CONNECTING PEOPLE
OVER GREAT FOOD
Vibrant, wholesome, chef crafted seasonal menusdropped off for meetings, conferences and morewe take care of every detail so you can focus on
doing what you do best.
People connect over great food and breaking bread
together is one of the most impactful ways to create
a lasting connection. Zullo’s is committed to creating
a hospitality experience that establishes a sense of
connection at your table that is aligned with the
sensations, flavors and memories you aim to evoke.
Our team will listen to your vision and apply our
expertise to carefully compose the details for your
occasion. With over twenty years of experience and
after thousands of events- our chefs thoughtfully
craft your perfect menu with quality produce and
exceptional hand selected ingredients.

DROP OFF MENU
order@zullosinc.com
312-454-5900

BREAKFAST BOXES
10 box minimum per item
Individually assembled breakfast boxes, including flatware and napkins
so you can grab and go and get back to your day!

PER BOX

CURED SALMON + BAGEL
mini bagel, whipped cream cheese, lox, onion. tomato, cucumbers
capers, chopped egg. fresh berries.

FRITTATA AND MUFFIN
mini asparagus, gruyere, onion and cherry tomato frittata
mini blueberry muffin. fresh berries.

CONTINENTIAL
mini orange cranberry scone, mini blueberry muffin, orange jam
fresh berries, chantilly cream

HEALTHY CHOICE
house made granola, greek yogurt, fresh berries
hard boiled egg, date and flax breakfast bread

KETO
ham + cheddar frittata, cottage cheese, fresh berries, raw almonds
protein bar bite

$16

$15

$14
$16
$16

BREAKFAST PLATTERS
15 guest minimum
Beautifully arranged family style platters of delicious breakfast items
so you can pick and choose and get back to your day!

PER GUEST

CURED SALMON PLATTER
mini bagels, whipped cream cheese, lox, onion. tomato, cucumbers
capers, chopped egg. fresh dill.

PERFECT PASTRY BASKET
muffins, scones, croissants, freshly baked breakfast breads

FRESH FRUIT PLATTER
fresh seasonal fruit, wild berries, torn mint

YOGURT PARFAIT BAR
house made granola, greek yogurt, fresh seasonal berries
clover honey

CRANBERRY ORANGE SCONES
cranberry and orange zest, vanilla bean scones

CHEESE + PROSCIUTTO + MELON
imported cheeses, sliced prosciutto, fresh juicy melon

KETO PROTEIN BOARD
hard boiled egg, sliced avocado, cucumber, radish, tomato
salami, sliced cheeses, grapes

$10

$6
$8
$8

$4
$12
$12

MORNING BEVERAGES
15 guest minimum
Need a pick me up? We've got you.
A refreshing way to energize your day, one sip at a time.

PER GUEST
COFFEE
regular and decaf coffee traveler
cream, sweeteners, cups, lids, stirrers

TEA
hot water traveler, herbal and black tea assortment
milk, honey, lemon, sweeteners, cups, lids, stirrers

COFFEE + TEA
regular and decaf coffee traveler
hot water traveler, herbal and black tea assortment
cream, sweetener, milk, honey, lemon, sweeteners, cups, lids, stirrers

FRESH JUICES
orange + grapefruit

GREEN JUICES
energizing greens + ginger juice
energizing kale aid

STILL + SPARKLING WATER
bottled still water
bottled sparkling water

BLOODY MARY BAR
house made bloody mary mix
antipasti skewers
chilled vodka

$5

$4
$7

$4
$14

$3

$18

NOSH BOXES
10 box minimum per item
Individually assembled nosh boxes for one, better than a snack but not quite a full meal
including flatware and napkins- so you can grab and go and get back to your day!

