
ELEVATE 
YOUR EVENT

2024 VALENTINE'S DAY
DROP OFF MENU



HOW TO
ORDER!

CONTACT US
BETH BERINGER

SENIOR EVENT PRODUCER

847.328.8504 X 126

BETH   FOODSTUFFS.COM @

BRENDAN O'BRIEN

DIRECTOR OF CATERING

847.328.8504 X 105

BRENDAN   FOODSTUFFS.COM @

ERICA STONE

SENIOR EVENT PRODUCER

847.328.8504 X 117

ERICA   FOODSTUFFS.COM @

C A T E R I N G @ F O O D S T U F F S . C O M  |  8 4 7 . 3 2 8 . 8 5 0 4   

O F F I C E  H O U R S  M O N D A Y - F R I D A Y  ( 9 A M - 5 P M )

S A T U R D A Y S  B Y  A P P O I N T M E N T  O N L Y

ORDERS MUST BE PLACED AT LEAST 72 HOURS BEFORE DELIVERY

WITH A FOOD & BEVERAGE MINIMUM OF 500.00

EQUIPMENT, LINENS, RENTALS, DELIVERY FEE & LABOR ARE NOT

INCLUDED WITHIN PRICES

DIETARY NEEDS ARE AVAILABLE UPON REGUEST



ONE
LOVE

4 4 . 9 9  A  G U E S T  |  2 0  G U E S T  M I N I M U M  

7 2  H O U R  N O T I C E

E X C L U D E S  E Q U I P M E N T ,  D I S P O S A B L E S ,  L A B O R  &  D E L I V E R Y  F E E

RASPBERRY PRESERVES & IMPORTED FRENCH BRIE 

ENCASED IN A FLAKY PUFF PASTRY DOUGH 

R A S P B E R R Y  B R I E  E N  C R O U T E

PULLED BRAISED TENDER RIBS INSIDE A BRIOCHE BUN,

 TOPPED WITH CRISPY ONION RING

S H O R T  R I B  S L I D E R S

HOLLOWED-OUT MUSHROOMS STUFFED WITH GORGONZOLA

CHEESE AND CARAMELIZED ONIONS, TOPPED WITH PARSLEY

S T U F F E D  M U S H R O O M S

AHI TUNA, CHIPOTLE MAYONNAISE, FRESH CHIVES, 

AND SESAME SEEDS IN A CUCUMBER CUP

P O K E  C U P

FRESH BOCCONCINI MOZZARELLA, GRAPE TOMATOES, BASIL LEAF

AND BALSAMIC REDUCTION PIPETTE

C A P R E S E  P I P E T T E S

CONTACT US:  FOODSTUFFSCATERING.COM | 847.328.8504

MEDJOOL DATES WRAPPED WITH OUR THICK-CUT 

APPLEWOOD SMOKED BACON

B A C O N  W R A P P E D  D A T E S

UPGRADE YOUR EVENT WITH LINENS, RENTALS AND STAFF



XOXO
4 4 . 9 9  A  G U E S T  |  2 0  G U E S T  M I N I M U M  

7 2  H O U R  N O T I C E

E X C L U D E S  E Q U I P M E N T ,  D I S P O S A B L E S ,  L A B O R  &  D E L I V E R Y  F E E

FARM RAISED, OVEN ROASTED BEEF TENDERLOIN MARINATED 

WITH FRESH SAGE, BASIL AND GARLIC SERVED WITH 

HORSERADISH CREAM SAUCE

R I C ’ S  T E N D E R L O I N

ORGANIC BABY GREENS WITH JULIENNE OF PEAR, 

DRIED CRANBERRIES, SUGARED WALNUTS, GORGONZOLA CHEESE

AND BALSAMIC VINAIGRETTE DRESSING SERVED ON THE SIDE

P E A R  &  G O R G O N Z O L A  S A L A D

FINGERLING POTATOES ROASTED WITH 

HERBS DE PROVENCE AND GARLIC

R O A S T E D  F I N G E R L I N G  P O T A T O E S

G R I L L E D  V E G E T A B L E  M E D L E Y

A S S O R T E D  D I N N E R  R O L L S  &  B U T T E R

V A L E N T I N E ' S  C U P C A K E S

CHOCOLATE CAKE WITH BUTTERCREAM FROSTING

& VALETNINE'S DAY SPRINKLES

CONTACT US:  FOODSTUFFSCATERING.COM | 847.328.8504

U P G R A D E  Y O U R  E V E N T  W I T H  A  B A R  P A C K A G E

MEDLEY OF SEASONAL VEGETABLES GRILLED 

WITH OREGANO AND BASIL



BE MINE
7 2  H O U R  N O T I C E

E X C L U D E S  E Q U I P M E N T ,  D I S P O S A B L E S ,  L A B O R  &  D E L I V E R Y  F E E

V A L E N T I N E  P A S T R Y  T R A Y

HEART BUTTER COOKIES,CONFETTI COOKIES, PINWHEEL COOKIES, 
CAKE BITES, CHOCOLATE DIPPED FUDGE BROWNIES

SERVES APPROXIMATELY 10-15 GUESTS
139.99

V A L E N T I N E ' S  C U P C A K E S

CHOCOLATE CAKE WITH BUTTERCREAM FROSTING

 & VALETNINE'S DAY SPRINKLES

3.99 EA / 1 DOZEN MINIMUM

CONTACT US:  FOODSTUFFSCATERING.COM | 847.328.8504

M I N I A T U R E  T R I F L E S

CHOICE OF:

OREO MOUSSE | LEMON YOGURT | SALTED CARAMEL BROWNIE

4.99 EA / 1 DOZEN MINIMUM PER VARIETY


