Simply Homemade Catering
(412)607-2394
Simplvhomemadecatering@gmail.com

Accepts Cash App, Venmo, Paypal, and Cash

‘Wings (Buffalo, Spicy Ranch,
Asian Hot, Hot Honey Lime,
Lemon Pepper, Plain)

(special request can be made for baked or fried options)

Buffalo: tossed in butter and Franks Red Hot

Spicy Ranch: tossed in butter Franks Red Hot and SHC’s
Homemade Ranch dressing

Asian Hot: tossed in our Asian sauce that is made with soy sauce,
Sriracha, brown sugar, fresh ginger, and apricot preserves
Hot Honey Lime: seasoned with chili powder and tossed in a
mixture of fresh lime, honey, and Sriracha

Lemon Pepper: tossed in lemon juice, lemon zest, and fresh
cracked pepper

Plain: Seasoned with our traditional seasoning, garlic powder,
oregano, basil, salt, and pepper

Bone-In (Baked) Boneless (Fried)
12-$12 12-$14

18-$15 18-$17

24-$20 24-$22

30-$25 30-$27

36-$30 36-$32

42-$35 42-$37

50-$40 50-$42

75-$55 75-$57

100-$75 100-$77

Finger Foods (serves a minimum of 8)

$.75 per person

BBQ Kielbasa: smoked kielbasa tossed in SHC’s homemade

barbeque sauce (choose between turkey or beef)

Roasted Brocceoli: fresh broccoli roasted with olive oll, salt, pepper,
red wine vinegar and lemon juice

$1.00 per person

Party Meatballs: ground turkey and pork sausage seasoned with
spices and baked and tossed in SHC's homemade barbeque sauce.
(ask about the Sriracha Pineapple flavor})

Bruschetta: Crunchy French bread topped with fresh Roma
tomatoes in fresh basil, salt, pepper, olive oil and topped with
mozzarella cheese

Roasted Brussel Sprouts: Fresh Brussel sprouts roasted with bacon
and lemon juice

$1.50 per person

Stufted Mushrooms: Spicy Italian sausage, mozzarella cheese and
parmesan cheese stuffed in mini portobello mushrooms

Loaded Buffalo Wings: Fried boneless wings tossed in SHC’s
homemade spicy ranch sauce loaded with cheddar cheese, bacon
and green onions

Southwest Eggrolls: chicken, black beans, corn, red pepper, spinach,
onion, mixed with Mexican spices and Monterey and Cheddar
cheeses in an eggroll and fried. (vegetarian option available)

Buffalo Chicken Eggrolls: SHC’s delicious buffalo chicken dip deep
fried in an eggroll.

$2.00 per person
Garlic Butter Shrimp: Extra-large shrimp sautéed in fresh garlic and
butter

Cilantro Lime Shrimp: Extra-large shrimp sautéed in fresh cilantro,
lime zest and lime juice

Sriracha Shrimp Taco Bites: Marinated shrimp in chili lime spices,
topped with cilantro lime slaw with a Sriracha sour cream on top of
a corn tortilla

Dips for your chips (serves 6-8 people)
$25

Spinach Artichoke Dip: Spinach with artichokes, sour cream, cream

cheese, oregano, and mozzarella and parmesan cheese baked and
served with your choice of French bread or tortilla chips

Buffalo Chicken Dip: Rotisserie Chicken, SHC’s ranch dressing,
Franks Red Hot Sauce, cream cheese, and cheddar cheese that is
baked and serves with carrots, celery, and your choice of crackers or
tortilla chips

$22

Fresh Guacamole: Tomatoes, red onion, cilantro, avocado and

jalapeno with fresh lime juice

$20

Fresh Pico de Gallo: Tomatoes, red onion, jalapenos, and cilantro
cut by hand and seasoned with fresh lime juice

Taco Dip: Taco spices, sour cream, and cheese mixed and topped
with cheddar cheese, and fresh Pico de Gallo
All dips come with your choice of tortilla chips,
pita chips, or crackers
Additions:
French Bread $2.00 per loaf
Vegetables (carrots, celery) $5.00

Pita chips or Tortilla Chips $3.00
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Salads (serves 6-8 people)
$22

Simply Salad: lettuce topped with bacon, cucumber, cheddar
cheese, tomato, and homemade pickled onions (includes SHC’s
Ranch Dressing, and Balsamic Vinaigrette Dressing, additional or
other dressings extra charge)

Macaroni Salad: Macaroni noodles with onion, red pepper, sweet
relish, mayonnaise, and mustard served chilled (add tuna for

additional $2)

Potato Salad: Red potatoes with onion red pepper, sweet relish,
mayonnaise, and mustard served chilled

$25

Linguine Salad: Linguine noodles, tomatoes and cucumber,
mushrooms, green onion, and green olives tossed in Italian dressing

Caprese Salad: Fresh mozzarella, tomato, and fresh basil layered
with a balsamic glaze

Fruit Salad: A combination of mandarin oranges, red and green
apples, strawberries, blueberries, and pineapple

Extra Salad Dressing (per 6-8 people)
Ranch Dressing $2.00
Balasamic Vinaigrette $1.50

(other dressings available upon special
request for an additional charge)

Sandwiches (serves 10-12 people)
(choose between two condiments additional condiments $1.00)

French Breads

$35

Stuffed Philly: Your choice of shredded rib eye or chicken, green
peppers, onion, and mushrooms baked open faced with mozzarella
and provolone cheeses

Ttalian: Salami, pepperoni, and honey ham, topped with banana
peppers and provolone cheese with a red wine vinaigrette baked
open faced

$32

Pizza Bread: Homemade marinera sauce with pepperoni and
sausage on top of French bread with mozzarella and parmesan
cheese baked open faced

Ruben: Corned beef deli style with sauerkraut and swiss cheese with
Russian dressing on French bread baked open faced to perfection

Mini Sandwiches (your choice between Hawaiian
or Regular Bun)
$32

Italian: Honey ham, pepperoni, and salami with red wine vinaigrette
and provolone cheese served hot or cold

Turkey Club: Your choice of pepper or smoked turkey with bacon,
lettuce and tomato and provolone cheese served hot or cold

Roast Beef: Roast beef with provolone cheese served hot or cold

Condiments

Mustard (yellow, Dyjon, spicy
Horseradish)

Honey Mustard
Mayonnaise
Ketchup

Hot Sauce

Trays (serves 8-10 people)

$45
Deli Tray: Turkey, Ham, Roast Beef, Cheddar Cheese, Pepper jack
and Provolone Cheeses

$30

Vegetable Tray: Grape tomatoes, broccoli, carrots, celery, and snap
peas

$25

Fruit Tray: Strawberries, cantaloupe, honeydew, red grapes, and
pineapple




