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BLOODY GOOD SAVORY DISHES 
JACK-O-LANTERN STUFFED PEPPERS | DF
Ground Beef, Rice & Tomato Sauce
77.00 (10/Tray)

VEGAN RED CURRY TOFU | V | GF | DF | VGN
Vegan Thai Red Curry, Coconut Milk, Pea Pods,  
Broccoli, Carrots, Red Pepper, Thai Eggplant, Bok Choy 
Kaffir Lime Leaves, Lemongrass & Thai Basil 
65.50 (Serves 10-12)

CHOPPED SALAD 
(Minimum Order of 10)
Chopped Greens, Feta Cheese, Bacon, Scallion
House-made Croutons & Grape Tomates 
Raspberry Champagne Vinaigrette 
5.00/Serving

Great for after Trick-or-Treating…

SMOTHERED BAKED POTATO BAR
Minimum 20 Guests - Increase in Multiples of 5

Create-Your-Own 
STUFFED IDAHO BAKED POTATOES
Toppings: Bacon Bits • Broccoli • Salsa • Scallions
Sour Cream • Cheddar Cheese • Butter

TRADITIONAL | GF OR VEGAN CHILI | V | GF | DF | VGN

12.00/Guest
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BREADS AND APPS
SOUL CAKES | V | CN
Fresh Berries, Almonds, Earl Grey Tea 
Candied Ginger & Spices
9.50/Pack of 6

IRISH BARMBRACK | V 
Traditional Irish Halloween Bread
Mixed Dried Fruit & Spices
17.50/Loaf

MUSHROOM SKULL FLATBREAD | V
Marinara Sauce & Mozzarella Cheese
16.50/Each

BUFFALO CHICKEN DIP JACK-O-LANTERN
32.00/Each (Serves 6)

BLOODY MARY DEVILED EGGS | V | GF | DF  
Mayonnaise, Horseradish, Celery, Tomato, Old Bay & Tabasco                                                           
20.00/Dozen (Minimum order of 2 Dozen)

MUMMY JALAPEÑO POPPERS
Cream Cheese, Bacon, Cheddar Cheese & Puff Pastry “Bandages”
22.00/Dozen (Minimum order of 2 Dozen)

BOO! BOARD (Serves 20-25)
UBE “OCTOPUS” BREAD | V

BRIE | V 

WITCH’S BROOMS | V 
Cinnamon Sugar Puff Pastry

SKULL CAPRESE SKEWERS | V | GF

“SCREAMING” CARROTS | V | GF | DF | VGN
(Roasted w/Balsamic Glaze)

BLOODY MARY DEVILED EGGS | V | GF | DF

TURKEY MEATBALL-STUFFED BISCUIT PUMPKINS

GRAVEYARD GRAVEL FUDGE | V 

160.00/Platter



V Vegetarian | GF Gluten Free | CN Contains Nuts | DF Dairy Free | VGN Vegan | LC Low Carb cateredbydesign.com I 847.965.4094   HALLOWEEN.26    4.

See regular delivery & drop-off menu for more choices.

DESSERTS
KID’S HALLOWEEN TREAT PLATTER | CN
Frankenstein Swiss Roll, Bat Chocolate Cup 
Brain Cupcake & Oreo Eyeball Pops
28.00/Platter (8 pieces) 

(Minimum order of 2 Dozen on items below)
MUMMY MOON PIES
Delicate Chocolate Cookies with Passionfruit Marshmallow 
filling covered in White Chocolate
30.50/Dozen

WITCH’S FINGERS WITH PUMPKIN DIP | V | CN
Almond “Fingernail” & 6 oz dip
22.00/Dozen

DÍA DE LOS MUERTOS COOKIES
42.00/Dozen
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AS PART OF OUR GREEN INITIATIVE, DISPOSABLE SERVING UTENSILS ARE AVAILABLE UPON REQUEST. 
If needed, please mention when ordering and we will provide serving utensils complimentary 
based on the menu items selected. Utensils include: Serving Tongs, Servings Spoons, & Teaspoons.

ORDERING INFORMATION 
• �Please place your order 72 hours prior to the date of your event.  

Last minute orders are subject to product and scheduling availability.

• �Prices are subject to change based upon market and seasonal  
availability. In the event of a significant market price change,  
Client will be notified and offered alternative options.

DELIVERY / PICK-UP DETAILS
• All delivery charges are based on zip code.

• ��If you request to have items delivered on trays, baskets etc., there  
will be an additional fee equal to delivery fee for equipment pick-up.

