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Corporate Menu



by the dozen
chefs for hire’s baker y depar tment is proud to bring you freshly baked 
pastries to your company ever y morning	
Assorted Donuts				      	 9.00 dz.
Chefs Choice Assorted Miniature Pastries		  12.00 dz.
Fresh Baked Petite Croissants with Butter & Preserves	 12.00 dz.
Glazed Cinnamon Rolls				    14.00 dz.
Assorted Jumbo Danish				    14.00 dz.
Assorted Coffee Cake Slices			   14.00 dz.
Assorted Jumbo Muffins				    16.00 dz.
Cinnamon Nut Twists				    16.00 dz.
Assorted Bagels with Cream Cheese 		
     & Preserves					     17.00 dz. 	
Warm Buttermilk Biscuits with Butter, Honey, 
     Jelly & Butter					     10.00 dz.

		

from the griddle
french toast sticks with Geauga County Maple syrup, 3pp	 3.95 
pancakes with Geauga County Maple syrup, 2pp		  3.95 
waffle with Geauga County Maple syrup, whip cream
                 & berry compote, 1pp				    4.95  
add sausage links, 2pp				    1.50 	

special packages

the continental		  6.95 per person

Assorted Fresh Danish, Cinnamon Rolls, Glazed Croissants, 
Fresh Seasonal Fruit Salad & Bottled Juice Assortment

the good morning breakfast	 9.95 per person

Scrambled Eggs, Maple Farms Sausage Links, Crisp Bacon, 
Home Fried Potatoes, Fresh Seasonal Fruit Platter & Bottled 
Juice Assortment	

breakfast sandwiches
you choose	    		  3.50 per person

choose from:   
      Egg & Cheese		          Ham, Egg & Cheese
   Bacon, Egg & Cheese	         Vegetable, Egg & Cheese
   Sausage, Egg & Cheese
on your choice of:
   Bagel, Biscuit or Croissant

		

breakfast
strata italian egg casserole, savory mix of eggs, cream, cheese, & 
baked bread
serves 12- 15 people				      34.00 per pan
choose from:   
	 Bacon, Sausage, Ham & Cheese
	 Spinach & Feta Cheese
	 Garden Vegetable, Egg & Cheese
	 Create Your Own

home st yle breakfast casserole
serves 12 - 15 people				      30.00 per pan
Sausage, Egg, Cheddar Cheese & Hash Brown Crust

quiche choose one of our classics or create your own
individual   2.25	          whole quiche (serves 8 people)   11.95 per pie
choose from:   
	 Ham & Swiss Cheese		  Four Cheese
	 Bacon & Cheddar		  Spinach & Swiss
	 Lorraine				    Spinach & Feta
	

fresh fruit platter		
small - serves 6 to 10			        	 26.95
medium - serves 12 to 16				    36.95
large - serves 18  to 24				    46.95

custom breakfast & omelet stations available, 
please contact sales representative to learn more
*egg substitute available upon request	

chefs for hire breakfast

* NOTICE:  Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness



chefs for hire soups & salads

soups by the gallon 	

creatively packaged in our own soup crock,  ser ves 8-10 people   
24.95 per gallon
por tion ser ved with crackers,  bowls & soup spoons

chefs designed salad bowls
ser ves:        6-10   42.00        11-15   64.95        16-20   85.50

roman 					   
Romaine Lettuce, Grilled Chicken, Shaved Asiago-Parmesan 
Cheese, Homemade Croutons, Cherry Tomatoes.  
Suggested Dressing:  Creamy Caesar	

cancun					  
Mixed Greens, Char-Grilled Marinated Chicken, Tomatoes,    
Cheddar Cheese, Black Olives, Scallions, & served with a side of 
Tortilla Chips.  
Suggested Dressing:  Cilantro Vinaigrette

little Italy 				  
Mixed Greens, Mozzarella-Provolone Cheese, Fresh Tomato,   
Sliced Red Onions, Pepperoni, Julienne Ham & Salami, Banana 
Pepper Rings.  
Suggested Dressing: Classic Italian	

