
To order: call: 800.562.5660                or visit: schaulscuisine.com

Lunch MENU 2019

Schaul’s Signature Cuisine & Events   520 Lively Boulevard   Elk Grove Village, IL 60007

Delightfully Tasting, 
Eclectic Luncheon  
Entrées



MESQUITE GRILLED CHICKEN                      9.25 
Mesquite-smoked sliced breast of chicken, gruyere cheese,  
cilantro mayo, served with sun-dried tomato-basil focaccia bread

BUFFALO RANCH BREAST OF CHICKEN 9.25 
Breast of chicken in a spicy buffalo sauce, and bleu cheese,  
shaved celery served with ciabatta roll

ITALIAN BEEF 9.95 
Thinly sliced round of beef, simmered in Italian gravy served with sautéed 
peppers, mozzarella cheese, giardiniera on an Italian sub

PULLED PORK 10.25 
Smothered in our Signature BBQ Sauce served with brioche buns

BRISKET SANDWICH 9.95 
Thinly sliced slow roasted brisket, dressed in our ancho chili  
bbq sauce served with classic brioche rolls

CHIPOTLE PORTOBELLO V 8.50 
Chipotle bbq portobello mushrooms with jack cheese,  
and spicy cilantro slaw on a multi-grain roll

BI CHAY  8.75  
Lemongrass and cilantro marinated tofu, Vietnamese pickled  
vegetables, cucumber slices, jalapeño, green leaf lettuce,  
and cilantro leaves served with classic french baguette

PHILLY CHEESE SANDWICH 9.50 
Beef top round, Vidalia sweet onion, mozzarella cheese and  
mixed bell peppers served with hoagie roll

SHRIMP PO’BOY 9.50 
Corn flour dusted Louisiana shrimp with creole tomatoes,  
shredded green leaf lettuce and house-made remoulade  
served with crisp baguette

Build Your Own Hot Sandwiches Menu

To order call 800.562.5660    or visit: schaulscuisine.com

All sandwiches include a deli salad, home made chips, and assorted cookies.

All packages include tableware. Chafing dishes available upon request. We request a minimum of 12 same sandwich type. 
Orders must be placed 24 hours prior to delivery. Prices subject to change without notice. 



CHICKEN PARMESAN  9.50 
 Breaded chicken breast, marinara cavatappi pasta,  
 mozzarella cheese  served with kale salad and garlic bread 
 
CHIPOTLE BBQ CHICKEN  9.50 
 Maple chipotle bbq marinated bone-in chicken served  
 with onions, shredded cheddar cheese, guacamole,  
 sour cream and taco sauce with side: cilantro lime rice,   
 tortillas and beans

THAI COCONUT GREEN CURRY  9.50 
 Roast chicken and mixed seasonal vegetables,  
 jasmine rice, and lemongrass cucumber salad 
 
 
SESAME CRUSTED SALMON 9.95 
 Sesame crusted salmon, buckwheat noodles  
 and Chinese vegetables 

MARKET FISH 10.95 
 Served with seasonal vegetables/noodles/rice  
 and accompanied sauce  
 
 
STICKY BABY BACK RIBS  10.95 
 Sweet and sour chili smothered baby  
 back ribs, cilantro, rice, mixed greens,  
 sesame ginger vinaigrette

SOUTHERN STYLE MEATLOAF 10.95 
 Bacon wrapped meat loaf, mashed potatoes,  
 and gravy, green beans, garden salad,  
 fresh dinner rolls 

BRAISED LAMB SHANKS  10.95 
 Slow cooked lamb shanks, creamy mashed  
 potatoes, market vegetables, greek salad,  
 yogurt sauce 
 
EGGPLANT PARMESAN 9.25 
 Classic eggplant parmesan, layered with mozzarella,   
  parmesan and tomato sauce and garlic bread 

Hot Entrées Menu
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To order call 800.562.5660    or visit: schaulscuisine.com

Deluxe disposable tableware included. Chafing dishes available upon request. We request a minimum order of  
12 per entrée. Orders must be placed 24 hours prior to delivery. Prices subject to change without notice. 



