
Desserts (Desserts (House-Made)House-Made)
10 inch Fresh-Baked Cakes with real buttercream!
Buttercream CakeButtercream Cake - Yellow or Chocolate Cake with 

Vanilla or Chocolate Buttercream $48
Rich Chocolate Fudge CakeRich Chocolate Fudge Cake $54

Carrot CakeCarrot Cake - with Cream Cheese Icing
Rich and moist, no pineapple, with 

Homemade Cream Cheese Icing $54
10 inch Deep Dish Pies10 inch Deep Dish Pies

Apple, Cherry or Velvety Pumpkin $18
Real Whipped Cream $10/quart

New Orleans Bread Pudding New Orleans Bread Pudding 
with Rum Sauce, serves 18-20 $59 

Assorted Dessert Bars TrayAssorted Dessert Bars Tray - Brownies, Pecan Coconut, 
Lemon, Salted Caramel, Oatmeal Raspberry and
 Seven Layer Bars    24 pcs. $54 / 36 pcs. $82 

Mini House-Made Cannoli TrayMini House-Made Cannoli Tray
 24 pcs. $64 / 36 pcs. $96

Mini Eclairs or Cream Puffs TrayMini Eclairs or Cream Puffs Tray
24 pcs. $58 / 36 pcs. $87

Chocolate MousseChocolate Mousse, 2 qt. bowl $49

!
catering • delivery • carryout

D’Masti
Fresh, quality ingredients for 

more than 75 years!

Please visit dmasti.com
for more carryout & delivery items

(708) 388-0940
11915 S. Western Avenue • Blue Island, Illinois

(15 mins. south of the Loop, off I-57)

HOLIDAY HOURS 
Open Christmas eve 10 - 5

ClOsed Christmas day & mOn deC. 26 
new years eve 10-5

On-Site Full Service catering

carryOut • Delivery • BOxeD MealS

Choice ofChoice of: Whole Roasted Turkey with Giblet Gravy 
 and Traditional Sage Dressing 

oror Spiral-Cut Ham with Whipped Potatoes
Comes withComes with: Fresh Cranberry Orange Relish 
$199 serves 8-12 (approx. $16.50 per person) $199 serves 8-12 (approx. $16.50 per person) 
$259 serves 20-22 (approx. $11.75 per person)$259 serves 20-22 (approx. $11.75 per person)

$19.50 per person, 25 minimum
For Chef Carver, Staff or Bar Service, call our office.

House-Roasted Turkey with Dressing & Gibley Gravy
    Choice ofChoice of: Real Whipped Potatoes, Glazed 

Sweet Potatoes or Cheesy Baked Macaroni 
Choice ofChoice of: Buttered Green Beans, 

Buttered Corn   or Maple Glazed Carrots   
Comes withComes with: our Fresh Cranberry Orange Relish

Dinner Rolls, Butter, Disposable Plates,
Utensils & Napkins

Holiday Buffet Holiday Buffet 

Holiday Feast Holiday Feast 
Choice ofChoice of: Whole Roasted Turkey with Giblet Gravy 

 and Traditional Sage Dressing 
oror Spiral-Cut Ham with Whipped Potatoes

Fresh Cranberry Orange Relish, Dinner Rolls 
Choice ofChoice of: Whipped Potatoes, Traditional Dressing
Glazed Sweet Potatoes or Cheesy Baked Macaroni  

Choice ofChoice of: Creamed Spinach,  Maple Glazed Carrots 
or Green Beans with Bacon & Shallots 

Comes withComes with: Fresh Cranberry Orange Relish 
$259 serves 8-12 (approx. $21.50 per person) $259 serves 8-12 (approx. $21.50 per person) 

$399 serves 18-20 (approx. $19.95 per person) $399 serves 18-20 (approx. $19.95 per person) 

Would you like us to CARVE YOUR TURKEY?
Just add $25 (LIMITED AVAILABILITY - CALL EARLY)

EtceteraEtcetera
Fresh Cranberry Orange Relish                    $8.95 pt
Homemade Giblet Gravy                             13.00 qt
Whipped Horseradish Cream                      9.00 pt        
Mini “Knot” Dinner Rolls, 2 dz min                         10.95 dz
Whipped Cinnamon Honey Butter                    16 pint

