Set up a meeting with one of our managers to
discuss your event, or just call to receive details.
P: 724-222-7079
F:724-222-5459
Beechies@beechies.comcastbiz.net
www.beechiesplace.com

Catering Menu

Appetizers & Hors D’oeuvres
Petite Quiche Lorraine 3.35/pp
A classic combination of egg, swiss cheese and bacon baked inside a flaky puff pastry shell.
Parmesan & Spinach Dip 35.00 Serves 18
Sautéed spinach mixed with cream cheese, parmesan cheese and blend of spices served with corn tortilla chips.
Vegetable Quesadilla Trumpet 4.75/pp
Cheddar and monterey jack cheese, jalapeño peppers, corn, tomatoes, bell peppers, lime and cilantro mixed and wrapped in
a flour tortilla.
Bruschetta 2.85/pp
Roma tomatoes with olive oil, balsamic vinegar, fresh garlic and basil on toasted crostini.
Cornbread with Mascarpone & Berries 4.35/pp
Buttermilk cornbread squares topped with Italian Mascarpone cheese and seasonal berries.
Other appetizer options are available, so please speak to one of our managers.
Fruit & Salads
Fresh Cut Fruit 3.00/pp Minimum 30 guests
Garden Salad 3.00/pp
A juicy and colorful selection of fresh seasonal fruit
Fresh romaine and iceberg lettuce with shaved carrots and
beautifully arranged on a ready-to serve platter. All platters purple cabbage with cucumbers, tomatoes and croutons with
contain assorted melons, pineapple, and berries.
a choice of 2 dressings.
Pasta Salad 3.00/pp
Caesar Salad 3.85/pp
Spinach, tomato and flour spiral noodles tossed with
Fresh chopped romaine tossed with our creamy Caesar
homemade dressing, cucumbers and tomatoes.
dressing with croutons and parmesan cheese.
Assorted breads are also available.
Beechie’s Famous Jumbo Wings
Now you can enjoy our famous wings at your next event. Served with celery and Bleu Cheese or Ranch Dressing.
Choose from Original Breaded or Breadless
All wing sauces are served on the side unless otherwise specified.
19.95 for 25

36.95 for 50

70.95 for 100

Hot, Hot Garlic, Cajun, Southwest Ranch, Mild, Doc’s BBQ, #17, Honey BBQ, Lemon Pepper, Garlic, Bourbon,
Honey Sesame or Caesar
Sandwich Platters
Each sandwich platter comes completely constructed and served with your choice of pasta salad or coleslaw
Italian Hoagie 6.95/pp
Turkey Wraps 7.95/pp
Capicola, genoa salami and pepperoni with monteray jack
Oven roasted turkey breast, swiss cheese, lettuce and bacon.
cheese and lettuce. Served with mayonnaise and Italian
Served with a side of our House Balsamic Vinaigrette and
dressing on the side.
mayonnaise.
Deli Roast Beef 7.95/pp
Make-Your-Own 7.95/pp
Sirloin roast rubbed with spices and slow roasted, sliced thin Deli sliced oven roasted turkey, roast beef, salami and
with provolone cheese. Served with a side of homemade
pepperoni, swiss, provolone and American cheeses with
horseradish sauce.
lettuce, tomatoes and onions served with 3 different breads
to make your own sandwich. Served with mayonnaise, Italian,
and horseradish sauce.

Cheese Platters
Each platter conforms to your exact specifications ranging from traditional, artisan and specialty cheeses. Talk to one of our
managers about the choices you prefer.
Entrees
Meat Lasagna 50.00 by the pan, Serves 12
Sheets of tender pasta layered with fresh ground beef,
herbed Ricotta cheese, Mozzarella and marinara sauce.
Eggplant Lasagna 55.00 by the pan, Serves 12
Layers of roasted eggplant filled with sautéed spinach
blended with herbed Ricotta cheese, marinara sauce, and
Mozzarella cheese.
Meatballs 5.85/pp
Homemade meatballs mixed with fresh garlic, ground meat,
onions and green peppers.
Lemon Garlic Chicken 6.85/pp
Tender, grilled, lean chicken breasts marinated in olive oil,
lemon juice, parsley and garlic.
Chicken Parmesan 6.85/pp
Tender chicken breast hand-breaded, lightly pan fried and
topped with tomato sauce and Mozzarella cheese.
Pork Pot Roast 7.95/pp
Lean pork tenderloin rubbed in spices and slow cooked,
pulled and served with a side of horseradish sauce or au jus.

