KREMMER’S
café & catering, llc.

Merchant’'s Square Mall
1901 South 12th Street
Allentown, PA 18103

Phone: 610.797.4901
Fax: 610.797.6365

www.kremmers.com

Catering Menu
Available 7 days a week.

Great for any occasion!




“HAVE YOU BEEN CATERED TO LATELY?"

Kremmer’s Café & Catering is a full service caterer
serving the Greater Lehigh Valley. We offer a wide array
of foods to wow your guests at any type of event
from the small household or office get-together to
the large corporate event. Kremmer’s includes free
delivery and set-up for any size order and won't hassle
you with hidden fees for things like silverware,

plates, napkins, and serving utensils.

At Kremmer’s, we pride ourselves on our customer
service as much as we do our food. We specialize in
custom catering and strive to fulfill your every wish.
If you do not see what you would like on our menu
we will be glad to create a custom menu tailored
specifically to your event. Through our strong rela-
tionships with other area businesses, Kremmer’s

is able to provide you with not only great food, but
other services as well such as floral arrangement,
equipment rental, and party favors.

Kremmer’s appreciates at least 24 hours notice
for most orders; parties over 50 people require at least
five days notice. Please call and ask if you have
any questions. Our prices do not include 6% PA
sales tax and are all subject to change without
notice. For the most up-to-date news, prices, and
information about Kremmer’s, check out our
website at www.kremmers.com.

Please contact Kremmer for all pricing and options,
at 610.797.4901.
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APPETIZERS

Fresh Veggie Tray — A seasonal assortment of fresh
cut vegetables served with ranch dressing.

m Medium (Serves 15-20)

m  Large (Serves 25-40)

Fresh Fruit Tray — A seasonal assortment of fresh
cut fruit served with yogurt dip.

m  Medium (Serves 15-20)

= Large (Serves 25-40)

Fruit Kabobs — Fresh cut seasonal fruit on a
bamboo skewer.

® Medium (Serves 15-20)

m  Large (Serves 30-40)

Cheese & Cracker Tray — A beautiful display of
domestic cheeses served with a variety of crackers and
deli mustard for dipping.

® Medium (Serves 15-20)

m  Large (Serves 25-40)

Deviled Egg Platter — Classic deviled eggs presented
on a tray.
® 24 halves

Stromboli Platter — Served with marinara sauce for
dipping. Approximately 15 slices each.
m  Meat-lovers

m  Cheese or Vegetable

Meatballs in Sauce — Tasty meatballs in your choice
of sauce: marinara, tangy, or Swedish style.

= Medium (approx. 48 pc.)

= Large (approx. 96 pc.)

Bruschetta — Classic bruschetta pomodoro served
with toasted Italian bread.

»  Medium

m  Large

Southwestern Layer Dip — Classic seven layer dip
served with tortilla chips.

= Medium

m  Large

Shrimp Cocktail Platter — Jumbo peeled shrimp
served with lemon wedges and cocktail sauce. Avail-
able in two pound increments. One pound feeds
five to eight people.
m 2 lbs (31-40ct, approximately

62-80 shrimp)

Bread Bowl Dips — A selection of dips served inside an
edible bread bowl with chunks of bread for dipping.

m  Spinach & Artichoke Dip (Hot)

m  Cheesy Jack ‘n Bacon Dip (Hot)

®  Maryland Style Crab Dip (Hot)

= Dill Dip (Cold)

®  French Onion Dip (Cold)

Snack Mixer — a familiar assortment of your
favorite snacks including potato chips, pretzels,
and party mix. Served with French Onion dip.

= Medium

m  Large

Chicken Wings — Wings tossed in your choice of
hot, mild, or BBQ) sauce. Served with plenty of celery
and bleu cheese.

= Small (5 pounds)

®  Medium (10 pounds)

m  Large (15 pounds)

Chicken Fingers — Crispy deep-fried chicken tenders
with honey mustard and BBQ sauce.

= Small (32-40 pc.)

= Medium (65-80 pc.)

