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Buffet Catering Menu 
Choose from our selected menu options: Sizzling - Blazing & Inferno. Dinner Rolls served with 

all orders 

Hot Pans Catering Chicago provides all your catering needs for your 

special event. 

 

. 

 

SIZZLING CATERING MENU $22.95 pp 
Choose 2 Entrees,1- Side, 1- Vegetable & Salad 

 

Four Cheese Mostaccioli in our special blend meat sauce. 

 

Grilled Chicken Fettuccini Alfredo: Tender Grilled chicken tossed in our homemade 

alfredo sauce w/ fresh roasted grape tomatoes & spinach. 

 

Savory Meatballs in Brown Gravy w/caramelized onions or Marinara w/shredded 

parmesan. 

 

Garlic & Herb Baked Chicken: Fresh marinated chicken with selected herbs, slowly 

baked. 

 

Sweet sliced Italian Sausage sauteed w/tri-colored peppers & onions. 

 

 

 

 

http://www.hotpanscatering.com/


 

 

BLA’ZIN CATERING MENU $23.95 PP 
Choose 2 Entrees,1- Side, 1- Vegetable & Salad 

 

Crisp Fried Chicken: Crispy hand battered deep fried chicken. 

 

Garlic & Herb Baked Chicken: Fresh marinated chicken with selected herbs, slowly 

baked. 

 

Center cut Pork Chops: Tender Grilled w/citrus herb butter or Southern Smothered 

w/caramelized onions. 

 

Sliced Beef w/au jus: Thinly sliced beef w/peppers & onions in our famous au jus 

 

Stuffed Portabella Mushroom: Portabella mushroom caps stuffed and topped with a 

two-cheese blend. 

 

 

INFERNO CATERING MENU $25.95 PP 
Choose 2 Entrees,1- Side, 1- Vegetable & Salad 

 

Chuck Pot Roast w/ gravy: Chuck Pot Roast, slowly cooked in blended seasoning, 

w/potatoes & carrots in a homemade brown gravy. 

 

Jerk Chicken: Fresh chicken seasoned with our homemade Caribbean jerk 

seasonings, marinated and slowly cooked. Served with a side of our homemade jerk 

sauce.  

 

Stuffed Chicken Breast: Tender spinach stuffed chicken breast with a creamy 

spinach sauce, topped with shaved parmesan.  

 

Pork Tenderloin: Pork Tenderloin Medallions with diced apples or sauteed onions & 

mushrooms in our homemade pork au jus. 

 

Baked Whitefish: Panko crusted Baked Whitefish with a zesty caper citrus butter 

sauce 

 
 
 
 



 
 
 

SIDES- VEGGIES & SALADS 
 

Choose your Side, Vegetable and Salad 
Sides: Four Cheese Mac-n-Cheese –Garlic Mashed Potatoes – Herb Roasted 
Potatoes- Cheesy Scallop Potatoes –Rice Pilaf – Cilantro Lime Rice. 
 
Vegetables: Sauteed Green beans – Buttery Sweet Corn – Vegetable Medley – 
Honey Glazed Carrots – Steamed Broccoli Florette's – Asparagus (+1.25pp) 
 

SALAD 
Chef's Salad: Fresh greens, Julienne strips of ham, Turkey, cheddar & Swiss cheese, 
cucumber & tomato. 
 
House Specialty Salad: Fresh Greens, mandarin orange, Walnuts, grilled chicken 
strips, tomatoes, red onion, shaved carrots, & House dressing. 
 

Italian Pasta: Tri Colored Rotini pasta, in a homemade Italian dressing, topped with 

garnish 

Fruit Salad: Assorted fruit, cubed & mixed. 
 

 

  
**Food Allergies** 

 Some of the ingredients in our menu items may contain or come into contact with common 
allergens including: soy, tree nuts, milk, wheat, fish, shellfish, eggs, etc. Please contact 
management for any questions or concerns regarding ingredients in your menu items. 

 
 

Hot Pans Catering Chicago menu and pricing are subject to change without notice. 

To place your catering orders and for individual pricing, please contact us at the number listed above. 


