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Buffet
American Hot Buffet
Minimum 25 Guests - Choice Of 2 Entrees
Parties Of 40 Guests & Over Choice Of Three Entrees

Choice Of Entrees:
•  Beef & Broccoli
•  Chicken Cordon Bleu
•  Fresh Carved Turkey Breast
•  Fresh Carved Roast Beef
•  Herb Roasted Loin Of Pork
•  Honey Glazed Virginia Ham
•  Marinated Grilled Chicken W/Chopped

Tomatoes & Scallions    
•  Pepper Steak
•  Seafood Newburg
•  Southern Fried Chicken
•  Stuffed Flounder

Choice Of Two Side Dishes:
•  Baked Potatoes
•  Glazed Baby Carrots
•  Caesar Salad
•  Rice Pilaf
•  Garden Salad
•  Roasted Potatoes
•  String Beans Almondine

Comes With Dinner Rolls, Paper Goods, 
Chafing Stands & Sternos

Please Call For Pricing

•  
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Buffet
Italian Hot Buffet
Minimum 25 Guests - Choice Of Two Entrees
Parties Of 40 Guests & Over Choice Of Three Entrees

Choice Of Salad:
•  Caesar Salad
•  Garden Salad

Choice Of Pasta:
•  Baked Ziti
•  Stuffed Shells
•  Penne A La Vodka
•  Tortellini Alfredo
•  Bowties W/Broccoli And Sundried Tomatoes In Garlic & Oil

Choice Of Entrees: 
•  Chicken Cacciatore
•  Chicken Francese
•  Chicken Marsala
•  Chicken Parmigiana
•  Chicken Piccata
•  Eggplant Parmigiana
•  Eggplant Rollatine
•  Meatballs Marinara
•  Rigatoni Rustica W/Sweet Sausage, Broccoli Rabe, Sundried Tomatoes In Garlic & Oil 
•  Sausage & Peppers
•  Sliced Steak Pizzaiola
•  Veal Marsala*
•  Veal Parmigiana*
•  Veal Piccata*

*Additional Charge for Veal Entrees

Comes With Dinner Rolls, Paper Goods, Chafing Stands & Sternos

Please Call For Pricing
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Minimum 45 Guests
Enjoy 3 Hours Of Unlimited Food 
Served By Our Professional Chef (3 Hours) & Waitress (4 Hours)

Includes:
•  Marinated Chicken Cutlets
•  Cheese & Parsley/Chicken/Sweet/Hot Sausages (Choice Of 2)
•  USDA Prime Hamburgers, Rolls & American Cheese
•  Sabrett All Beef Hot Dogs, Rolls & Sauerkraut
•  Baked Beans
•  Macaroni, Cole Slaw & Potato Salad
•  Local Corn On The Cob
•  Mustard, Relish, Ketchup & Pickles
•  Sliced Tomatoes & Onions
•  Watermelon

Comes With B-B-Q Equipment & Paper Goods

Please Call For Pricing

Barbeque
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Deluxe Barbeque
Minimum 45 Guests
Enjoy 3 Hours Of Unlimited Food 
Served By Our Professional Chef (3 Hours) & Waitress (4 Hours)

Choice Of 4:
•  Marinated Chicken Cutlets
•  Chicken Kabobs (Plain Or Marinated)
•  Beef Kabobs (Plain Or Marinated)
•  Cheese & Parsley/Chicken/Sweet/Hot Sausages (Choice Of 2)
•  Our Famous Marinated Pork Filets
•  Marinated Beef Stixs
•  Marinated Chicken Stixs
•  USDA Prime Hamburgers & Sabrett All Beef Hot Dogs, Rolls & Buns, Sauerkraut
•  Our Famous Marinated Country Style Spare Ribs
•  Our Famous Marinated Turkey London Broil
•  Chicken & Turkey Patties, Rolls & Buns

Also Includes:
•  Baked Beans
•  Macaroni Salad
•  Potato Salad
•  Cole Slaw
•  Local Corn On The Cob
•  Sliced Tomatoes & Onions
•  Mustard, Relish, Ketchup, & Pickles
•  Watermelon

