
 

Louie’s Restaurant & Catering 
Menu & Price List 

 
Call 6107911226      vm 6107911556 

2071 31st Street SW; Allentown, PA  18103 
Email:  catering@louiesrestaurant.com 

 
www.mylouies.com 

 
 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
Where will we cater? … anywhere! 
 

Home, Office or Anywhere 
Louie’s can cater your party just about anywhere.  We can supply service staff, deliver and set up 

the party and pick up the equipment later, or even prepare a full meal for you to pick up at 
Louie’s. 

 

Louie’s Semi-Private Dining Area 
Located in the rear section of Louie’s we often cater to groups under 40 interested in an informal                  

affair. This area is great for parties who wish to order off the regular menu or dine on our                   
ever popular lunch buffet or Sunday Brunch. 

Groups may decide between three options: 

1.  Select a package from our catering menu which will be served family style. 
2.  Select up to six entrées from the dinner menu for guests to choose from with fixed 

appetizers & desserts. 
3.  Allow the guests to order ala carte from our dinner menu. 

 

 

  

 



 

LUNCHEON PACKAGES .. MINIMUM 20 GUESTS (OFFSITE ONLY) 
ALL SELECTIONS BELOW SERVED WITH: 

Choice of Tossed Salad, Pasta or Potato Salads 

Dessert Tray:  bite size assortment of cakes & pastries 

Condiments, & Plate Setups. 

 
Cold Sub & Salad Selection … $12 per person 

Including:  Italian, Ham & Cheese, Turkey, Tuna & Chicken Salad. 

 

Strombolli & Salad Selection … $12 per person 
Strombolli filled with ham, salami, capicolla, American cheese & green pepper and served with 

tomato sauce 

 

Signature Sandwich Selection … $12 per person 
● Venitian Panini  Spinach Alio, Roasted Peppers, Fresh Mozzarella & Red onion. 
● Tuscany  Proscuitto, Fresh Mozzarella, Roasted Pepper, L/T/O 
● Calabria  Turkey, Bacon, Provolone, Pesto Mayo, L/T/O 
● Napoli  Roasted Pepper, Salami, Pepperoni, Provolone & Caponata Spread. 

 
 
 
 

LUNCH BUFFET PACKAGE (IN HOUSE ONLY) .. $16  
All Inclusive Meal Package Includes Tax, Gratuity, Buffet, Beverage and Dessert  

AVAILABLE DAILY 112PM  
MONDAY  LASAGNA, TUESDAY  SAUSAGE, PEPPERS & MUSHROOMS, WEDNESDAY  CHICKEN CACCIATORE, 

THURSDAY  RAVIOLI DAY 
FRIDAY  EGGPLANT PARMIGIANA, SATURDAY  SEAFOOD PASTA, AND SUNDAY  LUNCHY BRUNCHY 

 
 
 

 



 

PARTY PLATTERS .. MINIMUM 30 GUESTS (OFFSITE ONLY) 
Mini Meat Tray … $12 per person 

HAM, GENOA HARD SALAMI, CAPICOLLA, & TURKEY 

AMERICAN & PROVOLONE CHEESES 

ASSORTED BREAD & ROLLS 

LETTUCE, TOMATO, ONION, HOT & SWEET PEPPERS & CONDIMENTS 

MAKE IT DELUXE FOR $5 MORE PER PERSON WITH THREE SALAD CHOICES BELOW 
MIXED ANTIPASTO, RED SKIN POTATO, PASTA PRIMAVERA,  TORTELLINI, PASTA WITH PEAS & PESTO, COLE 

SLAW, FRESH MOZZARELLA & TOMATO 

 
 

Popular Party Trays … $3.50 per person 
CRUDITE PLATTER: 

BROCCOLI, CARROTS, CELERY, CAULIFLOWER, TOMATOES,  CUCUMBERS, & CREAMY GARLIC DIP 

FRUIT TRAY: 
WITH SEASONAL ARRAY OF FRESH FRUIT. 

CHEESE & CRACKER TRAY: 
CHEDDAR, MOZZARELLA, SWISS, PROVOLONE, AND MORE, PLUS CRACKER VARIETY. 

