
W  
from simple luncheon fare to the  

most elegant banuet dishes.
We prepare and present 

the freshest ingredients to 
make your event one that 

your guests rave about 
for years to come.

890 Providence Road
Scranton, PA 18508

Phone: 570-430-6828
Phone: 570-343-2438
E-mail: chasl@ptd.net

890 Providence Road
Scranton, PA 18508

Phone: 570-430-6828
Phone: 570-343-2438
E-mail: chasl@ptd.net

Also Available Upon Request
- Stemware
- Wine, Beer and Beverage glasses
- Flatware 
- Knives - Spoons - Forks
- Table Decorations and Centerpieces 
- Linen Napkins - Tablecloths - Table Skirting

- Grills 
- Tents for Outdoor Event

Service Options 
We prepare the food item and you pick them up! 
We prepare the food item and we deliver!  
We
We

event from beginning to end!

Pricing Options 
 

Please call for more information. 

Our most popular package starting at 
$15.95 per person includes:
- Roast Beef
- Chicken trip in a Garlic & Wine Sauce
- Penne Pasta with Choice of Vodka Sauce or Marinara
- Oven Roasted or Au Gratin Potatoes
- Choice of Fresh Vegetable or salad
- Rolls Butter

Classic Salads
- Cobb Salad
- House Salad
- Spring Mix Salad
- Caesar Salad
- Baby Leaf Spinich Salad with Fresh Mushrooms
- Strawberry Spinich Salad
- Mandarian Orange Salad with Canberries
- Portabella & Red Bell Pepper Salad
- Broccoli Salad, Fresh Fruit Salad
- Chef Salad
- Anitpasta
- Potato Salad
- Macaroni Salad
- Pasta Salad
- Whole Wheat Pasta with Roasted Vegetables 

Classic Sides
- Rice
     Seasonal Rice - Wild Rice - Rice Pilaf  
     Cous Cous - Risotto Cakes
- Potatoes
     Oven Roasted - Au Gratin - Scalloped
     Mashed - Twice Baked
- Vegetables
     Green Beans Almondine - Steamed Broccoli  
     Sautéed Spinach with Roasted Garlic - Glazed Carrots
     Asparagus - Roasted Vegetable Medley

Classic Brunch
- Quiche
- Steak or Chicken Fajitas
- Omelettes
- Eggs Strata
- Sausage
- Bread
- Peppers & Cheese

- French Toast

- Buttermilk or Blueberry Pancakes
- Home-Fried Potatoes
- Assorted Breakfast Sandwiches

W  
from simple luncheon fare to the  

most elegant banuet dishes.
We prepare and present 

the freshest ingredients to 
make your event one that 

your guests rave about 
for years to come.

890 Providence Road
Scranton, PA 18508

Phone: 570-430-6828
Phone: 570-343-2438
E-mail: chasl@ptd.net

890 Providence Road
Scranton, PA 18508

Phone: 570-430-6828
Phone: 570-343-2438
E-mail: chasl@ptd.net

Also Available Upon Request
- Stemware
- Wine, Beer and Beverage glasses
- Flatware 
- Knives - Spoons - Forks
- Table Decorations and Centerpieces 
- Linen Napkins - Tablecloths - Table Skirting

- Grills 
- Tents for Outdoor Event

Service Options 
We prepare the food item and you pick them up! 
We prepare the food item and we deliver!  
We
We

event from beginning to end!

Pricing Options 
 

Please call for more information. 

Our most popular package starting at 
$17.95 per person includes:
- Roast Beef
- Chicken trip in a Garlic & Wine Sauce
- Penne Pasta with Choice of Vodka Sauce or Marinara
- Oven Roasted or Au Gratin Potatoes
- Choice of Fresh Vegetable or salad
- Rolls Butter

Classic Salads
- Cobb Salad
- House Salad
- Spring Mix Salad
- Caesar Salad
- Baby Leaf Spinich Salad with Fresh Mushrooms
- Strawberry Spinich Salad
- Mandarian Orange Salad with Canberries
- Portabella & Red Bell Pepper Salad
- Broccoli Salad, Fresh Fruit Salad
- Chef Salad
- Anitpasta
- Potato Salad
- Macaroni Salad
- Pasta Salad
- Whole Wheat Pasta with Roasted Vegetables 

Classic Sides
- Rice
     Seasonal Rice - Wild Rice - Rice Pilaf  
     Cous Cous - Risotto Cakes
- Potatoes
     Oven Roasted - Au Gratin - Scalloped
     Mashed - Twice Baked
- Vegetables
     Green Beans Almondine - Steamed Broccoli  
     Sautéed Spinach with Roasted Garlic - Glazed Carrots
     Asparagus - Roasted Vegetable Medley

Classic Brunch
- Quiche
- Steak or Chicken Fajitas
- Omelettes
- Eggs Strata
- Sausage
- Bread
- Peppers & Cheese

- French Toast

- Buttermilk or Blueberry Pancakes
- Home-Fried Potatoes
- Assorted Breakfast Sandwiches

W  
from simple luncheon fare to the  

most elegant banuet dishes.
We prepare and present 

the freshest ingredients to 
make your event one that 

your guests rave about 
for years to come.

