
102 W Park Street 
Taylorville, IL 62568 

(217) 824-2516 
angelos-catering.net 

*Two Entrée Buffet Options: 
(2) —  Italian “Pasta" Entrée = +.1.50 pp  

Traditional/Premium + Any Pasta = +2.00 pp  

(2) —  Traditional/Premium Entrée = +3.00 pp 
*This charge is added to the highest priced entrée   

Please call us for a custom quote of 3+ Entrée items 

 

Real China Packages  

Tier 1: $3.00 pp 
10.5” White Dinner Plate, Salad Plate,  

Real Stainless Flatware 

 

Tier 2: $6.00 pp 
10.5” White Dinner Plate, Salad Plate,  

Real Stainless Flatware, Water Goblets, White 
Linen Napkin, Water/Tea Crafts on Tables 

 

Tier 3: $7.00pp 
10.5” White Dinner Plate, Salad Plate,  

Real Stainless Flatware, Water Goblets, White Lin-
en Napkin, Water/Tea Crafts on Tables,  

Coffee Cup & Saucer 
 

Table Service “Plated” 
+20% of total bill 

 

Beverage Selections: (includes) 

Iced Tea & Lemonade 
Water available upon request 

*Set up @ Buffet Station w/dispensers &  
plastic cups. 

 
  

www.angelos-catering.net 

Phone: (217) 824-2516 
 

Randi Brandis, Catering Manager 
catering.taylorville@gmail.com 

(217) 820-6439   (text available) 
 

Luke Puckett, Head Chef 
 

J.I. McDowell, Owner 
john@angelos-pizza.net 

2024 Menu 
Entrees & Sides 

“Catering to your needs…” 

Deposits:  
In order to secure your event, a catering  
contract and deposit must be received. The deposit is  $250
(non-refundable) and is required at the time of booking — 
unless otherwise arranged  

Payments:  
Payment is to be made in full when your guaranteed reser-
vations are given (7 days prior), unless other arrangements 
have been made.  We prefer cash or check, but we also ac-
cept Visa, MasterCard, Discover and American Express .  
A 4% processing fee will be added for all credit cards.
(deposits are not charged this fee).  
Gratuity is not included and is left to your discretion. All 
food items are subject to change and sales tax rate based on 
where the food is being served — unless a State of Illinois 
tax exempt letter is submitted prior to your event.  

Venue Fee: 
Some venues require a "venue fee" in order to serve food or 
beverages at their facility. This fee ranges between 10-15% 
and is added to your gross total. This percentage is depend-
ent on the venue in which you are having your event, so 
please reach out to a manager for the particular fee based 
on the venue.   

Mileage / Travel Fee 

Service charges and/or delivery charges may be  
applied to certain orders based on group size and  
location. Any event over a 20 miles radius  from Taylorville, 
will be charged a $50 travel fee per event. We do not book 
events that are over one hour from our location.  

Guarantee & Portions:  
The final guaranteed number of guests must be received by 
Angelo’s Catering by seven (7) days prior to your event. Oth-
erwise, the guest count listed on the signed contract will be 
considered your guarantee. You will be charged for the ac-
tual guest count in the case it exceeds your guarantee. In 
order to provide you with the best possible  price, we do 
not provide an overage for food. Please let our staff know in 
advance if you expect a larger than normal consumption of 
food.  



Includes: Choice of salad, choice of  

potato, choice of 1 vegetable, 2 beverages, 

and warm dinner rolls w/butter 

$11.50 

~* Fried Chicken 

Beef and Noodles 

~* Chicken Cordon Bleu 

 

 

$13.00 

Marinated Grilled Chicken Breast 

(herb crusted, Italian breaded) 

Pulled Pork BBQ 

Southwest Chicken 

 

$15.00 

Taco Bar ($15-18) 

(Standard, Deluxe, Ultimate) 

Roasted or Smoked Turkey 

 

$18.00  

~* Italian Beef 

~* Slow Simmered Roast Beef 

 

$20.00 

Beef Brisket  

~* An Angelo’s Favorite ~* 

 

Includes: Choice of salad, choice of  

potato, choice of vegetable, 2 beverages, 

and warm dinner rolls w/butter 

$12.00 

Baked Premium Ham 

 

$14.50 

~* Bacon Wrapped Pork Tenderloins  

Butterfly Apple Wood Pork Chops 

~* Herb Crusted Pork Loin or Apple Wood 

(carving station included) 

 

$20.00 

Marinated Salmon Fillet  

Center Cut Pork Chop 

 

$25.00 

~* Beef Tenderloin (medallions) 

 

$28.00 

New York Strips 

Sirloins 

 

$30.00 

~* Prime Rib  

Ribeye Steaks 

Includes: Choice of salad, choice of  

vegetable, 2 beverages, and garlic bread or 

rolls w/butter 

$10.50 

Spaghetti 

~* Mostaccioli 

Rigatoni 

~* Cheese Tortellini’s w/garlic butter  

 

 

$11.50 

~*Housemade Signature Lasagna 

Meat Ravioli 

Cheese Ravioli 

Fettuccini Alfredo 

 

 

$13.00 

~*Chicken Fettuccini Alfredo 

Chicken Parmesan 

Meat & Cheese Manicotti 

Chicken & Noodles 

John’s Pasta 

Vegetables: 
Whole Kernel Corn 

Southern Style Green Beans 

~*Angelo’s Own “Cream Corn”  

Baked Beans  

Vegetable Medley  

Glazed Carrots 

 

 
Salads: 

Fresh Garden Salad 

Caesar Salad 

Pasta Salad  

Potato Salad  

Cole Slaw  

~* Signature House Salad (+1.00 pp) 

Potatoes: 
Mashed Potatoes w/ Gravy 

Baked Potato w/ Butter & Sour Cream 

~* Au Gratin Potatoes 

~* Twice Baked Potato Casserole  

Baby Baker Potatoes  

Hash Brown Casserole 