= Large (100-120 pc.)

Chicken Quesadillas — These crisp tortilla wedges
are served hot and filled with melted jack and cheddar
cheeses, Pico de Gallo, and juicy grilled chicken.
Served with sour cream and salsa.

. Medium (32 pc.)

m  Large (64 pc.)

Fondue Fountain — Your choice of chocolate fondue,
cheese fondue, or hot BBQ sauce served with practically
anything you like! Please call about choices and pric-
ing or visit our website at www.kremmers.com.




HORS D'OEUVRES

Kremmer’s offers a variety of both hot and cold
hors d’oeuvres to start your party off just right. Hors
D’oeuvres may only be purchased in 100 counts.
Please call for a complete list of items and prices.
Here are just a few of the choices we offer:

Deluxe Cold Canapés

Antipasti Skewers

Coconut Chicken with Soy Ginger Sauce
Assorted Petite Quiche

Thai Chicken Spring Rolls

Bacon Wrapped Scallops

Cheese Blintz

Pear & Brie with Almonds in Phyllo Dough
Crispy Asparagus with Asiago Cheese
Assorted Mini Cheesecakes

Cheese Duxelle en Croute

SOUPS

Kremmer’s offers our delicious homemade soups in
800z batches which yield approximately ten servings
each. They’re also great to keep in the freezer for a
rainy day!

Chicken Noodle

Tomato Orzo

Bacon & Corn Chowder
New England Clam Chowder
Vegetable Minestrone
Pasta Fagioli

Italian Wedding

Hearty Chili

Southwestern Turkey Chili
Split Pea with Ham

Beef Barley

SALADS

At Kremmer’s, we use only the freshest produce in
our salads. Our greens and vegetables come straight
from the Allentown Fairgrounds Farmer’s Market.
Salads are available buffet style or individually packaged.

Green Salads

House Salad — Fresh cut salad greens topped with
jack & cheddar cheeses, diced tomatoes, cucumbers,
red onions, and multi-grain croutons. Includes
choice of two dressings.

= Sm|Med|Lg

= Ind

Caesar Salad — Crisp romaine lettuce with creamy
Caesar dressing generously topped with croutons and
shredded Parmesan cheese.

= Sm|Med|Lg

= Ind

Cranberry Pecan Salad — Fresh cut salad greens
topped with mandarin oranges, pecans, dried cranber-
ries, celery, and crumbly bleu cheese. Served with
roasted garlic balsamic vinaigrette.

= Sm|Med|Lg

= Ind

Greek Salad — Crisp romaine lettuce topped with
feta cheese, cucumbers, kalamata olives, red onions,
tomatoes, and pepperoncini. Served with a tangy
Greek vinaigrette dressing

= Sm|Med|Lg

= Ind

Southwest Salad — Crisp romaine lettuce tossed with
jack & cheddar cheeses then topped with our zesty black
bean & corn salsa and crunchy tortilla strips. Served
with sour cream and a refreshing salsa-ranch dressing.
= Sm|Med|Lg

= Ind




Cobb Salad — Fresh cut salad greens tossed with
jack & cheddar cheeses and topped with diced tomatoes,
hardboiled egg, bacon bits and croutons. Includes
choice of two dressings.*

= Sm|Med|Lg

= Ind

Spinach Salad — An alluring medley of fresh baby
spinach, feta cheese, red grapes, crisp bacon bits, diced
tomato and red onion. Served with roasted garlic
balsamic vinaigrette dressing.

= Sm|Med|Lg

s Ind

Italian Chopped Salad — Chopped iceberg lettuce with
a smorgasbord of Italian goodies including pepperoni,
tomatoes, red onion, cucumber, olives, pepperoncini,
feta, provolone, and crumbly bleu cheese. Served with
our homemade Italian vinaigrette dressing.

= Sm|Med|Lg

= Ind

Add meat to your green salad:
®  Grilled Chicken

®  Grilled Shrimp

m  Grilled Salmon

m  Sliced Ham & Turkey

Dressings include ranch, bleu cheese, honey mustard,
1000 Island, Italian, balsamic vinaigrette, Greek, Caesar,
salsa-ranch, and oil & vinegar.

