
Buffet Packages 

 

Classic Package 

 Upscale disposable plates, flatware, napkins, water cups 

 
             1 Salad, 1 Entrée, 1 Starch, 1 Vegetable     $13.95 

                                       1 Salad, 2 Entrées, 1 Starch, 1 Vegetable    $16.95 

                                       1 Salad, 3 Entrées, 1 Starch, 1 Vegetable    $19.95 

 
 Prime Package 

 Plates, table linens, linen napkins, flatware, water cups 

 Skirted head table  

 

 
1 Salad, 1 Entrée, 1 Starch, 1 Vegetable       $16.95  

1 Salad, 2 Entrées, 1 Starch, 1 Vegetable     $18.95 

1 Salad, 3 Entrées, 1 Starch, 1 Vegetable     $21.95 

 
                  Premium Package 

 Plates, table linens, linen napkins, flatware, water cups 

 Chair coverings with bows 

 Skirted head table 

 Cake cutting service with upscale disposable dessert plates and forks 

 

1 Salad, 2 Entrées, 1 Starch, 1 Vegetable   $25.95 

1 salad, 3 Entrées, 1 Starch, 1 Vegetable   $28.95 

 

 

 
 

 

 

 

 



 

Menu Selections 

 

Cold Salad Selections 

Tossed Salad 

Fresh green salad with your choice of dressings 

Cesar Salad 

Fresh Romain lettuce tossed with grated parmesan cheese, and tomatoes 

Pasta Salad  

Bowtie noodles tossed in olive oil with red pepper and olives 

 

Entrée Selections 

Roasted Pork Tenderloin 

Our special recipe perfectly seasoned and topped with gravy 

Italian Sausage and Peppers 

Small cuts of Italian sausage simmered in red and green peppers 

Fried Chicken 

An assortment of crispy, mouthwatering, deep-fried chicken 

Italian Beef 

Thin slices of roast beef, simmered in, and served with Au jus  

Mostaccioli  

Our vegetarian dish! Rigatoni pasta served with meatless red sauce and mozzarella cheese 

 

 

 

 



 

Starch Selections 

Whipped Potatoes and Gravy 

Potatoes seasoned and whipped with butter, served with your choice of brown or chicken gravy 

Italian Potatoes 

Russet potatoes diced and baked with butter and seasonings 

Buttery Seasoned Rice 

Long grain fluffy rice made with parsley and butter 

 

Vegetable Selections 

Green Beans 

Fresh cut green beans with garlic and butter 

Corn 

Whole kernel buttered corn 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Starters 

 

Appetizers 

 

Choice of two with a 30-minute limit   $3.25 per person 
 

Mozzarella Cheese Sticks with Marinara dipping sauce     

Onion Rings 

Mini Tacos with your choice of dipping sauce      

Mini Corn Dogs 

BBQ Meatballs 

Pretzel Bites 

 
Charcuterie Boards 

Veggie       $65.00    

 Variety of fresh vegetables and dipping sauces    

Fruit        $65.00 

Variety of seasonal fruits     
 
Meat and Cheese      $110.00 
Variety of nuts, meats, cheeses with dipping sauces     
 

Combination      $145.00   
Variety of meats, cheeses, fresh fruits, vegetables, 
 nuts, and sauces       
 

       

 

 

 

 

 

 

 

 



 

It’s Not Just for Breakfast Anymore! 

A great alternative to the traditional buffet 

 

Breakfast Station 

Package A          $13.95 (per person) 

Includes upscale disposable plates, and flatware 

Package B          $15.95 (per person) 

Includes plates, table linens, linen napkins, flatware   

    

Scrambled Eggs    Buttermilk Pancakes 

             Potatoes w/peppers and onions  Sausage Patties 

Biscuits and Gravy    Fresh Fruit tray 

 

 

Packages include coffee and orange juice 

 

 

 

 

 

 

 

 

 

 

 



Food Stations 

Let your guests have fun creating their own food! An interactive alternative to the standard 

buffet table. 

 

Tacos         $11.95 (per person) 

 Seasoned ground beef 

 Shredded cheese 

 Lettuce 

 Tomatoes 

 Gardiner peppers 

 Onions 

 Sour cream 

 Hard shells/Flour tortillas 
 

Pizza (16inch feeds 4-5)      $17.95 (per pizza) 
 

 Cheese 

 Sausage 

 Pepperoni 

 Supreme 

  
Sliders and Fries       $12.95 (per person) 
 

 3oz Burgers 

 Buns 

 Sliced Cheese 

 Lettuce 

 Tomatoes 

 Pickles 

 Onions 

 French Fries 

 Condiments 
 

 

 



Extras 

 

Photo backdrop        $45.00 

Includes sheer curtains, lights, and Eucalyptus garland 

Balloon Arch          $10.00 (per foot) 

Your pick the colors, I do the rest! 

 

Linens 

Rectangular tablecloths         $11.75 

Round tablecloths          $13.25 

Table skirts           $16.00 

Table runners              $9.75 

Chair coverings/Bows          $10.25 

 

Dessert package  (per 30 people)          $25.00 

Includes upscale disposable plates and forks 

 

Cake cutting service                                                                              $30.00 

 

Decorating service       Small room       $50.00  

                 Medium room    $100.00 

          Large room       $150.00 

Let us give you one less thing to worry about on your special day! 

Just bring in your decorations and let us do all the work. Price does not include clean-up of your 

personal decorations or linens. 



 
Let us help you celebrate your loved one! 

American Legion Post 1080 Catering 

Ingalls Avenue, Joliet 

 

   Brunch $13.95                                Lunch/Dinner $15.95 

        Biscuits and Gravy             Fried Chicken 

 Scrambled Eggs              Mostaccioli 

Sausage Patties   or          Dinner Salad 

         Potatoes O’Brien               Italian Diced Potatoes 

              Fruit tray             Green Beans 

Assorted Pastries              Cake slices 

 

Pricing is for catering only. Room rental fees are not included. 

For more information, please contact 

Christine Taylor 

Catering and Event Coordinator 

Jolietlegion1080catering@yahoo.com 
815-272-6441 

 

mailto:Jolietlegion1080catering@yahoo.com


Fine Print 

 

1 Party assistant is included for up to 30 people, after which one assistant will be required for 

every 20 people with an additional $25.00 charge per assistant. 

 

18% Gratuity and 9.75% tax are not included in per person pricing. Both will be added to the 

final food total. 

 

A 10% non-refundable deposit will be required for all off-site catering services at the time of 

booking and a $75.00 delivery/setup fee will be added to the final invoice. 

 

Catering invoice payments are due, IN FULL, 14 days prior to the event 

and may be paid by cash, debit, or credit card.  

Payments not paid in full by the Monday prior to the event will result in 

cancellation of the catering agreement. 

Prices are subject to change. 

  

        

         Date __________________________ 

Signature __________________________ 

     

 

 

 

 

 

 

 