Chicken Romano 9.85/pp
Tender chicken breast dipped in a rich egg batter, seasoned
with Romano cheese and chardonnay wine, then lightly panfried.
Roast Beef 8.95/pp
Sirloin roast rubbed with our Chef ’s blend of spices, slow
roasted in its own juices and sliced. Served with homemade
gravy or au jus.
Beechie’s Famous Hot Sausage 6.95/pp
Sautéed onions and bell peppers with fresh hot sausage links
set in a zesty tomato sauce.
Crab Cakes 7.85/pp
Jumbo lump crabmeat mixed with our special blend of
seasonings, panko bread crumbs and a hint of lemon. Panfried then baked golden brown.
Tilapia Filets 5.65/pp
Fresh tilapia baked with a blend of spices and lemons.

Chicken
Juicy fried or roasted chicken. An even selection of breasts, thighs, wings and drums.
45.00 for 25pcs or 85.00 for 50pcs

Fried Chicken
Marinated in buttermilk then coated with flour and a blend
of spices and fried golden brown

Roasted Chicken
Fresh chicken rubbed with butter or olive oil and a blend of
spices, roasted until crispy.

Side Dishes
Prepared fresh in a colorful, flavorful variety, our side dishes are fully cooked and easily reheated in the oven. All are
available hot or cold to suit your serving needs.
Grilled Vegetables 3.75/pp
Haluski 3.00/pp
Freshly grilled seasonal vegetables drizzled with olive oil and Homemade noodles slowly simmered with fresh cabbage and
seasoned with salt and pepper.
onions in butter.
Steamed Fresh Vegetables 3.75/pp
Pierogies 4.00/pp
Fresh vegetables steamed to perfection then lightly seasoned Stuffed with whipped potatoes and cheddar cheese then
with salt, pepper and a little butter. Choose from: green
smothered in sautéed onions and butter.
beans, broccoli, asparagus or cauliflower.
Red Skinned Garlic Mashed Potatoes 3.25/pp
Macaroni and Cheese 3.65/pp
Red russet potatoes whipped with heavy cream, garlic, butter,
Penne pasta baked in a rich cheddar, provolone, and
a touch of salt & white pepper.
mozzarella cheese blend.
Roasted Red Skin Potatoes 3.00/pp
Penne with Marinara 3.00/pp
Red russet potatoes roasted simply in olive oil with basil, salt
Tender penne pasta tossed with our tomato sauce.
and pepper.
Desserts
While we may not be a bakery, let us know your dessert requests and we will look into providing those options for you.

Ordering:
If you do not have time to stop in, call us and speak to one of our Managers.
Please place large orders at least 1 week in advance, 24 hours for small orders.
Have questions? Call 724-222-7079 and ask away! We are here to help.
Personal consultation is required for unique custom orders.
Delivery or Pickup:
All of our catering is available for delivery or pickup.
Delivery, service charges and taxes do apply, please ask for more details.
All large orders must be paid for 24 hours in advance, cash or charge.
Small luncheon orders must be paid for before delivery or pick up.
Additional Information:
Currently we do not provide staffing for servers, bartenders or buspersons.
Please place your order over the phone or in person and specify your serving schedule.
Please communicate any alterations or cancellations to your order with one of our managers.
Please let us know if you have any dietary or allergen requirements.
The Beechie’s Family Specializes in:
Baby & Wedding Showers
Anniversaries
Birthdays
Corporate & Office Parties
Family Picnics
Funeral & Memorial Services
Graduations
Holidays
Organizational Events & Luncheons
and More!

