BACIK FOODS
ALL OF OUR SAUSAGES, COLD CUTS, AND
GOURMET PRODUCTS ARE HOME MADE; AT OUR
FACILITY AT
7744 N. MILWAUKEE AVE. NILES, IL 60714
WE PRIDE OUR SELVES ON OUR OLD COUNTRY
RECIPES AND THE QUALITY OF THE BEST
PRODUCTS AVAILABLE.

Catering Menu:
Meal #1 - $9.99 per person
2 Meat Dishes
1 Hot Side
1 Salad
Meal #2 - $12.99 per person
2 Meat Dishes
3 Hot Sides
1 Salad
Meal #3 - $14.99 per person
3 Meat Dishes
3 Hot Sides
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•
•
•
•
•

10 person minimum
Please order at least 2-3 days prior to the event.
50% Deposits required on all orders.
Allow 24 hours notice for cancellations.
Deposit will not be refunded with less than 24h notice of
cancellation.
• There is a $15 minimum delivery charge; depending on the
distance.

*Pork
- Pork Chops
Pan-fried breaded pork chops

- Pork Chop with Cheese
Pan-fried breaded pork chop with melted cheese and mushrooms

- Pork Burgers
Ground pork with seasoning and lightly fried and baked

- Roasted Pork with Gravy
Roasted pork sliced topped with gravy or a mushroom sauce

- Pork Loin with Prune
Roasted pork stuffed with dried prunes

- Stuffed Pork Loin
Baked pork loin rolled with cheese and topped with mushrooms

- Roasted Pork Tenderloin
Roasted pork tenderloin with gravy or a mushroom sauce

- Meatballs with Mushroom Gravy
Cooked pork meatballs with a mushroom sauce

- Baked Pork Hocks
Oven baked and lightly seasoned
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- Hungarian Pork Hocks
Oven baked and glazed with barbeque sauce

- Cooked Pork Hocks
Cooked pork hocks with grilled onions and bell peppers

- Baked Pork Ribs
Oven baked and glazed with barbeque sauce

- Pork Stew/Goulash
Pork goulash with gravy

- Baked Smoked Polish Sausage
Baked sausage with grilled onion

- Fresh Polish Sausage
Cooked fresh polish sausage with grilled onion

*Poultry
- Chicken Breast
Pan-fried breaded chicken breast

- Chicken Breast with Cheese
Pan-fried breaded chicken breast with melted cheese and mushrooms

- Stuffed Chicken Breast
Stuffed with mushrooms, peppers, and/or ground meat

- Chicken De Volaille
Breaded chicken breast rolled with cheese and/or mushrooms or ham

- Chicken Burgers
Ground chicken with seasoning and lightly fried and baked

- Baked Chicken Legs
Oven baked and lightly seasoned

- Stuffed Chicken Legs
Stuffed with mushrooms, peppers, and/or ground meat

- Stuffed Chicken Thighs
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Stuffed with mushrooms, peppers, and/or ground meat

- Baked Chicken Wings
Oven baked and lightly seasoned

- Chicken Shish Kabob ($2 extra per portion)
Chicken skewers with grilled mushrooms, bell peppers, and zucchini

- Chicken Alfredo Pasta
Pasta with chicken, carrots, broccoli, and alfredo sauce

- Chicken Marsala
Chicken breast in a wine marsala sauce with grilled mushrooms

- Lemon Chicken
Chicken breast in a lemon caper sauce

- Chicken with Veggies
Chicken breast or legs with carrots, peas, and broccoli

- Meatballs with Dill Sauce
Cooked chicken meatballs with a dill cream sauce

* Veal
- Veal Meatballs with Dill Gravy
Cooked veal meatballs with a dill cream sauce

- Veal Stew/Goulash ($2 extra per portion)
Veal goulash with gravy

*Beef
- Beef Roulade
Beef with pickles, bell peppers, onion rolled with bacon

- Beef with Vegetables
Beef cube steak with carrots, peas, and corn
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- Beef in Gravy
Beef cube steak in gravy

