
 

Mary’s Market Catering 
4431 East State Street 
Rockford, Illinois 61108 
Phone: (815) 397-7291 
Fax: (815) 229-6818 

www.marysmarket.com 

Signature Catering Menu 

Mary’s Market’s staff of highly trained professionals can help plan your event to accommodate your every need. When it 
comes to your special occasion we will work with you closely to customize and personalize any function you need catered.  

Brunch Buffet Options 
Eggs 

Eggs Benedict Mary’s Style 
Poached eggs served on top of ciabatta bread with Canadian bacon 

and Hollandaise 
$4.50 per person 

 

Eggs Florentine 
Scrambled eggs with spinach, red onion and feta cheese 

$4.95 per person 
 

Market Stratas 
24 hour notice needed 

Serves 12 
Choose from the following stratas: 

Heartland Strata 
Broccoli, zucchini, cauliflower, onions and carrots 

 Garden Strata 
Asparagus and mushrooms  

Mary’s Strata 
Ham, Bacon or Sausage  

$48.95 per strata 
 

Omelet Station 
The omelet station will be set up on site and include real eggs and egg 
beaters available as well as the capacity to prepare scrambled eggs for 

guests. 
Diced Ham - Diced Onion - Diced Peppers - Mushrooms - Diced Grilled 

Vegetables - Marinated Tomatoes - Cheddar Cheese -  
Mozzarella Cheese 

$6.95 per person $15.00 per hour for omelet chef 

French Toast 
 

Stuffed French Toast 
Eggs, freshly baked bread, cream cheese and cinnamon filling served 

with maple syrup 
$3.50 per person 

 

Orange-Banana French Toast 
Fresh Mary’s Market bread dipped in an orange infused egg batter 

topped with sautéed bananas  
$3.95 per person 

 

Blueberry-Pomegranate French Toast 
Franchese bread dipped in a Blueberry-Pomegranate batter and topped 

with fresh blueberries 
$3.95 per person 

Carved Items 
 

Honey Roasted Ham 
Served with orange-clove sauce 

$8.95 per person 
 

Prime Rib of Beef 
Served au jus and horseradish sauce 

$15.50 per person 
 

 

Please inquire for a selection of carved meats 
  

Potatoes 
 

Cheesy Hash Brown Casserole 
Shredded potatoes mixed with roasted onions and cheddar cheese sauce 

$2.50 per person 
 

Herb Roasted Red Potatoes 
Red skin potatoes tossed with olive oil and fresh herbs 

$2.25 per person 
 

Dauphinoise Potatoes 
Thinly sliced potatoes mixed with a basic egg custard and baked with 

Gruyere cheese 
$3.25 per person 

 
 

Roasted Garlic Mashed Potatoes 
$2.75 per person 

 

Bleu Cheese Smashed Red Potatoes 
$2.75 per person 

 

Maple Mashed Sweet Potatoes 
$2.00 per person 

 

Vegetables 
All vegetables are $2.50 per person 

 

Haricots Verts Amandine 
 

Market Grilled Vegetables 
 

Apple Wood Smoked Bacon Creamed Corn 
 
 

Breakfast Meats 
 

Pork Sausage Links 
$1.25 per person 

 
 

Chicken-Apple Sausage 
$2.25 per person 

 

Applewood Smoked Bacon 
$1.25 per person 

 

Bakery Items 
 

Scones, Muffins, Danish, Cinnamon Rolls, Croissants, Freshly 
Baked Bread Selection 

$2.50 per item 
 

Cold Presentations 
 

Smoked Salmon 
Served with onion, capers, egg and tomato 

$6.50 per person 
 

Fresh Fruit Display 
Seasonal fresh fruit 
$3.00 per person 

 

Caviar Display 
Sevruga, Tobiko and American Sturgeon Caviars with Blinis and Crème 

Frâiche 
$ Market Price 



Hors d’ Oeuvres 
Cold 

 

Crudités 
Assorted raw vegetables with dips: carrot ranch, hummus and dill dip 

$3.50 per person 
 

Boursin Stuffed New Potatoes 
Blanched new potatoes piped with Boursin cheese 

$18.50 per dozen 
 

Fruit Skewers 
Skewered seasonal fruit 

$30.00 per dozen 
 

Artisan Cheese Display 
Various Artisan Cheeses served with candied nuts, fruit, crackers and 

toasted bread rounds 
$4.50 per person 

 