Ve
ge

ta
ri

an
So

up
s*

VEGETARIAN LASAGNE  10.50 
 Pasta sheets, mixed vegetables, alfredo   
 sauce, Caesar salad, garlic bread

PENNE POMODORO  9.25 
 Penne pasta with artichoke, mushroom and  
 spinach, tomato sauce, kale salad,  tomato/ 
 served with garlic bread

MISO TOFU MUSHROOM AND 
 ASPARAGUS DONBURI V GF    10.25 
Marinated tofu, mushrooms, lotus root,  
 asparagus and peppers, stir-fried and  
 served with basmati rice

CORN AND SHRIMP CHOWDER  5.50  
 Fresh tiger prawns, red bliss potatoes,  
 onions and celery, fine herbs  and shrimp broth,  
 served with freshly popped corn

CHICKEN NOODLE SOUP  4.95 
 With fresh carrots, onion, celery, fine herbs  
 and egg noodles

CARROT GINGER SOUP V GF  4.95 
 A creamy blend of horse carrots ginger, nutmeg  
 and coconut cream

MEXICAN TORTILLA SOUP V GF  4.95 
                       available with chicken .75 extra 
 Mixed vegetables. tomatoes, onions, sweet corn,  
 avocado, black bean, corn tortillas, cilantro and  
 queso fresco cheese. Also available with chicken 
 
LOBSTER BISQUE  5.50 
 A creamy blend of maine lobster, dry sack sherry,  
 light cream and chives

Hot Entrées Menu

*SOUPS 10-person minimum

To order call 800.562.5660    or visit: schaulscuisine.com

Deluxe disposable tableware included. Chafing dishes available upon request. We request a minimum order of  
12 per entrée. Orders must be placed 24 hours prior to delivery. Prices subject to change without notice. 



Salads

TOMATO-CUCUMBER SALAD V GF 3.95 per person 
  Roma tomatoes, European cucumbers, and red onion in   
     apple cider vinaigrette

MEDITERRANEAN SALAD V GF  4.25
 Romaine and red leaf lettuces, cucumbers, black olives,  
 red onion, artichoke hearts, red and yellow tomatoes,  
 balsamic vinaigrette 
 

CITRUS JICAMA SLAW V GF  4.25 
 Matchsticks of jicama and golden pineapple, cilantro,  
 orange and lime dressing

KALE CAESAR V  4.25 
 Kale leaves tossed with herb and garlic toasted croutons,  
 shaved parma cheese, classic Caesar dressing

GREEN SALAD V GF  4.25 
 Hearts of romaine, arugula, leaf lettuces, cucumbers,  
 frisee, kale, shaved fennel, buttermilk vinaigrette

SONOMA SALAD V GF  3.95
 Heritage field greens, toasted pecans, chevre cheese,  
 tomatoes, cucumbers, acacia honey citrus vinaigrette

                    CHEF SEASONAL SALAD
                       Drawing from the seasons’  
                   bountiful market choices. 
                  Please ask your salespersons  
                  for details.

To order call 800.562.5660     or visit: schaulscuisine.com

Deluxe disposable tableware included. Chafing dishes available upon request. We request a minimum order of 12 per 
entrée. Orders must be placed 24 hours prior to delivery. Prices subject to change without notice. 



Seasonal Dessert Delights*

To order call 800.562.5660  or visit: schaulscuisine.com

Deluxe disposable tableware included. Chafing dishes available upon request. We request a minimum order of 12 per 
entrée. Orders must be placed 24 hours prior to delivery. Prices subject to change without notic 

WARM STICKY TOFFEE PUDDING 3.75

TRES LECHES CAKE 3.25 
 

CHOCOLATE COVERED CORN FLAKES  3.25

MEYER LEMON CAKE 3.75

MINATURE LEMON CUSTARD TART 3.95

APPLE GINGER CAKE  3.75

ASSORTED COOKIES AND ICE BROWNIES  3.25

STRAWBERRY SHORT CAKES* (SEASONAL) 



Co
ld

Ho
t Regular or Decaf Coffee by the Box 

(Condiments & cups included)

 Small (12 servings)     16.75

 Medium (20 servings)     24.95

 Large (48 servings)     55.95

Hot Apple Cider
 Small (12 servings)     13.50

 Medium (20 servings)     22.50

 Large (48 servings)     54.00

Tea By the Box
 Small (12 servings)     17.95
 Large (48 servings)     59.50

Beverages

ASSORTED FRUIT JUICES (10 oz. bottles) 1.50

HALF PINT MILK (sold in increments of 6) 9.90 
 

FLAVORED WATERS  1.25

BOTTLED SPRING WATER 1.00

ASSORTED COCA-COLA BRAND  
SOFT DRINKS (12 oz. cans) 1.00

LEMONADE or ICED TEA (12 oz. cans)  1.00

HOMEMADE LEMONADE  
OR ICED TEA (per serving) 1.95

BEVERAGES with cups and ice Additional .35 each 

Schaul’s Signature Cuisine & Events, 520 Lively Boulevard, Elk Grove Village, IL 60007
Phone: 800.562.5660   Fax: 847.647.6406   e-mail: info@schauls.com

To order call 800.562.5660  or visit: schaulscuisine.com