PER BOX

GREEK MEZZE
hummus, feta, grapes, pita, kalamata olives
stuffed grape leaves

GARDEN CRUDITÉE
cruditée, hummus, green goddess dip

ANTIPASTO
genoa salami, capocollo, creamy brie, manchego, cruditée
dried fruits, crackers, marcona almonds

$12

$9
$12

PER BOX

FORMAGGI
three imported cheeses, gourmet crackers, grapes, cornichon
marcona almonds

CROSTINI TRIO
whipped feta + tomato, goat cheesee + charred asparagus
creamy brie + fig on toasted olive oil crostini

SNACK NOSH BOX
individually wrapped spiced nut mix, parmesan popcorn,
trail mix medly, beef jerkey

CHIPS + DIPS
corn tortilla chips + guacamole
pita chips + texas caviar
potato chips + caramelized onion dip

$10

$10

$8
$9

LUNCH BOXES
10 box minimum per item
Individually assembled lunch boxes including flatware and napkins
so you can grab and go and get back to your day!

LUNCH ON THE GO

PER BOX

sandwich, chips, pasta salad, cookie

SIGNATURE SANDWICHES + WRAPS

$18

LUNCH + LEISURE

PER BOX

premium sandwich, chips, pasta salad, fruit salad, cookie

PREMIUM SANDWICHES + WRAPS

HONEY ROASTED TURKEY

SLICED BEEF TENDERLOIN

cranberry chutney, aged gouda + greens

caramelized onions, brie, horseradish crema, greens

BLACK FOREST HAM

PESTO GRILLED CHICKEN

dijon aioli, swiss cheese, butter lettuce

sun dried tomatoes, roasted red peppers, fresh mozzarella, greens

ITALIAN MUFFALETTA

BLACK PEPPERCORN PORK TENDERLOIN

imported italian charcuterie, provolone, giardiniera, greens

herb goat cheese, pickled red onion, apple butter, greens

ROASTED VEGETABLE + GOAT CHEESE

SESAME SEARED AHI

whipped goat cheese, balsamic reduction

avocado, sriracha aioli, pineapple salsa, cabbage slaw

TOMATO CAPRESE PESTO

VIETNAMESE STEAK WRAP

marinated mozzarella, house made pesto aioli

bell peppers, romaine, cilantro

TUSCAN TUNA TOMATO WRAP

BUFFALO CHICKEN AVOCADO BLT WRAP

sundried tomato, basil aioli, arugula, feta

chipotle mayo aioli

CHICKEN CAESAR WRAP

PROSCIUTTO PARMESAN WRAP

romaine + garlic crouton crumble

fig Jam + arugula

GRILLED VEGETABLE + HUMMUS WRAP
balsamic grilled vegetables + mixed greens

$22

SANDWICH + WRAP PLATTERS
15 guest minimum
Beautifully arranged sandwich platters
so you can pick and choose and get back to your day!
(includes one bag of root vegetable chips per guest)

SIGNATURE SANDWICHES + WRAPS
PER GUEST

CHOOSE 2

$10

CHOOSE 3

$13

CHOOSE 4

$16

PREMIUM SANDWICHES + WRAPS
PER GUEST

CHOOSE 2

$18

CHOOSE 3

$21

CHOOSE 4

$24

SALAD BOXES
10 box minimum per item
Individually assembled salad boxes,
including flatware and napkins
so you can grab and go and get back to your day!
*salads can also be ordered family style on large platters

Included in price

Add $4

ON THE GO

LEISURE LUNCH

ADD PROTEIN

Salad
Roll + Butter
Cookie

Salad
Roll + Butter
Pasta Salad
Fruit Salad
Cookie

Salmon
Chicken
Shrimp
Tofu

$6
$4
$9
$4

PER BOX

INSTALATA MISTA
assorted mixed greens, shredded carrots, red onion, cucumbers
cherry tomatoes, balsamic vinaigrette

NIÇOISE SALAD
asparagus, zucchini, fingerling potatoes, hard boiled egg, carrots,
tomatoes, haricot verts, shallot vinaigrette

BLUE CHEESE RANCH WEDGE
iceberg lettuce, smoked bacon, house made blue cheese ranch dressing

GRILLD PEACH CAPRESE, GRILLED NAAN
artisinal greens, grilled peaches, mozzarella, cherry tomatoes
balsamic reduction, grilled naan bread

BALSAMIC KALE CRANBERRY PANZANELLA
roasted sweet potatoes, kale, shallots, cranberries, toasted croutons, pepitas,
parmesan