the universit y 				  
Mixed Greens, Roasted Turkey & Ham, Cukes, Tomatoes, Blended 
Cheeses, & Diced Egg
Suggested Dressing: Chipotle Ranch

downtown 				  
Mixed Greens, Char-Grilled Chicken Strips, Bacon, Crumbled Blue 
Cheese, Diced Tomatoes, Diced Egg.  
Suggested Dressing: Fat Free Tomato Basil 

singapore 				  
Romaine Lettuce, Teriyaki Glazed Chicken, Chinese Noodles, 
Almonds, Mandarin Oranges, Cukes, & Peas.  
Suggested Dressing: Orange Sesame Ginger

go green 				  
Romaine Lettuce, Spinach, Tofu, Sunflower Seeds, Carrot Ribbons, 
Grilled Portobella    Mushrooms, & Roasted Red Peppers.  
Suggested Dressing: Green Goddess 

steak house 				  
Romaine Lettuce, Marinated Flank Steak, Fried Onions, Tomatoes 
& Crumbled Blue Cheese.  
Suggested Dressing: Rustic French	

Italian Wedding
Clam Chowder
Hearty Chilli
White Bean Chicken Chili

Chicken Noodle
Broccoli Cheddar
Veggie Minestrone
Tomato Tortellini

custom salad spread		  7.95 per person 
choose 1 lettuce, 2 cheeses, 2 proteins, 6 toppings, crunch or fruits, 2 dressings

	 	lettuce
spinach
romaine
iceberg
spring mix 

cheeses
parmesan
mozzarella
provolone
cheddar
crumbled blue
feta

proteins
tofu
tuna salad
bavarian ham
italian salami
roasted turkey breast
grilled portobello
smoked crumbled 
bacon

proteins (continued)
grilled chicken
caribbean chicken
marinated flank steak

toppings
banana rings
beets
broccoli
celery
chick peas
corn
crumbled egg
cukes
fried onions
mushrooms
olives
red onions
sweet bell peppers
tomatoes
artichokes

crunch
almonds
cashews
chinese noodles
croutons
sunflower seeds
tortilla chips
walnuts

fruits
grapes
oranges
pineapple
raisins
sun-dried cranberries

specialt y dressings chipolte ranch, cilantro vinaigrette, 
creamy caesar, e.v.o.o. & balsamic vinegar, fat free tomato basil, 
green goddess, herbed buttermilk ranch, orange sesame ginger, 
red wine italian, rustic french
*Low calorie and other dressings available upon request

all salads are served with a bread box & butter, choice of dressing, salad bowls, & utensils

* NOTICE:  Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of food borne illness



chefs for hire sandwiches & wraps

chefs designed sandwiches
all sandwiches come with our signature potato chips

chicken caesar			   5.25 per person

Romaine Lettuce, Grilled Chicken, Shaved Asiago-Parmesan 
Cheese, Diced Tomato & Creamy Caesar Dressing

asian beef				    5.95 per person

Stir-fried Beef with Ginger Teriyaki Glaze, Shredded Lettuce, 
Oriental Vegetables & Chinese Noodles
	
thai chicken	 			   4.95 per person

Thai-Chili Garlic Sauce, Oriental Vegetables & Almonds	

santa fe chicken	 		  4.95 per person

Cheddar Cheese, Diced Tomatoes, Salsa, Scallions, Shredded 
Lettuce, Olives, Chicken, & Chipotle Ranch Sauce

bbq chicken		  		  5.25 per person

BBQ Chicken Strips, Bacon, Cheddar Cheese & Scallions

buffalo chicken	 		  5.25 per person

Buffalo Sauce, Bleu Cheese Dressing, Shredded Lettuce, & 
Diced Celery

roasted turkey		 		  5.25 per person

Roasted Turkey Breast, Crisp Bacon, Provolone, Ranch Dressing, 
Lettuce, & Tomato		

por tobello mushrooms & brie		  5.25 per person

Portobello Mushrooms, Brie, Roasted Red Peppers, Spinach, & 
Balsamic Mayonnaise		

grilled veggie		  		  4.95 per person

Seasonal Sauteed Vegetables, Provolone & Low-Fat
Tomato Basil

all sandwiches and wraps are made wih no onion unless otherwise requested

sandwiches come with condiments (ketchup, mustard, mayonnaise & all 
appropriate accompaniments), kaiser rolls & chefs homemade chips