890 Providence Road
Scranton, PA 18508
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E-mail: chasl@ptd.net
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E-mail: chasl@ptd.net

Also Available Upon Request
- Stemware
- Wine, Beer and Beverage glasses
- Flatware 
- Knives - Spoons - Forks
- Table Decorations and Centerpieces 
- Linen Napkins - Tablecloths - Table Skirting

- Grills 
- Tents for Outdoor Event

Service Options 
We prepare the food item and you pick them up! 
We prepare the food item and we deliver!  
We
We

event from beginning to end!

Pricing Options 
 

Please call for more information. 

Our most popular package starting at 
$15.95 per person includes:
- Roast Beef
- Chicken trip in a Garlic & Wine Sauce
- Penne Pasta with Choice of Vodka Sauce or Marinara
- Oven Roasted or Au Gratin Potatoes
- Choice of Fresh Vegetable or salad
- Rolls Butter

Classic Salads
- Cobb Salad
- House Salad
- Spring Mix Salad
- Caesar Salad
- Baby Leaf Spinich Salad with Fresh Mushrooms
- Strawberry Spinich Salad
- Mandarian Orange Salad with Canberries
- Portabella & Red Bell Pepper Salad
- Broccoli Salad, Fresh Fruit Salad
- Chef Salad
- Anitpasta
- Potato Salad
- Macaroni Salad
- Pasta Salad
- Whole Wheat Pasta with Roasted Vegetables 

Classic Sides
- Rice
     Seasonal Rice - Wild Rice - Rice Pilaf  
     Cous Cous - Risotto Cakes
- Potatoes
     Oven Roasted - Au Gratin - Scalloped
     Mashed - Twice Baked
- Vegetables
     Green Beans Almondine - Steamed Broccoli  
     Sautéed Spinach with Roasted Garlic - Glazed Carrots
     Asparagus - Roasted Vegetable Medley

Classic Brunch
- Quiche
- Steak or Chicken Fajitas
- Omelettes
- Eggs Strata
- Sausage
- Bread
- Peppers & Cheese

- French Toast

- Buttermilk or Blueberry Pancakes
- Home-Fried Potatoes
- Assorted Breakfast Sandwiches
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the freshest ingredients to 
make your event one that 

your guests rave about 
for years to come.

890 Providence Road
Scranton, PA 18508

Phone: 570-430-6828
Phone: 570-343-2438
E-mail: chasl@ptd.net
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Scranton, PA 18508
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Phone: 570-343-2438
E-mail: chasl@ptd.net

Also Available Upon Request
- Stemware
- Wine, Beer and Beverage glasses
- Flatware 
- Knives - Spoons - Forks
- Table Decorations and Centerpieces 
- Linen Napkins - Tablecloths - Table Skirting

- Grills 
- Tents for Outdoor Event

Service Options 
We prepare the food item and you pick them up! 
We prepare the food item and we deliver!  
We
We

event from beginning to end!

Pricing Options 
 

Please call for more information. 

Our most popular package starting at 
$15.95 per person includes:
- Roast Beef
- Chicken trip in a Garlic & Wine Sauce
- Penne Pasta with Choice of Vodka Sauce or Marinara
- Oven Roasted or Au Gratin Potatoes
- Choice of Fresh Vegetable or salad
- Rolls Butter

Classic Salads
- Cobb Salad
- House Salad
- Spring Mix Salad
- Caesar Salad
- Baby Leaf Spinich Salad with Fresh Mushrooms
- Strawberry Spinich Salad
- Mandarian Orange Salad with Canberries
- Portabella & Red Bell Pepper Salad
- Broccoli Salad, Fresh Fruit Salad
- Chef Salad
- Anitpasta
- Potato Salad
- Macaroni Salad
- Pasta Salad
- Whole Wheat Pasta with Roasted Vegetables 

