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Great food is not complicated. Your catered events
should not be either. We believe in FRESH,
CHEF-PREPARED FOOD, presented BEAUTIFULLY
to your exact SPECIFICATIONS. All your corporate and
private catering needs- Simply BETTER EVERY TIME

ORDERING & DELIVERY

EASE OF ORDERING
We understand that your time is valuable and for this
reason we offer a range of simple ordering options:
Telephone: 610.277.4757
Email: orders@semplicecatering.com
Facsimile: 610.277.4758
Upon receiving your order, we will contact you by
phone or email and confirm your requirements. We
kindly request 24-hour notice for catering orders. We
will make every effort to provide for those “last minute”
orders. A 50% same day cancellation fee may apply.
DELIVERY AND SET UP
Minimum order for cold catering and lunch bag delivery-8
guests, hot catering-10 guests. A delivery and set up
charge of 15% will be added to the catering order, and
a $10 delivery fee for bag lunch delivery. All catering
orders include set up, plates, napkins, utensils and table
covers. Please ask about formal dinnerware options.

Payment

For your convenience, Semplice gladly accepts
company checks, Visa, MasterCard, American Express
and Discover. We also offer corporate accounts
for the convenience of our loyal customers.
Prices and offerings are subject to change.

SEMPLICE BEGINNINGS
CONTINENTAL | $8.25
Bagels, muffins, cinnamon rolls and sweet
pastries, butter, cream cheese and preserves, fresh
fruit, assorted juices, bottled waters and fresh
brewed coffee (decaf and hot tea available).
EUROPEAN | $10.25
Croissants, breads, scones and sweet pastries,
butter and preserves, assorted cheeses,
yogurt, fresh fruit and granola, fruit juices,
bottled waters and fresh brewed coffee.
CLASSIC BREAKFAST BUFFET | $11.50
Scrambled eggs or our garden frittata, housemade
potatoes, maple glazed bacon or sausage, fresh fruit,
bagels, butter, cream cheese and preserves, assorted
juices, bottled waters and fresh brewed coffee.

BREAKFAST SANDWICH BUFFET | $9.99
Assorted breakfast sandwiches prepared
on bagels, wraps and English muffins.
Served with fresh fruit, assorted juices,
bottled waters and fresh brewed coffee.
BAGELS, BAGELS, BAGELS | $7.99
Assortment of LeBus bagels with cream
cheese spreads, peanut butter, Nutella, butter
and preserves. Fresh fruit, assorted juices,
bottled waters and fresh brewed coffee.

ADD OUR YOGURT PARFAIT BAR | $3.99
Vanilla yogurt, fresh berries and honey oat
granola, chocolate chip bagel crisps.
ADD OUR OATMEAL BAR | $4.50
Steel-cut oatmeal with raisins, walnuts,
honey, brown sugar and milk.
Hot Tea Service at $.50 per person

CHALLAH FRENCH TOAST | $10.50
Simply Too Good! Served with maple syrup,
powdered sugar, fresh fruit, bacon or sausage,
fruit juices, bottled waters and fresh brewed
coffee (Scrambled eggs add $1.50).
PANCAKE BREAKFAST | $9.99
Housemade buttermilk pancakes with maple
syrup and butter, bacon or sausage. Fresh Fruit,
assorted juices and bottled waters with fresh
brewed coffee (scrambled eggs add $1.50).
BREAKFAST STRATA | $10.50
Eggs and cheese layered with crispy hash
brown potatoes, bacon and sausage.
Bagels, fresh fruit, assorted juices, bottled
waters and fresh brewed coffee.
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SEMPLICE BAGS

MINIMUM 6 GUESTS
SEMPLICE SANDWICHES | $10.95
All sandwiches include choice of side salads, potato chips and a fresh baked cookie.
Side salads: Pasta Salad, Fruit Salad, Herb Potato Salad, Tomato Cucumber Salad
TURKEY BLT
Smoked turkey breast with maple glazed bacon, our
signature mayo spread on a LeBus ciabatta roll.