Comes With B-B-Q Equipment & Paper Goods

Please Call For Pricing
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Block Party Barbeque
Minimum 50 Guests

Starters:
•  Vegetable Platters
•  Tomato Bruschetta Platters

Main Course:
•  Marinated Chicken Cutlets
•  USDA Prime Hamburgers & Sabrett All Beef Hot Dogs, Rolls, Sauerkraut, & 

American Cheese
•  Our Famous Marinated Country Style Spare Ribs
•  Baked Beans
•  Macaroni, Cole Slaw & Potato Salad
•  Mustard, Relish, Ketchup & Pickles
•  Sliced Tomatoes & Onions
•  Watermelon
•  Heavy Duty Plates, Utensils & Napkins

Does Not Include: Chef, Wait Staff Or Grill

Please Call For Pricing

•  
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Brunch
Minimum 30 Guests

Omelette Station
Made To Order By Our Professional Chef For 1½ Hours
Waitress Service For 3 Hours

•  Assorted Homemade Quiches
•  Fresh Fruit
•  French Toast
•  Bacon & Sausage
•  Hash Brown Patties
•  Danishes
•  Assorted Bagels
•  Roast Loin Of Pork
•  Seafood Newburg
•  Rice Pilaf

Coffee Setup
Use Of Our Coffee Urns

•  Coffee
•  Milk
•  Sugar
•  Tea

Comes With Paper Goods, Chafing Stands & Sternos

Please Call For Pricing

07/22

CATERING  MENU

vfmeats@vfmeats.com • www.vfmeats.com

mailto:vfmeats@vfmeats.com
http://www.vfmeats.com


V  F Meat CenterV F&

Cocktail
Minimum 30 Guests

Homemade Hors D'oeuvres - Choice Of 6:
•  Marinated Pork Filet
•  Coconut Chicken
•  Marinated Beef Stix
•  Mini Crabcakes
•  Marinated Chicken Stix
•  Beer Battered Sesame Chicken
•  Stuffed Mushrooms
•  Mini Pizza Bagels
•  Tomato Bruschetta
•  Scallops Wrapped In Bacon
•  Pigs-n-Blanket
•  Shrimp Cocktail
•  Stuffed Baked Clams
•  Swedish Meatballs
•  Mini Quiches - Assorted

Also Includes:
•  Vegetable Platter W/Dip
•  Cheese & Cracker Platter
•  Mini Pastries, Coffee & Tea

Comes With Paper Goods

Servers Available For Butler Style Service

Please Call For Pricing
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Party Heroes
Minimum Of 10 Guests For All Platters

Decorated Cold Cut Platters
Choice Of 5- Meats Or Cheeses
With Assorted Breads & Rolls

Cold Cut & Cheese Varieties:
•  Roast Beef
•  Turkey Breast
•  Swiss
•  Ham
•  Maple Turkey
•  American
•  Virginia Ham
•  Genoa Salami
•  Provolone
•  Slicing Pepperoni
•  Muenster

Sandwich Platter
Your Choice Of Cold Cuts Served On
Assorted Finger Sandwich Breads

Gourmet Sandwich Wrap Platter
•  Flour Tortilla
•  Tomato & Basil
•  Spinach

Ask For Suggestions

All Of The Above Platters Include:
•  Potato Salad
•  Macaroni Salad
•  Cole Slaw
•  Relish Tray
•  Condiments
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Party Hero Supreme Includes:
•  Salads
•  Relish Tray
•  Mustard
•  Mayo

3 Foot Hero (serves 10-12 Guests) 
w/4 Lbs. Of Salads 
4 Foot Hero (serves 12-15 Guests) 
w/5 Lbs. Of Salads 
5 Foot Hero (serves 15-19 Guests) 
w/6 Lbs. Of Salads 
6 Foot Hero (serves 20-22 Guests) 
w/7 Lbs. Of Salads 

Salad Choices:
•  Macaroni
•  Potato
•  Cole Slaw

Continued On Next Page>>
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Giant Specialty Heroes - No Salads Included

Marinated Grilled Chicken 
With Roasted Peppers, Fresh Mozzarella, 
Lettuce & Tomato, Balsamic Dressing On The 
Side

