
    
 

                    
895 E. Grand Ave. - Lake Villa, IL  60046 

Phone: 847-356-6600 
www.scottdogs.com 

 
 

SCOTT DOGS was built on the foundation of supreme quality and unforgettably 
flavorful homemade food, at a fair price.  Chef Scotty cares and understands how 

important it is to have a successful event. As a chef for over 17 years he  
stands firmly behind the quality of his food. 

Don’t forget…..What is the first thing people talk about after a party? 
THE FOOD!!! 

 
 

We cater any kind of party, none too big, and none too small. 
 
 
 

Having a party or social event?   
Let us cater it for you !  

 
Please ask us about 

Theme Parties, Breakfast Events, Fundraisers and 
Cookouts 
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Party Package Ideas 

 
————————— 

 
 

The Beef 
Italian Beef 
French Bread 
Cole Slaw 
Peppers 
$7.99/pp 

 Beef ‘n Pasta 
 Italian Beef 
 Baked Mostaccioli 
 French Bread 
 Garden Salad 
 Peppers 
 $9.29/pp  

 Italian Combo 
 Italian Beef 
 Italian Sausage 
 Baked Mostaccioli 
 French Bread 
 Peppers 
 $9.99/pp 
 

Beef ‘n Chicken 
 Italian Beef 
 Herb Roasted Chicken
 Baked Mostaccioli 
 Garden Salad 
 French Bread 
 Peppers 
  $10.99/pp 

Pasta Pack 
Spaghetti ‘n Meatballs 
Garden Salad 
Garlic Bread 
$8.99/pp 
 

Lasagna Dinner 
Homemade Lasagna 
Garden Salad 
Garlic Bread 
$10.99/pp 

Lunch Bag 
Choose One: 
Sub Sandwich or 
Caesar Chicken Wrap 
Coleslaw 
Pickle Slice 
Hawaiian Carrot Cake 
$8.99/pp 
 
 
 

Kids Bag 
Hot Dog or Burger 
Chips 
Cookie 
$4.49/pp 

                    BBQ Package Ideas 

Taste of BBQ 
  Pulled Pork 
  BBQ Chicken 
  BBQ Beans 
  Cole Slaw 
  Buns 
$11.99/pp 

The Backyard BBQ 
  Hot Dogs 
  ½ lb Hamburgers 
  Potato Salad 
  Cole Slaw 
  Buns 
$9.99/pp  
(add Italian Sausage or 
 Brat  $13.99) 

The Steak Out 
  Skirt Steak 
  Italian Sausage 
  Cold Pasta Salad 
  Potato Salad 
  Buns 
$16.99/pp 

All American 
Baby Back Ribs 
½ lb Hamburgers 
BBQ Baked Beans 
Potato Salad 
Corn Bread 
$23.99/pp 
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Party Starters 
 

           Pricing Based on Half Pans (serves up to 10 people)                    
           Larger Quantities Available - Please Ask for Pricing 

               

Empanadas:  An Argentinean meat pastry homemade by grandma.  Served with Grandma’s special chimichurry garlic sauce.  $1.99 ea.  

Chicken Kabobs:  Juicy, chunky chicken combined with onions and peppers in a skewer.  $3.99 ea 
Jumbo Chicken Wings:  Big, tender wings.  Your choice of Scotty’s own homemade great sauces:  BBQ, teriyaki, buffalo, raging buffalo 
or crazy garlic.   Served with homemade blue cheese dressing.  $35.99

Battered Fried Chicken Strips:   All white, juicy chicken tenderloins, dipped in our famous beer batter, fried to a nice golden brown.  
Served with dipping sauce.   $39.99 

Bruchetta Bread Bowl:  Sourdough bread bowl filled with a diced tomato fresh herb salad.  Served with toasted pieces of bread.  A must 
have!   $39.99 

Battered Fried Onion Rings:  Large, fresh onion rings dipped in our famous beer batter and fried to a nice golden brown.  $21.99   

