
 APPETIZERS & COMPLETE DINNER  MENU 
 

32418 Northwestern  
 
 
 
 
 

 
 

Café Catering

Voted 
Best Deli  

Detroit News 

Express On line ordering:  www.VineyardDeli.com          Menu Effective 3/2008   Deli@VineyardDeli.com 

1-800-411-DELI     (248) 855-9463    FAX 248-626-8468 
For a successful party that will leave your guest raving select from our delicious 

appetizers and complete meals menu. All our foods are prepared by our chefs on the premises 
from scratch to assure its prefect when it leaves our store to your door!  

Hors D’ Oeuvres 
 
#810-Spinach & Feta Cheese Phyllo Triangles       $18 dozen 
 
#661-Mini Assorted Quiche         $18 dozen 
 
#812-Breaded Mozzarella Sticks                       $15 dozen 
 
#813-Texas Spicy Chicken Wings         $15 dozen 
 
#814-Honey Mustard Chicken Wings        $15 dozen 
 
#609-Bar-b-que Wings          $15 dozen 
 
#815-Shrimp Egg Rolls          $15 dozen 
 
#816-Chicken Egg Rolls          $15 dozen 
 
#817-VegetableEgg Rolls          $15 dozen 
 
#818-Beef satayes       Marinated beef tenderloin, skewered and grilled Dipped in Thia Peanut Sauce   $20 dozen 
 
#819-Chicken satayes  Marinated chicken breast, skewered and grilled Dipped in Thia Peanut Sauce  $20 dozen 
 
#607-Southern Fried Drummettes        $15 dozen 
 
#820-Chicken Drummettes    Marinated grilled chicken wings      $15 dozen 
        
#821-Nantucket Mushrooms    Baked mushroom caps stuffed with seafood and mozzarella cheese   $18 dozen 
 
#823-Middle-Eastern       Hummous, tabouleh, and falafel served with mini pita    $3.50 person 
 
#824-Vegetable CRUDITE with choice of Herb or Spinach dip      $2.75 person 
 
#825-Shrimp Cocktail    Large gulf shrimp with tangy cocktail sauce     $18 dozen 
 
#600-Homemade Gefilte Fish Balls        $18 dozen 
 
#604-Swedish Meatballs          $12 dozen 
 
#605-Wrapped Cocktail Franks         $15 dozen 
 
#606-Mini Beef or Turkey Stuffed Cabbage       $18 dozen 
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#610-Breaded Chicken Nuggets         $18 dozen 
 
#611-Potato Puffs          $15 dozen 
 
#612-Baked Kreplach with Sautéed Onions       $18 dozen 
 
#614-Coconut & Sesame Seed Chicken Fingers       $18 dozen 
 
#616-Miniature Potato Pancakes         $18 dozen 
 
#608-Potato Knish          $18 dozen 
 
#619-Breaded Mushrooms         $12 dozen 
 
#601-Breaded Cauliflower         $18 dozen                            

 
#826-Open Face Canapés          
     Cucumber and celery with cheese, miniature tuna stuffed tomatoes,  open faced miniature Rueben sandwiches, mini bagels topped 
with tuna or lox & cream cheese, eggs, miniature cocktail rye topped w/ shrimp, crab, salmon, nova lox, imported pate’s, cheeses, 
olives, and tomatoes.                                                                                                                                            
$14.99 dozen 

VEGETARIAN COMPLETE DINNERS (10 person min) 
 

 
 
 

#885-Vegetarian lasagna 
   Assorted grilled vegetables tender lasagna all smothered in cheese.     $10.95 person 
 
#886-Greek spinach pie 
    Fresh spinach blended with Feta cheese, herbs in fresh layered pastry.    $ 9.95 person 
 
#887-Vegetarian Strudel 
    Grilled vegetables with light herb sauce in French puff pastry.     $11.95 person 
 
#889-Mostacolli 
     Penne pasta With sautéed vegetables in a Marinara sauce. Smothered in cheese and baked to perfection.    $8.95 person   
 
#891-Fettuccine Alfredo   (Vegetarian)                               
      Creamy fettuccine with a homemade assort. Roasted peppers and vegetables.                                            $10.95 person 
 
#893-Bowtie Pasta 
       Yellow squash, zucchini, artichokes, red & yellow green peppers in tomato sauce.    $10.95 person 
 