Classic Sides
- Rice
     Seasonal Rice - Wild Rice - Rice Pilaf  
     Cous Cous - Risotto Cakes
- Potatoes
     Oven Roasted - Au Gratin - Scalloped
     Mashed - Twice Baked
- Vegetables
     Green Beans Almondine - Steamed Broccoli  
     Sautéed Spinach with Roasted Garlic - Glazed Carrots
     Asparagus - Roasted Vegetable Medley

Classic Brunch
- Quiche
- Steak or Chicken Fajitas
- Omelettes
- Eggs Strata
- Sausage
- Bread
- Peppers & Cheese

- French Toast

- Buttermilk or Blueberry Pancakes
- Home-Fried Potatoes
- Assorted Breakfast Sandwiches
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- Tents for Outdoor Event

Service Options 
We prepare the food item and you pick them up! 
We prepare the food item and we deliver!  
We
We

event from beginning to end!

Pricing Options 
 

Please call for more information. 

Our most popular package starting at 
$15.95 per person includes:
- Roast Beef
- Chicken trip in a Garlic & Wine Sauce
- Penne Pasta with Choice of Vodka Sauce or Marinara
- Oven Roasted or Au Gratin Potatoes
- Choice of Fresh Vegetable or salad
- Rolls Butter

Classic Salads
- Cobb Salad
- House Salad
- Spring Mix Salad
- Caesar Salad
- Baby Leaf Spinich Salad with Fresh Mushrooms
- Strawberry Spinich Salad
- Mandarian Orange Salad with Canberries
- Portabella & Red Bell Pepper Salad
- Broccoli Salad, Fresh Fruit Salad
- Chef Salad
- Anitpasta
- Potato Salad
- Macaroni Salad
- Pasta Salad
- Whole Wheat Pasta with Roasted Vegetables 

Classic Sides
- Rice
     Seasonal Rice - Wild Rice - Rice Pilaf  
     Cous Cous - Risotto Cakes
- Potatoes
     Oven Roasted - Au Gratin - Scalloped
     Mashed - Twice Baked
- Vegetables
     Green Beans Almondine - Steamed Broccoli  
     Sautéed Spinach with Roasted Garlic - Glazed Carrots
     Asparagus - Roasted Vegetable Medley

Classic Brunch
- Quiche
- Steak or Chicken Fajitas
- Omelettes
- Eggs Strata
- Sausage
- Bread
- Peppers & Cheese

- French Toast

- Buttermilk or Blueberry Pancakes
- Home-Fried Potatoes
- Assorted Breakfast Sandwiches



Classic Hors d’oeuvres
- Shrimp with Lemon - Glarlic & Worcestereshire Sauce
- Stuffed Puff Pastry with Chicken or Sinach & Feta Cheese
- Stuffed Mushrooms with Crabmeat & Sausage
- Marinated Chicken Grilled & Sereved on a Skewer with   
   Honey Mustard Sauce
- Toasted Points
     Crab - Marinated Grilled Chicken
     Steak & Onion or Ham & Cheese

- Stromboli
     Spinach & Ricotta Cheese
     Steak & Cheese or Pepperoni & Cheese
     Mini Reuben’s
     Frenched Lamb Chops

Beef Entrees
- Beef Tenderlion
- Beef Tenderlion stuffed with 
     Ricotta Cheese & Spiniach
- Beef Wellington
- Marinated Flank Steak
- Marinated Skirt Steak 
- Roasted Beef Top Round
- Sirloin Tips
- Beef Kabobs

Pork Entree
- Pork Tenderlion
- Pork Tenderlion stuffed with
     Asiogo Cheese & Bruchetta
-  Roasted Porketta
- Pork Medallions
- Barbecue Spare Ribs

Veal & Lamb Entrees
- Veal Chop
- Veal Marsala
- Veal Calabrese
- Boiled Lamb Chops

Seafood Entrees
- Crab Cakes
- Orange Roughy 
- Stuffed Orange Roughy
- Grouper
- Sea Bass
- Tuna
- Poached Salmon
- Baked Haddock
- Stuffed Flounder
- Manicotti Stuffed with
     Shrimp & Scallops in
     Seafood Cream Sauce
- Seafood Cannelloni

Pasta Entrees
- Raviolo
- Stuffed Manicotti
- Stuffed Shells
- Lasagna
- Seafood Lasagna
- Vegtable Lasagna
- Whole Wheat Pasta with
     Roasted Vegatables
- Penne Pasta Sauces
     Vodka
     Sun-dried Tomato
     Marinara
     Alfredo
     Carbonara