Battered Mozzarella Sticks:  Fresh cut mozzarella breaded and fried to perfection.  Served with homemade marinara sauce.   $29.99 

Battered Fried Mushrooms:  Fresh mushrooms, dipped in our famous beer batter, and fried to perfection.  Served with homemade 
ranch dressing.   $24.99 

Stuffed Mushrooms:  Stuffed, medium sized mushrooms with a mixture of cheeses and fresh herbs.  $30.99  

Meatballs:  Just like grandma use to make!  Hand-rolled, seasoned with fresh herbs.  Choice of Italian, Swedish or BBQ.  $35.99 

Corn Dogs:  All beef, plump and juicy hot dogs dipped in Scotty’s homemade corn bread batter, fried to perfection, sliced and served with 
mustard.  $28.99  

High Rollers:  Assorted sliced meats, tuna salad or chicken salad, mixed cheeses rolled in a tortilla and sliced.  $39.99 

Mini Tuna And Egg Salad Sandwiches:  Homemade tuna salad and egg salad on fresh white bread.  $29.99 

Mini Sub Sandwich Tray:  Assorted cold cuts and cheeses served on French bread.  $3.25/ea. 

Jumbo Shrimp Cocktail:  Nice plump and juicy jumbo shrimp.  Served with homemade cocktail sauce and lemon wedges.  $61.99 

Potato Skins: Potato skins fried and topped with cheese, bacon or chili, and sour cream.  $27.99 

Garlic Bread: French bread lightly toasted with homemade garlic butter.   $19.99 

Pizza Bread:  French bread, topped with our homemade marinara sauce and cheese.    $25.99  Add  meat $5 

Chicken Quesadillas:  Fresh grilled chicken and three mixed cheeses, served with sour cream and homemade salsa.   $29.99 

Steak Quesadillas:  Fresh grilled skirt steak and three mixed cheeses, served with sour cream and homemade salsa.   $35.99 

Cheese Quesadillas:  Three mixed cheeses, pan fried inside a tortilla, served w/ sour cream and homemade salsa.  $20.99 

Guacamole:  Delicious – Served with homemade chips. (16oz.)   Price may change upon season.  $10.99 

Veggie Tray:  A colorful selection of fresh assorted veggies served with your choice of a creamy homemade ranch or 1000 Island dressing 
all ready for dipping.   $39.99 

Deli Tray:  Thin slices of turkey breast, ham, roast beef, salami, Swiss, American, and pepper jack cheeses.  Served with mayo and 
mustard.  Garnished with olives and pickles to add the perfect touch.  $45.99  

Cheese Tray: Assorted cubed cheeses served with crackers.  $45.99 

Italian Sausage Bites:  Bite-sized pieces of charbroiled sausage cooked with our traditional herbs and spices, smothered in sweet bell 
peppers, onions and homemade marinara sauce.  $27.99

Bratwursts Bites:  Bite-sized pieces served with sauerkraut and brown mustard.  $27.99  

Polish Sausage Bites:  Bite-sized pieces served with sauerkraut and brown mustard.  $27.99 

Baked Chili:  Homemade award-winning chili; topped with cheddar, onions.  Served with oyster crackers.  $28.99 
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Entrees 
           Pricing Based on Half Pans (serves up to 10 people)                    
           Larger Quantities Available - Please Ask for Pricing 

       Meats 
Italian Beef: Rated one of Chicago land’s Top 5.  Slow roasted Italian beef, tender, lean, .and spiced just right with Scotty’s special 
seasonings.  Served with sweet peppers or giardiniera peppers and French bread.   $59.99 

Italian Sausage: Specially made to Scotty’s specifications.  Cooked with our traditional herbs and spices, smothered in sweet bell peppers, 
onions and homemade marinara sauce.  Served with sweet peppers or giardiniera peppers and French bread $49.99 