*Small and individual size salads include choice of only
one dressing.

Deli Salads

Caprese Salad — A classic mix of sliced red-ripe
tomatoes, fresh mozzarella, and basil dressed up with
a little extra virgin olive oil and a dash of oregano.

= Sm|Med|Lg

Tomato Cucumber Salad — A delectable combination
of fresh tomatoes, cucumbers, and red onions tossed
in a sweet and tangy vinaigrette dressing.

= Sm|Med|Lg

Macaroni Salad — Good ol’ macaroni salad with
mayonnaise, mustard, celery, carrots, and just the right
amount of vinegar and seasonings.

Potato Salad — Possibly the best American potato
salad you will ever eat. We use Yukon Gold potatoes
for a smooth, buttery flavor to deliver the flavor you
would expect from a good potato salad.

Italian Pasta Salad — One of our most popular salads,
we combine tri-color rotini pasta with our home-
made balsamic vinaigrette dressing, fresh chopped basil,
garlic, feta cheese, tomatoes, and black olives.

Cole Slaw — Creamy Amish style Cole slaw.

Tuna Salad — Solid white albacore tuna with mayon-
naise, celery, and a dash of celery seed.

Chicken Salad — All white meat chicken with mayon-
naise, a hint of sweet relish, celery, salt, pepper, and a
dash of celery seed.

Egg Salad — Classic egg salad, just eggs and mayon-
naise. We also offer a selection of homemade gourmet
egg salads, please call to inquire.

Fruit Salad — Fresh cut seasonal fruits cut into bite-
size chunks.

= Med|Lg




WRAPS & SANDWICHES

Assorted Wrap & Sandwich Tray — Our most
popular lunch tray. A delicious variety of wraps and

sandwiches gives you the best of both worlds.
= Sm|Med|Lg

Assorted Wrap Tray — A variety of our specialty
wraps beautifully arranged on a tray. Serving size:
One half wrap.

= Sm|Med|Lg

Bite-Size Wrap Tray — A selection of our specialty
wraps served as individual bite-size portions. A great
party appetizer or addition to your lunch buffet.

= Sm|Med|Lg

Assorted Sandwich Tray — A variety of bite-size
sandwich segments sure to please the crowd.

= Sm|Med|Lg

Assorted 4-inch Hoagie Tray
= Sm|Med|Lg

Croissant Sandwich Tray - An assortment of mini
croissants stuffed with lettuce and choice of tuna
salad, chicken salad, or egg salad; a classy selection
for lighter appetites.

= Sm|Med|Lg

Individual Lunch Boxes — Includes one sandwich

or wrap, chips, one dill pickle spear, a cookie or brownie
for dessert and either soda or bottled water to drink.
Kremmer’s may also have lunch boxes customized with
your company logo for an additional fee. Please call
for details.

Deli Tray — a mouthwatering selection of rolled honey
ham, turkey breast, and roast beef paired with provo-
lone, Swiss, and American cheeses. Served with club
rolls, mayonnaise and spicy brown mustard.

= Med|Lg

Fixins’ Tray — Shredded lettuce, tomato, red onion,

and pickles to accompany your deli tray.
" Med|Lg

Specialty Wraps & Sandwiches

Club Wrap — Honey ham and fresh turkey breast
with bacon, lettuce, tomato, and mayonnaise in a
traditional flour wrap.

Zesty Turkey Wrap — Sliced turkey with provolone
cheese, honey mustard, roasted red peppers and baby
spinach in a sun-dried tomato wrap.

Southwest Chicken Wrap — Grilled chicken, sour
cream, jack & cheddar cheeses, black bean & corn
salsa, and romaine lettuce with salsa-ranch dressing
in a sun-dried tomato wrap.

Chicken Cordon Bleu Wrap — Grilled chicken,
honey ham, Swiss cheese, honey mustard and baby
spinach in a garlic herb wrap.