GIORGIO’S CLASSIC CHICKEN SALAD
Fresh housemade chicken salad on a LeBus wheat roll
topped with toasted pecans and sweet dried cranberries.

ROAST BEEF
Tender roast beef topped with cheddar cheese,
sweet caramelized onions and peppercorn
mayo on fresh sourdough bread.

ITALIAN
A classic. Prosciutto, ham and salami with
smoked mozzarella on a fresh baked roll.

TUNA SALAD WRAP
Housemade tuna salad with baby
spinach in a soft wheat wrap.

CHIPOTLE CHICKEN
Grilled chicken with black beans, bacon, cheddar
jack cheese and chipotle lime mayo on
soft tortilla wrap.

CAPRESE CHICKEN CIABATTA
Grilled chicken with fresh mozzarella, basil,
spinach and roma tomatoes with a balsamic
reduction (may be prepared vegetarian).

VEGETARIAN MUFFALETTA
Roasted eggplant, tomatoes and red pepper with
fresh spinach, olive tapenade, banana peppers
and provolone cheese on a ciabatta roll.

SIGNATURE SANDWICH
Smoked turkey breast, havarti, broccoli sprouts
and fresh avocado on a whole grain roll.

ROASTED RED PEPPER HUMMUS
& VEGGIE WRAP
Hummus with fresh sliced cucumber, yellow
peppers, shredded carrots, roma tomatoes,
fresh spinach, micro greens, sliced almonds,
topped with feta cheese on a spinach wrap.

BLACKENED CHICKEN CAESAR WRAP
Spicy chicken breast with crisp romaine, parmesan, roma
tomatoes and creamy Caesar in a sun-dried tomato wrap.

SIMPLY BETTER SALADS | $10.95
All salads include a freshly baked roll and a fresh baked cookie.
ASIAN CHICKEN
Grilled chicken, edamame, pineapple, red pepper,
toasted almonds and cilantro on crisp romaine
and bok choy with ginger soy dressing.
CHARRED VEGETABLE
Field greens with broccoli rabe, carrots,
mushrooms, peppers, onions, and a Dijon
balsamic dressing (Add grilled chicken $1.25).
BLACKENED CHICKEN CAESAR
Fresh romaine, parmesan, housemade croutons
and spicy chicken breast with creamy Caesar.
FARMER’S MARKET CHOP
Carrots, asparagus, tomatoes, roasted corn, celery,
avocado, edamame and parmesan cheese on fresh greens
with champagne vinaigrette (Add grilled chicken $1.25).
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MEDITERRANEAN
Crisp greens and baby spinach topped with feta
cheese, kalamata olives, fire roasted peppers,
red onions and pepperoncinis with balsamic
vinaigrette (Add grilled chicken $1.25).
BISTRO
Field greens with chilled sliced steak or grilled
chicken, goat cheese, dried cranberries and glazed
walnuts served with citrus poppy seed dressing.
CHOPPED ANTIPASTO
Field greens topped with assorted salami
and capicola, provolone cheese, roasted
peppers, olives and balsamic vinaigrette.
SIMPLY CLASSIC COBB
Crisp greens with chopped grilled chicken, cheddar
and gorgonzola cheeses, avocado, glazed walnuts,
maple bacon, and egg with herb ranch dressing.

COLD BUFFET BARS
MINIMUM 8 GUESTS
Includes garden, Caesar or our Semplice salad and choice of
pasta salad, orzo salad, potato salad, fresh fruit, potato chips
or bagel chips. All accompanied by a condiment tray.
ASSORTED SANDWICH BUFFET | $11.25
Roast beef, turkey breast, tavern ham, Giorgio’s chicken
salad, tuna salad and grilled vegetable. Served on a
variety of fresh baked breads and wraps.
MINI SANDWICH BUFFET | $11.50
Our assorted sandwich buffet served on a variety of
fresh baked petite rolls and wraps (2 per person).
SEMPLICE SANDWICH BUFFET | $12.50
Upgrade to an assorted tray from our Semplice Sandwich menu.
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BUFFET BARS
MINIMUM 10 GUESTS | *15 GUESTS
THE PHILLY | $13.25

Choice of chicken or beef cheesesteaks served with marinara
sauce, cheese, grilled peppers and onions with fresh rolls. Pasta,
potato or garden salad, condiment plate, Herr’s potato chips
and Tastykakes(add mini soft pretzels and mustard $1.95).