Our Famous Marinated Char Broiled Sliced 
London Broil 
On Garlic Bread Hero With Sauteed Onions, 
Mushrooms & Melted Mozzarella

Vegetarian Delight 
With Marinated Grilled Vegetables, Fresh 
Mozzarella, 
Lettuce & Tomato, Balsamic Dressing On The 
Side

Buffalo Soldier
Buffalo Chicken Cutlet With Bacon, Melted 
Cheddar, Lettuce & Tomato

Reuben Hero Combo
Pastrami, Cole Slaw & Muenster And/Or 
Corned Beef, Sauerkraut & Swiss
Mustard & Russian Dressing On Side

Party Combo Package Includes:
•  Party Hero
•  Hot Roasted BBQ Chicken
•  Potato Salad
•  Cole Slaw
•  Macaroni Salad
•  Fresh Vegetable Platter W/ Dip

3 Foot Hero (serves 10-15 Guests) W/4 
Lbs. Of Salads, 20 Pcs. Of BBQ 
Chicken And 2 Lb. Vegetable Platter 

4 Foot Hero (serves 16-22 Guests) W/5 
Lbs. Of Salads, 30 Pcs. Of BBQ 
Chicken And 3 Lb. Vegetable Platter 

5 Foot Hero (serves 23-30 Guests) W/7 
Lbs. Of Salads, 40 Pcs. Of BBQ 
Chicken And 4 Lb. Vegetable Platter 

6 Foot Hero (serves 31-37 Guests) W/9 
Lbs. Of Salads, 50 Pcs. Of BBQ 
Chicken And 5 Lb. Vegetable Platter 

Heroes Available in American, Italian or 
Half and Half.

Please Call For Pricing
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Chafing Dishes
Half Tray Serves 8 - 10 Guests
Full Tray Serves 18 - 20 Guests

Pasta:
•  Baked Ziti
•  Bowties W/ Broccoli & Sundried Tomatoes In Garlic & Oil
•  Eggplant Parmigiana
•  Eggplant Rollatine
•  Farfalle Primavera In A Pink Sauce
•  Farfalle With Spinach & Feta
•  Lasagna
•  Manicotti
•  Penne A La Vodka
•  Penne W/White Cream Sauce, Shrimp, Mushrooms & Red Roasted Peppers
•  Rigatoni Rustica W/Sweet Sausage, Broccoli Rabe, Sundried Tomatoes In Garlic & Oil
•  Stuffed Shells
•  Tortellini Alfredo
•  Tortellini Primavera
•  Vegetable Lasagna

Beef/Pork/Veal:
•  Beef & Broccoli
•  Chateaubriand
•  Herb Roasted Loin Of Pork
•  Meatballs Marinara
•  Pepper Steak
•  Pot Roast W/Potatoes, Carrots & Celery
•  Sausage & Peppers
•  Sliced Roast Beef In Brown Gravy
•  Sliced Steak Pizzaiola
•  Veal Francese
•  Veal Marsala
•  Veal Parmigiana
•  Veal Piccata
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Chafing Dishes
Chicken/Turkey:
•  A La V&F (Grilled Chicken Breast Topped With

Scallions & Tomatoes In Balsamic Dressing)
•  Almondine In A Lemon Wine Sauce
•  Barbeque Chicken
•  Beer Battered Chicken
•  Cacciatore (Boneless) Peppers & Onions In 

Red Sauce
•  Cardinale (Proscuitto, Roasted Peppers &

Mozzarella In A Lemon Wine Sauce)
•  Coconut W/Sauce On Side
•  Cordon Bleu
•  Francese
•  Genovese W/Pesto
•  Marsala W/ Mushrooms
•  Oscar (Crab & Asparagus In A Lemon Wine 

Butter Sauce)
•  Parmigiana
•  Piccata
•  Pomodoro (Fresh Tomato Sauce)
•  Risotto W/Spinach & Sundried Tomatoes
•  Romano W/Proscuitto, Artichoke Hearts, 