* comes with lettuce, tomato, onions & pickles 	
	
choose your hot sandwich 

4.95 per person
* boca vegie burger
* grilled portobello mushroom
2 all beef hotdogs
open faced roast turkey & gravy
sloppy joes 2 pp
meatball sub with melted cheese
Italian sausage with peppers & onions

additional toppings -  $1 each:  bacon, chili, grilled onions, jalapeno peppers, sauteed         
mushrooms, & sauerkraut

5.95 per person
* 6 oz. all beef burgers - Cheese on side
* grilled chicken breast - Cheese on side
pulled pork
french dip

deli st yle sandwiches and wraps    3.95 per person
all come with lettuce & tomato

choose:    Ham, Turkey, Italian, Roast Beef, Chicken Salad, Tuna 	
	 Salad, or Veggie

choose:    Provolone, Swiss, American, Cheddar, or Muenster

choose:    Home Baked Kaiser Roll, Wrap, Seeded Bagel, or Pita

	

* NOTICE:  Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness

hot sandwiches



each lunch is creatively packaged in individual boxes, made to order and delivered to your door.  Includes your selection, 
condiments, mints, utensils and wet nap.  *other sides available, please refer to back panel

executive box lunch		  8.95 per person

				  
4.95 sandwich only

choose sandwich:   
	 Roasted Turkey Bacon Club    		  Grilled Salmon with Dill Mayo		  Tenderloin with Havarti
 	 Portobello Mushroom & Brie    		  Cashew Chicken Salad	      		  Grilled Tuna Steak with
	 Marinated Grilled Chicken        	      
	 	
choose bread:   
	 Asiago Roll		      		  Croissant					    Tortilla wrap	      	      		
	 Mutligrain Bread				    Ciabatta�

choose two sides (other sides available, please refer to back panel):    
	 Fresh Fruit		       		  Curry Basmati				    Roasted Corn Salad
	 Broccoli Cashew		       		  Asian Noodle
	 	
choice of:   
	 Deluxe Cookies				    Chocolate Dipped Strawberries		  Brownies			       
                    
	
		

cafe box lunch			  5.95 per person

choose: 	 Ham & Swiss or Turkey & Provolone on fresh baked kaiser roll accompanied with bag of chips, can of pop, assorted mini candy 
bars (2), picnic pak and condiments	

corporate box lunch		  7.50 per person

				  
3.95 sandwich only

choose sandwich:   
	 Roasted Turkey & Provolone		  Honey Baked 			                  Ham & Swiss		       		
	 Roast Beef & Cheddar	      		  Italian  					     Grilled Vegetable
	 B.L.T.		   	      		  Chicken, Egg or Tuna Salad
	
choose bread:   
	 Fresh Baked Kaiser Roll             		  Flaky Croissant				    Multigrain Bread
	 Tortilla Wrap 		      		   Hoagie Roll
	
choose two sides (other sides available, please refer to back panel): 
	 Bag of chips		       		  Spring Vegetable Pasta      			  Salad			        		
	 Red Skin Potato Salad			   Coleslaw				    Apple or Banana	 	     		
 
choice of:   
	 Homemade Cookies			   Granola Bar				    Candy Bar     
	 			        
	

chefs for hire boxed lunches

* NOTICE:  Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness



chefs for hire chicken & hot entrees

char-grilled chicken breast		  4.95 per person

Enjoy a 6 oz. char-grilled chicken breast with your choice of sauce
choice of sauces:
	 Picatta			        Honey Mustard
	 Marsala Wine		       Garlic-Bourbon
	 Lemon-Herb	  	      Thai-Chili (Spicy)
	 Sweet Barbecue	  	      Basil Cream
	 Teriyaki Glaze	  	      Caramelized Onion

baked potato bar 	 2.95 per person	
Idaho Baked Potato with butter & sour cream	
additional toppings                     add 1.00 per person

