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CATERING MENU



Full Catering Services

LOUIES provides a wide range of 
off-site catering services 

for any size event across the 
Southern Tier.  

From fresh hors d’oeuvres for a 
small gathering to a full course 
dinner, the chefs at LOUIES 

provide the quality and creativity 
to make your event memorable 
and unique. We offer a broad 
selection of distinctive and 

elegant dishes to complement any 
occasion.  

LOUIES specializes in:
• Catering for Pharmaceutical Reps 
• Formal and Informal Breakfasts, 

Luncheons, and Dinners 
• Business Luncheons 
• Corporate Functions
• Family Celebrations
• Baby & Bridal Showers
• Holiday Parties
• Cocktail Parties 
• Hors d’Oeuvres
• Weddings
• Golf Outings 
• Picnics

LOUIES will create a menu that 
both suits your needs and meets 

your budget.

Louies - Hanover Square
102 S. Main Street

Horseheads, New York 14845
(607) 739-7344

(607) 739-7342 fax

breakfast
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Beverages

LOUIES offers a large selection of beverages. 
Available individually or by the case, please 
contact us for pricing.

Coca Cola Products 

Louies Signature Punch

Teas (Iced or Hot)

Lemonade

Coffees (Iced or Hot)

Bar Service 

We can provide an assortment of beer, wines, 
and liquors for your event - as well as a 
bartender to serve your beverages. 
Please ask for our selection and pricing.
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Breakfast

Fresh Fruit Trays -  A rainbow of sweet and juicy seasonal 
fruits.    

Breakfast Pizza -  Eggs, mozzarella, Pecorino Romano, ham, 
smoked slab bacon, and sweet sausage.    

Florentine Breakfast Pizza -  Eggs, mozzarella, Pecorino 
Romano, fresh spinach, zucchini and squash, onion, and red bell 
pepper.             

Breakfast Sandwich and Wrap Trays - Eggs, cheese, and 
your choice of meat (Ham, smoked slab bacon, sweet sausage, 
pepperoni), served on homemade bread, wraps, or English 
mufýns.  

Mini Breakfast Calzones -  Oven-baked folded pizza shell 
stuffed with ricotta cheese, Pecorino Romano, egg, and your 
choice of meat or vegetable.    

Fresh Mozzarella, Plum Tomato and Italian Toast Tray 

Assorted Pastry Tray - Mufýns, biscotti, coffee cake, danish, 
assorted cookies.

Assorted Bagel Tray - With your choice of cream cheese, lox, 
butter, jams and jellies, and Nutella.

Assorted juices and coffee
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Appetizers

Fresh Fruit Tray - A rainbow of sweet and juicy seasonal fruits.  

Garden Fresh Vegetable Tray - Fresh garden veggies 
arranged on a serving tray with savory low-fat ranch.  

Garlic Bread with Cheese
Garlic Knots
Jumbo Shrimp Tray - Served with cocktail sauce on a party 
platter.

Shrimp Wrapped in Bacon - Served with cocktail sauce on a 
party platter.

Italian Meatballs - Served with LOUIES homemade marinara 
sauce.  

Bruschetta - Chopped tomato, spices, and fresh mozzarella on 
homemade bread. Requires 24 hours notice.  
Bruschetta Asiago Cheese Hors d’Oeuvres - Asiago 
cheese spread on an oven-baked homemade bread, topped with 
our fresh tomato-basil bruschetta.  
Zucchini Patties - Sautéed zucchini patties.  LOUIES 
homemade recipe. Requires 48 hours notice.  

Chicken Wing Tray - Served with bleu cheese and celery. 
Available in medium or spicy hot.  

Cold Antipasto Tray - Fresh carved ham, fresh carved turkey, 
salami, pepperoni, sharp cheddar, provolone, mozzarella, and an 
assortment of olives.

Pepperoni, Cheese, and Italian Toast Tray   
Sausage Rolls - Sweet Italian sausage, onion, bell pepper, and 
mozzarella cheese folded in our homemade pizza dough.

Pepperoni Rolls - Pepperoni, Pecorino Romano and mozzarella 
cheese folded in our homemade pizza dough.

Mini Calzone Tray - Personal size calzones stuffed with ricotta 
and mozzarella cheese and your choice of vegetables or meats.  

