
 

 
 

 
Piccadilly Catering 

Let us take the worry out of preparing for your next party or 
business meeting. Our patio room is available by reservation 
and can accommodate up to 65 guests. Ask manager for 
more details. 
 

 

Gift Card 
Our gift cards make the perfect gift for all occasions. Please 

inquire with your server. 
 

 

Gift Baskets 
Our gift basket team will gladly assist you in creating a cus-

tom gift basket tailored to suit your specific needs. Whether 

you need one basket or several. 
 

 

Hours of Operation 

Breakfast  

Monday thru Saturday 6:30 am - 11:00 am 

 

Lunch and Dinner 

Monday thru Thursday 11:00 am - 9:00 pm 

Friday and Saturday 11:00 am - 10:00 pm 

Sunday 10:00 am - 8:00 pm 

 

Sunday Brunch 

10:00 am - 3:00 pm 

 
 
 

7728 E. Central • Wichita, KS 67206 
Tel: (316) 681-1100 • Fax: (316) 685-3819 

www.piccadillyusa.com 

Hors d’Oeuvres Combinations 

Option 1 

Fresh Cut Vegetable Display 

With Spinach & Water Chestnut Dip 

Fresh Fruit Display 

Mini Cocktail Buns filled with 

Ham, Turkey and Roast Beef 

Swedish Meatballs 

Assorted Mini Quiche 

$14.95 

Option 2 

Fresh Cut Vegetable Display 

With Spinach & Water Chestnut Dip 

Fresh Fruit Display 

Chicken Wings 

Choice of Buffalo or Chinese Style 

Mexican Pinwheels 

Marinara Meatballs 

$15.95 

Option 3 

Fresh Cut Vegetable Display 

With Spinach & Water Chestnut Dip 

Fresh Fruit Display 

Imported & Domestic  

Cheese Display 

Stuffed Mushroom Caps with 

Shrimp & Pesto Lobster Sauce 

Beef Skewers with Teriyaki Sauce 

Goat Cheese Ravioli 

$17.95 

Option 4 

Fresh Cut Vegetable Display 

With Spinach & Water Chestnut Dip 

Fresh Fruit Display 

Imported & Domestic  

Cheese Display 

Smoke Salmon with  

Classic Garnish 

Smoked Scallop Wrapped with  

Bacon 

Chicken Skewers with  

Peanut Dipping Sauce 

$18.95 

General Information 

These menus are only a guideline designed to assist you in selecting  

a menu for your event. Our catering staff will be happy to customize 

and detail your proposal  to meet your specific needs for your event. 

 

Guarantee and Deposits 

A  25% Deposit is required to secure the space. Deposits are nonre-

fundable. A guaranteed guest count is required no later than 3 busi-

ness days prior to your event. If a guarantee is not received, we 

charge for the maximum expected number or the actual number of 

attendees which ever is greater. 

 

Pricing, Service Charge and Sales Tax 

Prices listed do not include a 20% service nor 6.3% Kansas state tax.  

Liquor state tax is 10%.  

Hors d’Oeuvres 

Chicken Cream Puff 

 

$18.00 per dozen 

Finger Sandwiches  

Assorted Meats & Cream Cheese Spread 

$20.00 per dozen 

Mini Cocktail Buns filled with Ham, Turkey &  

Roast Beef 

$24.00 per dozen 

Croissant filled with Chicken Salad or Ham Salad 

 

$24.00 per dozen 

Mexican Pinwheel $15.00 per dozen 

Mozzarella Tomato and Basil Brushetta $18.00 per dozen 

Spinach and Feta Pies $18.00 per dozen 

Whole Side of Smoked Salmon with Classic Garnish $85.00 per platter 

Marinated Roasted Tenderloin with Classic Garnish $199.00 per platter 

Cold 

Hot 

Beef Skewers with Teriyaki Sauce 
 

$28.00 per dozen 

Chicken Skewers with Peanut Dipping Sauce 
 

$24.00 per dozen 

Swedish or BBQ Meat Balls 
 

$15.00 per dozen 

Chicken Wings (Chinese, BBQ, or Buffalo Style) 
 

$15.00 per dozen 

Mini Quiche 
 

$20.00 per dozen 

Stuffed Mushroom Caps 
 

$20.00 per dozen 

Southern Bread Chicken Strips 
 

$20.00 per dozen 

Mini Empanadas  
 

$20.00 per dozen 

Egg Rolls 
 

$21.00 per dozen 

Cornmeal Breaded Catfish Strips 
 

$15.00 per dozen 



Light Lunch Buffet Breakfast Buffet 

Hot Breakfast 

Scrambled Eggs with Cheese 

Choice of Bacon or Sausage 

Country Style Potatoes 

Fresh Fruit Salad 

Breakfast Breads and Pastries 

Whipped Butter and Preserves 

Coffee & Orange Juice 

$10.50 

 

Casserole Breakfast 

Choice of  

Sausage or Ham Frittata 

Country Style Potatoes 

Fresh Fruit Salad 

Breakfast Breads and Pastries 

Whipped Butter and Preserves 

Coffee & Orange Juice 

$11.00 

Breakfast Wrap 

Tortilla filled with 

Bacon, Egg and Cheese 

Fresh Fruit Salad 

Breakfast Breads and Pastries 

Whipped Butter and Preserves 

Coffee & Orange Juice 

$10.00 

 