Chicken Entrees
- Chicken Marsala
- Chicken Calabrese
- Chicken Strips in Garlic &
     Wine Sauce
- Chicken Florentine Stuffed
     with Asiogo Cheese &
     Spiniach
- Chicken Cordon Bleu
- Broiled Marinated  
     Chicken Breast 
- Chicken Parmesan
- Lemon Chicken 
     with Porciutto
- Rosemary Chicken 
- Half Roasted Chicken

- Pizza
     Broccoli &Cheese - Taco - Fresh Tomatoe Basil
     Chicken Cesar - White - Fig & Other Classic Style

- Bruchetta on Toasted Points
- Assorted Spreads and Dips
- Capanata
     Eggplant - Tomatoes - Capers served on Toasted Points
- Crab Dip
- Marinated Chicken with Jalapeño
-  Cream Cheese Spread
     Horseradish - Apple Jelly - Apricot Preserves
- Smoked Trout Canapés
- Smoked Salmon with Capers & Brie Cheese
- Prociutto wrapped Asparagus
- Roast Beef with Horseradish Sauce
- Marinated Chicken Wraps
- Frenched Lamb Chops
- Assorted Sandwiches
     Clubs - Wraps - Roast Beef - Turkey - Proketta 
     Mozzarella & Roasted Peppers
- Cheese Tray
     Asiago - Bries - Sharp - Provolone - Mozzarella 
     Goat Cheese
- Fresh Fruit

Classic Hors d’oeuvres
- Shrimp with Lemon - Glarlic & Worcestereshire Sauce
- Stuffed Puff Pastry with Chicken or Sinach & Feta Cheese
- Stuffed Mushrooms with Crabmeat & Sausage
- Marinated Chicken Grilled & Sereved on a Skewer with   
   Honey Mustard Sauce
- Toasted Points
     Crab - Marinated Grilled Chicken
     Steak & Onion or Ham & Cheese

- Stromboli
     Spinach & Ricotta Cheese
     Steak & Cheese or Pepperoni & Cheese
     Mini Reuben’s
     Frenched Lamb Chops

Beef Entrees
- Beef Tenderlion
- Beef Tenderlion stuffed with 
     Ricotta Cheese & Spiniach
- Beef Wellington
- Marinated Flank Steak
- Marinated Skirt Steak 
- Roasted Beef Top Round
- Sirloin Tips
- Beef Kabobs

Pork Entree
- Pork Tenderlion
- Pork Tenderlion stuffed with
     Asiogo Cheese & Bruchetta
-  Roasted Porketta
- Pork Medallions
- Barbecue Spare Ribs

Veal & Lamb Entrees
- Veal Chop
- Veal Marsala
- Veal Calabrese
- Boiled Lamb Chops

Seafood Entrees
- Crab Cakes
- Orange Roughy 
- Stuffed Orange Roughy
- Grouper
- Sea Bass
- Tuna
- Poached Salmon
- Baked Haddock
- Stuffed Flounder
- Manicotti Stuffed with
     Shrimp & Scallops in
     Seafood Cream Sauce
- Seafood Cannelloni

Pasta Entrees
- Raviolo
- Stuffed Manicotti
- Stuffed Shells
- Lasagna
- Seafood Lasagna
- Vegtable Lasagna
- Whole Wheat Pasta with
     Roasted Vegatables
- Penne Pasta Sauces
     Vodka
     Sun-dried Tomato
     Marinara
     Alfredo
     Carbonara

Chicken Entrees
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- Crab Dip
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-  Cream Cheese Spread
     Horseradish - Apple Jelly - Apricot Preserves
- Smoked Trout Canapés
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- Frenched Lamb Chops
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     Mozzarella & Roasted Peppers
- Cheese Tray
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- Stromboli
     Spinach & Ricotta Cheese
     Steak & Cheese or Pepperoni & Cheese
     Mini Reuben’s
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- Barbecue Spare Ribs

Veal & Lamb Entrees
- Veal Chop
- Veal Marsala
- Veal Calabrese
- Boiled Lamb Chops

Seafood Entrees
- Crab Cakes
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- Beef Tenderlion stuffed with 
     Ricotta Cheese & Spiniach
- Beef Wellington
- Marinated Flank Steak
- Marinated Skirt Steak 
- Roasted Beef Top Round
- Sirloin Tips
- Beef Kabobs

Pork Entree
- Pork Tenderlion
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- Stuffed Manicotti
- Stuffed Shells
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- Smoked Salmon with Capers & Brie Cheese
- Prociutto wrapped Asparagus
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