Pizza 16

Our dough is made from scratch and is hand tossed.
Our sauce is homemade with imported ingredients. Our top-
pings are fresh. We are serious about pizza! Ask to have

Greek
A white pizza with feta,kalamata olives,
tomatoes and spinach

Cuban
A white pizza with marinated tender pork,
diced ham,pineapple and a hint of dijon

BBQ Chicken
A white pizza grilled BBQ chicken breast,
diced tomatoes and red onions

Veggie
Tomato,green pepper,onion,spinach and
mushroom

Meat
Ground beef,bacon,ham,pepperoni,sausage

Steak & Cheese e
A white pizza with shaved delmonico, bell-
pepppers and mushrooms

15.00

15.00

15.00

15.00

15.00

15.00

BREAKFAST

Breakfast can be prepared (delivered) as early as needed. 24
hours is usually needed. Items are packed in 9 x I2 pans or I8
inch platters. The pans usually feed eight to ten people. A full
breakfast including eggs, bacon & sausage, home fries and juice/
water typically will cost five to six dollars per person (based on

20-25 people).

Scrambled Eggs
No cholesterol eggs available

Western Scrambled Eggs
Peppers,Onions,Ham and Cheese

Bacon

Sausage Patties or Links
Homefries
Grits (Add Cheese + $4.00)

Biscuits
Homemade. Served with Jellies and Fries. Can Be served with
Ham, Bacon or Sausage ($1.35 ea.)

Assorted Bagels. (Per Dozen)
Served with assorted Cream Cheeses, Jellies and Butter

Corned Beef Hash

Cream Chipped Beef

Scrambled Benedict weW

English Muffin, Ham and scrambled egg topped with Hol-
landaisse sauce

22.00

24.00

20.00

22.00

12.00

12.00

22.00

16.00

16.00
16.00
3.00 Ea

Inquire about our breakfast buffet options. We are able to do a

number of different set ups in the restaurant

Joe's Inn
Sompeadli oSS,

Catering
Menu

2616 Buford Road
Bon Air, Va. 23235
320-9700

7140 Mechanicsville
Tpk
Mechanicsville, Va.
23111
569-0411



SALADS

Truly huge salads! Served on an 18” platter with a domed lid.
These salads serve 12-14 people. All of our Greek and Italian in-

gredients are imported directly from Greece and Italy.

Greek Salad

By far the most popular! Built upside down to hold
the mixed greens, feta, kalamata, olives, tomatoes, on-
ions and pepperoncinis.

Chef Salad
Mixed greens, tomatoes, onions, ham, turkey, American
and Swiss cheese.

Fried or Grilled Chicken Salad

Mixed greens, diced tomatoes, red onion and spicy wal-
nuts served with diced fried chicken tenders or sliced
grilled chicken breast. dressings.

Garden
The “standby” with mixed greens, tomatoes and red
onions.

Caesar Salad
Crisp romaine, garlic croutons, parmesan cheese and
creamy Caesar dressing on the side.

B.LT. Caesar
Same as above, but add diced tomatoes and crunchy
bacon.

Southwest Blackened Chicken Salad

Mixed Greens, diced tomatoes, pitted olives, peppers,
onions, cheddar and mozzarella cheeses! Served with 5
huge sliced chicken breasts. Served with lots of Ranch
and assorted other dressings.

Grilled Salmon Spinach Salad v\e\N
Baby spinach, hardboiled eggs, crunchy bacon and
grilled salmon.

31.00

29.00

33.00

23.00

23.00

26.00

40.00

40.00

HOUSE SPECIALTIES

Many of these items have been around for over fifty years and are
just now making it to offices and special events. Served in a 9 by
12 pan, these items feed 8 to 10 people. Served with plenty of

homemade bread and butter!

Spaghetti A L:a Joe
The most popular item! Baked spaghetti with provolone cheese. (meat
0r marinara sauce)

Spaghetti A La Greek
Baked spaghetti with a hint of garlic, feta, provolone and Romano
cheeses. (meat or marinara sauce)

Lasagna
Layers of ricotta and mozzarella cheeses, pasta and meat sauce.

Vegetable Lasagna
Layers of zucchini, squash and bell peppers with ricotta, provolone,
pasta and marinara sauce.

Chicken or Veal Parmigiana
Tender breast of chicken or Veal cutlet topped with meat and marinara
sauce and mozzarella cheese.

Chicken Kabobs
Marinated chicken breast with onions and green peppers over a bed of
rice pilaf.

Sirloin Beef Tips with Mushrooms
Pan fried served over a bed of rice pilaf. How about chicken livers or
meatloaf with mashed potatoes?

Blackened Chicken Alfredo
Tender chicken breast with Chef Paul’s seasoning over penne pasta
Alfredo. Shrimp Alfredo! ($48.00)

Vegetarian Penne Pasta
Sautéed portabella mushrooms, roasted red bell peppers and basil to-
matoes over penne pasta.

Stuffed Shells
Herbed cheese and ricotta topped with marinara.

Steak and Cheese Tortellini
Cheese filled tortellini tossed with Alfredo and topped with tender,
thinly sliced, blackened New York strip.

Grilled or Blackened Salmon Alfredo (can be put over rice pilaf)
North Atlantic Salmon over Penne pasta Alfredo.
weW

36.00

40.00

40.00

40.00

42.00

42.00

42.00

42.00

40.00

42.00

45.00

45.00

SUBS & SANDWICHES

“Atkins Platter” Yep, no bread

Grilled chicken breast, blackened tuna steak, Cuban pork loin and
pastrami. All cut in strips to do whatever you want with this ulti-
mate load of protein.

Club Platter (20 quarters)
Turkey, ham, American cheese, lettuce, tomato, bacon and mayon-
naise. Voted the best club in Richmond.

Sub Platter (10 halves)
Choice of the following: chicken salad, tuna salad, turkey or subma-

Hot Grill #1 (12 halves)
A mix of sailor, pastrami & Swiss and turkey Reuben sandwiches.

Hot Grill #2 (12 halves)
A mix of roasted portabella, turkey, bacon and cheddar and Cuban
pork sandwiches.

BBQ
Yes a Greek/Italian place has great BBQ! Feeds 20 to 24 people.
Includes 24 buns and slaw

Philly Steak and Cheese (12 halves)
Just the good stuff! Steak, cheese and bread v\e\N

Drinks, Sides and Desserts

Greek Penne Pasta Salad (serves 8-10)

Chilled Tortellini Salad serves (8-10)

Red Bliss Potato Salad

Coleslaw

Assorted Bars (decadent, Oreo, heath bar, apple caramel etc.)
Gourmet Cookies (cranberry chocolate chip, sugar, oatmeal raisin)

Deluxe desserts (those served in house)

Drink Service

45.00

34.00

34.00

35.00

40.00

46.00

38.00

18.00
18.00
12.00
12.00
1.00
5
250

We serve Pepsi products, fresh brewed tea,
lemonade and bottled water. Our drink ser-

vice includes cooler with ice and cups



