
(708) 758-4434       glenwoodoaks.com

Food made from scratch and from the 

heart is essential to our vitality and 

well-being.  Our items are homemade 

using only the finest ingredients. 

We take the extra steps so you can 

enjoy fresh food every time.  

No shortcuts.....no matter what!

 
Truly living life is eating well!

 

Catering
“Always Homemade”

Catering By

106 North Main Street
Glenwood, Illinois 60425

HOMESTYLE
Authentic

schedule a tasting
 We truly encourage tastings for larger events and weddings here 

at Glenwood oaks. Choose a couple items you are considering and 
call us to make an appointment. Complimentary up to 4 people. 
Besides tasting our wonderful food, we will personally answer 

all of your questions and go over all the necessary details. 

Deposits
For weddings and larger events, a $500 deposit is required in a 

form of personal check, cash or credit card. Deposits are
 non-refundable after two weeks of signing the contract. 

Signing a contract 

 Once you decide to book with us, we will have a simple one page 
contract. This locks in your date and acts as your deposit receipt. 

At this time, it is preferable to have decided on 
a menu but not mandatory. 

rental items
 We can rent almost anything you might need for your 

special day. Please call us for more information.

gratuity
Gratuity is not included and up to our guests discretion. 

Suggested rate is 15 - 20%

Balance Due
 Call us 10 days prior to your event with your confirmed amount of 
guests. At that time, an invoice will be sent to you. The balance will 

need to be paid 5 days before your scheduled date.

Specialty Items
 We have an amazingly talented kitchen team. If you do not see 

something on our Zachary’s menu, please check out our full 
catering menu on our website. If you still do not see what your 

looking for, my $10 to your $1 we can do it.... just ask!

F.A.Q. Frequently 
asked 
Questions

I’m very excited for you and the choice you’ve made 
by selecting Zachary’s Red Barn & Farm Events - An 
amazing venue and setting that will leave you with many 
wonderful memories. 

My father and uncle opened Glenwood Oaks back 

in 1974, and it is my passion to make your event 
extra special. By choosing us as your caterer, you are 
guaranteed the finest food and service anywhere. We 
do not spare any expense when it comes to the freshest 
ingredients we use and homemade dishes we serve to 
truly wow your guests. Congratulations on this special 
time and I look forward to meeting you!

Cheers, 

(708) 758-4434 
106 NORTH MAIN STREET

GLENWOOD, ILLINOIS 60425
glenwoodoaks.com

Catering

* Prices subject to change. Printed August 2016



Plated Dishes
In addition to your entree, starch and vegetable, dinner includes choice 
of homemade soup or salad, fresh baked sour dough bread, biscuits or dinner 
rolls, a coffee station and cake cutting. 

Also included are fresh crisp white or ivory linen table clothes, linen napkins 
(40 color options), skirting premium disposable place settings, stainless steel 
flatware and a coffee station. 
For an additional cost, sharply dressed and professionally trained servers and 
kitchen staff are available and are guaranteed to make each guest feel special.
Add china package for an additional $7.00 per guest. 

Specialty

Prices to not reflect sales tax and 20% service fee. 
Prices are for a minimum of 80 guests. 

Ask about Vegetarian, Gluten Free 
or any other specialty dietary 

options for your guests.

Chicken Picanti
Boneless Breast of Chicken lightly 

sauteed and served with Rice Pilaf and 
our Homemade Lemon Butter Sauce 

with Capers and Mushrooms

$23.95 per guest

Chicken Alfredo
Morsels of Chicken Breast 

simmered with Garlic, White 
Wine and Cream, served over 
Bow Tie Pasta and Fresh Herbs

25.95 per guest

Beef Wellington
Our Speciality Filet Wrapped 

in a French Pastry Topped with 
Bordelaise Sauce

 Includes Your Choice of Vegetable 
and Double Baked Potato

38.95 per guest

Fresh Catch 
of the Day

Your choice of Various Catches 
from Around the World. Includes 

Vegetable and Potato Choice
Call for Fish Selection

Chicken Marsala
A Grilled Boneless Breast of 

Chicken Topped with our 
Succulent Bordelaise Sauce

23.95 per guest

Filet and 
Chicken Picanti 

Combo
6.5 oz. Filet Mignon and 6 oz. 

sauteed Boneless Breast of Chicken 
served with Broccoli Spears or 

Cauliflower and Choice of Potato

36.95 per guest

Roast Prime 
Rib of Beef

Slowly Roasted and Seared to 
Perfection! Includes your Choice of 

Vegetable and Potato Choice

33.95 per guest

Kids Meal
(12 and Under) 

Chicken Tenders with 
Mac & Cheese, Tator Tots 

and Apple Sauce

16.95 per child

Customize Your Own

Family or buffet Style

Prices to not reflect sales tax and 20% service fee. 
Prices are for a minimum of 80 guests. 