Chicken Caesar Wrap — Grilled chicken, Caesar
dressing, Parmesan cheese and crisp romaine lettuce
in a garlic herb wrap.

Buffalo Chicken Wrap — Fried chicken tossed in
Buffalo sauce with lettuce, tomato, jack & cheddar
cheeses, and creamy bleu cheese dressing in a tradi-
tional flour wrap.

Roast Beef & Swiss Wrap — Medium-rare roast beef
paired with spicy brown mustard, Swiss cheese, and
roasted red peppers in a traditional flour wrap.




BLT Wrap — Crisp bacon with lettuce, tomato, and
mayonnaise in a traditional flour wrap.

Tuna Wrap — Tuna salad with lettuce and tomato in
a sun-dried tomato wrap.

Club Sandwich — Honey ham and fresh turkey
breast with bacon, lettuce, tomato, and mayonnaise
between three pieces of toasted bread.

Chicken Salad Sandwich — Fresh, homemade chick-

en salad with lettuce and tomato on toasted bread.

Classic Deli Sandwich — Choice of meat and cheese
with lettuce, tomato, red onion, mayonnaise, and spicy
brown mustard on toasted bread.

BLT Sandwich — Crispy bacon strips paired with let-
tuce, tomato, and mayonnaise on toasted bread.

Add dill pickle spears
Add potato chips:
Buffet Style or Individual Bags

Create Your Own

Create your own wrap or sandwich combinations from the list of fresh ingredients below.

= Med|Lg

Breads

White, Wheat, Seeded Roll, 8-inch Hoagie Roll, Croissants, Artisan Breads™

Wrap Flavors

Plain Flour, Garlic Herb, Sun-Dried Tomato

Deli Meats/Salads

Turkey, Ham, Roast Beef, Corned Beef, Bacon, Grilled Chicken,

(Choose 1) Fried Chicken, Tuna Salad, Chicken Salad, Egg Salad
Toppings Shredded Lettuce, Romaine Lettuce, Baby Spinach, Sliced Tomato, Pickles, Red Onion,
(Choose 3) Carmelized Onions, Roasted Red Peppers, Hot Peppers, Sweet Peppers, Black Olives,
Kalamata Olives, Bacon Strips ($0.50)
Condiments Mayonnaise, Spicy Brown Mustard, Yellow Mustard, Honey Mustard, Ketchup, Ranch, Bleu Cheese,
(Choose2) Parmasean Cheese Spread, Thousand Island, Buffalo Sauce, BBQ Sauce, Qil & Vinegar, Oregano

m  Extra Meat, Extra Toppings, Extra Condiments available for a small fee.

** Additional notice required.




SPECIAL SERVICES
The Professional Meal Plan

Take the guesswork out of preparing your lunch.

For just a small cost per week, Kremmer’s will deliver
your lunch to the location of your choice by 11 am
each business day.

How does it work?

®  Make your selections from our Lunch/Delivery
Menu (Available online at www.kremmers.com)
by 4pm Friday to begin your plan the following
Monday...

m  Tell us where youd like your lunches
dropped off...

m  Eata delicious lunch Monday through Friday

without ever having to leave the office!

What is included?
m  Every lunch includes the item of your choice,
a beverage, and dessert (one cookie or brownie).
®  Meal plans run Monday through Friday only
(no splitting over two weeks)
m  Meal plans are non-transferable.

Heat and Serve Dinners

Enjoy restaurant-quality entrees at fast food prices in
the comfort of your own home. Simply select your
favorite dishes according to the package that fits your
needs. The meals will be pre-frozen and delivered to
your doorstep. Follow the heating instructions and
they are ready to serve.