Truffle Deviled Eggs 
Classic deviled eggs mixed with imported white truffle oil 

$14.50 per dozen 
 

Chilled Shrimp with Bloody Mary Gazpacho 
Skewered shrimp served with Bloody Mary Gazpacho shots 

$50.00 per dozen 
 

Lobster Cocktail 
Skewered lobster claw and tail served with vanilla-tarragon  

dipping sauce 
market price 

 

Antipasto Display 
Assorted Italian meats and cheeses with roasted peppers, pepperoncini, 

olives, artichoke hearts and marinated mushrooms 
$4.25 per person 

 

Spinach Dip 
Served in bread bowl with cubed bread, croutons and crackers 

$20.00 
 

Tuna Spring Rolls 
Sashimi grade tuna with fresh vegetables served with  

wasabi and peanut sauce 
$66.25 per dozen 

 

Vegetable Spring Rolls 
Fresh vegetables served with wasabi and peanut sauce 

$24.50 per dozen 
 

Mini Beef Tenderloin Sandwich 
Beef tenderloin on assorted mini rolls with red onion confit and 

 horseradish aioli 
$ 72.00 per dozen 

 

Mini Pork Tenderloin Sandwich 
Grilled pork tenderloin rubbed with garam masala served on 

 assorted mini rolls with apple compote 
$48.00 per dozen 

 

Orange Muffins and Smoked Turkey 
Bite size sandwiches served with pesto mayonnaise or cranberry mustard 

$15.00 per dozen 
 

Bruschetta 
Our classic tomato, basil, garlic and extra virgin olive oil on toasted 

franchese bread 
$14.00 per dozen 

Hot 
 

Stuffed Mushrooms 
Choose from four different styles: 
Italian Sausage & Parmesan 

 Crab & Herb 
Spinach & Brie 

Olive Tapenade & Manchego 
$28.00 per dozen 

 

Sesame Beef Skewers 
Served with grilled pineapple 

$36.00 per dozen 
 

Baked Brie 
Served with crackers and fresh bread.  
Choose from four different styles: 

Apricot 
Pesto 

Brown Sugar, Pecan & Maple 
Roasted Shallot & Wild Mushroom 

$55.00  
 

Crab Cakes 
Mary’s crab cakes served with spiced Remoulade 

$29.00 per dozen 
 

Meatballs 
Choose from three different styles: 

Barbecue 
Sweet and Sour 

Swedish 
$15.00 per dozen 

 

Bacon Dates 
Almond stuffed dates wrapped in applewood smoked bacon and driz-

zled with balsamic and served with honey for dipping 
$19.00 per dozen 

 

Water Chestnuts Wrapped in Bacon 
Crisp water chestnuts wrapped in applewood smoked bacon 

$17.00 per dozen 
 

Chicken Wings 
Choose from four different preparations 

Buffalo 
Jerk 

Barbecue 
Teriyaki 

$18.00 per dozen 
 

Artichoke Dip 
Artichoke hearts mixed with cream cheese and herbs  

served with fresh bread 
$2.00 per person 

 

Chicken Saté 
Skewered marinated chicken breast served with peanut dipping sauce 

$30.00 per dozen 
 

Sliders 
Black Angus beef mini burgers served on pretzel rolls topped with bacon, 

Colby cheese and caramelized onions 
$32.00 per dozen 

Pasta  
 

Meat Lasagna 
Mary’s Market’s classic lasagna with meat sauce (serves 10 - 12) 

$62.00 
 
 

Vegetable Lasagna 
Fresh vegetables with artichokes in our rich tomato sauce topped with 

mozzarella (serves 10 - 12) 
$62.00 

 

Tuscany Chicken 
Sweet peppers, tomatoes, herbs and artichokes with garlic chicken served 

over linguine 
$12.50 per person 

 

Tri-Color Cheese Tortellini 
Served with marinara or basil sauce 

$10.50 per person 
 
 

Market Cavatappi 
Roasted peppers, chicken sausage and cavatappi tossed with pesto and 

tomato sauce 
$11.50 per person 

 

