
Signature Hot Pockets Feast
$32–36 per person

INCLUDES:
3 APPETIZERS

3 ENTRÉE ITEMS
1 SALAD

FULL DESSERT DISPLAY
SAUCES & GARNISHES INCLUDED 

Pasta Trays
MOSTACCIOLI (MARINARA OR 
BOLOGNESE) 
Half Tray – $55 | Full Tray – $95
CHICKEN ALFREDO PASTA
Half Tray – $70 | Full Tray – $130

MEAT LASAGNA
Half Tray – $75 | Full Tray – $140
PENNE VODKA
Half Tray – $65 | Full Tray – $120

Italian Catering
Authentic Italian flavors crafted for events, parties, and large gatherings.

Half Trays feed 8–10 • Full Trays feed 16–20 • Buffet Packages require a 15-person minimum

Appetizer
Each tray serves approx. 20 guests

FRIED CALAMARI – $75
Crispy calamari tossed in a light chili-garlic seasoning. 
Served with marinara.

BRUSCHETTA – $50
Grilled garlic bread topped with fresh tomatoes, basil, and 
olive oil.

SAUSAGE & PEPPERS – $65
Italian sausage simmered with roasted peppers, onions, 
garlic, and white wine.

MEATBALLS MARINARA – $55
Classic beef meatballs coated in Midway’s house marinara.

Pasta & Entrée
PENNE VODKA
Half – $70 • Full – $120
Penne pasta tossed in creamy vodka sauce, finished with 
parmesan.

BAKED MOSTACCIOLI
Half – $75 • Full – $130
Mostaccioli baked with marinara and mozzarella.

CHICKEN FETTUCCINE ALFREDO
Half – $70 • Full – $125
Creamy Alfredo with grilled chicken and parmesan.

GARLIC SHRIMP RAVIOLI
Half – $85 • Full – $155
Cheese ravioli topped with garlic-marinated shrimp in 
vodka sauce.

PESTO SALMON
Half – $160 • Full – $300
Wild-caught salmon finished with basil pesto.

SHORT RIB MARSALA
Half – $215 • Full – $395
Slow-braised beef short rib in a mushroom-garlic marsala 
sauce.

CHICKEN MARSALA
Half – $90 • Full – $165
Sautéed chicken breast with mushrooms and marsala wine 
reduction.

LEMON CHICKEN
Half – $90 • Full – $165
Chicken breast in a bright lemon-garlic sauce.

CHICKEN PARMESAN 
Half – $90 • Full – $165
Chicken breast in a bright lemon-garlic sauce.

Sides
GARLIC MASHED POTATOES – $40
GARLIC BREAD – $40
GRILLED VEGETABLES – $40

Vegetarian Catering
VEGGIE ENCHILADAS
Half Tray - $50 Full Tray - $90
Marinated and sauteed vegetables wrapped in corn tortillas, 
topped with your choice of our rich roja sauce, verde sauce, 
suiza sauce, or mole sauce and melted cheese on top with sour 
cream

BAKED MOSTACCIOLI
Half – $75 • Full – $130
Mostaccioli baked with marinara and mozzarella.

CHEESE RAVIOLI
Half – $85 • Full – $155
Cheese ravioli topped vodka sauce.

PASTA PRIMAVERA
Half – $80 • Full – $150
Pasta in a delicate dairy free cream sauce with fresh 
vegetables.

EGGPLANT PARMESAN
Half – $80 • Full – $150
Lightly breaded eggplant topped with marinara and moz-
zarella cheese served over a generous bed of penne pasta 

ASSORTED GRILLED VEGETABLES
Half – $50 • Full – $90
Includes: red and green peppers, eggplant, zucchini, mush-
rooms and onions

SPAGHETTI & BEYOND MEATBALLS
Half – $85 • Full – $160
Vegetarian meatballs served with marinara and spaghetti 
pasta.

We cater to weddings, engagements, pre-wedding events, baby showers, brid-
al showers, graduations, baptisms, bar mitzvahs, etc.!

Please text or call one of our Catering Managers:
Bobby (630) 770-0099 or Jeremy (847) 875-7984

to schedule your next order!

Midway Catering
399 BARTLETT PLZ • BARTLETT, IL 60103

Sicilian Catering
All trays feed: Half Tray = 8–10 people • Full Tray = 16–20 people • All pizzas are 16”

16” Pizza Trays
CHEESE PIZZA (16”) 
3 pizzas– $59 | 6 pizzas– $119
PEPPERONI PIZZA
3 pizzas – $72 | 6 pizzas – $144
SAUSAGE PIZZA
3 pizzas – $72 | 6 pizzas – $144

VEGGIE PIZZA
(Green peppers, onions, mushrooms, olives) 
3 pizzas – $96 | 6 pizzas – $192
MEAT LOVERS PIZZA
(Pepperoni, sausage, bacon)
3 pizzas – $96 | 6 pizzas – $192

Salad Trays
HOUSE SALAD 
Half Tray – $40 | Full Tray – $70

CAESAR SALAD 
Half Tray – $45 Full Tray – $80

Catering Packages

The Bar Bite Social
$18–22 per person

INCLUDES:
1 APPETIZER

1 ENTRÉE ITEM (MAC, WRAP, TACO, SLIDER, OR HANDHELD)
1 DESSERT

Elevated Comfort Spread
$24–28 per person

INCLUDES:
2 APPETIZERS

2 ENTRÉE ITEMS
1 SALAD

1 DESSERT
Proudly serves catering to

Magnolia Weddings & Events

Remove cheese to make any options in Vegetarian menu Vegan.