Your choice of toppings:  
	 Cheese		  Bacon
	 Chili   		  Salsa
	 Steamed Brocolli

 

comfor t cuisine 				  
braised beef tips over noodles (feeds 10-12)			 
32.50 per pan

chicken paprikosh over spaetzel (feeds 10-12)			 
32.50 per pan

macaroni and cheese Bake (feeds 10-12)			 
24.50 per pan	
homemade meatloaf with mashed potatoes & gravy (feeds 10-12)	
36.50 per pan 

fried chicken (feeds 10-12, 2 pp)				  
36.50 per pan

comfor t cuisine
pierogies with strips of grilled chicken 
in a caramelized onion sauce		  5.95 per person

portobello mushroom ravioli 
with spinach alfredo sauce			  3.95 per person	  	
add chicken		        		  2.00 per person

pork tenderloin  with dijon cream sauce	 5.95 per person

shrimp  with lobster cream sauce over 
rice & seasonal veggies			   7.95 per person
fried shrimp with zesty cocktail sauce	 5.95 per person

chicken tenders with bbq or honey
mustard, 3 per person		  	 4.95 per person

fish & chips beer battered cod with
buns,coleslaw, tartar sauce & chips	 	 5.95 per person

gyro marinated beef & lamb meat		
served with warm pita bread, lettuce, 
tomato, onion, & Tzatziki sauce		  5.95 per person

daily special			               8.50 per person

hot chicken lunch - our most popular
Chefs choice chicken dish served with one side, tossed salad, 
rolls & butter, cookie tray and assorted soft drinks

WINGS	 with your choice of dipping sauces:  ranch or bleu cheese	
50 -    29.95               100 -    49.95

choice of sauces:
	 BBQ			        Naked
	 Bourbon			       Ranch
	 Garlic		   	      Teriyaki
	 Honey Mustard	  	      Thai-Chili (Spicy)
	 Hot		   	      Cajun

* NOTICE:  Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness



all ser ved with veggie egg rolls,  soy sauce, duck sauce, hot mustard & chopsticks

szechun stir fr y   beef   7 .95               chicken 7.95               shrimp        8.95

Thinly sliced beef, chicken or shrimp with wok seared oriental vegetables served with steamed white rice	

teriyaki st yle	     beef   8.95               chicken 7.95               vegetable   6.50

Strips of beef or chicken with wok seared vegetables or vegetables glazed with teriyaki sauce served with steamed white rice	

thai chile (spicy)		         chicken   7 .95         	 shrimp 8.95                vegetable   6.50

Wok seared with oriental vegetables tossed with a thai-chili garlic sauce & served with steamed white rice

sweet-n-sour chicken			   7.95 per person

Tempura battered chicken with a light sweet-n-sour sauce on the side & served with steamed white rice

add mini egg rolls 2 pp			   1.50	
add asian noodle salad			   1.75

asian themed lunches

chefs for hire international cuisine

asian package			              9.50 per person
Asian Noodle Pasta Salad, Vegetable Egg Rolls with Sweet-n-Sour Sauce, Teriyaki 
Glazed Chicken Stir Fry with Oriental Vegetables, Steamed Rice, & Chinese Cookies

* NOTICE:  Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness

all ser ved with tor tilla chips & salsa 

fajita bar 	 2 per person	 steak   7 .50               chicken   6.50               shrimp   8.95

Served with Peppers & Onions, Santa Fe Rice, Refried Beans, Sour Cream, Salsa, Cheddar Cheese, & Flour Tortilla Wraps	

burritos	 2 per person	 steak   5.95               chicken   5.50               shrimp   6.95	
Overstuffed with Santa Fe Rice, our Blended Cheeses and Authentic Spices.  Served with Sour Cream and Salsa

taco bar	 2 per person		  3.25 per person	
Served with Corn Taco Shells, Seasoned Beef, Shredded Lettuce, Cheddar Cheese, Diced Tomatoes, Sour Cream, & Picante Sauce	

enchiladas	 3 per person		  3.50 per person

Monterrey Jack and Cheddar Cheeses blended with Green Chile Peppers rolled into a Corn Tortilla with Picante Sauce.  
Served with a side of Sour Cream

