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BENTELINO’S 

CATERING &  DELI 

“REDUCED PRICES” 
for the 

2009 

Catering Menu 
 

 FAMILY OWNED – FRESH HOME MADE COOKING 
DELIVERY AVAILABLE MONDAY –SATURDAY,  

CLOSED SUNDAYS/ SPECIAL REQUESTS NEGOTIATED 
 

ORDERS FROM 10 TO 500 
 

 Corner of Treat Blvd.& Oak Grove Rd., Concord 

        NEXT  TO   TRADER   JOES 
 

TELEPHONE ORDERS  TO 925-676-6666 
FAX  ORDERS TO 925-676-4719  Call to confirm receipt 

Visit our web site.   www.bentelinos.com 
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BREAKFAST COMBINATIONS 
(A minimum order for 10 is requested, prices are per person) 

minimum $50.00 order  and delivery charge will apply 

 

BREAKFAST #1        Was  $4.95 Now $4.50 

 Assorted Bagels, Muffins, Croissants & Danish 

 Assorted fresh or bottled Juices - apple, orange, cranberry & bottled water etc. 

 Fresh Brewed Coffee 

 

BREAKFAST #2        Was $7.50 Now $6.25 
 ADD Fresh fruit salad 

 Assorted Bagels, Muffins, Croissants & Danish 
 Assorted fresh or bottled Juices - apple, orange, cranberry & bottled water etc. 

 Fresh Brewed Coffee 

  

BREAKFAST #3  (minimum order 6)     Was $9.25 Now $8.25 
 Quiche Pies – Large 9” deep dish pies, cut into 6 slices, 3 varieties – Loraine,  

 Spinach and Green Chili pepper & Cheddar Cheese  

 Assorted fresh or bottled Juices - apple, orange, cranberry & bottled water etc. 

 Fresh Brewed Coffee  

 Fresh Fruit Salad 

 

BREAKFAST #4        was $9.95 Now 8.95  
 Croissant sandwiches with egg, cheese and bacon or ham  

 Assorted fresh or bottled Juices - apple, orange, cranberry & bottled water etc 

 Fresh Brewed Coffee  

 Fresh Fruit Salad 

 

 

BREAKFAST #5  COMPLETE  BREAKFAST  BUFFET was $11.95 Now $10.95  
  • Scrambled Eggs 

  • Baked Ham Slices and Maple Sausage Links 

  • Hashed brown potatoes 

  • Bagels & Cream Cheese and Buttery Croissants 

  • Fresh or bottled Orange & Apple Juices and bottled waters 

  • Fresh Brewed Coffee  

  • All Condiments provided e.g. Salt, pepper, butter, salsa, sour cream etc. 

  • All paper products and serving utensils provided 

  • All hot food served in Chaffing Dishes 

  • White table clothes provided upon request for an extra charge 

    Fresh Fruit Salad added for $1.00 per person 

 

Minimum 15 required, 48 hours notice requested 
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A LA CARTE 

BREAKFAST SELECTIONS 
(A minimum order for 10 is requested) 

 

 

 

COFFEE-one airpot           12.95 

Yields 12-15 cups with sugar, sugar substitute & half & half included 

 

BAGELS, MUFFINS, CROISSANTS & DANISH      2.50 

 Includes butter & cream cheese 

 

BREAKFAST JUICES          1.95 

 Fresh or bottled, orange, apple, or cranberry  

 

FRESH FRUIT SALAD-seasonal, per person       2.95 

 

FRESH FRUIT PLATTER-seasonal, per person        3.50  

 

CHEESE PLATTER with garnish – per person       2.50 

 

YOGURT & GRANOLA – assorted flavors, per person      2.75 

            Includes cold milk 

 

FRENCH TOAST STICKS          3.95 

            Includes maple syrup & butter, 3/person 

  

QUICHE - 9 inch pies serves 6, 3 varieties (Loraine (ham & cheesed), Spinach,    22.00 

Green Chili pepper & Cheddar Cheese)          

             48 hrs notice requested 

 

