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“WHERE FOOD AND FRIENDS COME TOGETHER” 

 

112 S. Maple Street 
Sycamore, Il  60178  

(815) 895-4243  

 
 

 

WEDDINGS 
Few things beat the pleasure of entertaining a group of friends or 

family, enjoying food, drink and lively conversation.  A wedding is one 

of the most memorable events in a person’s life.  Nat’s on Maple would 

like to be the ones to help create that lifetime memory.    

 
We want you, as the host, to enjoy your guests and take the worry and 

effort out of orchestrating your event.  We have designed our menus to 

give you a taste of what we offer.  Please meet w/ us personally to 

discuss substitutions and tailored menus. 
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NAT’S ON MAPLE 

 

“Where Food and Friends Come Together” 
 

 

APPETIZERS 
 

 
 

Shrimp Cocktail- (50 pcs) Jumbo shrimp served chilled with a spicy cocktail sauce.  
 

South West Rolls- (25 pcs) Filled with spicy chicken, roasted corn, black beans, roasted 

red pepper, grilled onions and mixed cheese wrapped in a egg roll..    
 

Wings- (25 pcs) Bone-in chicken with your choice of sauces. 
 

Meatballs- (50 pcs) Meatballs served Swedish or BBQ style. 
 

Crab Stuffed Mushrooms- (25 pcs) Served with a spicy remoulade sauce.   
 

Pork Spring Rolls- (25 pcs) Stuffed with fresh ground pork, cabbage, carrots, 

mushrooms, and scallions, served with a sweet and sour sauce.   
 

Chicken Satay- (25 pcs) Chicken tenders marinated in a Thai peanut sauce.   
 

Mini Crab Cakes- (25 pcs) Crab cakes made with jumbo lump crabmeat and served 

with a spicy remoulade sauce.   
 

Smoked Salmon Tea Sandwiches- (25 pcs) Rye bread topped with cream 

cheese, capers and smoked salmon.   
 

Bruschetta- (25 pcs) Classic combination of fresh tomatoes, basil, garlic and olive oil, 

served with french bread toast points.   
 

Tortellini Kabobs- (25 pcs) Marinated cheese tortellini, fresh mozzarella, calamata 

olives, and grape tomatoes.   
 

Vegetarian Egg Rolls- (25 pcs) Stuffed with cabbage, carrots, mushrooms, and 

scallions, served with a sweet and sour sauce.   
 

Mini Sandwiches-  (25 pcs) – Ham, Turkey, and cheeses on assorted rolls.   
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NAT’S ON MAPLE 
“Where Food and Friends Come Together” 

 
  

APPETIZERS cont. 

 
 .  

  
 

Chips and Salsa- (25 pp) Tortilla chips served with traditional pico de gallo. 

 

Whole Poached or Smoked Salmon- Awesome Presentation!  Whole salmon 

presented with dill cream cheese and crackers.  
 

Antipasto- (25 pp) an assortment of capicola, mortadella, genoa salami, proscuitto, fresh 

mozzarella, provolone cheese, artichoke hearts, calamata olives, and pepperoncini’s.   
 

Crudité- (25 pp) Beautiful presentation of assorted vegetables with ranch dip, assorted 

cheeses and crackers, and seasonal fruit.   
 

Spinach and Strawberry Bruschetta-  (25pp) – Spinach, Strawberry, and 

almond bruschetta, served with French bread toast points.   

 

Crab Dip- (25pp)-Served with tortilla chips and crackers.   

 

Mediterranean Bruschetta-  (25pp) – Fresh mozzarella, calamata olives and 

artichoke hearts, served with French toast points.   

 

Spinach and Artichoke Dip-  (25pp) – Served with tortilla chips and crackers.   

 
 
 
When planning your party, if you are serving appetizers with a meal, we recommend 3-5 

pieces per guest.  If you are serving appetizers as a meal, we recommend 8-12 pieces per 

guest.   