$16

$22

$18
$18

PER BOX

QUINOA SWEET POTATO
red quinoa, roasted sweet potato, scallion, spiced pecans,
lime maple vinaigrette

FARRO TOMATO PESTO
farro, cherry tomatoes, garlic, nut free pesto, parsley, parmesean

CHIPOTLE COBB
avocado, cherry tomatoes, smoked bacon, cucumbers, hard boiled egg,
blue cheese crumbles , chiptole ranch dressing

RETRO CHICKEN SALAD
roasted chicken breast, almonds, curry, mango chutney

$18

RETRO TUNA SALAD
albacore tuna, sun dried tomatoes, eggs, cucumber, feta

$16

$16
$22

$14

$16

BOXED ENTRÉES
10 box minimum per item
Individually assembled lunch entrée boxes, thoughtfully designed for any and every craving
including flatware and napkins so you can grab and go and get back to your day!

PER BOX

AL FRESCO PICNIC
watermelon feta salad, mediterranean pasta salad, roll + butter
grilled honey mustard salmon or chicken skewers

FARM TO TABLE
insalata mista, multi grain rice pilaf, roll + butter
honey mustard grilled chicken breast (or substitute tofu)

LIGHT + LOVELY
grilled vegetable medley, herb potato salad, roll + butter
citrus glazed grilled chicken

MEDITERRANEAN FEAST
tomato cucumber feta salad, orzo salad, roll + butter, souvlaki chicken
and tzatziki

$20

PER BOX

FRENCH BISTRO BOX
shaved fennel + citrus salad, lentil salad, roll + butter
chicken confit

$18

WEST COAST BOX
greens with grapes + goat cheese, california quinoa salad, roll + butter
ahi tuna slider

$18

EAST COAST BOX
apple cranberry slaw, summer boil potato salad, roll + butter
shrimp salad slider

$22
ITALIAN
petit caprese salad, pesto pasta salad, roll + butter
grilled balsamic chicken

POWER PROTEIN KETO
hard boiled egg, garbanzo green bean salad, roasted sweet potato
grilled lemon tahini chicken

ASIAN
carrot ginger edamame salad, soba noodle swirl, roll + butter
miso chicken yakitori

MEXICAN
charred corn + pepper salad, mexican rice, roll + butter
chipotle lime shrimp or chicken

$24

$24

$22

$20
$24
$20

$18

LUNCH ENTRÉES
15 guest minimum
Beautifully arranged family style lunch platters
includes fresh rolls + butter

PROTEIN

SALADS + SIDES

PER GUEST

PER GUEST

MAPLE SOY SEARED SALMON

$14

WATERMELON CUCUMBER FETA SALAD

$8

GRILLED HONEY MUSTARD CHICKEN

$12

MEDITERRANEAN PASTA SALAD

$6

BALSAMIC CHICKEN WITH OLIVES +
PRUNES

$14

WILD MUSHROOM RICE PILAF

$5

CONFIT GREEK CHICKEN

$12

GRILLED VEGETABLE MEDLEY

$6

GARLIC BUTTER SHRIMP SAUTÉE

$16

VINAIGRETTE POTATO SALAD

$8

LEMON TAHINI CHICKEN SKEWERS

$14

TOMATO CUCUMBER FETA SALAD

$8

SAGE PESTO PORK TENDERLOIN
PORCHETTA

$12

LEMON HERB ORZO SALAD

$6

FRENCH LENTIL SALAD

$8

CALIFORNIA QUINOA SALAD

$8

CHIMMICHURRI GRILLED FLANK STEAK

$14

PLATTERS + HORS D'OEUVRES
15 guest minimum per item
Beautifully arranged platters designed for your guests to pick and choose