CROISSANT BREAKFAST      Was 7.25 Now 6.95 

 Large butter croissant with egg, American cheese 

 and ham or bacon 

 
PAPER PRODUCTS, a separate charge for plastic ware etc. 
 Per person for plates, bowls, dessert plates, forks, knives, spoons, napkins, cups etc. $ .25 

 Per person when adding serving utensils for salads and hot entrees etc.   $ .45 

 Serving utensils alone          $1.25 

 Black serving trays and lids alone        $2.95 
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COLD LUNCH COMBINATIONS 

(minimum of 10 each requested, minimum $75.00 order and delivery charge applies) 

 

COLD LUNCH #1        Was $8.95 Now $7.95 

 Assorted sandwiches and YOUR CHOICE OF ONE of the following: 

1. Bag of chips 

2. ¼ pint of potato or macaroni salad 

3. garden or Caesar salad 

Plus a cookie for dessert 

 

COLD LUNCH #2       Was $8.95 Now $8.45 

 Assorted sandwiches and a YOUR CHOICE OF ONE OF THE PREMIUM SALADS 

  Waldorf, Fresh Fruit or Pretzel Jell-o,  

 Plus a cookie for dessert 

 

COLD LUNCH #4 –         Was $8.45 Now $7.95 

Your choice of these individual green salads with dressings on the side: 

  Beefy Taco salad with tortilla chips 

  Chicken Caesar salad with creamy Caesar dressing 

Oriental Chicken salad with tangy oriental dressing  

   Chef salad     – add $1.00 per person      

Cobb salad     – add $1.00 per person       

  Waldorf salad with honey Dijon dressing 

 Plus a cookie for dessert 

 

COLD LUNCH #5        Was $10.50 Now 9.95 

 Make your own sandwiches with full portioned meat & cheese platters. Add  

 the condiment tray of lettuce, tomatoes, pickles, onions & peppers,  Mustard  

& mayo on the side with full size rolls and breads.  Plus a bag of chips. 

We include a cookie for dessert. 
 

BAG or BOX LUNCH–ECONOMY      Was $10.95 Now $9.95 

          Includes a wrapped sandwich, canned soda, chips  OR  ¼ pt salad plus  

          a cookie for dessert  (salads include potato, macaroni, cole slaw or mixed bean) 

 

BAG or BOX  LUNCH-PREMIUM      Was  $12.95 Now $11.50 

         Includes a wrapped sandwich, canned soda, chips  AND  ¼ pt salad plus  

2 cookies for dessert – salads include red potato, macaroni, cole slaw and mixed bean 
 

PAPER PRODUCTS, a separate charge for plastic ware etc. 
 Per person for plates, bowls, dessert plates, forks, knives, spoons, napkins, cups etc. $ .25 

 Per person when adding serving utensils for salads and hot entrees etc.   $ .45 

 Serving utensils alone          $1.25 

 Black serving trays and lids alone        $2.95 
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MAIN COURSE, 

A LA CARTE GREEN SALADS 
 

(Individual or group orders(min 5)  requested, minimum $75.00 order and delivery charge applies) 

All Green salads include dressing on the side and come with a roll and butter except taco which 

 comes with tortilla chips. 
         SMALL         LARGE 

 Caesar Salad       $4.95    $5.95  

 Chicken Caesar Salad     $6.95    $7.95  

Chef Salad           $9.55  

 Cobb Salad            $9.55  

 Garden Salad        $4.95    $5.95  

 Oriental Chicken Salad      $5.95    $6.95 

 Roast Turkey Caesar with Avacado        $9.55  

 Taco Salad        $5.95    $6.95  

 Waldorf salad (with walnuts, granny smith apples $5.50    $6.50  

     and gorgonzola cheese) 

 

 

Dressings available include:  Balsamic vinaigrette, Creamy Caesar, Italian, Tangy Oriental, Ranch, 

and Spicy 1000 Island for Taco salads 

 

A LA CARTE DELI SALADS by the quart 
(All salads are not available every day.  Please check availability.) 