Linguine Pomodoro 
Diced tomatoes, garlic and basil tossed with linguine 

$11.50 per person 



Buffet Suggestions  
The Executive Market Buffet 

Carved Prime Rib served Au Jus and  
Horseradish Cream  

Grilled Chicken Breast with Apricot Glaze 
Crab Stuffed Tilapia with Lemon Beurre Blanc 

Green Beans Amandine 
Market Salad 

Freshly Baked Bread 
$41.50 per person 

 

The Elegant Buffet 
Carved Beef Tenderloin with Sauce Béarnaise  

Sautéed Chicken and Duck Leg Confit with Pear Compote and  
Sauterne Reduction 

Poached Salmon in Butter Sauce 
Herb Roasted Potatoes 
Roasted Vegetables 

Market Salad 
Freshly Baked Bread 
$40.50 per person 

 
Thanksgiving All Of The Time Buffet 

Carved Turkey Breast  
Mashed Potatoes and Gravy 

Sausage Dressing 
Green Bean Casserole (Market Style) 

Maple Glazed Sweet Potatoes 
Boursin Creamed Corn 

Green Salad 
Freshly Baked Bread 
$21.00 per person 

 

Seafood Buffet 
Alaskan King Crab Legs with Drawn Butter 

Shrimp, Crab and Scallop Linguine 
Sautéed Tilapia with Lemon Butter Sauce 

Rice Pilaf 
Glazed Carrots 
Green Salad 

Freshly Baked Bread 
$38.00 per person 

 

The Comfort Buffet 
Turkey Meatloaf 

Macaroni & Cheese 
Mashed Potatoes & Gravy 
Broccoli & Cheddar Gratin 

Green Salad 
Freshly Baked Bread 
$15.00 per person 

 

The Hearty Midwesterner 
Braised Beef Short Ribs 

Sautéed Chicken with Apple Compote 
Maple Mashed Sweet Potatoes 

Roasted Cauliflower 
Green Salad 

Freshly Baked Bread 
$16.00 per person 

 

The Smoke House Buffet 
Mango Barbecued Baby Back Ribs 

Smoked Beef Brisket 
Barbecued Chicken 
Market Baked Beans 
Sweet Corn Gratin 

Green Salad 
Corn Bread 

$24.00 per person 
 

The Italian Buffet 
Meat Lasagna 

Tuscany Chicken Linguine 
Cavatappi & Marinara 
Grilled Vegetables 

Italian Salad 
Freshly Baked Bread 
$21.00 per person 

 

The Light Buffet 
Grilled Chicken with Bruschetta Tomatoes 

Roasted Red Potatoes 
Grilled Vegetables 

Green Salad 
Freshly Baked Bread 
$12.00 per person 

Pizza Mary’s Gourmet Mac & Cheese Buffet Options 
Mary’s Market Pizzas Can Be Made on Whole Wheat or White Crusts 

Wild Mushroom Bruschetta 
Shiitake, Crimini and Portabella Mushrooms, Basil Pesto, and 
Mozzarella topped with Balsamic Vinegar, Tomato Bruschetta 

$8.95 per pizza 
 

Barbecue Chicken 
Barbecue Chicken, Red Peppers, Red Onion, Mozzarella,  

Barbecue Sauce, Cilantro 
$9.50 per pizza 

 

Thai Chicken 
Thai Chicken, Carrots, Green Onions, Red Peppers, Peanut 

Sauce, Crushed Pepper Flakes, Mozzarella, 
 Fresh Cilantro, Peanuts 

$9.50 per pizza 
 

The Italian 
Pepperoni, Artichoke Hearts, Roasted Peppers, Red Onion,  

Marinara, Mozzarella 
$9.50 per pizza 

The following are served with freshly baked bread 
 and market salad 

 

Classic Mac & Cheese 
Cavatappi noodles in creamy cheddar sauce 

$9.95 per person 
 

Goat Cheese, Bacon and White Truffle 
Imported white truffle oil with cavatappi noodles in rich goat 
cheese cream sauce laced with Applewood smoked bacon 

$13.95 per person 
 

Chicken and Broccoli  
Grilled chicken and broccoli tossed with cavatappi in creamy 

 cheddar cheese sauce 
$12.95 per person 

 

Asparagus, Tomato, Garlic and Basil 
Cavatappi tossed with fresh asparagus, tomatoes, garlic and fresh 

basil with parmesan cream sauce 
$12.95 per person 



Mary’s Market Desserts 

Plated Meal Suggestions  
For a more intimate setting Mary’s Market will come to your home or office and prepare a full meal for you and your guests. Mary’s 
Market has the ability to do small hors de oeuvre parties or  six course meals paired with wine.  Please inquire for personalized  
options. 