THE BAJA | $13.25

Choose seasoned taco or grilled fajitas (chicken) accompanied by
black or pinto beans, rice, tortilla chips, fresh salsa, guacamole,
garden salad, cinnamon sugar cookies and brownies.

TERIYAKI CHICKEN | $14.25

Grilled and topped with sweet onions and bok
choy, served with sesame rice, broccoli spears, asian
salad, fresh rolls and cookie & brownie tray.

HOT SANDWICH BAR | $12.99

Build your own Philly style sandwich with broccoli
rabe, long hots, roasted red peppers and sharp
provolone. Choice of garden, Caesar or pasta salad
and accompanied by potato chips and dessert.

BISTRO SALAD | $13.99

Crisp field greens, tomatoes and fresh vegetables, shredded
cheese, dried cranberries, glazed walnuts, housemade
croutons and perfectly grilled steak or chicken with
balsamic vinaigrette and citrus poppy seed dressings. Served
with freshly baked rolls and cookie & brownie tray.

PROVENCE PICNIC* (48 hours notice please) | $15.25
Herb roasted chicken, vegetables à la Grecque,
dry roasted chickpeas, fingerling potatoes, bistro
salad, epi rolls and macaroons & madeleines.

Choice of roast beef in au jus, meatballs in housemade
marinara, grilled chicken, pulled pork or Italian sausage
and peppers all served on fresh rolls and accompanied
by pasta, potato, garden or Caesar salad. Condiment
plate, Herr’s potato chips, cookie & brownie tray.

MEDITERRANEAN* (48 hours notice please) | $14.50
Roman roasted chicken, orzo salad, Mediterranean vegetable
tray, olives, caprese salad, epi rolls and fresh seasonal fruit tray.

BAKED POTATO BAR | $12.50

ULTIMATE GRILLED CHEESE BUFFET* | $12.99

Petite baked russet potato served with a cup of chili,
mushrooms, chopped bacon, cheese, caramelized
onions, sour cream, chives and butter. Our garden
salad, fresh baked rolls, cookies and brownies.

Thick cut sourdough with 2 cheeses, perfectly grilled and
served alongside your choice of fresh, made to order soup, a
crisp garden or Caesar salad and cookie & brownie tray.

BURGER SLIDER BAR | $13.25

Your choice of soup served with garden salad,
½ sandwich and a fresh cut fruit bowl.

Fire grilled mini burgers, fresh rolls and all you need to create
your perfect slider burger. Swiss and American cheeses, shredded
lettuce, pickles, sliced onions, peppers, mushrooms, bacon
and our signature chili. Pasta, potato or garden salad, potato
chips, cookie & brownie tray (Grilled chicken available).

HOUSEMADE SOUPS
OUR HOUSEMADE SOUPS | $3.25
MINIMUM 15 GUESTS
24-HOUR NOTICE PLEASE
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CHICKEN CUTLET SANDWICH | $13.25

A LIGHTER LUNCH* | $11.99

PASTA A DEUX | $13.50

•Farfalle pasta with alfredo pesto cream
•Penne bianca-grilled vegetables, olive oil and Italian cheeses
Complemented by garlic tomato green beans,
Caesar salad, fresh breads and cookie & brownie
tray ( Add chicken or meatballs $1.95).