Mushrooms & Peas In A Marsala Wine Sauce
•  Scampi (Diced Tomatoes, Scallions & 

Artichokes In A 
•  Scarpiarella (Chicken W/ Sweet Sausage,

Potatoes, Sweet Peas, Roasted Peppers, 
Onions, Fresh Rosemary In A White Wine 
Sauce

•  Sesame Chicken W/Sauce on Side
•  Sorrentino (Proscuitto, Eggplant & Mozzarella 

In A Brown & Red Sauce)
•  Southern Fried Chicken
•  Verdi (Broccoli & Spinach In Garlic & Oil)
•  Fresh Carved Turkey Breast

•  

•  

•  

•  

•  

•  

•  
•  
•  

•  

Lemon Wine Sauce)

Fish:
•  Fried Calamari With Marinara 

Sauce On Side
•  Mussels Marinara
•  Seafood Fra Diavlo
•  Seafood Newburg
•  Shrimp Francese
•  Shrimp Marinara
•  Shrimp Stewart (Stuffed Shrimp 

W/Bacon, Mozzarella & Garlic) In A 
White Wine Sauce

•  Shrimp Parmigiana
•  Stuffed Shrimp - Jumbo
•  Stuffed Sole W/ Crabmeat

Side Dishes:
•  Glazed Carrots
•  Herb Roasted Potatoes
•  Mashed Potatoes  (Garlic Or Plain)
•  Macaroni & Cheese
•  Potato Croquettes
•  Rice Pilaf
•  Risotto W/Roasted Peppers
•  Roasted Potatoes In A Creamy 

Scallion Sauce
•  Roasted Potatoes W/Garlic & 

•  Roasted Potatoes (Italian Style)
•  String Beans Almondine
•  String Beans W/Bacon in a Butter 

Sauce
•  Twice Baked Potatoes

•  

•  
•  

•  

•  

•  

Rosemary

continued...

12/22

CATERING  MENU

vfmeats@vfmeats.com • www.vfmeats.com

mailto:vfmeats@vfmeats.com
http://www.vfmeats.com


V  F Meat CenterV F&

Chafing Dishes continued...
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Hors D'oeuvres
•  Baked Brie
•  Baked Clams Oreganata
•  Beer Battered Sesame Chicken
•  Chicken Tenders
•  Chicken Nuggets
•  Coconut Shrimp (Large)
•  Homemade Mini Crabcakes
•  Marinated Beef Stix
•  Marinated Chicken Stix
•  Mozzarella Stix
•  Pigs-n-Blankets
•  Pizza Bagels
•  Scallops Wrapped In Bacon
•  Stuffed Baked Clams
•  Stuffed Mushrooms (Sausage Or Seafood)
•  Stuffed Peasant Bread Platter (Choice Of 

Artichoke Parmesan, Spinach, Creamy Pesto Or 
Herb

•  Swedish Meatballs 
•  Tomato Bruschetta

Other Suggestions: Chicken Chipolte Wraps, 
Buffalo Shrimp, Cajun Shrimp, Mini Tacos, Stuffed 
Potato Skins, Tempura Vegetables

Buffalo Wings 
W/ Bleu Cheese Dressing & Celery Stixs
25 Pieces, 50 Pieces, 75 Pieces & 100 Pieces

Wings Also Available Prepared The Following Way: 
Barbeque, Teriyaki, Honey Dijon, Lemon Pepper & 
Cajun 

•  
•  
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Turkeys
Gravy Included
•  Roasted  
•  Roasted & Stuffed
•  Framed - Carved, Sliced & 

Remounted On Frame 
•  Carved & Sliced - Put In An 

Aluminum Tray
 
For A Real Special Treat - Ask About 
Turducken

Salads:
•  Caesar
•  Chef
•  Garden
•  Gorgonzola
•  Greek
•  Grilled Chicken Caesar
•  Mixed Field Greens
•  Spinach
•  Waldorf

Please Call For Pricing

•  

•  
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Platters
Minimum of 10 guests for all platters.