 

 

Antipasto Salad … $5 per person 
Louie’s Famous Tossed Salad exquisitely decorated with more than twenty items, including:  Marinated 

Vegetables, Provolone Genoa Hard Salami, Imported Ham, Capicolla, Tuna,  Anchovy, and Egg 
served with our own House Dressing & Gorgonzola Cheese 

It’s more than an appetizer, it’s a masterpiece. 

 

Cold Appetizer Assortment … $5 per person 
A beautiful arrangement of Fresh Mozzarella, Roasted Red Peppers, Hot Peppers, Black Olives 

 
 

PIES BY THE SHEET ..  
Tomato Gorgonzola Pie  $45/60  Sicilian Pizza $35/$50 

 

 



 

APPETIZER PLATTERS 

PACKAGE 1 … $7 per person PACKAGE 2 … $10 per person 
Choice of One: Choice of One: 

Fresh Vegetable Tray Fresh Vegetable Tray 

Fruit Tray  Fruit Tray 

Cheese & Cracker Tray Cheese & Cracker Tray 

Choice of One from Group A. Choice of Two Items from Group A. 

 

PACKAGE 3 … $15 per person 
Choice of One from Group A. 

Choice of Two from Group B. 

Fresh Fruit & Vegetable Tray Assortment 

 

APPETIZER SELECTIONS 

 

GROUP A:  priced per piece or for packages 
Proscuitto & Melon  Tomato & Roasted Pepper Bruscetta 

Roasted Peppers with Garlic & Olives  Spinach Alio with Toasts 

Fresh Mozzarella & Sliced Tomatoes  Rice Balls 

Marinated Veggie Kabobs Fresh Mozzarella & Veggie Kabobs 

Fried Mozzarella Chicken Fingers  

Spinach & Artichoke Dip Mini Quiche 

Stromboli— filled with Ham, Capicola, Genoa Salami, American Cheese and a hint of Green Peppers, served with Tomato 
Sauce  

GROUP B:  priced per person or for packages 
Shrimp Pesto (chilled)  Shrimp Cocktail 

Mussels Marinara or Alio  Clams Oregano  

Fried or Sauteed Calamari Chicken Satay 

Mini Meat Balls and Sausage (mini sandwiches)  Chili Lime Salmon 

Sesame Chicken Tenders Mini Crabcakes 

Stuffed Mushrooms Steak Bruscetta with Horsey Sauce 
Crabmeat, Caponata,  or Sausage fillings 

 

 



 

ITALIAN FAMILY STYLE BUFFETS: 
 

Italian Pasta Buffet … $16.50 per person 
● Louie’s Famous Tossed Salad 
● Fresh Italian Bread & Butter 
● Choice of Two:  

○ Meat Balls, Sausage, or Italian Baked Chicken (legs & thighs) 
● Choice of One:  

○ Rigatoni Tomato, Marinara, Baked Ziti, Ziti Pesto or Alio, Pasta Ala Mia .. Sun dried 
tomatoes, artichokes, mushrooms, in garlic butter & wine 
 

 

 

Deluxe Pasta Buffet … $21.50 per person 
● Louie’s Famous Tossed Salad 
● Fresh Italian Bread & Butter 
● Hot Vegetable 
● Choice of Two: 

○ Meat Balls, Sausage, or Italian Baked Chicken  (legs & thighs) 
● Choice of Two:  

Traditional Lasagna, Baked Ziti, Alfredo Primavera, Manicotti, Cheese Ravioli, Tortellini, 
Rigatoni Alio, Rigatoni Alio, and/or Pasta Ala Mia with Sun Dried Tomatoes

 

 

ADDITIONAL ENTRÉE $5 PER PERSON 

   

 



 

Louie’s Classic Buffet … $26 per person 
 

Antipasto … Louie’s Famous Tossed Salad exquisitely decorated with more than twenty items, 
including:  Marinated Vegetables, Provolone Genoa Hard Salami, Imported Ham, Capicolla, Tuna, 
Anchovy, and Egg served with our own House Dressing & Gorgonzola Cheese 

Fresh Italian Bread & Butter 

Choice of One:  
Traditional Lasagna, Baked Ziti, Manicotti, Tortellini, Alfredo Primavera, Ravioli, Pasta Ala Mia with 
Sun Dried Tomatoes  

Choice of Two:  
Chicken or Shrimp Ala Mia, Sausage, Peppers & Mushrooms, Veal Picatta, Sauteed Shrimp with 
Marinara or Scampi, Veal Scallopine, Chicken Cacciatore, Chicken, Veal or Eggplant Parmigiana 

Choice of One:  
Italian Green Beans, Potatoes Pesto, Risotto with Mushrooms, Broccoli Alio, Mixed Vegetable 
Medley 

Additional Entrée … $5 per person 

 
Turn the Classic to a Premium Buffet for $10 per person with addition of:  One Entrée, Tomato 

Garlic Bread & Petite Pastry Tray. 
 