Beer Brats: Specially made to Scotty’s specifications.  Slow cooked in a beer au jus, and smothered in onions.  Served with sweet peppers or 
giardiniera peppers and French bread.  $49.99 

Polish Sausage: Grilled, plump, polish sausage served with sauerkraut. Served with French bread.   $49.99 

Meatballs:  Just like grandma use to make!  Choice of Italian, Swedish or BBQ.  Served with French bread.  $49.99  

BBQ Pulled Pork:  Texas style, smoked for 10 hours in our own back yard!   Mixed in homemade BBQ sauce.  Incl. buns.  $59.99 

BBQ Baby Back Ribs: Awesome smoked pork ribs caramelized w/ homemade BBQ sauce. Sold by the slab.  $16.99 

Philly Skirt Steak:  Marinated pieces of skirt steak served with peppers, mushrooms, onions, and mozzarella.  Incl. French bread.   $89.99 

London Broil: Marinated sliced sirloin, served with red a wine mushroom sauce.  $59.99 

Meatloaf ‘N Gravy: Homemade meatloaf served with mushroom gravy.  $44.99 

Roasted Pork ‘N Stuffing: Thin sliced pork loin, slow roasted, served over homemade stuffing and topped with gravy.  $45.99 

Milanesa (Fried Steak): An integral part of the Argentine, culinary tradition for centuries.  Top sirloin, pounded very thin, breaded with the 
freshest of ingredients and deep fried.  Served with your choice of homemade marinara sauce, sweet peppers and melted mozzarella cheese or 
plain with a side of our Argentine Chimichurry (garlic herbal sauce).   $89.99 

Poultry 
Chicken Breast:  Juicy chicken breast marinated in Scotty’s special seasoning and served regular, BBQ, chimichurry, lemon, or teriyaki.  
Served with French bread  $39.99 

Chicken Vesuvio:  Juicy chicken breast, dipped in an egg batter and sautéed in a herb wine sauce served with vesuvio potatoes.  $53.99 

Chicken Marsala:  Juicy chicken breasts, egg battered and sautéed in fresh mushrooms and sweet and Marsala wine reduction.  Served with 
linguini pasta.  $53.99 
Chicken Parmesan:  Breaded, tender and juicy chicken breast, topped with our own homemade marinara sauce, mozzarella and parmesan 
cheese.  Served over linguini.  $53.99 
Chicken Limon: Juicy egg-battered chicken breast, sautéed and served in a lemon sauce over pasta.  $53.99 
Chicken Kabobs:  Served over vegetable rice.  $65.99 
BBQ Chicken: Char grilled BBQ chicken on the bone, caramelized with our homemade BBQ sauce.  $32.99 

Herb Roasted Chicken:  Chicken seasoned with a special blend of herbs and spices.  $32.99 

Fried Chicken: Whole chicken seasoned with a special blend of herbs and spices.  $32.99 

Chicken Alfredo:  Delicious Scotty’s own fettuccini sauce mixed with spaghetti and juicy, charred chicken breast.  $49.99 

Chicken Teriyaki Stir Fry:  Chicken teriyaki mixed with seasonal veggies.  Served with fried veggie rice.  $49.99 

Chicken Cacciatore:  Chicken on the bone, pan fried and tossed with tomatoes, fresh herbs and vegetables served over rice.  $53.99 

Chicken Mediterranean:  Boneless chicken breast, olives, tomatoes, oregano, lemon juice, garlic topped over rice.  $53.99  

Country Fired Chicken ‘N Gravy:    Pan fried floured chicken served with homemade mashed potatoes and country gravy.  $53.99  

Herb Roasted Turkey:  Whole or Cut up   $59.99 (10-13 lbs)          $79.99 (19-22 lbs.) 

Fish 
Jumbo Fried Shrimp:  If you are a shrimp lover this is a must have!  Jumbo, plump shrimp dipped in our famous beer batter and fried.  
Served with homemade cocktail sauce and lemon.  $2.49 ea. 

