
Appetizers 

Italian Twist Bread With Sharp Cheddar Cheese…………………………………………………………………………..…..$ 1.50 pp 

Fresh Vegetable Crudite With Our Famous House Dip………………..……………………………………………………….$ 1.00 pp 

Cocktail Franks With Assorted Dips………………………………………………………………………………………...…..$ 5.00 lb 

Stuffed Mushroom Caps ( 15 per lb )………………………………………….………………………………………….……..$ 6.00 lb 

Seasonal Fresh Fruit Tray - An Array Of Melon, Cantaloupe, Strawberries, Grapes………………………………………….$ 2.00 pp 

Mini Pizza Bagels…………………………………………………………………………………………………………..…..$ 1.00 pp 

Stuffed Clams Casino……………………………………………………………………………………………………….…..$ 2.00 pp 

Potato Skins With Bacon And Cheddar………………………………………………………………….……………………..$ 2.00 pp 

Peel Your Own Shrimp ( 21 - 26 Per Lb) With Cocktail Sauce And Lemon Wedges……………..……………………….....$ 14.00 lb 

Assorted Pates With Crackers And Party Breads…………………………………………………………………………….…$ 3.00 pp 

Swedish Meatballs ( 12 - 15 per lb )……………………………………………………………………………………………..$ 7.00 lb 

Deli 

Decorated Cold Cut Platter; Roast Beef, Turkey, Ham, Salami, Swiss, American And Provolone Cheese With Condiments...$ 8.00 lb 

Submarine; Italian Mixed, American Mixed, Roast Beef, Turkey, Ham, Lettuce, Tomato And Onion, ( feeds 10 - 15 per ft).$ 12.00 ft 

Assorted Wraps; A Selection Of Turkey , Ham, Roast Beef, Vegetarian, Served With Lettuce, Tomato, &Onion ………...…$ 5.00 pp 

Assorted Sub Platter; A Selection Of Turkey, Ham, Roast Beef, And Italian Mixed With Lettuce, Tomato, Onion………….$ 6.00 pp 

Assorted Deli Sandwiches, Your Choice Of Turkey, Ham, Roast Beef, Tuna, Or Egg Salad On Your Choice Of Bread …... $ 7.00 pp 

Soup Du Jour…….Chicken Noodle, Beef Vegetable, Italian Wedding, Cream of Broccoli, Served with a Bread Bowl…...…$ 4.00 pp 

Salads  

“Our Own” Potato, Macaroni, Cole Slaw, Carrot Raisin, Tomato-Green Pepper, Cucumbers - Onion & Sour Cream…..…...$ 3.50 lb 

Specialty Salads; Pasta Prima Vera, Tortellini, Chilled Fruit, Hot German Potato, Fresh Mozzarella &Tomato.……….……$ 5.00 lb 

Chunky Chicken Salad, Ham Salad, Egg Salad, Smoked Turkey Salad……………………………………………………......$ 8.00 lb 

Shrimp Salad, Crab Salad,………………………………………………………………………………………..…………....$ 10.00 lb 

Tossed Garden Salad With Russian, Ranch And Italian Dressings………………………………………………………….....$ 1.00 pp 

Antipasto Salad With “Our Own” Balsamic Vinaigrette…………………………………..………………...……………...….$ 2.00 pp 

Relish Tray; Olives, Pickles, Pepperoncini,  Marinated Mushrooms, Artichoke Hearts, Etc…………………………………..$ 1.00 pp 

Beef / Pork 

Italian Meatballs (12 - 15 per lb)…….…………………………………………………………………………………….…...$ 7.00 lb 

Italian Sausage And Peppers (8 - 10 per lb)…….………………………………..…….……………………………………....$ 7.00 lb  

Barbecued Beef……………………………………………………………………………………………………………….....$ 8.00 lb  

Sirloin Tips In A Mushroom Gravy………………………………………………………………………………………….…$ 10.00 lb  

Roast Prime Rib Au Jus ( 14 oz portion )……………………Chef Carved Only…..……………………………………..…..$ 12.00 ea 