 

Red Potato, Macaroni, Cole Slaw, Mixed Bean, Cajun Bean(hot & spicy), Cucumber/Tomato 
 

 $11.95 quart (serves approx. 5 people) 

 

Fresh Fruit (in season), Cold Tuna salad with shell noodles Pea and Pancetta (Italian Bacon), Strawberry 

Pretzel Jell-O 

 

$13.95 quart (serves approx. 5 people) 

 $36.00 for a whole tray of Pretzel Jell-O (serves 20-25) 

 

Chicken Salad, Crab Salad, Shrimp & Celery, Albacore Tuna or, Curried Turkey (when available) 

 

 $15.95 Quart (serves approx. 5 people) 

 

PAPER PRODUCTS, a separate charge for plastic ware etc. 
 Per person for plates, bowls, dessert plates, forks, knives, spoons, napkins, cups etc. $ .25 

 Per person when adding serving utensils for salads and hot entrees etc.   $ .45 

 Serving utensils alone          $1.25 

 Black serving trays and lids alone        $2.95 
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A LA CARTELUNCH SELECTIONS 
(a minimum of 5 is requested) 

 
DELI SANDWICH PLATTERS         $7.50 

 Includes turkey, ham, roast beef, salami, pastrami, corned beef chicken, tuna, 

 egg or crab salad, Vegetarian, chicken breast, meat loaf and more. Cut in half  

 & served on black plastic trays.  Includes mustard, mayo, lettuce, tomato & pickles 
 

SPECIALTY SANDWICHES      Was $8.95 Now $8.50  

 HOT SANDWICHES DELIVERED COLD, REQUIRE YOU TO MICROWAVE 
 Chicken pesto – grilled chicken breast, green pesto & monteray jack cheese - HOT 

 Chicken Parmesan – breaded chicken breast, veggie marinara sauce & provolone cheese - HOT 

Triple decker Club- 3 slices of bread with turkey, ham, Swiss cheese & bacon 

 Turkey Avocado (fresh avocados used) 

 French Dip with homemade au jus  -  HOT 

 Roast turkey with cheese & cranberry 

  
CHIPS          Was  $1.45 Now  $1.25  

Assorted varieties of lays chips 

 

BEVERAGES 

 Bottled water           $1.25   

 Assorted canned sodas, fruit juices & iced tea   Was  $1.75 Now $1.50 

 Assorted Snapple’s or other large juices       $1.95 

  

DESERTS 
 Fresh baked cookies, 7 varieties        $1.45 

 Large chocolate frosted brownies        $3.25 

 Homemade carrot, pumpkin, chocolate or yellow cake slices    $3.25 

New York cheesecake slices & other varieties       $3.25 

Strawberry or Chocolate Mousse cups (with fresh strawberries & chocolate chips)  $3.25  

      

 AFTERNOON MUNCHIES 
(Minimum 10 each individual bags required) 

 Popcorn in individual bags      Was $1.95 Now $1.75  

 Pretzels in individual bags      Was  $1.95 Now $1.75 

 Trail Mix in individual bags     Was $1.95 Now $1.75  

Large Candy Bars          $1.55 

 Corn tortilla chips with  salsa (serves 10-20)   Was $39.00 $29.00 

 Spinach dip with French baguettes (serves 10-20)      $39.00  

  
PAPER PRODUCTS, a separate charge for plastic ware etc. 

 Per person for plates, bowls, dessert plates, forks, knives, spoons, napkins, cups etc. $ .25 

 Per person when adding serving utensils for salads and hot entrees etc.   $ .45 

 Serving utensils alone          $1.25 

 Black serving trays and lids alone        $2.95 



03/01/2009 7 

      

    

   HOT ITALIAN ENTREES 

 Each complete hot Italian luncheon or dinner includes the entrée, tossed green or Cesar salad, 

  rolls and butter plus a cookie for desert.  Minimum order of 10 hot entrees of each kind 
  requested, except Lasagna which requires 12 slices.  (48 hr notice requested) 
 

Was $10.95 per person Now $10.50 

A la carte includes the entrée and rolls and butter 

Was $5.25 a la carte Now $4.50 

 

 

REGULAR OR CHICKEN FETTUCINI Traditional fettuccini noodles and Grilled all white meat 

  chicken breasts smothered in creamy Alfredo sauce % topped with parmesan cheese 

Add $1.00 per person for CHICKEN FETTUCINI 

 

EGGPLANT PARMESAN -   LOW CARB 

 Lightly breaded eggplant baked in our mushroom marinara sauce. 