Crabmeat Stuffed Shrimp: Jumbo, plump shrimp stuffed with crabmeat, broiled to perfection served with red pepper cream.  $3.99 ea.  

Shrimp Teriyaki Stir Fry: Shrimp teriyaki, mixed seasonal veggies, served with fried rice.  $65.99  

Cod Vesuvio: Cod filets dipped in an egg batter and sautéed in a herb wine sauce.   Served with vesuvio potatoes.  $49.99 

Cod Mediterranean: Cod filets, olives, tomatoes, oregano, feta, lemon juice, garlic topped over rice.  $53.99 

 Cod Limon: Cod filets, olives, tomatoes, oregano, lemon juice, garlic topped over rice served over linguini.  $53.99 
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Entrees (Cont’d) 
Pricing Based on Half Pans (serves up to 10 people)                    

           Larger Quantities Available - Please Ask for Pricing 

       Pastas  
Mostaccioli or Linguini Marinara:  Served with a delicious homemade marinara sauce.  $24.99 
Baked Mostaccioli/Linguini Marinara: Served with a delicious homemade marinara sauce and topped with mozzarella cheese and 
baked to perfection.  $31.99 

Pasta Alfredo:  Pasta tossed in our homemade Alfredo cream sauce.  $38.99     

Tri-Colored Cheese Tortellini:  Stuffed w/ three different cheeses tossed w/ a choice of our homemade Alfredo or marinara sauce.  $35.99 

Homemade Lasagna:  Homemade meat sauce and ricotta, amongst layers of pasta, cheeses, and fresh herbs.  $49.99 

Homemade Gnocchi:  Dumplings made of potatoes, baked and served with parmesan cheese and tossed in a vodka cream sauce.  $39.99 

Mediterranean Pasta:  Pasta tossed with feta cheese, olives, tomatoes, oregano, lemon juice, garlic.  $35.99 
Pasta Bruchetta:  Fresh sautéed tomato salad tossed with pasta.  $34.99 

Macaroni & Cheese:  Everyone’s old time favorite!  Watch it . . . it’s not for only Kids! $35.99 

Pasta Primavera: Grilled seasonal veggies and linguini pasta tossed in a light wine herb sauce.  Served hot.  $37.99 

Cold Pasta Salad: Seasonal veggies and pasta tossed with a vinaigrette dressing.  Served cold.  $37.99 

Shrimp de Jonghe Pasta:  Spaghetti and jumbo shrimp tossed with a garlic sauce, breadcrumbs and sherry.  $59.99 

Stuffed Shells:  Jumbo pasta shells stuffed with fresh ricotta, basil and seasoning, topped with marinara sauce and baked.  $39.99 

Egg Plant Parmesan:   Breaded eggplant topped w/ homemade marinara sauce, mozzarella & parmesan cheese.  Served over linguini.  
$45.99 

Add a Meat to your Pasta: Meatballs, chicken, sausage, gyro meat.  $14.99 

Add Shrimp to your Pasta:  $39.99 

       Salads / Veggies  
Scotty Chopped Salad:  Crispy chilled iceberg and romaine lettuce, grilled chicken, crispy bacon, cucumber, tomato, celery, green olives, 
black olives, pasta, blue cheese, croutons, tossed in our sweet homemade honey poppy seed dressing.   $35.99 

Caesar Chopped Salad:  Crispy chilled romaine lettuce, tossed in our homemade Caesar dressing, topped with croutons and parmesan 
cheese.   $35.99 

Chicken Caesar Chopped Salad:  Same as above topped with grilled chicken breast.  $45.99 

Garden Salad:  Served with any two choices of our homemade dressings.  $32.99 
Gyro Salad:  Crispy chilled iceberg lettuce, tomatoes, cucumbers, peppers, onions, peperoncini, pita puffs, gyro met, feta cheese, tossed in a 
homemade Tzatziki sauce.  $45.99 