PER GUEST

ANTIPASTO

$10

PER GUEST

ARTICHOKE SPINACH

$6
$10

HUMMUS + PITA

$6

FORMAGGI

VEGETABLE CRUDITÉE

$6

TORTA DI FORMAGGIO

$5

MASALA NAAAN

$5

BRUSCHETTA TRIO

$6

HORS D'OEUVRES- COLD
LIGHT BITES

HEAVY APPS

APPS FOR DINNER

3-5 pc/guest

6-9 pc/guest

10-14 pc/guest

3 dozen minimum per item

per doz

CHICKEN

$40

Tarragon Chicken Salad in flaky pastry

$40

Mini Chicken Ceasar salad wrap bites

$40

Thai chicken salad spring rolls cups, sweet chili sauce

$40

Mojito chicken lettuce cups, mango salsa

per doz

BEEF

$44

Cocoa crusted flank steak, arugula and horseradish mascarpone on ciabatta

$48

Filet mignon Rotoli, crème fraiche, caramelized onions

$48

Sliced filet, blue cheese + grape

per doz

$38

per doz

PORK
Antipasto Skewers- genoa salami, marinated artichokes, roasted re peppers, basli

SEAFOOD

$42

Smoked wild caught salmon on cucumbeer, crème fraiche, dill

$48

Poached Shrimp cocktail with house made cocktail sauce, fresh lemon

per doz

VEGETABLE

$38

Marinated mozzarella and tomato skewers

$36

Antipasto Skewers- Calabrian olives marinated artichokes, roasted red peppers, basli

$38

Butternut squash mousse tartlets

$40

Truffled Deviled Eggs

HORS D'OEUVRES- HOT
LIGHT BITES

HEAVY APPS

APPS FOR DINNER

3-5 pc/guest

6-9 pc/guest

10-14 pc/guest

3 dozen minimum per item

per doz

CHICKEN

per doz

BEEF & LAMB

$40

Chicken marbella skewers- olives + dried plums

$44

Chipotle beef sliders on organic brioche

$44

Petit chicken parmesan bites

$48

Beef tenderloin, caramelized onions, yorkshire pudding mini

$44

Crispy Chicken + Waffle Bites

$46

Minted lamb meatball skewer, cucumber tzaziki, butter lettuce

$38

BBQ chicken flatbread

$44

Flank Steak on Roasted Potato with chimmichurri

per doz

PORK

per doz

SEAFOOD

$40

Glazed applewood bacon wraped dates

$42

Salmon Cakes with Lemon Aioli

$42

Italian sausage stuffed mushrooms

$44

Toasted coconut shrimp

$42

BBQ pulled pork pastry minis

$48

Seared east coast crab cakes, lemon dijon aioli

$42

BLT Quesadillas

$46

Lobster mac + cheese bites

$44

Fully loaded bacon cheddar potato skin minis

per doz

VEGETABLE

$40

Roasted Sweet Potato and Avocado Mousse

$40

Black Bean cakes with Tomato Jam

$38

Balsamic Thyme glazed mushrooms

$40

Tomato soup mini with grilled cheese crouton

$38

sliced pear, clover honey + blue cheeese flatbread

DESSERTS
per doz

LA DOLCE VITA

$38

Peanut butter cup mini s'mores

$38

Bananas foster hand pies

$40

Coffee + donuts- espresso chocolate mousse and zeppoli

$32

Piccolo Cannoli

$36

Mini Tiramisu

$32

Chocolate Nutella Mousse Cups, Cookie Dust

$32

Carrot Coconut Cake, cream cheese frosting

$34

Apple Crostata, maple chantilly whipped cream

$36

Fresh fruit tartlet, vanilla bean pastry cream

$32

Amalfi lemon bars

$32

Salted Chocolate chip cookies

$36

Flourless Espresso brownies

$36

Strawberry Upside down cake bites

Ordering Information
PLATTERS
All drop off pricing reflects delivery on/in disposable containers + platters.
We are happy to accommodate the use of our porcelain platters for an
additional equipment and staffing fee (will be estimated in proposal)
TIMING
Orders: Must be placed with 24 hours notice
Cancellations: Must be made 48 hours prior
Delivery windows are 1 hour
MISC
Minimum guest count: 10
Delivery fee: based on order size + location (will be estimated in proposal)
DIETARY PREFERENCES
We are happy to accommodate gluten free/vegan/vegetarian, please let us
know how we can assist dietary restrictions!
CUSTOMIZATION
Our team is happy to create any custom menu if you would like to create
anything you don't see here!

We're excited to hear from you!
order@zullosinc.com
312-454-5900

