
Store Hours 
Monday –Friday 9:00am to 7:00pm 

Saturday 9:00am to 7:00pm 
Sunday 10am to 2pm 

Scan this  
Q R  B a r c o d e  with your 

phone and learn more 
about our services. 

Catering by Design 

Let us do the cooking! Whether you simply need to 
pick up a quick hot dinner for your family, sandwich 
platters for the office or you need to host a large 
reception we can cater to your every desire.  

We offer all our freshly prepared sandwiches, 
salads, side dishes, main courses and desserts for 
any size party. Served hot or cold we will package 
everything so it will be easy to serve. We also 
specialize in a wide variety of hot and cold party 
platters and appetizers. Be a guest at your next 
party! Please allow our catering director and chef 
assist you in planning your next event or party. Our 
goal is to make everything as simple as possible 
for you. Catering by Design services include menu 
development, delivery, set up and a fully trained 
service staff including chefs, servers and 
bartenders. We can also assist in selecting 
beverages for the event to complement the 
menu. Any necessary extras such as plates, silver, 
glassware, tables, chairs or linen etc. are also 
available. 

Dinner by Design 

Our chef has developed a weekly menu featuring 
daily dinner specials. These delicious dinners will 
include soup, salad, main course, two sides, bread 
and dessert. The kitchen will customize menus to 
accommodate taste, portion and budget. Check 
our website for weekly menu.  

Chef by Design 

Chef Tim will come to your home or venue and 
conduct cooking classes, cocktail parties, dinner 
demonstrations or wine and beer pairing dinners. 
Invite your friends to an exciting fun and food filled 
occasion. Hosted  by Chef Tim Schafer.  

 

 

 



 

 

Salads and Side Dishes: 
• Home style potato salad 
• German style potato salad 
• Red skin potato salad 
• Rosemary roasted potatoes 
• Maple glazed sweet potatoes 
• Creamy style cole slaw 
• BBQ style cole slaw 
• Pasta salad with grilled 

vegetables and feta cheese 
• Tortellini salad with sundried 

tomatoes and peas 
• Classic macaroni salad 
• Sea shell pasta salad with tuna 
• Solid white tuna salad 
• Classic white meat chicken salad 
• Waldorf chicken salad 

• Southwestern chicken salad 
• Thai chicken salad 
• Broccoli, bacon and mozzarella 

salad 
• Carrot and raisin salad 
• Corn, black bean and sweet 

pepper salad 
• Bulgur wheat salad (tabouleh) 
• Fresh mozzarella, tomato and basil 

salad 
• Creamy cucumber dill salad 
• Italian antipasto salad 
• Marinated green bean salad 
• Grilled asparagus salad 
• Grilled marinated vegetables 
• Classic shrimp and dill salad 
• Mediterranean grilled shrimp salad 
• Italian calamari salad 
• Herring in wine sauce 
• Herring in cream sauce 

 
 