Stromboli - Homemade dough stuffed with ham, salami, 
prosciutto, pepperoni, sautéed peppers, and melted mozzarella 
cheese.  
Quesadilla Tray - Chicken, shrimp, four cheese, or pizza. 
Served with sour cream, salsa, or our homemade pizza sauce.

Fresh Soups - Cheesy Broccoli, Cream of Mushroom, Minestrone, 
Cream of Asparagus, California Medley, Lobster Bisque, 
Pasta Fagioli, Beef Vegetable, Chunky Tomato, and Tomato 
Florentine.

Chili - Meat or Vegetable.
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Desserts

Our desserts include:
Tiramisu

Ricotta Pie

Biscotti

Cannoli Trays

Triple Chocolate Cake

Carrot Cake

Cheesecake

Fudge Stuffed Chocolate Chip Cookie Pie

Whipped Cream Pie with Blueberries

Fruit Pies

Cinnamon Buns

Assorted Cookie Trays

Homemade Italian Cookie Trays

Brownies

LOUIES can create a unique offering of desserts 
for your event. Please call us for your request 
and pricing.
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Assorted Cold Cut and Cheese Trays

Louies Tray - Freshly carved ham, freshly carved turkey, 
thinly sliced prime rib, tuna salad, chicken salad and swiss, 
american, and provolone cheeses.

Create A TRAY - Choose from our broad selection of meats 
and cheeses. Trays priced upon request.

Mexican Fiesta Platter
Make Your Own Taco Bar, burritos, chips and salsa, quesadillas, 
taco salad. Great for lunch or dinner!

Southwestern Dip
Layers of guacamole, refried beans, and chili seasoning topped 
with cheese, olives, and chopped fresh tomatoes. 

MEATS
Fresh Carved Turkey
Fresh Carved Ham

Thinly Sliced Prime Rib
Prosciutto

Sandwich Pepperoni
Sopressata
Capicola

Chicken Salad
Tuna Salad

CHEESES
American

Swiss
Fresh Mozzarella

Mozzarella 
Sharp Cheddar

Muenster 
Provolone 

Baked Pasta
Baked Lasagna - Vegetable or meat, stuffed with ricotta,  
mozzarella, and Pecorino Romano cheeses. 

Pasta al Forno - Baked pasta with ricotta, mozzarella, and 
Pecorino Romano cheeses in tomato sauce.

Baked Gnocchi - Potato dumplings baked with mozzarella, 
ricotta, and Pecorino Romano cheeses in tomato sauce.  

Baked Rigatoni with Meatballs and Sausage -  Baked 
pasta with mozzarella, ricotta, Pecorino Romano cheese, 
sausage, and meatballs, in tomato sauce.

Italian Style Macaroni and Cheese - Home style macaroni 
and cheese topped with a layer of bread crumbs and tomato 
sauce.

Manicotti -  Crepes stuffed with ricotta ýlling and topped with 
tomato sauce.  

Stuffed Shells -  Stuffed with ricotta ýlling and topped with 
tomato sauce.

Pasta and Other Specialties
Eggplant Parmigiana - Sautéed eggplant topped with 
mozzarella and tomato sauce.

Eggplant Rollatini- Sautéed eggplant stuffed with Italian 
spices, ricotta cheese, and topped with tomato sauce.

Cheese Ravioli - With homemade tomato sauce.  

Lobster Ravioli - In a red cream sauce.

Chicken Riggies - Mezzi rigatoni, sautéed chicken breast, 
mushrooms, hot peppers, onions, and olives in a vodka sauce.

Primavera Riggies - Mezzi rigatoni, sautéed chicken breast 
and fresh vegetables in a garlic and olive oil sauce.

Chicken and Broccoli Riggies - Mezzi rigatoni, Sautéed 
chicken and fresh broccoli þorets in a garlic and olive oil sauce.  

Absolut Tortellini (a la vodka) - Cheese tortellini and 
roasted red peppers in Louie’s own red vodka cream sauce.  

Wild Mushroom Tortellini Carbonara - Cheese tortellini 
and wild mushrooms in carbonara sauce.

Chicken Carbonara - Sautéed chicken and wild mushrooms in 
carbonara sauce, served over mezzi rigatoni.
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Pollo and Carne
Chicken Parmigiana - Breaded chicken cutlet topped with 
mozzarella cheese and tomato sauce.

