
MARDI GRAS MENU
SANDWICHES 

Muffaletta Platter, 16 wedges $69
Italian Meats & Cheeses topped with House-Made Olive Salad on 

fresh-Baked Muffaletta Bread 

Foccacia Wedges Platter, 64 wedges $52
House-Made and filled with tomato, Italian cheese, and dressing 

Italian Sub, 3 ft. $39
Ham, Capicola, Genoa Salami, Provolone and Pepper Jack 

Cheese, Lettuce, Tomato & Italian dressing

Destroyer (traditional) Sub, 3 ft.  $39
Ham, Bologna, Hard Salami, American and Brick Cheese, Lettuce, 

Tomato & House-made 1000 island dressing
Albacore White Tuna Sub $ 59.00

Roast Beef & Cheddar Sub $ 55.00

ETC.
Our Famous Potato Salad $4.99 lb.

Creamy Cole Slaw $4.75 lb.

Creamy Macaroni Salad $6.95 lb.

Pasta Vegetable Salad $7.25 lb.

New Orleans Olive Salad, house-made $6.25 lb.

Lemon or Lime Chiffon Gelatin Bowl $35

Corn Muffins, 24 pcs $48

Hush Puppies,1-lb. with Creole Sauce $16

Assorted Dessert Bars  $2.25 each

Mardi Gras Cannoli Tray,  24 Mini Cannoli $64
Mini Eclairs or Cream Puffs  24 pcs $64

New Orleans Bread Pudding 
with homemade rum sauce, serves 15-20  $49

 Call to place your order (708) 388-0940 Chicagoland

11915 S. Western Avenue, Blue Island IL 60406 • www.dmasti.com • facebook/DmastiToGo
catering • delivery • events

MAIN DISHES
Jambalaya, serves 9-12  $69

Chicken Breast, Andouille Sausage and Rice dish simmered
slowly with the perfect amount of New Orleans spice! 

Shrimp & Andouille Sausage $ 99.00

Shrimp or Crawfish Etouffée, serves 9-12  $109
seasoned & smothered in a rich, creamy sauce - limited availability

Chicken Gumbo, 4 qts.  $ 55.00
Seafood Gumbo, 4 qts.  $ 69.00

Cajun Red Beans (with Andouille), serves 9-12  $48
& Rice, 4 qts.  $ 26.00

Cajun Meatloaf, 3-½ lbs. serves 9  $56

Brown Sugar Glazed Ham, 4 lbs.  $55
Thinly sliced with buttery brown sugar glaze

Mini Brioche Rolls $ 10.95 doz.

Smothered Chicken, 24 pcs.  $98
Bone-In Chicken in a flavorful white sauce

Chicken Chasseur, 24 pcs.  $98
Bone-In Chicken sautéed with tomatoes, mushrooms,

white wine & Italian seasonings

Lasagna, serves 9-12  $58
Four-Cheese, Meat or Spinach Béchamel

SIDES
Garlic Mashed Potatoes $46 gallon

Potatoes Au Gratin $48 gallon
Silky Corn Pudding $39 gallon

Sweet Potato Soufflé - buttery rich & creamy $48 gallon
Green Beans with Almonds $22  2 qt.

Caesar Salad, homemade croutons, Caesar dressing
and Parmesan  (8 -10 servings) $31 prices subject to mkt. change 01/23