Surf & Turf 
Grilled Filet Mignon and Poached Lobster Tail served with Drawn 

Butter, Red Wine Reduction, Roasted Fingerling  
Potatoes and Asparagus 

Market price 
 

Sautéed Chicken Breast 
Chicken Breast Sautéed with White Wine served with Wild  

Mushroom Cream, Pommes Dauphinoise and  
Patty Pan Squash 
$17.00 per person 

 

Seared Sea Scallops 
Diver Scallops served over Bacon Balsamic Reduction, Roasted 

Garlic Mashed Potatoes and Haricots Verts 
$21.00 per person 

Crab Encrusted Salmon 
Norwegian Salmon topped with Lump Crab Meat and Herbs 
served with Vanilla Infused Cream Sauce, Jasmine Rice and 

 Julienned Vegetables 
$24.00 per person 

 
Grilled Filet Mignon 

6 oz Choice Filet Mignon served with Bleu Cheese Wonton, Glace 
De Viande, Roasted Asparagus and Yukon Gold Mashed Potatoes  

$36.00 per person 
 

Pork Tenderloin Medallions 
Grilled Pork Tenderloin Medallions served with Brandied Apples, 

Grilled Sweet Onion, Maple Mashed Sweet Potatoes and  
Candied Salsify 

$18.00 per person 

Gourmet Dessert Bars 
Brownie, lemon bar, pecan diamond, white chocolate raspberry 

cheesecake, peanut butter brownie,  
carrot cupcake, snicker sensation, triple ganache, 

 turtle cheesecake 
Trays 

 (8) $22.95 (15) $40.50 (20) $53.00  
 

Gourmet Cookies 
Mary’s famous cookies available in chocolate chunk, peanut  
butter, white chocolate-macadamia nut, oatmeal raisin, 

 cinnamon-walnut, fudge melt, shortbread chocolate chip and  
coconut chocolate chip 

Trays 
 (20) $28.00 (40) $53.00 (60) $78.00  

 

Gourmet Frosted Cookies 
Our frosted sugar cookies decorated seasonally. Please inquire 

for special themed cookies 
Trays 

 (20) $38.00 (40) $73.00 (60) $108.00 
 

Market Cakes 
Strawberry Torte 

Butter sponge cake with whipped cream frosting, fresh  
Strawberries 

 

Chocolate Mousse Torte 
Chocolate cake, chocolate mousse filling and icing  

 

White Chocolate Mousse Torte 
Chocolate cake, white chocolate filling and icing 

 

Carrot Cake 
Carrot cake, cream cheese filling and icing 

 
Please inquire for pricing and sizes of cakes. 

 
Please inquire about specialty cakes, seasonal frosted cookies 

and seasonal desserts. 

Mary’s Market Beverages 
 

Canned Soda (Pepsi Products)  
$1.25 

 

Bottled Water  
$1.50 

 

Lipton Iced Teas & Nantucket Nectars 
 $2.25 

 

Tropicana Juice 
$2.00 

 

A Large Selection of Imported and Domestic Beers 
Prices Vary 

 

A Fine Wine Selection Is Available 
Prices Vary 

 
Please Inquire For Other Beverage 

Options 
 

Services 
 

Mary’s Market offers a wide variety of services to 
 accommodate your needs. 

 

Servers 
$15.00 per server per hour 

 

Bartenders 
$15.00 per bartender per hour 

 

Chefs 
$15.00 per chef per hour 

 

Disposable plates, napkins and flatware 
$.50 per person 

 

Rental for china, linens and silverware 
Available upon request 

 

24 hour cancelation necessary on all orders 
prices subject to change without notice 