Chicken Cacciatore -  Sautéed chicken, fresh tomato sauce, 
peppers, onions, and mushrooms.

Chicken Bianco -  Sautéed chicken breasts, fresh mushrooms, 
onions, and garlic in a white wine sauce.  

Chicken Saltimbocca -  Chicken breasts lightly breaded 
and topped with fresh sage, prosciutto and mozzarella cheese. 
Served in a red sauce with carmelized onions.

Marinated Italian Chicken with Wild Rice - Marinated 
chicken breast on a bed of wild rice. (Cutlet, breasts, or thighs.)  

Chicken Francaise - Lightly battered chicken breast, sautéed 
in white wine, lemon, and butter.  

Stuffed Chicken - With spinach and roasted red peppers, 
topped with melted mozzarella and gorgonzola cheese.  

Sausage Platter 
Traditional style with peppers and onions. 
Traditional style with potatoes. 
Parmigiana style with peppers, onions, tomato sauce and melted 
mozzarella. 

Veal Cutlet Tray - Lightly breaded, sautéed tender veal 
cutlets.  Served cold or hot. Requires 48 hours notice.

Pesce
Salmon Filet - Charbroiled salmon, served over peas with a 
white wine butter sauce.

Baked Fish - Baked ýsh with a light butter and lemon sauce.

Baked Fish Oreganata - Baked ýsh topped with seasoned 
bread crumbs and tomato sauce.  
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Sandwich and Wrap Platters

Homemade Baguette Tray - An assortment of grilled and 
cold baguette sandwiches arranged on a party platter.

Wrap Tray - An assortment of wraps arranged on a party 
platter.

Individual Boxed Lunches

LOUIES boxed lunches include a sandwich (baguette or wrap) or 
with your choice of meat and cheese, lettuce, tomato, chips, a 
dessert, and a soda or bottled water.

Louies Club - Your choice of fresh carved ham, fresh carved turkey, 
or grilled chicken, with smoked slab bacon, romaine, tomato, and your 
choice of cheese and extras.  

Ham or Turkey - Your choice of fresh carved ham or fresh carved turkey, 
with romaine, tomato, and your choice of cheese and extras.  

Chicken and Greens - Marinated chicken, sautéed spinach, Pecorino 
Romano, and mozzarella. 

Sausage and Scamutz - Sweet or hot Italian sausage, Pecorino Romano, 
bell peppers, and sautéed onions, with melted mozzarella.

Fresh Mozzarella - Fresh mozzarella, fresh basil, mesclun greens, 
tomato, with extra-virgin olive oil. 

Italiano - Salami, prosciutto, romaine, tomato, roasted red peppers, 
and provolone, with extra-virgin olive oil.  

Chicken Salad - Homemade chicken salad, romaine, tomato, and your 
choice of cheese and extras.  

Tuna Salad - Fresh tuna salad, romaine, tomato, and your choice of 
cheese and extras.  

Chipotle Chicken - Grilled chicken, chipotle barbeque sauce, jalapeno 
peppers, bell peppers, and onion, with melted mozzarella. 

Buffalo Chicken - Grilled chicken, spicy wing sauce, mozzarella, crumbly 
bleu cheese, diced celery, and smoked slab bacon. 

Chicken Caesar - Grilled chicken, romaine lettuce, tomato, Caesar 
dressing, Pecorino Romano, and croutons.  

California Veggie - Romaine, tomato, roasted red peppers, bell peppers, 
kalamata olives, grilled summer squash and zucchini, mushrooms, and 
onion, mixed in extra-virgin olive oil and balsamic vinegar.  

BLT - Smoked slab bacon with romaine lettuce, tomato, and mayo, 
sprinkled with Pecorino Romano.  

Cheeses: American, Sharp Cheddar, Provolone, Mozzarella, Swiss.

Extras: Mayonnaise, Yellow or Spicy Mustard, Extra-Virgin Olive Oil,
Balsamic or Red Wine Vinegar, Salt, Pepper, Hot Pepper Relish,
Banana Peppers. 



Salads

Simple Salad - Mesclun greens, grape tomatoes, and 
cucumbers.  Tossed in our house Italian.  