- Hungarian Style Beef with Gravy
Beef goulash with gravy

- Beef Stroganoff
Beef stew with mushrooms, bell peppers, and pickles

* Fish
- Fried Fish
Pan-fried fish in egg wash or lightly breaded

- Fried Fish Greek Style
Pan-fried fish with a sauce of onion, carrots, celery root and parsley

- Fried Fish with Veggies
Pan-fried fish with carrots, peas, and corn

- White Fried Fish ($1 extra per portion)
Pan-fried white fish

- Fish Burgers
Ground fish with seasoning and lightly fried and baked

- Lemon Fish
Pan-fried fish in a lemon caper sauce

- Shrimp Alfredo
Pasta with shrimp, carrots, broccoli, and alfredo sauce

($1 extra

per portion)
*Warm Sides
- Mashed Potatoes
Topped with fresh dill

- Oven Baked Red Potatoes
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Lightly spiced and topped with fresh dill

- Roasted Potatoes
With bacon bites, sour cream, mushrooms, and green onions

- Potato Dumplings (Kopytka)
Cooked and topped with butter breadcrumbs

- Potato Pancakes
Pan-fried and served with sour cream

- Hungarian Style Potato Pancake
Pan-fried and served with gravy

- Potato Dumplings Filled with Meat (Kulki z Miesem)
- Dumplings (Pierogi)
Meat, cheese and potato, sauerkraut and mushroom, mushroom,
potato, sauerkraut, sweet cheese, strawberry, blueberry
Topped with either bacon bits, fried onion, or sour cream

- Kolduny (Beef Pierogi)
Served with chicken broth or topped with bacon bits or fried onion

- Lazanki
Noodles with cooked cabbage, mushrooms, onion, and bacon

- Rice with Veggies
Steamed rice with bell peppers, peas, and corn

- Rice with Baked Apples
Steamed rice with apples and cinnamon

- Roasted Buckwheat with Bacon
Buckwheat with bacon bits

- Mostaccioli
Pasta in a tomato sauce with ground beef

- Baked Sandwich (Zapiekanka)
Baked sandwich with ham and mushrooms topped with melted cheese
and green onion

- Paszteciki Filled with Mushrooms
Pastry dough filled with mushrooms
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- Paszteciki Filled with Meat
Pastry dough filled with meat

- Egg Roll With Meat (Krokiety)
Croquette deep fried filled with meat

- Egg Roll With Mushroom & Cabbage (Krokiety)
Croquette deep fried filled with mushrooms and cabbage

- Chicken Crepes / Chicken Blintzes
Crepes filled with chicken, broccoli, and cheese

- Ham Crepes / Ham Blintzes
Crepes filled with ham, bell peppers, and cheese

- Stuffed Cabbage (Golabki)
Ground pork with rice wrapped in cabbage leaves, served with tomato
or mushroom sauce

- Country Style Meat Loaf
Veal and pork meat loaf with hardboiled egg

- Tripe Stew (Flaczki)
Tripe stew with vegetables

- Hunters Stew (Bigos)
Sauerkraut stew with smoked sausage, pork, and mushrooms

- Sweet Cabbage with Tomatoes
Sweet cabbage with steamed tomatoes and dill

- Fried Sauerkraut (Kapusta Zasmazana)
Fried sauerkraut with bacon

- Meat Beans (Fasolka po Bretonsku)
Bean and meat stew

- Lasagna
With ground pork, ricotta cheese, and tomato sauce

- Dinner Beets
Cooked beets with fried onion, lightly seasoned

- Stuffed Peppers
With ground pork, rice, and vegetables

7|Page

- Peas & Carrots
Steamed and cooked to perfection

- Grilled Vegetables
Zucchini, bell peppers, and mixed veggies

- Green Beans
Steamed green beans

- Asparagus (extra $1 per portion)
Steamed asparagus

* Salads
- Potato Salad
- Vegetable Salad
- Carrot Salad
- Cucumber Salad
- Red Beets
- Red Beets with Horseradish
- Sauerkraut Salad
- Cole Slaw
- Red Beans Salad
*Soups
- Chicken Noodle
- Mushroom
- Vegetable
- White Borscht
- Red Borscht