 

LASAGNA – Homemade Beef or Vegetarian prepared in our own kitchen with our homemade 

  meat or vegetarian sauces!  We use ricotta, mozzarella, provolone, parmesan, and Romano 

  cheeses.      (minimum order of 12 slices) 

 

 PRAWNS FETTUCINI ALFREDO – Sautéed prawns, mushrooms and garlic in a creamy 

  white wine sauce topped with fresh grated parmesan 

Add $2.00 per person for PRAWNS FETTUCINI 

 

RAVIOLI – Cheese ravioli combined with our homemade meat or vegetarian marinara sauce, 

 or creamy  Alfredo sauce. 

 

SPAGHETTI – Old fashioned long spaghetti noodles with meatballs (3 per person) served  

with our homemade meat sauce. 

 

TORTELLINI – Tri color cheese filled served with your choice of our homemade meat sauce, 

 vegetarian marinara sauce, or creamy Alfredo sauce. 

 

RIGATONI – Large pasta noodles served with our homemade meat sauce and mini meatballs  

 (3 per person). 
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HOT CHICKEN ENTREES 
 Each complete hot Chicken luncheon or dinner includes the entree, one starch, a tossed green  

 or Cesar salad, rolls & butter plus a cookie for desert.  We only use boneless skin-on all white 

  meat chicken breasts.  Minimum order of 10 hot chicken entrees of each kind requested 

 

Was $10.95 per person Now $10.50 

A la carte includes the chicken entrée and roll & butter 

Was $6.25 a la carte Now $4.50 

  

BBQ CHICKEN – Made with our homemade spicy BBQ sauce.  Served with baked beans and  

 potato salad instead of the green salads.  You may substitute macaroni salad, cole slaw or  

 our delicious tomato cucumber salad.  We also substitute mashed potatoes for the potato salad. 

 

BAKED YOGURT CHICKEN -  Boneless chicken breasts dipped in plain  low fat yogurt, rolled  

 in seasoned breadcrumbs and baked to a golden brown.   

Add $1.00 per person  

 

CHICKEN CACCITIORE    LOW CARG 
 Skinless chicken breast baked in a wine and tomato sauce served with a green salad. 

 
CHICKEN PARMESAN   LOW CARB 

 Lightly breaded boneless chicken breast baked in our mushroom marinara sauces and  

 topped with mozzarella cheese served with a green salad. 

Add $1.00 per person 

 

LEMON PEPPER CHICKEN   LOW CARB 

  Boneless chicken breasts marinated with olive oil and topped with lemon pepper served with 

 a green salad. 

 

MEXICAN SPICY SALSA CHICKEN - Boneless chicken breast topped with spicy Mexican salsa. 

 Served with Spanish rice and your choice of garden or Mexican salad. 

 

TERIYAKI SESAME CHICKEN - Baked boneless chicken breasts marinated in a sesame and 

 teriyaki soy  sauce.   

 

SOUTH BEACH CHICKEN   LOW CARB 

 Skinless chicken breasts baked in a white wine with fresh rosemary and Balsamic 

 Vinegar Served with a green salad. 

.  
STROGANOFF CHICKEN – Boneless chicken breasts baked in a creamy stroganoff sauce and topped 

  with sautéed mushrooms.  