Decorated Cold Cut Platters

Choice of five meats or cheeses with 
assorted breads and rolls

Cold Cut & Cheese Varieties:

•  Roast Beef

•  Ham

•  Virginia Ham

•  Turkey Breast

•  Maple Turkey

•  Genoa Salami

•  Slicing Pepperoni

•  Swiss Cheese

•  American Cheese

•  Provolone Cheese

•  Muenster Cheese

Sandwich Platter:

Your choice of cold cuts served on assorted 
finger sandwich breads.
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Gourmet Wrap Platter:

•  Flour Tortilla

•  Spinach

•  Tomato and Basil

•  Ask for Suggestions!

All of the above platters include:

•  Potato Salad

•  Cole Slaw

•  Macaroni Salad

•  Relish Tray

•  Condiments

Please call for pricing
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Fresh Fruit Platter 
•  Cantaloupe
•  Honeydew Melon
•  Pineapple
•  Strawberries
•  Red & Green Grapes
•  Blueberries (In Season)

3 Lb. Minimum

Fresh Vegetable Platter
•  Baby Carrots
•  Celery
•  Red & Green Peppers
•  Broccoli
•  Zucchini
•  Yellow Squash
•  Cauliflower
•  Mushrooms 

Served With Dip, 3 Lb. Minimum

Cheese & Cracker Platter
Domestic & Imported Cheeses - Cut Into Small Squares
3 Lb Minimum

Grilled Vegetable Platter
Fresh Assorted Marinated Grilled Vegetable Decorated 
On A Platter

Shrimp Cocktail Platter
Served With Homemade Cocktail Sauce & Lemons:
30 Pieces, 60 Pieces & 90 Pieces 

Stuffed Fried Eggplant Platter
Fried Eggplant W/Roasted Red 
Pepper, Seasoned Ricotta, Fresh 
Spinach & Fresh Mozzarella

Antipasto Platters 
•  Genoa Salami
•  Ham Cappicola
•  Proscuitto
•  Provolone
•  Grilled Vegetables
•  Fresh Mozzarella
•  Roasted Peppers
•  Olives
•  Artichokes
•  Sundried Tomatoes

Small & Large Available

Please call for pricing

V  F Meat CenterV F&

Platters
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Pasta Station
Minimum 30 Guests
Pasta Cooked To Order By Our Professional Chef for 1½ Hours

Your Guests Can Choose From The Following:

Sauce Varieties:
•  Marinara
•  Vodka
•  Alfredo
•  Clam Sauce (Red Or White)

Pasta Varieties:
•  Fettuccine
•  Penne
•  Farfalle
•  Cheese Tortellini

Also Includes:
•  Garden Salad With 3 Dressings (Bleu Cheese, Russian & Italian)
•  Assorted Breads
•  Rolls & Butter
•  Imported Grated Romano
•  Shredded Parmesan
•  Freshly Ground Black Pepper

Please Call For Pricing
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Homemade Specialty Salads
Sold By The Pound

•  3 Bean Salad
•  Antipasto Salad
•  Bacon Egg Salad (With Real Bacon & 

Horseradish Mayonnaise)
•  Broccoli Walnut Salad (Broccoli, Toasted 

Walnuts, Red Onions & Bacon)
•  Broccoli, Sundried Tomato, Roasted Red 

Pepper & Artichoke Salad
•  Buffalo Chicken Salad (Grilled Chicken,

Red & Green Peppers, Onions, Bacon, 
Crumbled Bleu Cheese In A Buffalo 
Mayonnaise Sauce)

•  Country Bacon Potato Salad
•  Country Chicken Salad (Celery, Red 

Onion, Carrots In Herb Russian 
Dressing)

•  Cucumber Dill Salad In Sour Cream
•  Greek Pasta Salad
•  Grilled Chicken, Asparagus & Penne 

Salad In A Balsamic Caesar Dressing
•  Hearty Vegetable Salad
•  Honey Mustard Chicken Salad
•  Italian Chicken Salad (Grilled Chicken 

W/Italian Dressing, Green Beans, Plum 
Tomato & Red Onion)

•  Lentil Salad
•  Orzo Salad (Toasted Pine Nuts, Spinach, 

Red Pepper, Onions In Garlic & Oil)
•  Pasta Primavera (Pasta W/Fresh 

Vegetables In Garlic & Oil)
•  Penn Dutch Potato Salad
•  Pepper & Squash Salad W/Bleu Cheese 