Beef Stroganoff……………………………………………………………………………………………………………....…$ 10.00 lb 

Pulled Pork………………………………………………………………………………………………………………….…...$ 8.00 lb 

Marinated Beef Kabobs Skewered With Green Pepper, Tomato And Mushrooms…………………………………………....$ 10.00 lb 

Chili Con Carne……………………………….…………………………………………………………………………….…..$ 3.00 pp 

“Make Your Own” Taco Bar; Seasoned Beef, Grated Cheddar, Diced Tomatoes, Shredded Lettuce, Shells, And Salsa……..$ 3.00 pp 

Baked Honey Ham With A Pineapple Glaze ( 8 oz portion ). ……………………………………………………………...…..$ 5.00 pp 

 

 



Chicken 

Buffalo Wings ( 12 - 15 Per Lb ) Specify Hot, Mild Or Barbecue……………………………….………………………….…..$ 4.00 lb 

Country Style Chicken Wings, Breaded ( 10 - 12 Per Lb )… ……….……………………….…………………………...…….$ 5.00 lb 

Breaded Chicken Tenders ( 10 - 12 Per Lb ) With Assorted Dips…………………………………………………….…..….....$ 8.00 lb 

Chicken Parmesan  ( 2, 4 or 8 oz portion )………………………………………………………………………. $ 2.00 / 4.00 / 8.00 ea 

Breaded Chicken Cutlet With Lemon Butter, Mushrooms And Onions ( 2, 4 or 8 oz portion )…………..……...$ 2.00 / 4.00 / 8.00 ea 

Chicken Cordon Bleu ( 10 oz Portion ) With Gravy..………………………………………………….………….…….….…..$ 8.00 ea 

Chicken Marsala ( 2, 4 or 8 oz portion).…………With Mushrooms In A Marsala Wine Sauce..……….……….$ 2.00 / 4.00 /8.00 ea 

Chicken Cacciatore……………………With Mushrooms, Onions, Peppers In A Tomato Sauce…….………………..……..$ 10.00 lb 

Chicken Piccata…….….Served Scaloppini Style With Artichokes, Diced Tomatoes In A Garlic Butter Sauce……………...$ 10.00 lb 

Chicken Alfredo………………………Served Over Pasta…………………………………………………..……...………….$ 4.00 pp 

Coq Au Vin ( 2, 4 or 8 oz portion)………With Mushrooms – Onions In A White Wine Sauce………………... $ 2.00 / 4.00/ 8.00 ea 

Tuscan Garlic Chicken………………Served With Roasted Red Potatoes, Peppers and Onions…………..…..……………...$ 4.00 pp 

Chicken Scampi ………………….....Served Over Pasta…….………………………………………….……………………..$ 4.00 pp   

Chicken And Egg Plant Scaloppini…………Layers Of Thinly Sliced Chicken Breast And Egg Plant Cutlets……………..…$ 5.00 pp 

Roast Chicken Qtr (oven roasted or barbecued)………………………………………..………………………………..……...$ 2.00 ea 

Grilled Boneless Breast of Chicken (8 oz portion)……………………………………………………………………………...$ 6.00 ea 

Barbecued Chicken Half…………….Our Own Secret Marinade Make This A Barbecue Favorite……………………….…..$ 5.00 ea 

Marinated Chicken Kabobs, Skewered W/ Green Peppers, Tomatoes, Mushrooms ( 2 per lb)……………..………….….….$ 10.00 lb 

Southern Fried Chicken ( 3 pc - 16 oz portion ) ……………………………………..……………………………………...… $ 5.00 ea 

Roast Turkey With Gravy ( 8 oz portion)..……………….Chef Carved Only…………………………………………….…...$ 8.00 pp 

Stuffed Chicken Breast With Sage Stuffing (12 oz Portion )……………….………………….….………………….….....…$ 10.00 ea 

Potato , Rice or Pasta 

Potatoes……… Mashed, Oven Roasted, Au Gratin, Scalloped, Baked, Stuffed, Dauphinoise, Or Tuscan …………….……..$ 2.00 pp 

Rice………….. Pilaf, Wild, White, Brown, Or Florentine……………………………………………………………….......…$ 2.00 pp 

Pasta…………. Baked Ziti, Spaghetti, Linguine, Or Fettuccine With Tomato Or Marinara Sauce……..……………….….....$ 2.00 pp 

