
Chef Prepared 
 Delivery & Takeout Menu 

An attractive array of ready-made gourmet 
sandwiches. We serve only the freshest 
choice meats that we roast ourselves, on 
homemade breads, attractively arranged 
and served with lettuce, tomatoes and 
pickles. $5.50 pp for 10-20, and only $4.50 
pp for more than 20 servings. 

♦ Smoked Turkey Club with Cheddar 
on Fresh Croissant  

♦ Grilled Chicken Breast with Smoked 
Gouda and Avocado on Grilled Pita 

♦ Roast Beef and Boursin Cheese on 
Sour Dough 

♦ Carved Ham with Swiss Cheese on 
Pretzel Bread 

♦ Oven Roasted Turkey Breast on 
Cuban Bread 

♦ Italian Meats and Cheeses on 
Foccacia Bread 

♦ Vegetarian Wraps with Grilled 
Vegetables and Cheese 

Assorted Sandwich Platter 

Hot Entrées 

Choice of Sides: Yellow Rice, Basmati Rice, Redskin Potatoes, Black Beans, or Steamed Vegetables. 

Sodas, Juices, and Hot Coffee available.  
See our other menus or website for details! 

Beverages 

Vegetarian Entrées 

Pad Thai Rice Noodles and Vegetables, and  
Tofu, Chicken, or Shrimp. Comes with Vegetar-
ian Spring Rolls. 

Southwestern Cheese Enchilladas (2 pp) Served 
with Basimati Rice, Rolls & Butter. 

Stuffed Shells with Marinara Sauce 

Baked Ziti or Penne Pasta with Marinara 

Portabella Mushroom Ravioll with Tomato-
Basil Beurre Blanc 

Eggplant Rolatini 

24 Hours Notice Required for 
all Hot Items. Thank You! 

Items below are served with the sides listed. 

Tournedos Meunière, Tuscan Filet, Steak 
Diane, or Filet Mignon Forestière with Red-
skin Potatoes, Rolls and Butter. $12.95 per per-
son for 10-20 servings, and $11.95 per person 
for more than 20 portions. 

Make-Your-Own Taco or Fajita Bar w/ all 
the usual fixings. Served with Rice and Beans.
$64.00 per ten servings, and $54.00 per ten 
servings with more than 20 total servings 

Homemade Lasagna (Meat or Vegetarian) 
with Garlic Bread. Served in multiples of ten 
only.  $64.00 per ten servings, and $54.00 per 
ten servings with more than 20 total servings 

Soup of the Day. Call to see what is simmer-
ing on our stove today.  $4.95 pp for 10-20 
servings, and $3.95 pp for more than 20 serv-
ings. 

Traditional Roast Turkey Breast with Stuff-
ing, Homemade Mashed Potatoes, Rolls & 
Butter. $7.90 per person for 10-20 servings, 
and $6.90 per person for over 20 servings. 

All Vegetarian Entrées are $7.45 pp for 10-20 
portions, or $6.45 pp for more than 20 portions. 

These Italian entrées come 
with Garlic Bread. 

Delectables Fine Catering, Inc. 
969 Virginia Avenue, Palm Harbor, FL 34683 
Phone: 727-781-1200 / Fax: 727-789-3401 
E-mail: delivery@delectablescatering.com 

Delivery available at additional charge. 
See our website delectablescatering.com 
for details or call 727-781-1200. 

Included with Every Order: Disposable 
plates, utensils, napkins, and serving uten-
sils. 

Desserts! 
Viennese Dessert Assortment: Cannolies, 
Cheese Cake Bites, Brownies, Cream Horns, 
etc. $27.00 for 10 servings. 
Asst. Mini Cookies (3 types). $27.00 for 10 
servings. 
Brownies, Blondies, and Cookies: 
$27.00/10 servings. 
Fresh Fruit Skewers & Pound Cake, 
Chocolate Ganashe Fondue, and Whipped 
Cream. $31.50/10 servings. 

Whole Pies & Cakes 
Cheesecake (serves 16): $40.00 
Key Lime Pie (serves 6): $15.00 

Items in this box are priced at $7.45 per person for 
10-20 portions, or $6.45 per person for more than 
20 portions. 

The following are served with Rolls & Butter and 
one side from the list below. 

Chicken: Boursin, Jerk with Papaya Salsa, Cam-
embert, Cordon Bleu, Picatta, Margarita, Char-
broiled Lemon, Cuban, Marsala, or Tuscan. 
Chickeen or Beef Kabobs with Teriyaki or Mojo 
sauce. Served w/ Spring Rolls. 

Beef Rouladen or Sirloin Beef Tips with Mush-
rooms or Stuffed Flank Steak. 

Grilled Mahi-Mahi with Papaya Salsa 

Char-Grilled Salmon w/ Dill or Teriyaki Sauce 

Items below are served with the sides listed. 
Pulled Pork or BBQ Chicken Sliders with Black 
Beans 
Beef or Chicken Teriyaki Stir Fry w/ Basmati 
Rice and an Spring Roll. 
Italian Sausage (Hot or Mild) & Peppers on 
Bowtie Pasta. With Rolls & Butter. 
Pulled Pork Mojo with Fried Ripe Plantains, Rolls 
and Butter. 
Southwestern Cheese Enchilladas (2 pp),  topped 
with Grilled Chicken or Beef. Served with Basimati 
Rice, Rolls & Butter. 
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Prices subject to change without notice. 



Box lunches contain a sandwich selection 
(your choice), plus a Side Salad or Chips, 
Pickles, and Dessert. $9.00 per person for 10-
20 orders, or only $8.00 pp for over 20 orders. 

Box Lunches 

Deli Meats, Cheeses, Dinner Rolls, Lettuce, 
Onion, Pickles and Condiments. $5.50 per 
person for 10-20 orders, and only $4.50 per 
person over 20 orders. 