Dressing

•  

•  

•  

•  
•  
•  

•  
•  

•  

•  
•  

•  

•  

•  
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Sold By The Pound

•  

•  
•  
•  

•  
•  
•  
•  

•  
•  
•  

•  Pesto Orzo Salad (W/Proscuitto & Baby 
Peas)

•  Rice & Bean Salad
•  Santa Fe Chicken Salad (Grilled Chicken 

W/Jalapeno, Red & Green Peppers, 
Black Olives, Cheddar Cheese & 
Cilantro Mayonnaise)

•  Sesame Noodle Salad (Linguine, 
Carrots, Snow Peas, Water Chestnuts In 
A Sesame Ginger Dressing — Tossed 
With Your Choice Of Chicken, Steak Or 
Shrimp)

•  Shrimp Salad
•  Tortellini Primavera Salad
•  Tuna Macaroni Salad
•  Turkey Bacon Lettuce & Tomato Salad
•  V&F Club Salad (Elbow Macaroni 

W/Cubed Roast Beef, Turkey, Ham, 
American & Swiss Cheese In A Russian 
Dressing)

•  Vegetable Tuna Salad
•  Waldorf Chicken Salad

Please Call For Pricing
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Desserts & Beverages
Desserts

• Assorted Mini Fruit Tarts

• Assorted Mini Pastries

• Custom Sheet Cake*

• Fresh Napoleon W/Whipped Cream*

• Italian Cookie Tray

• Wedding Cakes*

• Watermelon Boat - Seasonal

• Fruit Baskets

*Available On Request

We Also Carry A Full Line Of Jonathan 
Lord Gourmet Cakes - Cheese Cakes, 
Layer Cakes And Crumb Sheet Cakes

Cheese Cakes (10 Inch Cakes)

• Classic Cheese

• Chocolate Raspberry

• Sampler Cheese

• Fudge Marble

• Strawberry Swirl

• Cookie Crunch

• Cappuccino

• Amaretto
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Layer Cakes (10 Inch Cakes)

• Chocolate Mousse

• Raspberry Truffle

• Carrot Cake

• Black Forest Bombe

• Rocky Mountain Mudd

Sheet Cakes (24 Pieces Per Cake)

• Carrot Cake

• Crumb Cake

• Apple Crumb

• Raspberry Crumb

• German Butter Kringle

• Brownie

Beverages

• Soda

• Juices

• Coffee/Tea

• Beer

mailto:vfmeats@vfmeats.com
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Freezer Plans
BBQ Special # 1
• 2 Bell & Evan's Chickens (Whole Or Cut Up)
• 10 Boar's Head All Beef Frankfurters
• 10 USDA Prime Sirloin Patties (¼ Pounders)
• 10 Links Of Our Homemade Italian Sausage (Sweet 

Or Hot)
• USDA Prime Top Round London Broil

BBQ Special # 2
• 10 USDA Prime Sirloin Patties (¼ Pounders)
• 1 Whole Rack Of Lean Spare Ribs
• 2 Bell & Evan's Chickens (Whole Or Cut Up)
• 10 Links Of Our Homemade Italian Sausage (Sweet 

Or Hot)
• 12 Boar's Head All Beef Frankfurters
• USDA Prime Top Round London Broil

Freezer Plan # 3
• 2 Lbs. Bell & Evan's Chicken Cutlets
• 2 Lbs. Lean Center Cut Pork Chops
• 2 Lbs. USDA Prime Chopped Sirloin
• USDA Prime Top Round London Broil
• 2 Bell & Evan's Chickens (Whole Or Cut Up)

Freezer Plan # 4
• USDA Prime Top Round London Broil
• 2 Lbs. USDA Prime Shoulder Lamb Chops
• 2 Lbs. USDA Prime Chopped Sirloin
• 1 Bell & Evan's Chicken (Whole Or Cut Up)
• 2 Lbs. Lean Center Cut Pork Chops
• 2 Lbs. USDA Prime Lean Beef Stew
• 10 USDA Prime Sirloin Patties (¼ Pounders)
• 1 Lb. Boar's Head Bacon