Add $1.00 per person 
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ADDITIONAL HOT ENTREES 

 Served with your choice of garden or Caesar salads, rolls & butter and again your choice of 

  rice pilaf ,Garlic mashed, or scalloped potatoes.  Minimum 10 required and 48 hrs notice 

  needed.   Minimum $50.00 order and delivery charge applies 

 

 

BAKED POTATO BAR – Steamy hot baked potatoes served with butter, aged   $8.95 

  Cheddar cheese sauce, sour cream and steamed broccoli. 

 

BBQ  RIBS & CHICKEN – Meaty Pork Ribs and all white meat Chicken Breasts   $13.95 

 smothered in our tangy homemade BBQ sauce.   Served with BBQ baked beans  

 potato salad and a green salad. 

 

 BONELESS PORK CHOPS  - Served with garlic or plain mashed or rebaked   $12.95 

  potatoes and your choice of garden or Caesar Salad. 

 

JAMBALAYA - New Orleans style spicy Jambalaya with spicy hot sausage,`   $10.95 

  Succulent all white meat chicken breasts, and shrimp in a tomato sauce.   

 

MEAT LOAF – Thick slice of homemade meat loaf      $11.95 

 

MEXICAN FAIRE – Make your own burritos & tacos with carnitas meat & chicken breast $11.95 

 sautéed with onions and peppers. Served with refried beans, Spanish rice and  

meatless taco salad & homemade taco dressing & tortilla chips.  We provide all the 

 fixings: sour cream, salsa, guacamole &  cheddar cheese 

(minimum 15 -  20 people) 

 

ROAST TURKEY  - Your traditional turkey dinner with Oven Roasted Turkey, walnut $14.95 

  sausage stuffing, mashed potatoes, gravy and cranberry sauce.  

  Rolls and butter include. (minimum 15-20 people) 
 

 

SALMON FILLETS – Oven baked salmon fillets sautéed in a lemon dill sauce   $14.50 

 

TRI TIP ROAST - Lean strips of Tri Tips Roast basted in our delicious beef marinade  $13.50 
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HOT HORS D’OEUVERS & PARTY IDEAS 
Minimum $50.00 order and delivery charge applies 

 

CHIKEN TENERLOIN  SKEWERS–   LOW CARB 

 Delicious teriyaki chicken topped with sesame seeds.   

   50   teriyaki chicken    $ 109.00 

   100 teriyaki chicken    $199.00 

 

COCKTAIL MEATBALLS –    LOW CARB    

 Served with our own spicy teriyaki or BBQ sauce.  

50   meatballs     $49.00 

100 meatballs     $89.00 

 

POTATO SKINS – Stuffed with cheddar cheese, onions and bacon with sour cream. 

   50 skins     $49.00 

   100 skins     $89.00 

 

 POT STICKERS – Chicken & vegetable pot stickeers served with a tangy dipping sauce 

   50 pot stickers    $49.00 

   100 pot stickers    $89.00 

  

BUFFALO CHICKEN WINGS – Mildly spicy hot chicken wings are a favorite anytime.  Served 

  with our delicious Ranch dressing. 

50   wings     $59.00 

100 wings     $119.00 

 

MINI QUICHE – Various assorted cheese, seafood, mushroom and meat filled miniature quiches. 

25   quiche     $29.00 

50   quiche     $49.00 

100 quiche     $89.00 

 

EMPANADAS – Small tortilla shells stuffed with Southwest chicken, cheese, black beans and corn. 

 Serve with guacamole on the side. 

   25   empanadas    $ 39.00 

   50   empanadas    $ 76.00 

   100 empanadas    $145.00 

   *add $10.95 for each pint of guacamole for each 25 empanadas 

 

VEGETARIAN SPRING ROLLS – Large 2.5oz veggie spring rolls filled with cabbage, carrots, 

  water chestnuts and bean sprouts.  Served with sweet and sour or soy sauce. 