Package 1 — Comes with 12 dishes
and serves 4-6 people

Package 2 — Comes with 12 dishes
and serves 1-3 people

Package 3 — Comes with 6 dishes
and serves 4-6 people

Meal Choices Pulled Pork BBQ, Macaroni &
Cheese, Chicken Stir-fry, Meatloaf,
BBQ Spare Ribs, Swedish Meatballs,
Chicken Fajitas, Beef Stew, Pesto
Turkey Panini, Chicken Primavera,
Beef Stroganoff, Cajun-Lime Tilapia,
Balsamic Glazed Pork Chops,

Chicken Tetrazzini




PASTA ENTREES

All pasta dinners include garlic bread

Lasagna — Traditional lasagna with layers of
pasta, cheeses, and sauces. Choice of meat, cheese,
or vegetable.

= Half| Full

Baked Ziti — Ziti with meat sauce, ricotta, mozzarella,

provolone, and Parmesan cheese baked to perfection.

This one is always a crowd pleaser.

= Half| Full

Cheese Tortellini — Cheese tortellini in alfredo
sauce with broccoli, red peppers, diced tomato, and
Parmesan cheese.

= Half| Full

Ravioli — Your choice of meat, cheese, or gourmet*
ravioli in tomato cream sauce.

= Half| Full

*Ask about our varieties of gourmet raviol!
Prices may vary; please provide 72 hours advance notice.

Pasta Bar

Create your own pasta dish choosing from the list of fresh ingredients below.

= Half| Full

Pasta (Choose 1)

Angel Hair, Ziti, Penne Rigate, Spaghetti, Tri-Colored Ratini, Bowtie, Cheese Tortellini($4.99)

Sauce (Choose 1)

Marinara Sauce, Alfredo, White Wine, Red Wine, Vodka, Tomato Cream

Sun-Dried Tomatoes, Artichokes

Meats (Choose 1) Grilled Chicken, Meatballs, Sausage, Shrimp
Toppings Fresh Basil, Broccoli, Capers, Parmesean Cheese, Diced Tomatoes, Mushrooms,
(Choose 3) Crushed Red Pepper, Roasted Red Peppers, Spinach, Scallions, Fresh Parsley, Seasonal

Vegetables, Basil Pesto, Roasted Garlic, Carmelized Onions, Brushetta, Pine Nuts,

= Extra Toppings available for a small fee.




ENTREES

All entrées are priced per person and include choice
of two sides. For large orders with multiple entrees
we ask that you choose no more than three sides.

Poultry

Chicken Parmesan — Breaded chicken breasts
smothered with marinara sauce, provolone, and
Parmesan cheese.

Chicken Francese — Egg battered chicken breast
sautéed in white wine, broth, and lemon juice then
topped with lemon butter.

Chicken Marsala — Lightly coated chicken breast

sautéed with mushrooms in a marsala wine sauce.

Chicken Carbonarra — Battered chicken sautéed
with bacon, green onions, and cracked black pepper
in a Parmesan cream sauce then served over pasta.

Chicken Picatta — Tender chicken breast sautéed
in butter and lemon with garlic, capers, mushrooms,
and parsley then served over pasta.

Chicken Lorenzo — Tender chicken breast stuffed
with fresh baby spinach, mushrooms, roasted red
peppers, and crumbly bleu cheese.

Chicken Florentine — Tender chicken breast stuffed
with fresh baby spinach, Swiss cheese, basil, tomatoes,
and garlic.

Chicken Cordon Bleu — Tender chicken breast sau-
téed in olive oil then topped with honey Dijon sauce,
thinly sliced ham, Swiss cheese, and parsley.

Herb Roasted Chicken — A whole oven-roasted
chicken encrusted with savory herbs and spices.

Herb Roasted Cornish Game Hens — Rock Cornish
game hens seasoned perfectly, basted with a white wine
& garlic sauce, and roasted to perfection.

BBQ Chicken Tenderloins — A generous helping of
grilled chicken tenderloins slathered in our tangy BBQ
sauce and smothered with caramelized onions.

Roasted Turkey — A holiday favorite! We'll either
cook your bird for you to juicy perfection or fully pre-
pare and season it to cook whenever you would like.

Seafood

All seafood entrées are sold at fresh market price due
to seasonal fluctuations.

Stuffed Flounder — Tender filets of fresh flounder

wrapped around a delectable crab meat stuffing.

