Wrap Platters

$6.00 per person

Our low-carb tortilla wraps, with lettuce, tomatoes,
and various dipping sauces. Includes pickles & chips.
Choice of meat:
Turkey and Cheese • Ham and Swiss • BLT
Roast Beef & Cheddar • Buffalo Chicken

$30

Mini Cheese Cannoli

$65

Mini Chocolate Cannoli

$70

Mini Eclairs

$70

Gourmet Chocolate Chip Cookies

$35

Brownie Tray

$40

50 pieces. Fresh-baked canoli shells filled with
chocolate-chip infused ricotta cheese.
50 pieces. Bavarian cream filled and topped
with chocolate icing.
50 pieces. Fresh-baked cookies loaded with
chocolate chips—melt-in-your-mouth goodness!
50 pieces.

With butter & lemon.
Price per dozen.
With butter & lemon.

Italian Cookies

50 pieces. Fresh-baked canoli shells filled
with ricotta cheese.

Steamed Clams

Snow Crab Clusters

Dessert trays
50 assorted pieces.

Seafood (one week notice needed)

Our famous specialy cakes and pies are available in any quantity,
presliced for your convenience. Call us for selection and pricing.

Mini Crab Cakes
50 pieces.

MARKET PRICE
$13.50 per lb.
$100

Cajun Steamed Peel & Eat Shrimp $11.95 per lb.
With butter & lemon.

Tillman’s Village Inn

catering

menu

SIMPLE • AFFORDABLE • DELICIOUS

We at Tillman’s Village Inn have for over
70 years had our name synonymous with
quality and value. We prepare each one of
these entrees as if we were preparing them
for our own family gathering.
All items can be dropped or picked up
hot or cold. Serving utensils, plates or table
ware are not included.
Please add 8% sales tax and 18%
gratuity for all items ordered. Other items
are available upon request and we would be
happy to discuss any menu options and help
plan your event.
Thank you for considering us!

585.589.9151

www.tillmansvillageinn.com

Catering is available for pick-up or drop off.
For drop-off events, please add a $25 delivery charge.
A deposit of 50% and four-day advanced notice is required
for all events. 48-hour cancellation notice is required
to recover deposit.
We have in-house party packages with seating up to 240.
We can also customize any menu for any size event!

Call Mark 585-589-9151 to set up a consultation.

Appetizers

half pan
serves 8-10

serves 20-25

Chicken Fingers

$40

$65

Breaded chicken tenderloins, deep fried,
served with blue cheese and barbecue sauce.

25 pieces

Clams Casino

Clams on the half shell, stuffed with our
homemade bacon and vegetable stuffing.

		

$50

25 pieces

Bacon-Wrapped Scallops		
The finest dry-pack scallops wrapped with
bacon and baked to perfection.

Stuffed Banana Peppers

Fresh banana peppers stuffed with chorizo
sausage and a blend of Asiago and Parmesan
cheese. Served with balsamic glaze.
Not for the faint of heart!

Mini Quiche Assortment

Salads

Add $1.50 pp for blue cheese
or peppercorn dressing

Tossed Salad

Our famous mixed greens with tomatoes
peppers, onions, and choice of dressing.

Caesar Salad

Fresh Romaine tossed in our own creamy
Caesar dressing with fresh Parmesan and
homemade croutons.

Caesar Salad with Chicken

Fresh Romaine tossed in our own creamy
Caesar dressing with fresh Parmesan and
homemade croutons, topped with
marinated chicken.

50 pieces

		

$40

10 pieces

$18.50
per pound

$90

50 pieces

$100

50 pieces

$75

25 pieces

Dinner Rolls

Fresh assorted artisan rolls.

8-inch dinner loaf. Great for making garlic
bread or your own subs!

Party Trays

$50

50 pieces

half pan

$90

100 pieces

full pan

serves 8-10

serves 20-25

$14

$25

$20

$35

$55

$55
$32
$32
$32
$36

$2

per loaf

small

large

$50

$90

Add Pepperoni

+$10

+$15

Domestic cheeses freshly cubed with
assorted gourmet crackers.

Vegetable Platter
Fresh Fruit Tray

Assorted fresh fruit cut for easy eating.

Side Dishes
Garlic Roasted Potato

Seasoned and roasted golden brown.

$40
$45

half pan
serves 8-10

$15

$75
$80

full pan

serves 20-25

$27

Italian Herb Chicken

$35

$65

Barbecue Chicken

$40

$75

add $5

add $8

Chicken French

$45

$80

Chicken Marsala

$45

$80

Old-Fashioned Macaroni & Cheese

$30

$55

Baked Ziti

$25

$45

Lasagna

$30

$55

Pulled Pork

$45

$80

Cajun Chicken Macaroni & Cheese

$40

$75

Eggplant Parmesan

$30

$55

$50

$90

Hickory-smoked chicken marinated in
Speedy’s sauce and then cut, served with
smoky barbecue sauce for dipping.
Ask about our premium barbecue sauces:
Fresh, boneless, skinless chicken breast,
egg-battered and finished with lemon and
sherry. A classic favorite!
Fresh chicken breast pan-seared and topped
with a mushroom Marsala cream sauce.
Blend of four cheeses, cavatappi noodles,
and cream, baked with a cracker crust.
Ziti with meat and marinara sauce,
topped with cheese.
Ground beef, Italian sausage, fresh ricotta,
sauce, and provolone.
House smoked pulled and seasoned with our
house specialty sauce.

$18

$34

Fresh Steamed Vegetable

$18

$35

Fresh Buttered Asparagus

$20

$38		

Twice-Baked Potatoes

$22

$40

Barbecue Beef Bites

Pasta

$15

$27

Our Famous Prime Rib

Chuck Wagon Corn

$19

$36

Beef on Weck

Mini Idaho potatoes, baked then whipped
with sour cream, cheddar, and fresh chives.
Your choice served with our signature
marinara sauce or alfredo sauce.
Cajun corn, peppers and onions.

full pan

serves 20-25

Mashed Potatoes

with side of gravy/butter

half pan
serves 8-10

Chicken cut and seasoned with fresh herbs
and baked to golden brown.

Domestic Cheese and Crackers

Available in season. Steamed al dente and
sauteed in butter.

$30
$18
$18
$18
$20

$4.50

per dozen

serves 50

Choose from cauliflower, broccoli, baby
carrots, or green beans.

$30

Main Dishes

serves 25

Crisp, in-season vegetables all freshly cut for
dipping. Served with ranch and onion dips.

*Above comes freshly prepared with all ingredients. Just toss and serve!

Spinach Salad
Potato Salad
Pasta Salad
Macaroni Salad
Coleslaw

Bread
Country Italian Loaf

Shrimp Cocktail		
Served with cocktail sauce. 31/36 pcs.

full pan

Four cheese Mac-N-Cheese tossed with tender
pieces of Cajun seasoned chicken breast.
Fresh eggplant sliced and breaded,
sauteed and finished with tomato sauce
and provolone.
Tender bites of our famous prime rib slow
simmered with peppers, onions, and BBQ sauce.
Comes ready to carve, with au jus and
horseradish sauce. Minimum: 5lbs.
Comes ready to serve, incl. chips, pickles,
horseradish & au jus

$12.95

per pound
(cooked weight)

$7.50

per person