Penne Pomodoro……….Penne Pasta With Black Olives, Steamed Broccoli, Cherry Tomatoes In A Garlic Olive Oil………..$ 2.50 pp 

Fettuccine Alfredo………………………………………………………………………………………………………….……$ 2.00 pp 

Linguine With Clam Sauce (White Or Red)………………………………………………..………………………………..... $ 3.00 pp 

Stuffed Shells …..……….…With Your Choice Of Tomato Or Marinara Sauce…………………………………………..…..$ 4.00 pp 

Baked Manicotti ……..…….With Your Choice Of Tomato Or Marinara Sauce…………………………………………..….$ 4.00 pp 

Cheese Ravioli………….…. With Your Choice Of Tomato Or Marinara Sauce………..………………………….……....…$ 4.00 pp 

Lasagna ………………..…Layered With Meatballs, Sausage, Ricotta And Mozzarella Cheeses……………..…………..….$ 5.00 pp 

Vegetable Lasagna………..Layered With Zucchini, Broccoli, Tomatoes, Black Olives, Spinach and Cheese …………….…$ 4.00 pp 

Egg Plant Parmesan…………....Thinly Sliced And Breaded Egg Plant, Tomato Sauce And Cheese…………….………..…$ 5.00 pp 

Egg Plant Rollatini………. Breaded Egg Plant, Layered With Ricotta Cheese, Tomato Sauce And Mozzarella……………..$ 5.50 pp 

Egg Plant Lasagna With Fire Roasted Vegetables…………………………………………………………………………….. $ 6.00 pp 

Baked Macaroni And Cheese………………………………………………………………………………………………..….$ 2.00 pp 

Sage Dressing……………………………………………………………………………………………………………….…..$ 1.00 pp 

Vegetables 

Corn, Green Beans Almondine, Broccoli With Cheese Sauce, Mixed Vegetables, Or Glazed Carrots (each)…………..…....$ 1.00 pp 

 



Breakfast Items 

Assorted Fresh Baked Bagels Served With A Variety Of Cream Cheese Spreads………………………………………..……$ 4.00 pp 

Assorted Breakfast Danish, Donuts And Muffins Served With Butter, Jam and Jelly……………………………………..….$ 4.00 pp 

Continental Breakfast Assortment Of Bagels, Muffins, Danish, Hardrolls, Jam, Jelly, Cream Cheese, and Peanut Butter…..$ 6.00 pp 

Assorted Quiche…………………………………………………………………………………………………………..…… $ 3.00 pp 

Omelet ……....Choice Of Mushroom, Onion, Spinach, Green Peppers, Ham, Bacon , Sausage and Cheese…………………$ 6.00 pp 

Omelet Station…………....Same As Above……....But Chef Made To Order…………………………………………..…….$ 8.00 pp 

Scrambled Eggs…………………………………………………………………………………………………………..…….$ 4.00 pp 

Breakfast Bake…….Eggs, Served With Your Choice Of  Ham, Bacon And Sausage, Cheese, Peppers and Onions……...….$ 5.00 pp 

Egg Sandwiches………..Eggs, Cheese, Hardroll With Your Choice Of Ham, Bacon or Sausage……………..………..…….$ 3.00 pp 

French Toast……………………Served With Blueberry And Maple Syrup………………………….…………………..……$ 4.00 pp 

Pancakes………………………..Served With Blueberry And Maple Syrup……………………………………………..…….$ 4.00 pp 

Waffles. ………………………..Served With Blueberry And Maple Syrup………………………………………………..….$ 4.00 pp 

Home Fries………………..Red Potatoes, Sautéed With Green Peppers And Onions……………….……………………..….$ 2.00 pp 

Assorted Fresh Fruit ……….……..Apples, Oranges, Grapes, And A Selection Of Sliced Seasonal Melons…………………$ 2.00 pp 

Coffee Station………………..Fresh Brewed Columbian Coffee, Cream, Sugar, Artificial Sweetener………………..…..…. $ 1.00 pp 

Juice Bar………………..A Selection of Your Favorite, Apple, Orange, Grapefruit and Cranberry Juices………..…..…….. $ 2.00 pp 