................................................. BROCCOLI CHEDDAR
....................................................VEGETABLE BARLEY
....................................... POTATO BACON CHEDDAR
.......................................... ITALIAN WEDDING SOUP
...................................... CHICKEN CORN CHOWDER
........................... NEW ENGLAND CLAM CHOWDER
................................................. TOMATO BASIL ORZO
................................................................ MINESTRONE
.......................................SOUTHWESTERN CHICKEN
.....................................................VEGETARIAN CHILI

SEMPLICE ENTREES
MINIMUM 10 GUESTS
All Entrées accompanied by your choice of 2 side dishes, salad and fresh breads.
POBLANO CHICKEN | $13.50
Fire grilled and topped with roasted poblano
cream sauce and fresh cilantro.
DIJON ENCRUSTED CHICKEN | $13.50
Panko encrusted, seared and topped
with a Dijon cream sauce.
CHICKEN INVOLTINI | $13.99
Proscuitto and smoked mozzarella
with housemade marinara.
TUSCAN CHICKEN | $13.50
Seared and topped with spinach, wild mushrooms
and onions in our housemade marinara.
CHICKEN WITH SUNDRIED
TOMATOES & MUSHROOMS | $13.50
Seared and served in a rich brown sauce with
wild mushrooms and sun-dried tomatoes.
BRAISED BEEF SHORT RIBS | $15.50
(Minimum 20 guests, 48 hour notice) Boneless, slow
cooked with Mexican peppers and spices
served in a tomatillo mole sauce.

CLASSICS | $13.50
Choose from:
- Marsala-wild mushrooms in a marsala sauce
- Parmesan-hand breaded and served with
3 cheeses and housemade marinara
- BBQ-grilled and glazed in our own BBQ sauce
- Picatta-lemon, white wine and fresh herbs
FLANK STEAK | $14.99
The classic with caramelized onions in
a mushroom demi-glace or grilled &
accompanied with a Chimichurri Sauce.
BEEF STEW | $13.50
Roasted potatoes, carrots and onions
cooked with tender beef tips.
MEATLOAF | $12.99
Served in a rich gravy.
BEEF ESPAGNOLE | $14.99
Roasted flank steak, sliced and topped with
a pepper and tomato demi-glace.
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SEMPLICE ENTREES
MINIMUM 10 GUESTS
All Entrees accompanied by your choice of 2 side dishes, salad and fresh breads

SEAFOOD

We have delicious seafood selections including Maple Glazed Salmon, Baked Tilapia
with Lemon Herb Crumb, Tuna Steaks and Chef Giorgio’s FAMOUS Crab Cakes.

PASTA ENTREES

Served with choice of vegetable and salad with fresh baked breads.
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PASTA AL FORNA | $12.50
Baked pasta with broccoli rabe, Italian
sausage, 3 cheeses and fresh housemade
marinara (may be prepared vegetarian)

STUFFED SHELLS | $12.99
Ricotta, mozzarella and parmesan served in
our housemade marinara baked to perfection
with our meatballs on the side.

OUR SIGNATURE LASAGNA | $12.99
Layered pasta with delicate 3 cheese filling.

TORTELLINI | $12.99
3 cheese tortellini with spring peas and crispy
prosciutto in a light cream sauce (add chicken $1.95).

SIDES

BEVERAGES

......... ROSEMARY ROASTED RED BLISS POTATOES
.................................BAKED “SMASHED” POTATOES
......................................................... WILD RICE PILAF
........................ SCALLOPED POTATOES AU GRATIN
......................GIORGIO’S MACARONI AND CHEESE
............................................................... BAKED PENNE
.......................... ROASTED FINGERLING POTATOES
...........SEASONAL STEAMED VEGETABLE MEDLEY
..................................................... ZUCCHINI GRATIN
..............................GARLIC TOMATO GREEN BEANS
...................................OVEN ROASTED VEGETABLES