Biscuits and Gravy 

Biscuits with Sausage Gravy 

Hash Brown Potatoes 

Fresh Fruit Salad 

Whipped Butter and Preserves 

Coffee & Orange Juice 

$9.50 

Big Breakfast 

Scrambled Eggs with Cheese 

Choice of Bacon or Sausage 

Country Style Potatoes 

Fresh Fruit Salad 

French Toast with  

 Butter and Whipped Cream 

Coffee & Orange Juice 

$11.00 

 

Continental  Breakfast 

Assorted Pastries 

 Breakfast Breads 

 Whipped Butter and Preserves 

Fresh Fruit Salad 

Coffee & Orange Juice 

$8.00 

Deluxe Salad Bar 

Chicken Salad, Tuna Salad, 

Fruit Salad and Pasta Salad 

Fresh Tossed Garden Salad with  

Ranch & Vinaigrette Dressings 

Fresh Baked Rolls 

$10.25 

Soup and Sandwich Buffet 

Roast Beef, Turkey, and Ham 

served on Croissant 

with Lettuce, Tomatoes, and  

Provolone Cheese 

Chef Choice Soup 

$8.99 

Idaho Baked Spud Bar 

Idaho Baked Potatoes served with 

Whipped Butter and Sour Cream 

Bacon Bits, Cheddar Cheese 

 Grilled Chicken and Broccoli 

Cheese Sauce 

Fresh Garden Salad with  

Buttermilk Ranch and Vinaigrette 

Dressings 

Fresh Baked Rolls 

$9.95 

 

Build Your Own Sandwich Buffet 

Roast Beef, Turkey, and Ham 

with Assorted Breads 

Provolone, Swiss and  

Monterey Jack Cheeses 

Lettuce, Tomatoes, 

Onions and  Dill Pickles   

Pasta Salad and Potato Salad 

$10.25  

Desserts 

Dinner Buffet 

All Buffets come with Choice of one Salad, Choice of one; Potato,  

Pasta or Rice, Choice of one Entrée, Chef Choice Vegetable,   

 Fresh Baked Rolls, Ice Tea and Coffee 

 

May Choose Second Entrée for Additional Cost of $3.00 per person 

 

Salad Choices 

Fattouch, Caesar, Fresh Tossed Garden Salad, Fresh Fruit Salad, 

Pasta Salad, Poppy Seed Coleslaw  or Potato Salad 

 

Potato, Pasta or Rice Choices 

Oven Roasted Potatoes, Parsley Butter Potatoes, Mashed Potatoes 

with  Gravy, Scalloped, Au Gratin, Baked Potatoes, Pasta Alfredo             

or Garden Style Rice 

Entrée Choices 

Grilled Chicken Breast with your Choice of Sauce 
  (Moutarde, Parmesan Cream, or Peppercorn) 
 
Rotisserie Chicken with Herb Butter 
 
Roast Beef  with Madeira Mushroom Sauce 
 
Roast Pork Loin with Pear and Cranberry Chutney  
 
Pasta Carbonara– Cavatappi Pasta tossed with bacon, 
Peas, Mushrooms and Alfredo Sauce 
  (add 1.00 for Chicken and 2.00 for Shrimp per person) 
 
Santa Fe Chicken & Shrimp with Penne Pasta 
 
Cashew Chicken Stir –  Fry 
 
Enchiladas — Choice of Beef or Chicken 
 
Lasagna — Choice of Beef or Vegetable 
 
BBQ Ribs 
 
Southern Fried Chicken 
 
Sliced Smoked Brisket 
 
Marinated Beef Petite Tender 
 
Grilled Salmon with Dill Cream Sauce or Seafood Butter 
 
Breaded Catfish Filet 
 
Grilled Filet 
 
Grilled Ribeye 

$14.95 
 
 

$15.95 
 

$15.95 
 

$14.95 
 

$14.95 
 
 
 

$15.95 
 

$14.95 
 

$14.95 
 

$13.95 
 

$16.95 
 

$12.95 
 

$14.95 
 

$18.95 
 

$18.95 
 

$15.95 
 

$27.95 
 

$25.95 
 

French Pastries, Assorted Petit Fours,  

Fresh Fruit Tarts, Lemon Tarts Éclairs,  

Cream Puffs, Brownies and Assorted Bars 

$2.75 

 

Cream Filled Cakes and Cheesecake 

 German Chocolate, Chocolate Raspberry,  

Chocolate Hazelnut, Carrot,  

Strawberry Chantilly, Chocolate Mousse,  

Black Forest and Vanilla Cheesecake 

Decoration Package is available for additional cost 

 

12” Round - $38.00 -serves 15-20 

Half Sheet - $45.00 -serves 24-48  

Full Sheet -  $68.00 -Serves 64-96 

Coffee Breaks & Meeting Refreshments 

Coffee or Decaf $15.00 per gallon 

Ice Tea $15.00 per gallon 

Hot Tea $1.00 per bag 

$5.00 per liter Orange / Apple / Cranberry / Tomato Juice  

$16.00 per gallon 

Assorted Soft Drinks / Tea / Lemonade (20 oz) $1.50 each bottle 

Mineral Water / Spring Water $2.50 per bottle 

Lemonade $16.00 per gallon 

Fruit Punch—Non-Alcoholic $16.00 per gallon 

Champagne Punch $27.00 per gallon 