Chef Salad:  Crispy chilled iceberg lettuce, tomatoes, cucumbers, peppers, Swiss and American cheese, eggs, ham, chicken, bacon, tossed 
with your choice of homemade dressing.  $45.99 

Tuna Salad:  White water tuna homemade to perfection.  $49.99 

Chicken Salad:  Serve it as a salad or serve it for sandwiches – Delicious!  $49.99 

Cole Slaw:  Our own homemade recipe made fresh daily.  $29.99  

Potato Salad:  Our own family recipe.   $29.99  

Green Bean Casserole: Fresh green Beans baked in a creamed mushroom sauce.  $29.99  

Green Bean w/ Garlic:  Green beans mixed with garlic sautéed in a seasoned butter sauce.  $29.99 

Three Bean Salad:  Waxed beans, green beans, and kidney beans tossed in a red wine vinaigrette.  $34.99 

Green Bean Almandine:  Sautéed fresh green beans topped with almonds. $39.99  

Candied Carrots:  Sweet, caramelized, brown sugared carrots.   $25.99 

Buttered Corn:  Sweet buttered corn.  $25.99  

Mixed Veggies:  Sautéed seasonal mixed fresh vegetables.  $34.99    

Broccoli Casserole: Fresh green Beans baked in a creamed mushroom sauce.  $39.99  

Broccoli A gratin: Fresh broccoli florets baked in a homemade delicious cheese sauce.  $34.99 

Marinated Char Grilled Veggies:  Delicious seasonal charred veggies!  $35.99 



Potatoes/Rice/Beans 
Baked Potatoes - 22.99 

Mashed Potatoes - 24.99 
Roasted Garlic Mashed Potatoes – 29.99 

Herb Roasted Potatoes – 24.99 
Vesuvio Potatoes – 29.99 

AuGratin Potatoes – 33.99 
Baked Sweet Potatoes – 22.99 

Vegetable Rice – 25.99 
Cheesy Rice – 29.99 
Spanish Rice – 29.99 
Baked Beans – 29.99 

Order by the Pound 
Italian Beef 12.99/lb   Tuna Salad 10.99/lb 
BBQ Beef 12.99/lb   Potato Salad 7.99/lb 
Gyro Meat 10.99/lb   Egg Salad 8.99/lb 
Pulled Pork 13.99/lb   Cole Slaw  6.99/lb 

Chicken Salad  10.99/lb    Guacamole 19.99/lb. 

Homemade Hearty Soups 
Pint (16 oz) - 5.59        Quart (32 oz) - 9.99 

Double Baked Potato 
Broccoli Cheese & Cream of Broccoli 

Cream of Chicken Rice 
Chicken Vegetable 

Cream of Mushroom 
Vegetable 

Homemade Chili (8.59 pt.) (15.99 qt.) 
New England Claim Chowder (10.99 pt.) (17.99 qt.) 

Shrimp Bisque  (10.99 pt.)  (17.99 qt.) 
Soups can be served in a sourdough bread bowl for an additional 1.99/pp 

Breads 
French Bread Loaf (24” long) 2.99 
Garlic French Loaf    8.99 

Pretzel Bread 1.79 
Pita Bread                                             .79  

    Croissant    1.79 
Hamburger Bun   .69   
Hot Dog Bun   .49 
Wheat/White Bread  2.99 
Mini Dinner Rolls   5.99/doz. 
Corn Bread   1.29/pc. 
Bagels    1.19 w/ cream cheese 2.15 

Sides 
Giardiniera Peppers 
Sweet Peppers 
Sport Peppers 
Grilled Onions 
Grilled Mushrooms 
Sauerkraut 
Relish 
Pico De Gallo 