   25    spring rolls    $ 39.00 

   50    spring rolls    $ 76.00 

   100  spring rolls    $145.00 

LOUISIANA CRAB CAKES – Deep fried crab cakes served with a Poblano chili mayonnaise 

   50 crab cakes     $89.00 

   100 crab cakes    $179.00 
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    ADDITIONAL HOT SPECIALTIES 

 
9 inch QUICHE PIES - Your choice of either Quiche Lorraine (ham,onion,cheese), mushroom, 

  spinach, or green chilies and cheddar cheese.  Can be served hot or cold. 48 hr notice requested  

    

  $22.00 per 9” pie 

   Add a small garden or Caesar salad with roll and butter.   

  $2.50 per person 

 

 

   COLD HORS D’OEUVERS & PARTY IDEAS 
 

ANTIPASTA TRAY –   LOW CARB 

  Sliced salame & pepperoni, cubed cheese, olives, peppers, mushrooms and mini quiches. 

 SMALL TRAY   serves 20 - 25 people     $49.00 

 MEDIUM TRAY   serves 30 - 40 people      $59.00 

 LARGE TRAY   serves 50 - 60 people   (over 10 lbs.)   $79.00 

 

VEGETABLE DIP TRAY –    LOW CARB 

 Assorted fresh vegetables surrounding a hollowed out red cabbage filled with a 

 creamy ranch dressing.  Colorful with great presentation 

 MEDIUM TRAY  serves 25 - 35 people      $59.00 

 LARGE TRAY  serves 40 - 50 people   (over 10 lbs.)    $79.00 

 

MEAT PLATTER –       

 Combination of roast beef, turkey, and ham.  We use only top quality products: 

  whole  breast turkey  (no fillers), oven cooked top round roast beef, 

  and lean baked ham. (3 thick slices of meat per  person) 

      $3.95 per person 
 

CHEESE PLATTER –     
 Combination of Swiss, Monterey Jack, and Cheddar cheeses. (3 slices of cheese per person). 

      $1.95  per person 

 

CONDIMENT  TRAY –     

 To make your sandwiches you’ll need the lettuce, tomato, pickles, onion and peppers 

  plus mayonnaise and French’s yellow mustard.  Displayed on black serving tray  

       $1.25 per person 

 

ARMENIAN SANDWICHES – Three varieties each made with traditional softened cracker bread 

  and a herbal  cream cheese spread.  Fill with your choice of one of the following: 

   (1). turkey, ham and Swiss cheese OR  

   (2). roast beef and cheddar cheese OR  

   (3). veggies.  

 One roll yields approximately 20 finger sandwiches (assume 2 per person) 

      $35.00 
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SPINACH DIP –            $39.00 

 One quart of spinach dip served in a hollowed out round sourdough French loaf. 

   We slice 3  baguettes for you to use in dipping.  Serve cold. Fills a large round 

  loaf and comes with approx. 3 sliced baguettes.  

      

ARTICHOKE DIP –            $49.00 

 Combination of artichokes, parmesan cheese, and Ortega chiles.  Serve cold. 

 Fills 10” pie pan and comes with crackers. 

         

CRAB MOLD –           $49.00 

  Seafood crab decoratively molded served with an assortment of crackers. Approx 3 lbs 

           

MT. DIABLO DIP - A delicious dip made with layers of refried beans, lettuce, olives, tomato, 

  tasty guacamole, cheese, and sour cream.  Served with tortilla chips. 

 SMALL   serves 15 - 20 people      $49.00 

 MEDIUM   serves 25 - 35 people      $69.00 

 LARGE    serves 40 - 50 people       $89.00 

 

DEVILED EGGS - Always a favorite! 

 SMALL TRAY  serves 15 - 20 people  Approx. 28 halves  $32.00 

 MEDIUM TRAY  serves 20 - 30 people   Approx. 42 halves  $44.00 

 LARGE TRAY  serves 30 - 40 people  Approx. 56 halves  $59.00 

 

MUSHROOM CAPS, STUFFED - Filled with a delicious cream cheese filling.  

 SMALL TRAY  serves 15 - 20 people  Approx. 40 pieces  $39.00 

 MEDIUM TRAY  serves 25 - 35 people  Approx. 70 pieces  $69.00 

 LARGE TRAY  serves 40 - 50 people  Approx. 90 pieces  $89.00 

 

RED POTATOES, STUFFED - Baby red potatoes filled with sour cream, topped with  

 bacon bits& green onions. 