Holiday PackageHoliday Package

Perfect for the workplace!
Individual Holiday Ham Dinner

AVAILABLE FOR PICK UP CHRISTMAS EVE 
PRE-ORDER ONLY

Perfect for Seniors - pre-order to reserve yours!
Glazed Smoked Holiday Ham

 AuGratin Potatoes
Garlicky Green Beans 
Chive Butttered Corn

Dinner Roll & Butter
 $17.95 each

Desserts will be available in our deli case for $4-$6

Turkey PackagesTurkey Packages
& HolidayItems& HolidayItems

To substitute Turkey for Ham or Prime Rib, 
give us a call for pricing!



Open House BuffetOpen House Buffet

Buttery Whipped Potatoes Buttery Whipped Potatoes                            $28     $48
Garlic Mashed Potatoes                                                    52
Sour Cream & Chive Smashed Gold Potatoes                            52
Scalloped Potatoes with Thyme Cream                       48
Au Gratin Potatoes                                               30        48
Rosemary Roasted Potatoes                                   26        38
Brown Sugar Glazed Sweet Potatoes                       28        49
Sweet Potato Soufflé                                                          52
Traditional Sage DressingTraditional Sage Dressing                                      28        44
Festive Cranberry Rice                                                       39
Spinach Florentine Rice                                                                     39
Brown Rice with Mushrooms                                          39
Mostaccioli                                                         19        29
Penne Pasta with Alfredo or Vodka Cream Sauce               49
Cheesy Baked Macaroni with Panko topping                        46
Whole Green Beans with Bacon & Shallots                39
Whole Green Beans with Almonds                      22       36
Broccoli Soufflé                                                                    52
Broccoli with Lemon Zest & Butter                     29       49
Broccoli Cauliflower Bake                                                65
Brussels Sprouts with Brown Butter & Shallots                           48
Creamed Spinach                                                    28        44
Silky Corn Pudding                                                             44
Chive Buttered Corn                                                           35
Honey Glazed Carrots                                                        39
Sautéed Fresh Vegetables with Herbs                        44
Sautéed Zucchini with Shallots & Thyme                          38
Gelatin Bowls, 2qt:
Strawberry or Lime Mousse                                    35
Orange with Pineapple, Carrot Shreds & Walnuts              35
Cranberry Apple                                                                      35

SidesSides

EntreesEntrees
Harvest Salad - romaine, spinach, blue cheese, 
apple, walnuts, celery, cranberries and maple 
balsamic dressing                       $52 

Italian Garden Salad
Mixed greens, peppers, olives, tomato, cheese, 
and Italian dressing                                            $52 

Caesar Salad - romaine, parmesan, croutons, 
creamy Caesar dressing                                    $42 

Garden Salad - iceberg lettuce, cucumber, carrot, 
tomatoes, choice of dressing                             $38 
 Our “Famous” Potato Salad                          $4.89 lb

Salad BowlsSalad Bowls

2 qt. 4 qt.

   Prices subject to market change 2022

AppetizersAppetizers
1½ lb. Coldwater Premium Shrimp Tray, approx. 30 pc       99  
Tiny Swedish or Honey BBQ Meatballs, 2 qts.                 69
Cream Cheese Torta Tray, Raspberry or Pesto                        63
Antipasto Platter, with crudite & olives                         95
Salami & Cheese Cube Tray                                                 69
Chicken & Ham Salad Tray, with cocktail rye                            59
Artichoke Parmesan Dip with Pita Chips, 2 qts.                            53
Pimento Cheese dip, pint                                         9.50
For more Appetizers, look under the Carryout Catering tab at dmasti.com 

ORDERING GUIDELINES
All orders for Christmas must be placed by 

TUESDAY, DECEMBER 13.
(in order to meet our suppliers’ deadlines).

We cannot accept any additions, changes or deletions
to orders after TUESDAY, DECEMBER 13.

We can accommodate a limited amount of HOT and CARVED
pick-up orders, so ORDER EARLY!

LIMITED LOCAL DELIVERIES are available between
10 - 4. There is a charge for delivery.