8|Page

- Ukrainian Borscht
- Sauerkraut
- Tomato
- Barley
- Pickle
- Pea
- Cold Beet
- Fruit
*Sweet Side Dishes (extra $1.50 per portion)
- Apple Pancakes
Dusted with powdered sugar

- Cheese Crepes
Sweet cheese crepes

- Strawberry & Cheese Crepes
Sweet cheese and fresh strawberries

- Blueberry & Cheese Crepes
Sweet cheese and fresh blueberries

- Nutella & Raspberry Crepes
Hazelnut spread with fresh raspberries

- Banana-Dry Cranberries Crepes
Fresh bananas with dried cranberries

*Cold Sides (extra $1.50 per portion)
- Chicken Salad
Cooked chicken breast, pineapple, carrots, and corn in a yogurt-mayo
dressing

- Turkey Salad
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Smoked turkey breast, zucchini, green celery, green onion, and cherry
tomatoes in a yogurt-mustard dressing

- Ham Salad
Homemade cooked ham, marinated bell peppers, pickles, hardboiled
egg, and corn in a yogurt-mayo dressing

- Mushroom Salad
Pickled champignon mushrooms, pickles, Munster cheese, and
hardboiled eggs in a yogurt-mayo dressing

- Highlander Salad
Red kidney beans, marinated bell peppers, pickles, hardboiled eggs,
and corn in a yogurt-mayo dressing

-Crab Salad
Crab meat, hardboiled egg, green onion, green celery, green peas, and
corn in a sour cream-mayo dressing

-Chicken in Aspic
Cooked chicken with carrots in gelatin

-Pork in Aspic
Cooked pork with carrots in gelatin

-White Fish in Aspic
Cooked white fish with peas in gelatin

-Salmon in Aspic
Cooked salmon with peas in gelatin
- Herring in Oil, Vinegar or Sour Cream
Herring fillets in oil, vinegar, or sour cream

-Herring Salad French Style
Herring salad with hardboiled egg, pickles, green onion, and sour
cream dressing

-Herring Salad po Japonsku
Herring fillets with whole hardboiled egg, onion, and pickles in a sour
cream dressing

- Smoked Mackerel

$ 6.99 lb
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- Smoked Trout
- Smoked Salmon
- Smoked Eel

$ 6.99 lb
$ 12.99 lb
(Market Price)

SPECIAL ORDERS
-

Baked Whole Ham
Stuffed Whole Chicken
Stuffed Duck With Meat
Stuffed Duck With Apple
Roasted Veal
Rotisserie Beef Tenderloin
Roasted Salmon
Smoked Salmon
Salmon Pâté
Roasted Halibut
Smoked Halibut
Smoked Eel

$ 5.99 lb
$ 4.99 lb
$ 5.99 lb
$ 5.99 lb
$ 11.99 lb
( Market Price )
$ 12.99 lb
$ 12.99 lb
$ 8.99 lb
$ 19.99 lb
$ 19.99 lb
( Market Price )

*Platters / Trays
Meat/Cold Cut Platter
Small (serves 8-10): $39.99
Large (serves 12-20): $49.99
Rolled Sandwich Platter
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Small (serves 8-10): $39.99
Large(serves 12-20): $49.99
Open face Sandwich Platter
$1.25 for each sandwich
Rogaliki/Sweet Platter
$0.75 for each pastry
Koreczki Platter
$0.75 for each
Beef Tatar
$3.99 per person
Old Country style bread with Hunters style lard and pickles
$1.50 per person

Prices may change without notice!

More information about our catering menu is available on our
website. www.baciksdeli.com

We accept orders by email at baciksdeli@yahoo.com. We respond within
a 24 hour period.
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