 
If you are planning an appetizer only event, we would be glad to customize your selections 

with pricing including full-service set-up. 
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NAT’S ON MAPLE 
“Where Food and Friends Come Together” 

 

 
 

 

 

 

PASSED APPETIZER SELECTIONS 
 
 

Mini Crab Cakes 
 

Smoked Salmon Pikelets 
 

Sausage stuffed mushrooms 
 

Citrus scallops on Endive leaves 
 

Mushroom pate on Endive leaves 
 

Chicken Caesar salad on Endive leaves 
 

Corn cakes with avocado sauce and prawns 
 

Shrimp and Mango Salsa in a cucumber boat 
 

Filo cups lined with spinach leaf and strawberry compote 
 

Beef Encroute with Bearnaise Sauce (tarragon hollandaise) 
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PLATED AND FAMILY-STYLE MEALS PRICED PER 
PERSON 

 

 

POULTRY OPTIONS 

 

Chicken Madeira- sautéed chicken breasts topped with fresh asparagus, mushrooms and 

mozzarella cheese with a Madeira wine sauce 

Chicken Vesuvio ( bone-in)  

Chicken Parmesan  

Chicken Scallopine- lightly floured chicken breasts sautéed with fresh spinach and roma 

tomatoes, topped off with sherry wine sauce  

Stuffed Chicken (With herbed ricotta, spinach ricotta or feta cheese) 

Herb Roasted Chicken (bone-in)  

**All breast meat option for plated 

Chicken Marsala  

Chicken Piccata  

Chicken Pesto w/ fresh mozzarella and tomato 

Mediterranean Chicken w/ kalamata olives, tomato, red and yellow peppers, onion and feta 

cheese 

Lemon Chicken 

 

PORK AND BEEF OPTIONS 

 

Roast Pork Loin 

Pork chops- 2 center cut 

Stuffed Pork Loin w/ bread stuffing or wild rice 

Prime Rib  

Filet  

New York Strip  

Ribeye  

 

SEAFOOD OPTIONS 

 

Herb Encrusted Salmon  

Crab Stuffed Shrimp  

Citrus shrimp skewers 

Crab cakes  

King Crab Legs 

Lobster Tails 

Maine Lobster 
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FAMILY-STYLE ONLY OPTIONS 

 

Paella- clams, shrimp, chicken, andouille sausage w/ saffron rice 

Pasta Primavera- Spinach, broccoli, roasted red peppers, mushrooms, fresh herbs and penne 

pasta tossed in a light lemon cream sauce  

Shrimp Orleans- Shrimp, andouille sausage, red and yellow peppers, and mushrooms in a Cajun 

cream sauce served over rice  

Chicken Orleans- Chicken, andouille sausage, red and yellow peppers, and mushrooms in a 

Cajun cream sauce served over rice 

 

 

 

ALL PRICES INCLUDE SALAD, STARCH AND VEGETABLE 

 

 

VEGETABLES       SALADS 

 

Green Beans Almondine      Tossed Salad 

Sugar Snap Peas       Caesar Salad 

Zucchini and Yellow Squash      Potato Salad 

Broccoli and Cauliflower      Cole Slaw  

Corn Niblets        Pasta Salad 

 

 

STARCHES 

 

Parslied Potatoes 

Herb Roasted Potatoes 

Mashed Potatoes 

Scalloped Potatoes 

Potatoes Au Gratin 

Twice Baked Potatoes 

Rice Pilaf 

 Jasmine Rice 

Chicken Infused Rice 

Spanish Rice 

Tomato and Basil Infused Rice 
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BUFFET OPTIONS 
 

Menu #1 

Tossed Salad 

Petite Filet 

Citrus Shrimp 

Rice Pilaf 

Broccoli 

 

Menu #2 

Tossed Salad 

Roast Pork Loin 

Maple Glazed Salmon 

Mashed Potatoes 

Sugar Snap Peas 

 

Menu #3 

Tossed Salad 

Pasta Primavera 

Airline Chicken Breast stuffed w/ spinach ricotta 

Chicken Infused Rice 

Green Beans 

 

Menu #4 

Tossed Salad 

Herb Roasted Chicken 

Pot Roast 

Mashed Potatoes 

Dinner Rolls 
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DESSERTS 

 

Assorted Mini Pastries   

Cookies and Brownies    

Canoli’s    

Dessert Display (Asst. Chocolate desserts, mini pastries, mini Key lime pies).  

  
 
 
  
 

SODA BAR AVAILABLE  

 

COFFEE STATION AVAILABLE 

 

 
  
   

 

 

 

 

 

CONTRACT TERMS 
 

Servers are provided at a set fee per server for four hours of your event.   

 

 A 25% deposit is due at the time of booking your event, 25% is due once menu selections have 

been established, and the remaining balance will be due the day of the event.  All final head 

counts must be confirmed 14 days prior to the function, unless otherwise stated.   

 
***Prices are subject to change. 

 

TO BOOK YOUR EVENT PLEASE CALL US AT 815-895-4243 

 

 

 
 

 

 

 

   