 

ASK ABOUT OUR PLATED DINNER OPTIONS OR STATIONS 
MENUS AS AN ADD–ON TO ANY BUFFET. 

 

 

   

 



 

 
DESSERTS 

Assorted Petite Pastry Tray:   
Miniature assortment of crème puffs, eclairs, cannoli,  cheese cakes, brownies, and cake bars.   

Can be served as a station or tray item.   

Pricing ranges from $3 to 6 per person 

 
DESSERTS FOUND AT LOUIE’S RESTAURANT: 

Cheesecake  Italian Rum Cake   
Lemon Cream Cake  Triple Chocolate Cake  
Chocolate Mousse Pie  Peanut Butter Pie  
Fruit Pies Key Lime Pie 

Individual items:  Cannoli, Eclairs, Chocolate Cheese Cakes, Napolean ..  
 
TIRAMISU (serves 25 to 35)… $65 
Lady fingers soaked with rum and coffee and filled with mascapone cream, topped with cocoa. 
 
ALMOND AMARETTO (serves 25 to 35)… $65 
Tiramisu’s sweet little sister.. lady fingers soaked in amaretto sweetened with mascapone and topped 
with cookies. 
 
 

** ASK FOR PRICING ON SHEET CAKES OR BIRTHDAY CAKES.   
WE WILL BE GLAD TO ACCOMMODATE YOUR REQUEST. 

 
* Any desserts brought in by the customer are subject to a $1 plating charge per person.   

Wedding Cakes are subject to a minimum $50 cutting fee. 
 
 
   

 



 

Louie’s Secret Ingredient 
Sue Belletieri, better known as "Nana”, has been the secret ingredient behind Louie’s Restaurant              

since the beginning in 1958. Louie’s has an excellent reputation for home-style Italian             
cuisine, from all our delicious dishes to our excellent service we have become an Allentown               
tradition. 

We look forward to utilizing our great reputation to assist you with personal party planning               
from consultation to clean up. Whether it is a small business luncheon for ten people or a                 
wedding for 200, we will work with you to design a menu that suits your individual needs,                 
taste and budget. 

At Louie’s we treat you like family; and Nana wouldn’t have it any other way. Please call us so                   
we may discuss your next gathering. 
 

POLICIES & EXTRA CHARGES 

A copy of the proposed menu will be sent to you for approval. A deposit of 50% and signed contract                                       
will confirm your party. (A $250 deposit will be requested to reserve a date with no menu chosen.)                                   
Ten days prior to the affair, you are asked to furnish us with a final guest count. The remainder of                                       
your bill will be calculated based on this count and this balance will be due at least three days prior                                       
to the date of your function. We will refund 50% of any deposits received up to one week prior to the                                         
date of your affair with a written cancellation. Cancellations received less than one week prior to                               
the date of your affair will result in the loss of any deposits received. 

Please note: Groups over 30 are urged to have service for portioning of the buffet entrées to                                 
ensure proper portion sizes.   

ALCOHOL: For locations without a liquor license customers must purchase all alcohol prior to your                             
event.  We reserve the right to discontinue service  

FOODS: No food may be brought in without permission or removed from any event due to health                                 
regulations. Meals for guests with dietary restrictions are available, please make these                       
arrangements when designing your menu. Children under 3 eat for free, children 4 to 10 are                               
charged half price. 

Delivery: We will deliver set up and pick up your catered meal at your location for a minimum of $60.                                       
This fee includes usage of chaffing dishes, serving utensils and sterno. Additional charges apply                           
outside delivery area.  This fee does not include gratuities for the driver. 

SERVERS & BARTENDERS: Billed for three hours of service on location (plus one hour for setup                               
& clean up) Minimum $125 per server/bartender. Additional service is $25 per hour. One server                             
per 30 guests, one bartender per 75 guests. 

 

Prices are subject to change without notice. 

 