Buffet Style 
20.95 per guest

Family Style 
25.95 per guest

Choice of Three Sides
Mostaccioli 

with ground beef or Marinara Sauce

Pasta Sorrento

Pesto Pasta with Pine Nuts

Pasta Fettucini Alfredo

Homestyle Mac and Cheese

Baked Beans with Bacon

Vesuvio Style Potatoes

Scalloped Potatoes 
add $.75 per guest

Smashed Potatoes 
with Gravy

Loaded Mashed Potatoes 
add $.75 per guest

Sweet Potatoes 
Mashed with Fresh Ginger

 and Crushed Walnuts

Rice Pilaf

California Vegetable Medley

Grilled Asparagus 
add $.50 per guest

Fresh Seasoned Green Beans

Buttered Corn Cobbetts

Sage-Celery Dressing

These are many of our most popular items served 
for family and buffet styles. Please visit our website 

or call us for a full list of homemade options.

Choice of Salad
Mixed Greens  •  Caesar Salad

Stilton Salad Add $1.95 per guest

Choice of Two Entrees
Seasoned Baked Chicken

Hickory Smoked Chicken

Southern Honey Fried Chicken

Chicken PicANTI
with our Homemade Lemon Butter 
Sauce with Capers and Mushrooms

Chicken Marsala 
with our Homemade Marsala 

& Red Wine Sauce

Roasted Pork Loin 
with our own Pork Gravy

Roasted Turkey 
with our own Turkey Gravy

Pork Tenderloin Cutlets

Made in House Italian Sausage 
with Peppers and Onions

Made in House Polish Sausage 
with Kraut

Baked Bone - In Ham

Roast Sirloin of Beef 
with Au Jus, Peppers, Onions, and Brown Gravy

Hickory Smoked 
BBQ Beef Brisket

John’s Famous BBQ Ribs
 Cut in 2 bone section 

Add $2.00 per guest

Baked White Fish 
with Lemon Butter and Capers

Appetizers
Mini Sandwich Trays

Choice of White or Pretzel Bun
Chicken Salad, Tuna Salad, Smoked Turkey, Baked Ham

24 pcs per tray 44.95
BBQ Pork, Roast Sirloin with Melted Mozzarella or Smoked Brisket 

24 pcs per tray 55.99

Traditional 
Favorites

minimum 50 pc.

Tomato Bread
$.99  ea.

French Fried Zucchini
$.99  ea.

Swedish or BBQ
 Meatballs

$.99  ea.

Smoked 
Polish Sausage

$.99  ea.

Italian Sausage
$.99  ea. 

Lemon Pepper
Chicken Tenders

$.99 ea.

Smoked Chicken Wings
$.99  ea.

Quesadillas
 $.99  ea.

Chips and Guacamole
$.99  ea.

Caprese Bruschetta
$.99  ea.

3” Mini Hotdog in Bun
$1 .25  ea.

Ribs
 $1 .50  per bone

Cocktail 

Finger Foods
minimum 50 pc.

Three Cheese skewers 
Jalapeño, Cheddar, Muenster

$.99  ea.

Cucumber Canapés 
topped with Crab Salad

$.99  ea.

Marinated Cheese 
and Cold Cuts

$.99  ea.

Trays
Vegetable

Celery Sticks, Baby Carrots, Cucumbers, 
Broccoli and Cauliflower Served with a Ranch Dip 

(vegetables may vary according to availability)

Medium serves 10-25
$30 .00

Large serves 30-40
$50 .00

Fruit & Cheese
Mixed, Cut-up Fresh Fruit (available in season) 

and Cubed Cheddar, Pepper Jack and Mozzarella 
Cheese Served with Assorted Crackers

Medium serves 15-25
$30 .00

Large serves 30-40
$55.00

Cheese & Sausage
Smoked Sausage, Cubed Cheddar and Mozzarella 

Cheese Served with Assorted Crackers

Medium serves 10-20
$30 .00

Large serves 25-40
$55 .00

Assorted Wraps
Choose from Caesar, Tex Mex, Turkey, 

Ham, Tuna and Chicken Salad
$55 .00

Seafood
minimum 50 pc.

Oysters Rockefeller
$2 .50  ea.

Sea Scallops 
Wrapped in Bacon

$2 .50  ea.

Crab Claws
$1 .75  ea .

Jumbo Shrimp Cocktail
call for price

Water Chestnuts 
Wrapped in Bacon

$1 .00  ea.

Skewered Blackened 
Shrimp 2 pieces
call for price

Whether you’re choosing buffet or family style for your special day, It is the 
perfect way to give your guests a wide selection. All appropriate chaffing dishes, 
porcelain serving bowls, bread baskets, and serving utensils are included. 
In addition to choosing two entrees and three side items your dinner includes 
choice of homemade soup or salad, fresh baked sour dough bread, biscuits 
or dinner rolls, fresh crisp white or ivory linen table clothes, linen napkins 
(40 color options), skirting premium disposable place settings, stainless steel 
flatware and a coffee station. 
For an additional cost, sharply dressed and professionally trained servers and 
kitchen staff are available and are guaranteed to make each guest feel special.
Additional entree is $2.99 per guest and additional side is $1.99 per guest. 
Add china package for an additional $7.00 per guest. 

Fruit Bowl
Mixed, Cut-up Fruit such as Watermelon, Cantalope, 

Honey Dew, Red or Green Grapes, Strawberries 
(fruits may vary according to availability)

Medium serves 15-25
$40 .00

Large serves 30-40
$55 .00