Mexican Catering
Appetizers

CHIPS & GUACAMOLE
Half Tray - $60 Full Tray - $85
Homemade guacamole served with our daily fresh tortilla 
chips

CHEESE QUESADILLAS
Half Tray - $45 Full Tray - $75
CHICKEN, STEAK, OR VEGGIES
Half Tray - $55 Full Tray - $85
Mini wedges of quesadillas served with your choice of filling 

SHRIMP CEVICHE
Half Tray - $50 Full Tray - $85
Shrimp cured in lime juice with pico de gallo blend

CHIPS & SALSA
Half Tray - $20 Full Tray - $35
Our homemade chips served with house tomato salsa, green 
tomatillo salsa, and red-hot salsa

Build Your Own
Become your own chef with our taco and fajita bar!

TACO BAR
$16 per person, Add $1 per person for Steak and Shrimp, Add $2 per person for Guacamole
Your choice of chicken, steak, al pastor, chorizo, ground beef, carnitas, fish, and shrimp. Fixings include your choice of corn or 

flour tortillas, cheese, lettuce, tomato, onion, cilantro, lime slices, and your choice of salsa (mild, medium, hot)

FAJITA BAR
$22 per person, Add $1 per person for Steak and Shrimp, Add $2 per person for Guacamole
Your choice of ribeye steak cut in medium strips, chicken breast strips, and marinated shrimp. Fixings include sauteed fajita 
peppers, corn or flour tortillas, cheese, lettuce, tomato, onion, cilantro, lime slices and your choice of salsa (mild, medium, hot)

Trays of Delicious Food
Half tray serves 8-12 people – Full tray serves 16-20

ENCHILADAS
Chicken, Ground Beef or Cheese
Half Tray - $45 Full Tray - $85
STEAK ENCHILADAS
Half Tray - $50 Full Tray - $90
Tender marinated choice of steak, chicken, beef and cheese 
wrapped in corn tortillas, topped with your choice of our rich 
roja sauce, verde sauce, suiza sauce, or mole sauce and melted 
cheese on top with sour cream

BURRITOS
Chicken, Al Pastor, Chorizo, Ground Beef, and Veggies. 
Individual mini burritos with rice, beans, lettuce, tomato, 
and sour cream
Half Tray - $50 Full Tray - $95
STEAK AND SHRIMP BURRITOS
Half Tray - $55 Full Tray - $105
Individual mini burritos with rice, beans, lettuce, tomato, 
and sour cream

SHREDDED CHICKEN FLAUTAS
Half Tray - $45 Full Tray - $75
GROUND BEEF FLAUTAS
Half Tray - $45 Full Tray - $85

STEAK FLAUTAS
Half Tray - $60 Full Tray - $110
Crispy, deep fried rolled tortillas filled with shredded chick-
en, ground beef, or steak. Topped with lettuce, pico de gallo, 
guacamole, cheese, and sour cream

HOMEMADE PORK TAMALES 
Half Tray: $50 Full Tray: $95
CHICKEN TAMALES
Half Tray: $45 Full Tray: $85
POBLANO PEPPERS WITH 
CHEESE TAMALES
Half Tray: $40 Full Tray: $75
Traditional masa dough filled with chicken topped with 
green sauce, pork topped with red sauce, or poblano peppers 
with cheese topped with red sauce

MEXICAN RICE
Half Tray: $25 Full Tray: $45
Fluffy rice cooked with tomatoes, onions, and spices

REFRIED BEANS
Half Tray: $25 Full Tray: $45
Creamy pinto beans cooked with onions and spices, then 
mashed and fried

Dessert
CHURROS
Half Tray: $25 Full Tray: $45
Choose from plain, strawberry, chocolate, or vanilla crispy 
fried dough pastries dusted with cinnamon sugar, served 
with a side of chocolate dipping sauce

TRES LECHES CAKE
Half Tray: $35 Full Tray: $60
A moist sponge cake soaked in three types of milk, topped 
with whipped cream and fresh fruit

FLAN
Half Tray: $25 Full Tray: $45
A creamy caramel custard dessert with a smooth texture and 
rich flavor

American Catering
Appetizers & Starters

Per Tray Pricing

GARLIC HONEY CHICKEN BITES
Crispy chicken tossed in a sweet garlic-honey glaze with 
scallions and pickled jalapeños.
8–10 ppl: $60 • 16–20 ppl: $110
CHEESE CURDS
(CLASSIC / GARLIC / JALAPEÑO)
Wisconsin white cheddar fried to perfection — Classic, Gar-
lic, or Jalapeño.