Louies Salad - Our Simple Salad plus crumbly bleu cheese, 
topped with your choice of grilled chicken, fresh tuna salad, or 
our homemade chicken salad.  Tossed in our house Italian.   

Caesar Salad - LOUIES classic Caesar salad. Garden fresh 
romaine tossed with crunchy croutons, Pecorino Romano, and 
our Caesar dressing.

Chicken Caesar Salad - Grilled chicken atop a classic Caesar 
salad.  

Fresh Mozzarella - Fresh mozzarella, fresh basil, and grape 
tomatoes on a bed of mesclun greens.  Drizzled with balsamic 
vinegar extra-virgin olive oil. 

Mediterranean - Mesclun greens, feta cheese, kalamata 
olives, grape tomatoes, roasted red peppers, onion, and 
artichokes. Tossed in our house Italian dressing.  

Antipasto Salad - Roasted red peppers, kalamata olives, 
pepperoncinis, grape tomatoes, salami, prosciutto, and 
provolone. Topped with our house Italian dressing.
(Anchovies available upon request at no additional charge.) 

Homemade Potato, Pasta, and Pesto Pasta Salads

Dressings - House Italian, Balsamic Vinegar, Caesar, 
Bleu Cheese, Low-Fat Ranch.  S
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The Basic PiZZa

Our Red Pizza is topped with fresh tomato sauce, mozzarella, 
and fresh basil.

SPECIALTY PIZZAS
Louies Special - Fresh tomato sauce, grilled chicken, pepperoni, 
sweet Italian sausage, roasted red peppers, ricotta, and 
mozzarella. 

Margherita - Fresh tomato sauce, fresh mozzarella, and fresh 
basil.	

Pollo #1 - Grilled chicken on a layer of chipotle barbeque sauce, 
topped with jalapeno peppers, bell peppers, onions, and 
mozzarella.

Pollo Fra Diavolo - Grilled chicken on a layer of spicy wing 
sauce, topped with mozzarella, crumbly bleu cheese, smoked 
slab bacon, and chilled diced celery.	

Pizza Melanzana - Sautéed eggplant, fresh tomato sauce, 
mozzarella, and fresh basil.  		

Gourmet White - Fresh garlic, extra-virgin olive oil, Pecorino 
Romano, ricotta, mozzarella, and fresh basil.  

Quattro Formaggi - Fresh tomato sauce, fresh garlic, Pecorino
Romano, ricotta, mozzarella, provolone, and fresh basil.  

Wild Pizza - A mixture of wild mushrooms, fresh tomato sauce,
fresh basil, topped with Pecorino Romano.
(Mozzarella added upon request at no additional charge.)

Vegan - Grilled eggplant, grilled summer squash and zucchini, 
onions, bell peppers, mushrooms, kalamata olives, fresh tomato 
sauce, fresh basil, and pine nuts. 
(Mozzarella only added upon request at no additional charge.)  	

Italian Tuna - Fresh tomato ýlets, onion, Italian tuna, topped 
with Pecorino Romano and fried egg.  

Mediterranean - Fresh spinach, kalamata olives, onion, 
artichokes, roasted red peppers, fresh garlic, extra-virgin olive 
oil, feta, and Pecorino Romano.

Potato Anchovy Ricotta - Extra-virgin olive oil, fresh garlic, 
fresh basil, thinly sliced baked potato, and anchovy ýlets, topped 
with Pecorino Romano and ricotta.	

PIZZA TOPPINGS
Meats - Pepperoni, Smoked Slab Bacon, Italian Sausage (Sweet or  Hot), 
Grilled Chicken, Meatball, Ham

Cheeses - Fresh Mozzarella, Mozzarella, Crumbly Bleu Cheese, Ricotta, 
Provolone, Pecorino Romano, Feta

Vegetables - Bell Peppers, Roasted Red Peppers, Jalapeno Peppers, 
Banana Peppers, Onion, Caramelized Onion, Mushrooms, Fresh Sliced 
Tomato, Grilled Zucchini and Squash, Grilled Eggplant,  Artichokes, Grilled 
Hawaiian Pineapple, Kalamata Olives, Spinach

Specialty ToppiNgs - Anchovies, Tuna, Sardines, Prosciutto, Fresh 
Garlic, Pine Nuts
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