Bourbon Glazed Salmon — Fresh Atlantic salmon
filets are seasoned with salt and pepper then grilled and
drizzled with our flavorful bourbon-citrus sauce.

Tilapia w/ Mango Salsa — Farm-raised fresh tilapia
lightly seasoned, grilled, and then topped with our

mouth-watering mango salsa.

Maryland Crab Cakes — Succulent crab cakes with a

classic Southern kick.




Beef/Pork

Baby Back Ribs — St. Louis-style ribs covered in a
zesty dry rub, cooked slowly to perfection and slath-
ered in a tangy BBQQ sauce.

Pulled Pork BBQ — We take a dry-rubbed pork
shoulder and slow roast it for 24 hours to produce
some of the best pulled pork you'll ever eat.

Rosemary Lamb Chops — Tender lamb chops in a
garlic-rosemary marinade grilled to perfection and
beautifully garnished with fresh sprigs of rosemary.

Balsamic Glazed Pork Chops — Succulent pork
chops cooked in a balsamic vinegar and red wine
reduction with a hint of rosemary and thyme.

Stuffed Pork Tenderloin — Juicy pork tenderloin
stuffed with a delightful cranberry, apple, and pecan
filling and finished off with an apple-cranberry
reduction sauce.

Country Sausage Links — Fresh country sausage
links grilled up and smothered with sautéed bell pep-

pers and sweet onions.

Spiral Baked Ham — Scrumptious spiral baked ham

coated with a sweet honey glaze.

Home-Style Meatloaf — Mouthwatering slices of
Kremmer’s homemade meatloaf created from a tradi-
tional recipe.

Beef Tenderloin — The most tender of all cuts of
beef. We sear the outside to create a delightful crust
and then roast to a perfect medium rare and serve.

Prime Rib Roast — Classic Prime Rib Roast cooked
medium rare and served with horseradish and au jus.

Roast Beef w/ Demi Glace — Choice roast beef
braised with red wine, natural au jus, and a variety
of herbs and spices. Sliced thin and served with
demi glace.

Beef Tenderloin Tips Over Noodles — Savory beef

tenderloin tips seared to perfection and served over
noodles with a rich, creamy sauce.

SIDE DISHES

Starches Penne Pasta, Linguini Pasta, Garlic
Mashed Potatoes, Home-style Stuffing
(Dressing), Scalloped Potatoes,
Roasted New Potatoes, Long Grain
Wild Rice, Rice Pilaf, White Rice,
Southwestern Rice, Baked Beans,

Macaroni & Cheese

Green Beans w/Garlic & Onions,
Garlic Broccoli, Asparagus, Seasonal
Vegetable Medley, Corn on the Cob,
Swet Corn, Cajun Corn, Glazed Baby
Carrots, Julienne Vegetable Medley,
Spinach w/Lemon & Garlic, Roasted
Root Vegetables

Vegetables

10



1"

DESSERTS

Cookie & Brownie Tray
= Sm|Med|Lg

Assorted Dessert Tray
= Sm|Med|Lg

Homemade Pie
m  Prices vary, please call to inquire

Carrot Cake
NY Style Cheesecake

Cherry or Apple Cobbler
= Half| Full

Gourmet Sheet Cakes — Triple Chocolate Tiger
Cake, Strawberry Shortcake, Black Forest Cake
m  Prices and availability vary

BREAKFAST
Custom Breakfast Buffet

Please call to create your custom buffet.
Items include:

French Toast

Pancakes

Scrambled Eggs (plain or Western-style)
Bacon

Sausage

Home Fries

Cold Cereal Bar

Fresh Fruit

Coffee/Tea/Hot Chocolate

Assorted Pastry Tray

= 10 person minimum
Bagel Tray — Includes butter, jelly, and cream cheese
Individual Yogurt Cups (15)

Breakfast Sandwiches & Burritos
Limited availability

Yogurt & Granola
= 10 person minimum

Breakfast Cake Variety

m Prices vary




