
    Welcome to Wally’s Catering Kitchen.
With our now, 30 plus years of experi-
ence in the business, Wally’s Catering is
the refined organization one would come
to expect.  The food is so good, and the
service, so reliable, even my ex orders!
   Our cusine covers the wide range of
demands found in any group, & allows
you too, to participate in, & enjoy the
event.
   Whether its a family milestone, office
luncheon, or just a party for you and
your friends, Wally’s is your go-to,
economical, easy solution to meet all of
your catering needs.

Wally’s Famous Wings
 The wings that made Mild Wally’s famous in
these parts are neither gone, nor forgotten.
Still fully available, shaken in your choice of
sauce or sauces, and served with the Wally’s
home-made bleu cheese dressing, we are
proud to continue this long standing
tradition.  50 for $55  100 for $100

Gourmet Pizza
  Gourmet pizza is how Wally’s got
started. We have a huge variety ranging
from Traditional Cheese to California
White Broccoli.  Pies are 16” 12 cuts,
feed about 5, & cost between $14 -$18.

Beverages
2Liters  $3.75
Bottled Waters  $2
Assorted 20s  $2.50

Desserts
  Desserts are a nice way to finish any
meal and leave your guests thinking
about you all day long.
Traditional Dessert Platter  $33 / $51
Cannolis, Minimum 5  $1.99 Each
Uptown Dessert Platter  $41 / $66
Fresh Fruit Platter  $39 / $59

Policies
Accounts  Tabs, green recs, Lawson, re-
gardless of what you call it, accounts can be
set up so you neednot worry about the
“details”. Call Brian for more information.
Advanced Bookings  24 hrs. notice is
needed for most menu items. Some items
may reqire more. We will do what we can
to accomodate last minute orders.
Cancellations  We respectfully request 24
hours notice for all cancellations.  Failure to
give that notice may result in a fee.
Chaffers  Chaffing rack/pan/sterno sets are
available for $15 each and hold 2 dishes.
Dietary Concerns  Dietary concerns should
always be mentioned and can often be
addressed.  We offer several vegetarian and
gluten free items already and are con-
stantly expanding choices.  Dishes labled
(AGF) are Available Gluten Free for an
additional $5.
Gratuities  Gratuities are not included.
Gratuities are shared amongst those that
prepare, cook, assemble, deliver, & set up
your order. They are always appreciated.
Utensils & Paper Supplies including plates,
cups, napkins, forks, knives, and other
appropriate needs are available at a cost of
$5 per 15 people. Serving utensils are al-
ways provided.
Finally... So many of our menu items come
from your ideas. We encourage your sugges-
tions and enjoy the opportunity to try
something new, so if you don’t see it here,
please ask for it!
              www.wallyscateringkitchen.com

Wally’s
Catering Kitchen

518 446-0000
518 527-4662OR



Leafy Salads
Tossed Salad $29
Greek Salad $34
Ceasar Salad $29
Grilled Chicken Ceasar Salad $38
Mixed Greens Szalad $32
Antipasto Salad $37
Chef Salad $37
Waldorf Salad $33
Mexican Salad $34
Asian Greens $31
Cobb Salad $37

Specialty Salads
 Our specialty salads are all made
fresh, & serve about 12 people.

Tri-Color Pasta Salad $18
Caprese Salad $22
Carrot Broccoli Salad $21
Potato Salad $17
Crab Meat Salad $25

Continental Breakfast
   Breakfast consists of an assortment of
yogurts, granola bars, fresh cut fruit, past-
ries, and  warm bagels with cream cheese,
jelly and butter and jellies.  Coffee and juice
are of course, provided as well.  Breakfast is
$10.99 per person, with a 12 person mini-
mum and a $20 setup charge.  Deliverery
can be arranged as early as 7AM.  24
Hours notice is truly appreciated.

Appetizers
   Appetizers are always worth discussing.
The type of event that you’re hosting
will contribute to your choices.  We’ve
listed the most popular ones below but
certainly more are avialable.

Hummus and Pita Platter $39
Veggies and Dips Platter $37
Cheese, pepperoni and Cracker Platter $39
Spinach Dip Bread Bowl $37
Chicken Tenders $44
Garlic Muffins $9
Franks in Blankets 50 for $34

Hot Entrees
Chicken Parmigiana $64   (AGF)
Eggplant Parmigiana $59   (AGF)
Crab Cakes $65
Cheesy Baked Ziti $49
Jumbo Stuffed Shells $57
Ravioli $58
Manicotti $53
Chicken Garolio $64
Jambalaya $65
Chicken or Shrimp Tortellini Alfredo $65
Chicken Cordon Bleu $69
Lasagna $64

White Vegetarian Lasagna $61
Chicken Soprano $69
Chicken Riggies $65
Fettuccini Alfredo $61
Tortellini Pesto $63
Sweet n Sour Chicken $66
Tangine Chicken $64
Tangine Tofu $59 (Vegan)
Penne Positano $66
Eggplant Rollattini $59   (AGF)
Chicken Penne Alfredo $65
Tortellini Pomadoro $64

Linguini or Penne Marinara $26
Hand Rolled Meatballs $54
Sausage and Peppers $51

All entrees listed above feed
about 15 and are served with

your choice of home-made
Garlic Muffins or Garlic Toast.

The Deli
Sandwiches & Wraps $9.49per
 From Ham and Cheese to artisan, our sandwich
platters cover the needs of any event.

Cold Cut Platter $5.75per
 An assortment of meats, cheeses, rolls and
sides. Priced per person, 10 person minimum.

Chicken Grillers $5.99per
 Fresh grilled chicken accompanied by lettuce,
tomato slices, cheeses, rolls and condiments.  10
person minimum.

Stuffed Tomatoes $48
 12 Tomatoes stuffed with chicken salad and
tuna salad.  This dish is gluten free.

2 Foot Subs  $44
 A sub of your choosing on a fresh baked, giant
braided roll.  Cut into 14-16.

The Bagged Lunch $12.99per
 A wrap or sandwich, bag of chips,
pasta salad & a brownie or cookies for
dessert. Added beverages are packed on
the side.  10 person minimum.

All deli choices come with chips.