Desserts 

Decorative Italian Cookie Tray ( 30 - 40 per lb.)…………………………………….……………….…………………….…..$ 8.75 lb 

Decorative American Cookie Tray ( 40 - 50 per lb.)…………………………………………………………………………....$ 6.00 lb 

Jumbo Cookie Assortment……….Chocolate Chip, Sugar, Oatmeal Raisin………………………………………. …………..$ 1.00 ea 

Mini Italian Pastries……………. Canoli’s, Cream Puffs, Éclairs, Cheese Cakes……………..……………...……………….$ 1.75 ea 

Decorative Sheet Cake …………. Specify Flavor, Icing, And Filling………………………………………………..………..$ 1.50 pp 

Assorted Pies…………Choice Of Apple, Pumpkin, Cherry, Blueberry, Chocolate Cream, Or Lemon Meringue…………….$ 2.00 pp 

Assorted Specialty Cakes…………Choice Of Death By Chocolate, Tiramisu, Reese’s Peanut Butter Cup, Etc………...……$ 4.00 pp 

Assorted Cheese Cakes……………With Cherry, Blueberry And Chocolate Toppings……………..…………………………$ 3.00 pp 

Parisian Dessert Table…………….A Delicious Selection Of Specialty Cakes, Cheese Cakes, Pies, and Pastries…………....$ 5.00 pp 

Decorative Italian Cookie and Pastry Trays…………………………………………………………………………….……....$ 4.00 pp  

Beverages 

Assorted Soda……………… Pepsi, Diet Pepsi, Sprite, Bottled Water………………………………………………………..$ 2.00 pp 

Bottled Water…………………………………………………………………………………………………………………...$ 1.00 pp 

Ice tea And Lemon Aid………………………………………………………………………………………………………….$ 2.00 pp 

Juice…………….Mix and Match…….Orange, Cranberry, Apple, Grapefruit……………………………………………..…$ 2.00 pp 

Coffee Station……………..Regular and Decaf, Cream, Sugar, Etc……………………………………………………………$ 2.00 pp 

Extras 

Hard Rolls , Kaiser Rolls,  Mini Sub Rolls, Or Dinner Rolls………………………………………………………………….$ 3.00 dz. 

Breads; White, Rye Or Wheat…………………………………………………………………………………………….…….$ 2.00 lf. 

Paper Products; Dinner Plates, Salad Bowls, Napkins, Knives, Forks, Spoons ( Applicable To Menu )……………………… $ .75 pp 

Paper Table Clothes - Banquet Size 52 X 108………………………………………………………………..…………………$ 3.00 ea 

Linen Clothes………………………(Specify Color)………..………………………………………………….………………$ 5.00 ea 

Linen Napkins………………………(Specify Color)………………………………………………………………………….. $ .50 ea 
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  Frese’s Catering Service 
“SERVING THE CAPITAL REGION SINCE 1928” 

Thank you for expressing an interest in Frese’s Catering Service for your upcoming event. We are a full service caterer 

tending to the needs of groups large and small. Offering both “on and off” premise catering at your place or ours, we can supply all 

or part of your catering needs. Whether the occasion is an elaborate reception, an office meeting, a house party or a barbecue we can 

be there for you. Our services include custom menu planning specifically designed to meet your needs and budget. Your menu 

selections will be prepared from the finest ingredients available, which combined with over 55 years of catering experience assures 

your event to be a success. I hope you have used our Ala Carte menu as a guide to assist you in planning for your event. We don’t 

believe in pressure sales, only in incorporating your ideas and suggestions to showcase your individual taste or theme.  

GUIDE TO ORDERING 

1. REVIEW THE VARIOUS MENU OPTIONS AND DECIDE WHAT ITEMS YOU WOULD LIKE FOR YOUR EVENT. 

2. KNOW HOW MANY PEOPLE WILL BE ATTENDING. 

3. THE QUANITIES NEEDED DEPEND ON HOW MANY ITEMS YOU SELECT. THE MORE VARIETY YOU OFFER, 
THE LESS YOU WILL NEED OF ANY ONE INDIVIDUAL ITEM.  