3.99/pt 
3.99/pt 
3.99/pt 
2.99/pt 
3.99/pt 
2.99/pt 
3.59/pt 
8.59/pt 

Salsa 
Cheese Sauce 
Merks Cheddar Spread 
Shredded Cheddar 
Sour Cream 
Potato Chips 
Pickles 
Bacon 

5.99/lb 
5.99/pt 
7.99/lb 
5.99/lb 
3.59/pt 
.69/bag 
1.49/ea. 
6.99/lb 
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Sauces 
BBQ 
Buffalo 
Ragging Buffalo 
Teriyaki 
Crazy Garlic 

7.99/pt 
6.49/pt 
6.79/pt 
6.99/pt 
6.99/pt 

Chimichurry 
Gyro Sauce 
Marinara 
Au Jus 

9.99/pt 
7.99/pt 
6.99/pt 
2.99/pt 

 
 

Homemade Salad Dressings 
Balsamic 
Blue Cheese 
Caesar 
Honey Mustard 

6.99/pt 
8.99/pt 
7.99/pt 
6.99/pt 

Honey Poppy Seed 
Ranch 
Thousand Island 
 

6.99/pt 
6.99/pt 
6.99/pt 
 

 
 

Desserts 
Brownies 
Chocolate Chip Cookies  
Assorted Fruit Tray (Seasonal) (Full Tray Only) 
Cheesecake on a Stick 
Mini Assorted Desserts(30pcs) 
Homemade Baked Apple Strudel (2 loafs / 6pc. Ea.) 
Scott Dogs Brownie Cake (Serves 10-15) 
Tiramisu (Serves 10-15) 
Hawaiian Carrot Cake (Serves up to 30) 
Hawaiian Carrot Cake by the Slice 
Three Layer Chocolate Lovers Cake (serves 12-16) 
Bananas Foster (1/2 tray – serves 10-15pp) 

27.99 
25.99 
74.99 
4.99/ea. 
59.99 
18.99 
49.99 
79.99 
79.99 
4.00 
39.99 
49.99 

 

Extras 
 

Heating Kits: Disposable Rack, Chafing Rack, Pan and (2) Single-Use Sternos - $7 
Single-Use Sternos - $1.49/ea. Sternos last 2 hours 

Tableware set-up (for 10) – Plastic Ware, Plates, Napkins - $7/set 
Silverware Rental - $50 deposit $.50/set 
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It’s So Easy to Place an Order ! 
 

 

We will be happy to have your order ready for pick-up 
or 

deliver it right to your door 
 
 
 
 
When to Order 

 We appreciate receiving your order as far in advance as possible, but at least by 11:00am of the day 
before your party, meeting, event, etc.  We will do everything we can to accommodate same day 
orders; however, menu and delivery availability may be limited.    Delivery and setup charge varies 
upon location.  There is a $25 minimum charge for all deliveries.  We’ will deliver, unpack, and set up 
your order, unless you’d prefer to do it yourself.  Some food needs to be heated, so allow 30 minutes 
for food to warm up to serving temperature.  Talk to your Catering Director about delivery and set-up 
timing. 

 

Deposit and Cancellation Policy 
 A deposit of 50% of the total estimated amount is needed to confirm the booking of this event.  Deposit 

refunds on cancellations are handled as follows: 
 Notice over 30 days prior to event:  full refund of deposit 
 Notice 10-29 days prior to event:   50% refund of deposit 
 Notice less than 10 days prior to event:  no refund of deposit 

 

Final Payment 
The invoice amount will be due upon receipt of food order. 

  

 Please Feel Free to Ask 
 If you need advice about anything on the menu, want something that is not listed on the menu, or need 

a custom menu for your event, please ask us.  It will be our pleasure to assist you. 
  

 Guarantee 
 We guarantee our food 100% if you call within 2 hours of receipt of your order.  After 2 hours you will 

not be able to receive credits or discounts of any kind. 
 
 
 

Please call 847-356-6600 to talk with a Catering Director 
www.scottdogs.com  

 