• �Please include a 45-minute window of TARGETED delivery time.

Example: (11:45am delivery will arrive between 11:00am & 11:45am) 
Please take into consideration the time it takes to access the location  
of your event (dock availability, front desk or security check-in, etc.)

• �Minimum order for delivery is $375.00 in food and/or beverage  
before tax & delivery charge.

• �Deliveries are available until 6:00pm, Monday – Saturday.  
Additional fee will be added to orders needing delivery after 6:00pm.  
Deliveries are available until 2:00pm on Sunday.

• Orders may be picked up at our commissary using SHOWROOM DOOR.               

PAYMENTS
• �Payment may be made using Visa, Master Card, American Express,  

Discover or Wire Transfer. We will accept payment by cash or check  
with a credit card guarantee. Corporate customers who order often  
can inquire about setting up billing with NET 30 terms.

• �All prices are subject to current state and local sales tax.

PRESENTATION
• �Catered by Design artistically displays our cuisine on your choice of  

disposable trays or white platters/baskets. When using non-disposable  
platters & baskets there will be an additional pick-up fee, we refer to  
this as round-trip delivery.

CHANGE IN ORDER 
Decrease or Increase in order. (Requires 96-hour notice) 
• �We will always do our best to accommodate last minute additions,  

based on product availability and production schedule. 

Cancellation of order (Requires 48-hour notice)
• �Orders cancelled with 48 or more hours’ notice will have  

no additional charge. 

• �Orders cancelled with 24-48 hours’ notice will have a 50% charge,  
and orders cancelled with less than 24 hours’ notice will  
be charged full amount.

OFFICE HOURS
Monday - Friday  9:00am – 5:00pm

9204 Waukegan Rd, Morton Grove, IL 60053
Office: 847-965-4094 Fax: 847-965-4095 
www.cateredbydesign.com  

DISPOSABLES PLACE SETTING 
The disposables priced per guest are based on  
1.25 pieces of each item. 
100 % COMPOSTABLE  
(PLANT FIBER PLATES & WOOD FLATWARE)  
10" & 6" Square Plates 
Wood Fork, Knife, Spoon & Napkin Cutlery Set   
2.50/Guest 
100% COMPOSTABLE PALM LEAF 
10" & 6" Square Plates 
Wood Fork, Knife, Spoon & Napkin Cutlery Set   
3.50/Guest 
CLASSIC CLEAR PLASTIC DISPOSABLE  
10" & 6" Plates 
Reflections Fork, Knife, Spoon & Napkin
3.50/Guest

BEVERAGE 
ECO DOUBLE WALL HOT CUP
8oz.  Hot Cup with Lid	 0.35/Each 
ECO GLASSES
12oz. Cold Cup	 0.25/Each
  9oz. Cold Cup	 0.20/Each 
CLEAR PRESTIGE GLASSES 
  8oz. Coffee Mug	 0.75/Each

EQUIPMENT 
DISPOSABLE WIRE CHAFING DISH 
With Water Pan & Sternos	 18.50/Each
Water Pan Only	 3.50/Each
Sternos	 1.75/Each

FLAMELESS CHAFING DISH 
With Warmer Kit	 18.50/Each
With Insert & Pouch Only	 10.00/Each 
SOUP & CHILI  
12oz. Plant Fiber Bowl	 0.75/Guest
& Wood Spoon Ladle	

FOOD HANDLING POLICY 
YOUR HEALTH & SAFETY IS OUR PRIORITY
All food is prepared in our health department inspected  
and fully licensed commercial kitchen.
 
All vehicles and equipment are cleaned and sanitized  
after each use. Additionally, we’ve established rigorous 
receiving standards from all our vendors.
 
Hand washing signs are posted prominently throughout  
our facility, and we are making sure that all staff are  
washing their hands properly, with soap and hot water  
for at least 20 seconds.
 
All surfaces are disinfected throughout the day, and we  
work hard to make sure all our food is prepared safely  
and freshly. The safety and wellbeing of your guests / team  
is our top priority. 
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*�Every effort has been made with regard to the accuracy of dietary restrictions for the general public.  
If your allergy/condition is very restrictive, please discuss any issues with your sales consultant for substitutions and solutions.  
Catered by Design makes every effort to avoid cross contamination; however, we are not a strictly nut-free, gluten-free kitchen.

WEEKDAYS PICK-UP HOURS
Monday - Friday  9:00am – 5:00pm

WEEKEND PICK-UP HOURS
Saturday	 9:00am – 3:00pm
Sunday	 9:00am – 1:00pm


