.

20.

35.

20.

35.

20.

35.

25.

40.

25.

40.

25.

40.

30.

55.

DESSERTS
1/2 TRAY

FRESH FRUIT TRAY

FULL TRAY
75.

ASSORTED COOKIES

40.

65.

ASSORTED
MINI CHEESECAKES

50.

75.

PASTA

1/2 TRAY

FULL TRAY

PASTA MARINARA

30.

50.

PASTA ALFREDO

30.

50.

PASTA PRIMAVERA

40.

70.

MAC N’ CHEESE

40.

70.

VODKA CHEESE TORTELLINI

45.

75.

ADD CHICKEN, MEATBALLS OR SAUSAGE

15.

25.

ADD SHRIMP

20.

35.

choose from: spaghetti, rigatoni or cavatappi pasta tossed in our
own marinara sauce and sprinkled with shredded parmesan cheese
(we can bake mozzarella cheese upon request... no upcharge)

choose from: spaghetti, rigatoni or cavatappi pasta pasta tossed in our creamy
three cheese alfredo sauce spinkled with shredded parmesan cheese
(we can bake mozzarella cheese upon request... no upcharge)

choose from: spaghetti, rigatoni or cavatappi pasta pasta tossed in sautéed fresh
vegetables, spinach, roasted garlic, olive oil and sprinkled with parmesan cheese

cavatappi pasta tossed in chef’s signature cheese sauce recipe, applewood smoked
bacon bits and giadinare peppers, baked with crumbled bread crumbs

tender cheese stuffed pasta purses tossed in our vodka red cream
sauce and sprinkled with shredded parmesan cheese and basil pesto

PIZZA
12” PIZZAS

1-3 PIZZAS

4+

CHEESE ONLY

11.95 each

9.95 each

MEAT LOVERS

14.95 each

12.95 each

BBQ CHICKEN

14.95 each

12.95 each

MAC N’ CHEESE

14.95 each

12.95 each

VEGGIE

14.95 each

12.95 each

BCT SUPREME

14.95 each

12.95 each

2.00/ingr.

1.00/ingr.

pepperoni, sausage, applewood smoked bacon

grilled chicken, fresh pineapple chunks, bbq sauce and red onions

chef’s signature mac n’ cheese recipe with bacon bits and giardinara peppers

fresh spinach, mushrooms, green peppers and red onions

sausage, green peppers, mushrooms and onions

ADDITIONAL INGREDIENTS

sausage, pepperoni, grilled chicken, applewood smoked bacon, spinach,
green peppers, mushrooms, red onions, fresh garlic, pineapple,
jalapeno peppers, giardinara peppers

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry or shellfish reduces the risk of foodborne
illness. Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.
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