WE ARE OPEN CHRISTMAS EVE 10 - 5 FOR PICK-UP
Order early fOr New years eve (OpeN 10-5)

Mini Roasted Turkey & Cranberry oror Mini Ham Sandwiches
Chicken Springrolls with Sweet & Sour Sauce

Glazed Apricot & Waterchestnut Rumaki
oror Spinach & Feta Phyllo Triangles

Warm Parmesan Artichoke Dip with Pita Chips
Deviled Eggs oror Chipotle Deviled Eggs Tray
Tiny Honey Barbecued oror Swedish Meatballs
Italian Focaccia & Cheese Wedges on Tray

Vegetable Crudité Tray with dip
$495 - feeds 18-25 For more items, check dmasti.com and look underdmasti.com and look under carryout 

catering (delivery available) for Entrees or Comfort FoodsFor party ideas, follow us at facebook/DmastiToGofacebook/DmastiToGo

Whole Roasted TurkeyWhole Roasted Turkey, Giblet Gravy 
   sm (14-16 lb.)                                                           $129
  lg (20-22 lb.)                                     $159
Roasted Turkey BreastRoasted Turkey Breast,, sliced, with gravy     (7-9 lbs) $16.95 lb.
Christmas-Spiced Pork LoinChristmas-Spiced Pork Loin, Red Wine Pan Jus, serves 6-8   $59
Roasted Pork LoinRoasted Pork Loin, with Brown Gravy or
  Italian Parsley Sauce (Salsa Verde), serves 6-8             $59
Brown Sugar Glazed HamBrown Sugar Glazed Ham, semi-bnls, half/whole          $11.95 lb
Glazed Spiral Cut HamGlazed Spiral Cut Ham, half/ whole                             $11.95 lb
Hand-Carved Holiday HamHand-Carved Holiday Ham (4 lb. min.)                  $12.95 lb
Rosemary Roasted Leg of LambRosemary Roasted Leg of Lamb, boneless                          mkt.
Beef Tips in Sherry Wine SauceBeef Tips in Sherry Wine Sauce, serves 15-18                 $169
Brisket of BeefBrisket of Beef, Horseradish Cream, 6-9 lb                          $23 lb 
Glazed Corned Beef BrisketGlazed Corned Beef Brisket, whole slow roasted, 
    served with horseradish cream, 6-9 lb                 $23 lb
Beef Rib EyeBeef Rib Eye, (bnls) Horseradish Cream, whole               $mkt
Aged Tenderloin of BeefAged Tenderloin of Beef, Cabernet or H/C Sauce          $249
Aged Tenderloin of Beef, Shallot Wine Pan JusAged Tenderloin of Beef, Shallot Wine Pan Jus         $279
Chilled Sliced Beef Tenderloin TrayChilled Sliced Beef Tenderloin Tray, Horseradish Cream  $269
Beef Bourguignon Beef Bourguignon with vegetables braised in red wine 
       serves 12-16                                                        $169
Dinner-Cut Roast BeefDinner-Cut Roast Beef, with  au jus (3 lb. min)                  $15.95 lb
Woodlands ChickenWoodlands Chicken, with mixed forest mushrooms
    and a light rosemary cream (bnls) 12 pcs                   $89
Chicken MarsalaChicken Marsala, mushrooms & marsala wine (bnls) 12 pcs $89
Chicken PiccataChicken Piccata, lemon, butter & white wine (bnls) 12 pcs $89
Chicken w/lemon, thyme & Port fig sauceChicken w/lemon, thyme & Port fig sauce (bnls)  12 pcs $89
Chicken VesuvioChicken Vesuvio, with potatoes 24 pcs  (bone-in)               $89
Chicken Parmesan, Chicken Parmesan, topped with melted mozzarella, 
      house-made marinara & parmesan (bnls) 12 pcs         $109
JambalayaJambalaya, Chicken & Andouille Sausage  (serves 10-12)    $69
Shrimp or Crawfish EtoufeeShrimp or Crawfish Etoufee, (serves 10-12)                                          $129
LasagnaLasagna, Meat, Four Cheese or Spinach                                                        $59
Eggplant ParmesanEggplant Parmesan                                                   $59
Ricotta Stuffed ShellsRicotta Stuffed Shells, 24 pcs.                               $59