SODAS, ICED TEA, BOTTLED WATERS | $1.25
COFFEE OR HOT TEA | $1.25
FRUIT JUICES | $1.95
SPARKLING WATER | $1.95

SIMPLE ADDITIONS
FRESH FRUIT TRAY | $2.99
FRESH VEGETABLE CRUDITE WITH HERB RANCH DIP | $2.99
CHEESE BOARD WITH FRUIT AND CRACKERS | $3.99
CHEESE AND FRUIT TRAY | $2.99
CHARCUTERIE BOARD | $5.99
An array of meats, cheeses and grilled in-season vegetables with a variety of breads.
GRILLED VEGETABLE PLATTER | $2.99
TORTILLA CHIPS WITH FRESH SALSA | $1.99
Guacamole add $1.00.
HUMMUS, ROASTED RED PEPPERS AND HOUSEMADE PITA CHIPS | $2.75
SNACK BASKET | $2.25
An assortment of Granola Bars, Pretzels, Nuts and Crackers.
PHILLY SOFT PRETZELS WITH MUSTARD | $1.95
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SWEET ENDINGS
*MINIMUM 10 GUESTS
SWEET TRAY | $2.50
A bit of everything we love for everyone.
A “SWEETER” TRAY (15 GUEST MIN.) | $3.75
A gourmet assortment of petite cookies, housemade biscotti,
madeleines, macaroons and toffee brownies.
FRESH BAKED COOKIES | $1.00
HOUSE MADE RICE KRISPIE TREATS | $1.25
DOUBLE CHOCOLATE BROWNIES | $1.25
ASSORTED COOKIE AND BROWNIE TRAY | $1.50
CHOCOLATE MOUSSE* | $2.50
Individual cups of rich, smooth mousse topped with white chocolate.
STRAWBERRY SHORTCAKE* | $2.50
Individual cups of sponge cake, custard and berries.
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SIMPLY BETTER BBQ’S
MINIMUM 50 GUESTS
Choose what is on the grill, add your choice of accompaniments and the picnic begins...
All BBQ’s come accompanied by your choice of 2 salads, 1 side,fresh fruit and a dessert (except Baja)

ALL AMERICAN | $12.50

Grilled hamburgers and hot dogs
served with all the “fixins”.
Add grilled chicken $1.95pp (Choose
lemon herb garlic or our
homemade BBQ sauce).

CHICKEN AND RIBS | $15.50

Lemon herb grilled chicken and St. Louis
style BBQ ribs served with fresh
baked corn bread.

SAUSAGE FEAST | $13.50

Bratwurst, kielbasa and Italian sausages
with grilled peppers and onions,
assorted mustards, hot sauces and freshly baked rolls.

FLANK STEAK | $15.50

Marinated, thinly sliced and accompanied
by fresh chimichurri sauce.

BBQ PORK SANDWICHES | $13.25
Slow cooked pulled pork with fresh baked
snowflake rolls, hot pepper and
pickle tray.

CHOOSE 2 SALADS:
Pasta
Herb Potato
Coleslaw
Cucumber Tomato
Garden
Caesar

CHOOSE 1 SIDE:

Corn on the Cob
Roasted Potatoes
Hickory BBQ Baked Beans
Giorgio’s Mac and Cheese (add $.50pp)
Baked Potatoes with “Fixins”
Grilled Vegetable Tray (add $.50pp)

CHOOSE 1 FRUIT:
Fresh Fruit Salad
Sliced Watermelon

CHOOSE 1 DESSERT:

Cookie & Brownie Tray
Apple Cobbler
Strawberry Shortcake Bar (add $2pp)

BAJA BBQ | $15.75

Grilled steak and chicken fajitas, cheese
and vegetable quesadillas, black or
pinto beans and rice, Mexican garden
salad, tortilla chips, fresh salsa and
guacamole, fresh cut fruit bowl, cinnamon
sugar cookies and double
chocolate brownies.

If you don’t see it, ASK! Our Chef can customize a BBQ menu perfect for your event.
We will grill on site for parties of 75 guests or more. Pricing includes all
set up and break down, plates, napkins, utensils and table covers.
Pricing does not include sales tax or 18% service charge.
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