mexican lasagna  feeds 15 - 18 people	 36.50  pan 		
Seasoned Beef or Chicken Layered with Blended cheeses, Refried Beans, & Picante Sauce.  Served with a side of Sour Cream

extras
chips & salsa		  1.50 pp				    extra tortilla	   	   .25 each
extra rice		  1.00 pp				    side of shredded lettuce	   .95 pp
extra sour cream	 	   .50 pp				   cinnamon crisps	                1.25 pp
extra salsa		    .50 pp

mexican themed lunches



chefs for hire international cuisine
chefs focaccia crust piz za
	create your own or choose one of our favorites
piz zas are baked to order
16 inch piz za cut in 8,  12 or bar cut
10.00 per plain cheese piz za
1.00 per 1 topping 
add house tossed salad  1.00 per person		

pasta
linguini
penne
spinach fettuccine
bowtie

toppings
steamed vegetables	 meatball & sausage
meatballs 2pp		  julienned grilled chicken
italian sausage		
grilled shrimp, additional $2 pp

sauce
marinara
basil pesto
alfredo
agli-olio

create your own
sauce
classic red, white (garlic, evoo, fresh basil), pesto, alfredo, bbq
cheeses 
parmesan, mozzarella, provolone, cheddar, crumbled blue, feta, 
goat cheese, brie, swiss, smoked gouda
veggies
artichokes, banana rings, black olives, broccoli, caramel-
ized onions, fresh tomatoes, fresh seasonal vegetable medley, 
green peppers, jalapeno peppers, kalamata olives, mushrooms,      
pineapple, portabella mushrooms, red onion, red peppers, 
roasted red peppers, spinach, sundried tomato
meats 
pepperoni, Italian sausage, ham, meatballs, grilled chicken,     
salami, bacon, pulled pork, jamaican jerk chicken, teriyaki 
chicken.  Additional $2 per pizza:  steak & shrimp

our 4 favorites
margherite -  12.00 per piz za  white sauce, thinly sliced red onion, 
vine ripened tomato, fresh mozzarella, topped with fresh basil
pepperoni overload -  14.00 per piz za  over a pound of pepperoni!  
first sauce, then pepperoni, next cheese, then more pepperoni
the shroom - 14.00 per piz za  white sauce, wild mushrooms, 
roasted garlic, toasted pinenuts, mozzarella, goat cheese
spinach ar tichoke dip -  14.00 per piz za  grilled chicken on top of  
a blanket of our homemade spinach artichoke dip, topped with 
blended cheeses & diced tomato

choose your pasta 		  5.95 per person, add house tossed salad & garlic bread sticks 1.50 per person
choose 1 pasta, 1 sauce, 2 toppings
ser ved with a side of parmesan & red pepper flakes

italian themed lunches
add house tossed salad & garlic bread sticks 1.50 per person 
 
triple layer lasagna  
half pan (feeds 6 - 9)  
classic meat     21.00	 vegetable     19.25     cheese     18.25 

full pan (feeds 15 - 18)  
classic meat     40.00	 vegetable     36.50     cheese     34.50

baked ziti  feeds 15 - 18 people	              36.50 pan
Italian sausage & meatballs in fresh marinara sauce 
smothered with cheese

spinach fettuccine	 	              5.95 per person
with grilled chicken, roasted red peppers & alfredo sauce

cheese tor tellini	 	              5.95 per person
with grilled julienne chicken and basil cream sauce

jumbo ravioli 	 3 per person		  4.95 per person
choose from:   meat,  cheese,  florentine		  	    
with grilled chicken         4.50	 with roasted vegetables      3.95 	   	
   
chicken italian st yle			   4.75 per person
choose from:    chicken parmesan		  boneless chicken catcitore
	          breaded chicken 		  classic chicken marsala
		  with picatta sauce	 			 
			 

italian package 1		    7.95 per person

Classic Caesar Salad, Garlic Bread Sticks, 
Chicken Parmesan, & Side of Spinach Fettucine with Alfredo Sauce

italian package 2		    7.50 per person

Tossed Salad, Garlic Bread Sticks, Grilled 
Chicken Marsala, & Side of Penne Pasta with Fresh Tomato Sauce 