#894-Eggplant Parmesan 
       Served over pasta noodles with a Marinara sauce.        $10.95 person 
 

 

ENTREES - SEAFOOD COMPLETE DINNERS (MIN 10 PERSON) 
 
 

 
#880-Poached Salmon 
   Steamed filet of Norwegian salmon served with cucumber dill sauce.     $14.95 person 
 
#883-Baked white fish  
    With lemon butter sauce         $12.95 person 
 
#884-Breaded white fish fillet  
    In our own special seasoning         $12.95 person      

 
P (2) 



 

 CHICKEN COMPLETE DINNERS (Min 10 persons) 
 

#853-Honey Mustard Chicken  
  Grilled chicken breast in a honey mustard sauce with grilled pineapple.    $11.95 person 
 
#854-Chicken Marinara 
  Baked chicken breast in a basil tomato sauce.                                           $11.95 person 
 
#855-Chicken Parmesan 
   Breast of chicken  With sautéed mushrooms in a Marinara sauce on pasta noodles   $12.95 person 
 
#856-Chicken Piccata 
     Breast of chicken sautéed in white wine, capers, onion, garlic and lemon sauce.   $12.95 person 
 
#857-Spinach Stuffed Chicken Breast   
 Breast of chicken with spinach , fete cheese, in white wine sauce.                                     $12.95 person                                  
 
#858- Chicken Kabobs  (2) 
 Skewered chicken breast with a variety of vegetables, char-grilled.      $11.95 person 
 
#859-Chicken Asparagus 
      Strips of marinated chicken breasts with snow peas, asparagus and red & green peppers in  
light teriyaki sauce.          $12.95 person 
 
#863-Southern Fried Chicken  
      ½ chickens pan-fried or baked cut up and lightly battered.      $10.95 person 
 
#864-Stuffed Chicken  
      Herb stuffed chicken breast breaded and baked, served with gravy.     $12.95 person 
 
#865-Chicken Strudel  
      Chicken and vegetables in a cream sauce, baked in puff pastry dough.    $11.95 person 
 
#867-Bar-B-Que. Chicken  
      ½ chicken grilled with our own special honey Bar-B-Que. sauce.     $11.95 person 
 
#868-Grilled Chicken Breast 
      Stuffed with fresh spinach and white wine sauce.       $11.95 person 
 
#869-Baked Chicken 
      ½ chicken baked to perfection.         $11.95 person 
 
Grilled Chicken Mostacolli 
   Grilled marinated chicken breast in Penne pasta With sautéed vegetables in a Marinara sauce. 
 Smothered in cheese and baked to perfection.                                                                                                    $11.95 person 
 

ENTREES - BEEF COMPLETE DINNERS (minimum 10 persons) 
 
 
#870-Sweet & Sour Meatballs 
    Handmade from fresh ground beef.        $9.95 person 
 
#871-Beef Wellington  
    Tenderloin of beef with sautéed mushrooms, wrapped in puff pastry dough, baked and  
served with a demi glaze sauce.                                                                                                                $16.95  person 
 
#872-Beef Tenderloin  
     Season tenderloin roasted medium rare, served with honey mustard & horseradish sauce.  $15.95 person 
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#873-Beef Kabobs (2) 
     Skewered chunks of tenderloin with a variety of vegetables, char-grilled.    $12.95 person 
 
#874-Pepper Steak 
      Strips of sirloin steak sautéed with red & green peppers, celery, snow peas in lite teriyaki sauce.  $10.95 person 
 
#875-Tenderloin Tips 
     Marinated thick cuts of tenderloin with a wide noodles and a light sauce.                                                    $14.95 person 
 
#876-Veal Parmesan  
     Lightly breaded veal scaloppini, baked, topped with tomato sauce, mozzarella, and parmesan.  $15.95 person 
 
#877-Meat Loaf  
    Seasoned fresh ground beef baked in a tomato sauce.      $9.95 person 
 
#878-Roast Beef Brisket 
     Brisket of beef served with natural gravy.        $14.95 person 
 
#879-Beef Lasagna 
     Homemade meat sauce with tender lasagna noodles and smothered in cheese.    $10.95 person 
 

All Hot DINNERS INCLUDES CHOICE OF (ONE FROM EACH HEADING) 
 