8–10 ppl: $50 • 16–20 ppl: $90
BUFFALO CAULIFLOWER BITES
Crispy cauliflower tossed in buffalo sauce with ranch 
drizzle.
8–10 ppl: $45 • 16–20 ppl: $80

ITALIAN BEEF EGG ROLLS
(20 OR 40 PCS)
Crispy egg rolls filled with Italian beef, melted cheese, onion, 
and cilantro.
20 pcs (8–10 ppl): $65 • 40 pcs (16–20 ppl): $120
SOUTHWEST CHICKEN
EGG ROLLS (20 OR 40 PCS)
Chicken, pepperjack cheese, cilantro, corn, onion and
jalapeno served with a side of Chipotle Ranch.
20 pcs: $65 • 40 pcs: $120
REUBEN EGG ROLLS (20 OR 40 PCS)
Corned beef, sauerkraut, and swiss cheese served with a side 
of Thousand Island Dressing
20 pcs: $65 • 40 pcs: $120

Wings & Tenders
Sauce Options: Garlic Parmesan • Sweet BBQ • Tangy Carolina Gold • Cajun Dry Rub

Spicy Garlic • Buffalo • Sweet Chili • Mango Habanero
TRADITIONAL WINGS
Fresh, never frozen wings with choice of sauce.
8–10 ppl: $70 • 16–20 ppl: $120
BONELESS WINGS
Juicy bite-size chicken with your choice of any sauce.
8–10 ppl: $60 • 16–20 ppl: $110

GREEK-STYLE WINGS
Oven-baked, tossed in olive oil, lemon, garlic & herbs.
8–10 ppl: $70 • 16–20 ppl: $120
HAND-BATTERED CHICKEN TENDERS
Made fresh to order, served with dipping sauces.
8–10 ppl: $60 • 16–20 ppl: $110

Mac & Cheese Trays
CLASSIC THREE-CHEESE MAC
Cavatappi pasta in creamy three-cheese sauce with toasted 
breadcrumbs.
8–10 ppl: $50 • 16–20 ppl: $95
BUFFALO CHICKEN MAC
Crispy buffalo chicken, cheddar, Cool Ranch Doritos™, 
ranch drizzle.
8–10 ppl: $60 • 16–20 ppl: $110

BBQ PULLED BEEF MAC 
Slow-cooked BBQ beef over creamy mac with cheddar & 
BBQ drizzle.
8–10 ppl: $65 • 16–20 ppl: $120

Salads
CLASSIC CAESAR
Romaine, chicken, parmesan, croutons, Caesar dressing.
8–10 ppl: $40 • 16–20 ppl: $70
BUFFALO CHICKEN SALAD
Crispy buffalo chicken, lettuce, tomato, onion, blue cheese.
8–10 ppl: $55 • 16–20 ppl: $100
BBQ CHICKEN SALAD
BBQ chicken, corn, tomato, cheddar, olives, ranch.
8–10 ppl: $55 • 16–20 ppl: $100

GREEK STREET SALAD
Romaine, cucumber, feta, olives, peppers, vinaigrette.
8–10 ppl: $45 • 16–20 ppl: $80
SOUTHWEST CHICKEN SALAD
Chicken, avocado, corn, black beans, cheddar, chipotle ranch.
8–10 ppl: $55 • 16–20 ppl: $100

Homemade Wraps
(All sandwiches cut in half )

CHICKEN BACON RANCH
Grilled chicken, cheddar cheese, lettuce, tomato, bacon, ched-
dar cheese, and ranch dressing
10 halves: $65 • 20 halves: $120
CHICKEN CAESAR
Grilled chicken, romain lettuce, parmesan cheese, and
Caesar dressing
10 halves: $65 • 20 halves: $120

BUFFALO CHICKEN
Breaded chicken, buffalo sauce, ranch dressing, mozzarella 
cheese and celery
10 halves: $70 • 20 halves: $130
MIDWAY BEEF
Italian Beef, sweet peppers, onion, mozzarella cheese, and 
mayo.
10 halves: $70 • 20 halves: $130

Dessert Trays
BEIGNET DONUTS
Served with chocolate & caramel sauces.
20 pcs: $40 • 40 pcs: $75
CHURRO PIE
Cinnamon-sugar cake layered with dulce de leche.
Slice: $6 • Whole pre-cut: $55

PEANUT BUTTER EXPLOSION
Peanut butter mousse & chocolate cake (wrapped).
$7 each 

Mini Burger Sliders
CLASSIC SMASH
Two patties, cheese, signature sauce.
10 minis: $70 • 20 minis: $130
BACON SMASH
Double patties with bacon & house sauce.
10: $75 • 20: $140

VEGGIE SMASH
Veggie patty with avocado & chipotle aioli.
10: $70 • 20: $130