* NOTICE:  Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness



side salads	 all priced per person
	    
chefs tossed salad				    1.25	
classic caesar salad (no anchovies)			  1.75
broccoli cashew		  			   1.75 	
asian noodle					     1.75	
southwest potato salad	 			   1.75
roasted corn salad				    1.75
loaded red skin potato salad			   1.75
     bacon, scall ions &cheddar cheese	
curry basmati rice salad	 			   1.75
fresh fruit salad					     2.75
spring vegetable pasta salad			   1.50
herbed orzo salad					    1.75
mediterranean pasta salad			   1.75

chefs for hire extras

beverages

sides	 all priced per person
	    
herbed roasted red skins				    1.75	
wild rice pilaf		  			   1.75
au gratin potatoes				    1.75 	
santa fe rice					     1.50	
roasted vegetable medley				   1.95
green beans almandine				    1.75
wok seared oriental vegetables			   1.75
steamed broccoli		 			   1.75
asiago & scallion mashed potatoes			   1.75
baked potato with butter & sour cream		  1.95
penne pasta with fresh tomato sauce		  1.95

   
bottled water, 12 oz.		  		  1.25	
soft drinks, 12 oz. cans 	 			   1.00
soft drinks, 20 oz. plastic bottles			   1.75 	
2 liters soft drinks (cups & ice included)		  2.95	
iced tea, 16 oz. plastic bottle			   1.75
vitamin water	 		  		  3.00
  *Please call for flavors

   
lemonade (per 3 gallon)				    23.85	
ice tea (per 3 gallon) - 	 			   23.85
     sweetened or unsweetened
punch (per 3 gallon)				    23.85 
      fruit, citrus or cranberry
all beverage prices include ice & beverage cups	
extra ice available, 25# bag	 		    5.00

sides

fresh fruit platter		
small - serves 6 to 10		  26.95
medium - serves 12 to 16		  36.95
large - serves 18  to 24		  46.95

cheese tray		
small - serves 6 to 10		  26.95
medium - serves 12 to 16		  36.95
large - serves 18  to 24		  46.95

veggie tray with dip	 	
small - serves 6 to 10		  22.50
medium - serves 12 to 16		  36.00
large - serves 18  to 24		  54.00
	

trays

* NOTICE:  Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness



All Menu items include plates, napkins & flatware•	
Serving utensils are included at no additional charge•	
Reliable service saves you time & money•	
Convenient billing system•	
Custom menus available•	
Frequent Buyer’s Reward Program•	

The Chefs for Hire Catering menu has no base minimums.  We prefer 24 hour notice, but we are known to break the rules.  Last minute 
orders will have limited selections.

Kosher Meals available:  24 hour notice, prices may vary

ordering chefs for hire catering

deliver y zone & charges
Delivery / Set Up charges apply to all orders
Chefs for Hire Catering’s prices and policies are subject to change without notice.

payment
We accept payment by cash, check or credit cards - Visa, MasterCard and American Express.  

other ser vices
While we bring you lunch we can bring your dinner.  Special event catering - weddings, clambakes, private and corporate events,  
fundraisers, and much more.	

chefs for hire catering was founded with the determination and goal to bring restaurant quality food service to corporate and 
special event catering.  We take pride in our company and the reputation we worked so hard to earn and look forward to putting our 
talents to work for you! 
We are committed to using fresh high quality foods, locally grown produce and dairy items.  As a member of the Cuyahoga                
Valley Conservatory and Local Crop, we have pledged to use local food products whenever possible.  This not only brings our customers 
fresh high quality foods it helps support our local economy.  In addition to this, Chefs for Hire is using biodegradable and/or recyclable     
packaging whenever possible.

Call today to speak with a sales representative about your next event or to place an order!
              
Chefs for Hire Catering
5700 Brecksville Road • Independence, OH  44131
P 216.692.6488  F 216.692.6487
www.chefs4hire.net