Make-Your-Own 
Sandwich Platter 

Add Grilled Salmon or Blackened Shrimp for $3.00, or Grilled, Blackened, or Jerk Chicken Breast $2.25 pp 

House Salad Mixed Field Greens with Carrots, 
Tomatoes, Cucumbers, Sprouts, Radishes, and 
more. $3.45 per person for 10-20 servings, and 
$2.45 per person for over 20 servings. 

Cæsar Salad Fresh, crisp Romaine lettuce, our 
Homemade Cæsar Dressing, Grated Parmesan 
Cheese, and Seasoned Croutons. $3.45 per per-
son for 10-20 servings, and $2.45 per person 
for over 20 servings.  
 

All of the following are the same price. 
$4.70 per person for 10-20 servings, and $3.70 
per person for over 20 servings. 
Antipasto Salad Featuring Italian Meats, 
Cheeses and Grilled Vegetables.  

Asian Sesame Salad Sesame Beef or Chicken over Ro-
maine Lettuce with Carrots, Orange Sections, Scallions, 
Lotus Root, Mushrooms, Water Chestnuts, Baby Corn. 
Best with our homemade Asian Sesame dressing. 

Holiday Salad Mixed greens with Dried Cranberries, 
Mandarin Orange Slices, Marinated Black Olives, Waf-
fle-Cut Carrots, Radishes, Cucumbers.  

Cobb Salad Mixed Field Greens topped with sliced 
Ham, Turkey, Egg, Cheese, Tomatoes, and Bacon.  

Tropical Salad Marinated Mushrooms, Jamaican Rel-
ish, Pecans, Kidney Beans, Artichokes and Hearts of 
Palm. 

Greek Salad Feta Cheese, Greek Olives, Peppers and 
Potato Salad. Served with our Greek Dressing.  

Assorted Cheese Platter Imported and Domestic Cheeses, served with a 
Gourmet Cracker assortment. $3.45 pp for 10-20 servings, and $2.45 pp for 
more than 20 servings. 

Crudité Platter: An assortment of Garden Fresh Vegetables served with 
Peppered Artichoke Dip. $3.15 pp for 10-20 servings, and $2.15 pp for 20 
or more servings. 

Fresh Fruit Platter Elegantly arranged seasonal fruit served with Honey-
Lime Dip and Fruit Breads. $4.15 for 10-20 servings, $3.15 for 20 or more. 

Potato Salad Creamy Potato-Leek, German, or Mustard-Based. $2.45 pp 
for 10-20 servings, or $1.45 pp over 20. 

Bowtie Pasta Salad with Pesto sauce or Traditional Macaroni Salad w/ 
Diced Ham. $2.45 pp for 10-20 servings, or $1.45 pp over 20. 

Cubed Meat and Cheese Platter $4.15 pp for 10-20 servings, or $3.15 pp 
over 20. 

Sides & Platters 
Relish Tray Assorted Pickles, Olives, Onions, and Marinated Vegetables. 
$3.45 pp for 10-20 servings, or $2.45 pp over 20. 

Shrimp Platter 21/25 Sized Peeled and Deviened Shrimp, with Cocktail 
Sauce and Lemons. $6.15 pp for 10-20 servings, or $5.15 pp for 20 or 
more. 

Chicken, Tuna, or Egg Salad (choose one) served on Lettuce with 
Crackers and Cocktail Bread. $4.15 pp  for 10-20 servings, or $3.15 pp for 
20 or more servings. 

Hummus Dip With Pita Points and Gourmet Crackers. $3.15 pp for 10-20 
servings, or $2.15 pp for 20 or more servings. 

Charbroiled Cajun Vege Salad Served with a Champagne Vinaigrette. 
$2.45 pp  for 10-20 servings, or $1.45 for 20 or more servings. 

Seven Layer Dip Served with Crisp Tortilla Chips. $3.45 pp for 10-20 
orders or $2.45 pp for 20 or more servings. 

Hot Spinach and Artichoke Dip Served with Gourmet Crackers and 
Cocktail Bread. $3.15 pp for 10-20 servings, or $2.15  pp for 20 or more 
servings. 

Cauliflower, Broccoli, Cheese, and Bacon Salad Served with our Sweet 
and Sour Dressing. $3.15 pp for 10-20 servings, or $2.15 pp for 20 or more 
servings. 

Seafood Dip With Cocktail Bread and Crackers. $6.15 pp for 10-20 serv-
ings or $5.15 pp for 20 or more. 

Individual Bags of Potato Chips $2.45 pp for 10-20 servings, or $1.45 pp 
over 20 servings. 

Fresh Steamed Vegetable Medley $2.10 pp for 10-20 servings, or $1.10 
pp for 20 or more servings. 

Baked Brie en Croûte More than 2 pounds of  Imported Brie, wrapped in 
pastry and garnished. Served with Cocktail Bread and Crackers. Serves 20-
30 people. $40. 

Taco Salad Seasoned Beef, Tomatoes, Lettuce, 
Cheese, Salsa, Sour Cream and Fried Tortilla Chips. 

Spinach Salad Served with Strawberries, Grapes, 
Diced Egg, Oranges, Bleu Cheese and Pecans. Served 
with our Homemade Orange-Poppy Seed, and Rasp-
berry Vinaigrette dressings.  

Salads 

♦ Creamy Parmesean 
♦ Balsamic Vinaigrette 
♦ Raspberry Vinaigrette 
♦ Honey-Mustard 
♦ Red Wine Vinaigrette 
♦ Orange-Poppy Seed 

Our Homemade Dressings! 
♦ Coconut 
♦ Bleu Cheese 
♦ Asian Sesame 
♦ Cæsar 
♦ Greek 