 SMALL TRAY  serves15 – 20 people  Approx. 40 piece  $39.00 

 MEDIUM TRAY  serves 25 – 35 people  Approx. 70 pieces  $69.00 

 LARGE TRAY  serves 40 – 55 people  Approx. 90 pieces   $89.00 

 

CHERRY TOMATOES, STUFFED - Filled with a delicious cream cheese filling. 

 SMALL TRAY  serves 20 - 30 people  Approx. 40 pieces  $39.00 

 MEDIUM TRAY  serves 30 - 40 people  Approx. 70 pieces  $69.00 

 LARGE TRAY  serves 40 - 50 people  Approx. 90 pieces   $89.00 

 

QUARTER SANDWICHES - Finger sandwiches with the crust removed, attractively 

  arranged on a tray.  Sandwiches include your choice of any combination of  

 ham on light or dark rye, roast beef on wheat, and turkey on white. All  

 sandwiches prepared with mustard and mayo. (minimum 48 hr notice) 

 LARGE TRAY 50 qtr Sandwiches         $74.00   

 

NEW  SUCCULENT JUMBO PRAWNS – Served on ice with lemon & a spicy cocktail sauce 

     50 Pieces       $94.95                                              
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   GENERAL POLICIES AND DELIVERIES 

DELIVERY – A minimum order of $50.00 is required on all corporate orders in the Concord, 

Walnut Creek, Pleasant Hill, Lafayette and Martinez areas.  Our basic delivery fee is $6.95 per drop-

off order.  An out of area delivery fee may be charged on orders for less than $200.00.  After hours or 

Saturday deliveries less than $200.00 are subject to an additional delivery fee.  Sunday orders and 

delivery subject to an additional labor and delivery charge, normally $17.50 per hour or more.  Orders 

for repeat  business customers less than $50.00 will be subject to a delivery fee from $9.95 to $50.00 

 

 

DROP OFF/ SET-UP –  A $6.95 delivery fee, gasoline surcharge will be charged to every delivery 

 When a second return visit is required to pick up coffee pot, serving bowls or chaffing dishes the  

 The charge will be $9.95. 

 

We consider our food deliveries to be buffet style drop off.   

Add to your order all paper goods and serving utensils for an additional fee. 

  White table linens re available for an additional fee $9.95 each.  There is no charge 

  for the use of Bentelino's Deli’s catering equipment (baskets, bowls, chaffing dishes  

 or serving utensils).  We will charge for any lost or damaged equipment for the full  

 amount of replacing such equipment. 

 Set up is normally free with an additional charge depending on size of order and  

 set up time required. 

 

 

BILLING AND PAYMENT – Visa, Master Card, Diners Club, Discover Card or American Express 

  preferred.  Businesses may set up charge accounts, payable within 15 days.  We can not  

 bill for orders under $25.00.  Private parties will be required to put a 50% deposit on all 

  orders unless otherwise arranged.   Balance will be due upon receipt of order.  late charges 

  of $15.00 will be assessed on any unpaid  accounts after 30 days. 

  

CANCELLATION CHARGES will be billed for same day cancellationranging from $50.00  

up to the full amount expected to be billed.  Previous day cancellation will only be charged  

if Bentelino’s Deli has experienced actual food or labor expenses. 

 

CHANGES – Any changes  MUST BE RECEIVED NO LATER  THAN 4 P.M. OF THE  

 EVENING PRIOR TO ORDER DATE.  (Fridays for Monday orders).  Large parties  

 and weddings must make changes no later than 5 days prior to order date.  You will 

  be charged full price for changes made after these times.   

Prices subject to change without notice.  Please check if you have any questions. 

 

Bentelinos reserves the right to change prices and/or products based on availability or market conditions. 

 

FAMILY OWNED AND OPERATED BY 

 BOB AND KATHY ALPERT 

SINCE 1998 