 Salad - garden or spinach salad  
Sides - red skin parsley potatoes - baked Anna potatoes – Vegetarian rice - rice pilaf or noodles. 
Vegetables - green bean almandine - or California vegetables medley  
Breads, Rolls & Butter 
 

Salads as a Healthy Light Dinner(minimum 10 persons of same salad) 
 
 

 FRESH GARDEN SALADS ALA-CART (w/ rolls & butter )     per. Person Dinner 
 Side 

portion
#8780 Cobb Salad-Grilled chicken, tomato, bacon, avocado, Swiss & blue cheese, scallions, egg          $8.99  #8790 $3.50
#8781 Orchard Salad mixed green’s w/ sliced apples, walnuts, Mich. Cherries, w/ vinaigrette             $8.99  #8791 $3.50
#8782 Greek Lemon Chicken Breast Salad- Feta cheese, grapes & Spanish onions w/vinaigrette        $8.99  #8792 $2.99
$8783 Chicken Caesar Salad W/Marinated Grilled Breast of Chicken                                                   $8.99  #8793 $2.99
#8770 Chef’s Salad mixed greens, ham, Swiss, cheddar, turkey &  boiled egg w/our ranch dressing   $8.99  #8772 $2.99
#8785 Caesar Salad-Romaine lettuce w/Caesar dressing, croutons a  parmesan  cheese                        $8.99  #8795 $2.99
#8771 Israeli salad    romaine lettuce, chic peas, tomato, cucumber, red onion, w/ vinaigrette               $7.99  #8774 $2.49
#8787 Classic Greek salad with everything                                                                                                  $7.99  #8776 $2.49
#8788 Garden Salad-Fresh green’s, tomato, cucumber, peppers, carrots, broccoli, cauliflower           $6.99  #8798 $2.49
#8795 

SERVICES 

Tex-Mex Chicken  Salad    sliced Grilled Chicken on a bed of mixed greens , Salsa, $8.99        $3.50
 Black Beans, corn, Tomato, Guacamole, shredded cheddar cheese  Jalapeno Peppers are optional  
 
# 8786 
 

Maggie’s Berry Salad grilled chicken breast, Baby Spinach, mixed Greens, fresh 
strawberries, tomatoes, cranberries, blue cheese, walnuts and Balsamic Vinaigrette  $8.99 $3.99

#8789 Fresh home made soups add with any  salad (ask for fresh soup selection)             per. Person $2.50 #8794 $3.99 

 
BUFFET SET-UP AND SERVICE AND CLEAN UP       $95.00 OR $15.00 PER HOUR / 4 HOUR MINIMUM 

COMPLETE COFFEE SERVICE (COFFEE, JUICE, OR BEVERAGE)  $1.25 PER PERSON 
LIQUOR - BEER - WINE - MIXES - POP, ETC. AVAILABLE 

PLEASE IN INQUIRE ABOUT OUR HOT & COLD APPETIZERS AND COMPLETE DINNERS 
(*)  (Consuming raw or undercooked meats, fish may increase your risk of food born illness) 

P (4) 


	Hors D’ Oeuvres
	#818-Beef satayes       Marinated beef tenderloin, skewered and grilled Dipped in Thia Peanut Sauce   $20 dozen
	#819-Chicken satayes  Marinated chicken breast, skewered and grilled Dipped in Thia Peanut Sauce  $20 dozen
	#820-Chicken Drummettes    Marinated grilled chicken wings      $15 dozen
	#821-Nantucket Mushrooms    Baked mushroom caps stuffed with seafood and mozzarella cheese   $18 dozen
	#823-Middle-Eastern       Hummous, tabouleh, and falafel served with mini pita    $3.50 person
	#825-Shrimp Cocktail    Large gulf shrimp with tangy cocktail sauce     $18 dozen
	#883-Baked white fish 
	    With lemon butter sauce         $12.95 person
	#853-Honey Mustard Chicken 
	#854-Chicken Marinara
	#855-Chicken Parmesan
	#856-Chicken Piccata
	#878-Roast Beef Brisket
	#879-Beef Lasagna
	Dinner 
	#8771
	Israeli salad    romaine lettuce, chic peas, tomato, cucumber, red onion, w/ vinaigrette                                                                                                        

	#8787
	Classic Greek salad with everything                                                                                                   