4. WE LIKE TO SUGGEST AT LEAST ONE PORTION PER PERSON (4 – 8 OZ) ON INDIVIDUAL ENTRÉE ITEMS,  
OR AT LEAST A QUARTER OF A POUND (4 OZ) PER PERSON ON A MULTI - ENTRÉE SELECTION. WE WILL 
HONOR REQUESTS FOR REDUCED PORTION SIZES, OR SMALLER QUANITIES. YOU MAY ORDER ANY 
AMOUNT OF FOOD FOR ANY NUMBER OF PEOPLE. 

5. KNOWING THE MENU AND HOW MANY PEOPLE WILL BE ATTENDING, GIVE US A CALL TO DISCUSS 
QUANITIES NEEDED, PRICE AND DELIVERY ARRANGMENTS. 

TERMS AND CONDITIONS OF SALE 

1.  PRICES STATED ARE FOR OFF PREMISE “DROP OFF” SERVICE ONLY. 

2. WE NEED A MINMUM ONE WEEKS NOTICE TO ADEQUATELY PLAN FOR YOUR EVENT. 

3. ALL PRICES REFLECT CASH PAYMENT DUE AT THE TIME OF SERVICES, UNLESS PRIOR ARRANGMENTS     
HAVE BEEN MADE. CREDIT CARD SALES REQUIRE PRIOR APPROVAL AND IS SUBJECT TO A 3% 
PROCESSING FEE. 

4.   ALL MENU ITEMS ARE SUBJECT TO 8% NYS SALES TAX. 

5.   TAX EXEMPT AND DIRECT PAY ORGANIZATIONS NEED TO PROVIDE A CURRENT TAX EXEMPT VOUCHER. 

6.   ALL PRICES INCLUDE COMPLIMENTARY LOCAL DELIVERY WITHIN 12 MILES OF OUR ESTABLISHMENT,  
$ 200.00 MINIMUM ORDER APPLIES. 

7.   ANY ORDER UNDER $ 200.00 OR ANY DELIVERY OVER 12 MILES IS SUBJECT TO A 17% SURCHARGE FOR 
SERVICE. 

8.   DELIVERY SITE MUST BE EASY ACCESS, ALLOWING THE DRIVER TO UNLOAD AND SET UP IN AN 
UNEMCUMBERED MANNER. (SHORT DISTANCE TO THE SET UP TABLE) 

9.   IT IS UNDERSTOOD, THAT ON AN “OFF PREMISE - DROP OFF” FUNCTION ALL INFORMATION REGARDING 
THE NUMBER OF PEOPLE IN ATTENDANCE, THE FACILITY CONDITIONS, AND FUNCTION TIMES ARE 
PROVIDED BY THE PATRON. THE CATERER CANNOT BE HELD RESPONSIBLE FOR FOOD SHORTAGES, 
OVERAGES, OR POOR FACILITES AS A RESULT OF INACCURATE INFORMATION. 

10.  THE PATRON ASSUMES FULL RESPONSIBILITY FOR THE FOOD, BEVERAGES AND EQUIPMENT AFTER THE 
CATERER DEPARTS FROM THE PREMISES.  

11.  IT IS UNDERSTOOD THAT ALL EQUIPMENT IS CONSIDERED “LOANED” AND MUST BE RETURNED TO THE 
CATERER WITHIN 48 HOURS. THE EQUIPMENT MUST BE RETURNED CLEAN AND IN WORKING CONDITION. A 
SERVICE CHARGE OF 17% WILL BE APPLIED TO YOUR INVOICE SHOULD YOU REQUIRE US TO PICK UP AND 
CLEAN THE EQUIPMENT. YOU WILL ALSO BE BILLED FOR ALL LOST OR DAMAGED EQUIPMENT. 

12.  PRICES STATED DO NOT INCLUDE ANY HALL RENTAL, PARK FEE’S OR TRASH REMOVAL. 

13.  A 17% SERVICE FEE WILL BE CHARGED WHEN SERVICE STAFF ARE PROVIDED TO MONITOR THE 
FUNCTION. 

14. CORPARATE BILLING OR CREDIT CARD ARRANGMENTS SHOULD BE MADE PRIOR TO DELIVERY. 

                                                                                          THANK YOU FOR SUPPORTING A LOCAL BUSINESS 