• 

• 
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Freezer Plans
Freezer Plan # 5
• 3 Lb. USDA Prime Eye Round Roast Beef
• 2 Lbs. USDA Prime Chopped Sirloin
• 2 Lbs. Bell & Evan's Chicken Cutlets
• 3 Lbs. Lean Center Cut Pork Chops
• 3 Lbs. USDA Prime Shoulder Lamb Chops
• 1 Lb. Boar's Head Bacon
• 2 Bell & Evan's Chickens (Whole Or Cut Up)
• 1 ½ Lbs. USDA Prime Pepper Steak

Freezer Plan # 6
• 2 Lbs. USDA Prime Chopped Sirloin
• 2 Lbs. USDA Prime Lean Beef Stew
• 2 Lbs. Bell & Evan's Chicken Cutlets
• 2 Lbs. Lean Center Cut Pork Chops
• 10 USDA Prime Sirloin Patties (¼ Pounders)
• 3 Lb. USDA Prime Eye Round Roast Beef
• 2 Bell & Evan's Chickens (Whole Or Cut Up)
• 2 Lbs. USDA Prime Cubed Steaks
• 10 Links Of Our Homemade Italian Sausage (Sweet 

Or Hot)
• 10 Boar's Head All Beef Frankfurters

Freezer Plan # 7
• 2 ½ Lb. USDA Prime Sirloin Steak
• 2 Lbs. Bell & Evan's Chicken Cutlets
• 2 ½ Lbs. Lean Center Cut Pork Chops
• 3 Lb. USDA Prime Eye Round Roast Beef
• USDA Prime Top Round London Broil
• 1 Whole Rack Of Lean Spare Ribs 
• 10 Links Of Our Homemade Italian Sausage (Sweet 

Or Hot)
• 2 Bell & Evan's Chickens (Whole Or Cut Up)

• 

• 
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V  F Meat CenterV F&

Freezer Plans
• 2 Lbs. USDA Prime Chopped Sirloin
• 1 Lb. Boar's Head Bacon
• 1 Lb. Leg Veal Cutlets Or 2 Lbs. Lean Pork Cutlets

Freezer Plan # 8
• USDA Prime Top Round London Broil
• 3 Lb. Boneless Seasoned Pork Roast
• 3 Lb. USDA Prime Eye Round Roast Beef
• 2 Bell & Evan's Chickens (Whole Or Cut Up)
• 3 Lbs. USDA Prime Ground Sirloin
• 2 ½ Lbs. Bell & Evan's Chicken Cutlets
• 1 ¼ Lbs. Leg Veal Cutlets

The Summer Weekender
• 20 Boar's Head All Beef Frankfurters
• 16 Country Style Pork Ribs (Plain Or Marinated)
• 32 Pieces Of Bell & Evan's Chicken
• 20 USDA Prime Sirloin Patties (¼ Pounders)
• USDA Prime Top Round London Broil
• 16 Links Of Our Homemade Italian Sausage (Sweet 

Or Hot)

Upon Request, Free Local Delivery For All Orders In 
Excess Of $ 75.00.  Holidays Excluded.

• 
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V  F Meat Center

Catering Checklist
Just Print out this handy "Checklist" courtesy of V&F to make sure your event 
will be a success!

CATERING  CHECKLIST

Hors D'Oeuvres Cups, Glasses, Ice

Cold Platters Beverages

Entrees Beverage Garnish

Bread/Rolls Extra Sauces, Cheeses

Desserts Condiments

Coffee Service Bartender/Waitress

Cookie Platter Entertainment

Occasion Cake Instructions for Caterer

Fruit/Watermelon Display Payment for Location, Entertainment

Paper & Plastics (plates, forks, etc.) Centerpieces

Chafing Stands/Serving Utensils Balloons

Sterno's Favors

Tables, Chairs, Tents Flowers

Table Cloths, Cocktail Napkins

V F&

Party Date: / / Time: am/pm Guests Attending:___   __   _ ___   _    _____   __     
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