Kansas City

718 Main Street
grandview, mo 64030
email: joeaccurso@msn.com
website: joeaccursoscatering.com
Tel: 913 226 8776

A Brief History of Our Company
Joe Accurso Catering is a family owned and operated business originally founded in
1985 as Accurso’s Main Street Deli & Catering. Joe Accurso owned and operated a
successful Restaurant and Catering Company near the Country Club Plaza for over 26 years.
Joe sold his name sake Restaurant in 2011 to pursue what he enjoys most; Cooking.
Joe managed more than 100 different companies off premise food service needs. His
client list includes some of the largest and best known institutions in the city.
We take food very seriously. Everything we do is designed to deliver the best quality
and creativity. Our experience allows us to offer the most innovative and delicious
menu selections available.
Joe Accurso

Our Clients
This is a partial list of the many clients that we have served over the years.

UMKC Law School

D.S.T. Systems

Ewing Kauffman Foundation

Kansas City Chiefs

H & R Block

Hallmark Cards

KCUR Public Radio

Lathrop & Gage

Midwest Research Institute

CVS Stores

Miller Brewing Company

Rockhurst College

Shook Hardy & Bacon

Sprint Corp.

St. Lukes Hospital

Tivol Jewelers

American Century

Occupational Health Services

Americo Life Insurance

Glaxo Smith Kline

Kansas City Public Library

Accurso Law Firm

Wirken Law Firm

Executive Beechcraft

Joe Accurso Catering has developed a catering
program that promotes the celebration of food.
We produce the best food Kansas City has to offer to your
table. This is a small sampling of what we have to offer.
Please ask about our custom catering menus and offerings.
We encourage you to use our experienced event planners
who will customize your event to your specific needs.
From private home affairs to Kansas City’s event spaces,
we bring the kitchen to you. We pride ourselves in the ability to continually
surpass the expectations of our customers.
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Breakfast

25 guest minimum order.

The Continental
per guest
Assorted muffins, bagels and danish. Served with Butter, preserves and cream cheese.
Based on 1.5 pieces per person.

8.95

Breakfast Burrito
per guest
Scrambled eggs with veggies and cheddar, sausage and cheddar or ham and cheddar.
Served with chunky salsa.

7.95

Breakfast Sandwich
Fresh baked Bread with scrambled eggs, Bavarian ham and swiss cheese.

per guest

7.95

Breakfast Frittata
Sautéed eggs, spinach, mushrooms, romano cheese and Italian breadcrumbs.
Served with sour cream and roasted tomato salsa.

per guest

9.95

Fresh Fruit Salad
Selection of the finest seasonal fruits.

per guest

9.95

Granola Parfait
With fresh berries and yogurt.

per guest

6.95

Bottled Juices
Nantucket Nectars in assorted flavors.

each

3.25

Coffee Service
Joe Accurso Catering House Blend regular or decaffeinated coffee.
Delivered in one of our Coffee dispensers. Served with Half & Half, sugar,
Sweet n low, Equal, stirrers and cups.

each

3.95

1 lb, 3 to 4 guest

All breakfasts include plates, napkins, utensils and equipment necessary to keep food hot.

Box Lunches
All of our box lunches are served with a sandwich of your choice, potato chips, made from scratch pasta salad,
homemade brownie, condiments, utensils and custom label with your company name or message.

Deluxe Box Lunch
13.95 Per Person
Turkey & Swiss
Oven roasted turkey breast with swiss cheese on a whole wheat
Baked Ham & Swiss
Baked ham and swiss cheese on whole wheat
Poor Boy
Bologna, salami and provolone cheese on Italian roll
Chicken Salad
Homemade chicken salad on whole wheat
Tuna Salad
Tuna salad with swiss cheese on whole wheat
Three Cheese Veggie
Vegetarian Three Cheese with provolone, swiss and cheddar, lettuce, tomato and red onion on whole wheat

Specialty Box Lunch.
15.95 Per Person
Grilled Chicken Caesar Sandwich
Marinated and grilled chicken breast, provolone cheese, lettuce and tomato served on whole wheat
Hot Sicilian
Baked Ham, pepperoni, provolone cheese, lettuce and Italian dressing served on Italian roll
Muffalatta
Capacola ham, salami, provolone cheese and Italian olive tapenade served on Italian roll
Italian Steak Sandwich
Breaded and sautéed Italian steak with mozzarella cheese and red sauce served on Italian roll
Dagwood
Roast Beef and ham with swiss cheese and Bar BQ sauce served on Italian roll

Salads

Serves 6 to 12
1/2 Pan

Serves 12 to 25
Full Pan

Italian Mixed Green Salad

25

45

Caesar Salad

25

45

Grilled Chicken Caesar Salad

45

65

Baked Potato Salad

45

90

Cavatappi Pasta Salad

25

50

Mustard Potato Salad

35

70

Italian Olive Salad

65

Cucumber Salad

35

Anti Pasta Chopped Salad

55

Pesto Pasta Salad

45

Spinach Salad

45

Macaroni Salad

35

Quick Fix Lunch
Priced Per Person
Minimum Guests 25

Sandwich Platter

15.95

Baked ham, roasted turkey and swiss cheese sandwiches with lettuce, tomato, red onion,
mustard, mayo, and pickles. Mustard potato salad and Homemade brownies.

Grilled Chicken Amogia

17.95

Marinated chicken breast topped with an Italian marinade (Amogia), sautéed vegetables,
mixed green salad, bread & butter and brownies.

Assorted Deli Buffet

16.95

Sliced roasted turkey, baked ham, roast beef, assorted cheeses, pasta salad, lettuce,
Tomatoes, onions , mustard, mayonnaise and assorted breads.

Pasta & Meatballs

15.95

Penne pasta with red sauce, cocktail meatballs, Italian green salad, toasted garlic bread
And homemade brownies.

Lasagna

16.95

Joe Accurso’s signature meat and cheese lasagna, Italian green salad, toasted garlic bread
and homemade brownies.

Bar B Q Lunch

18.95

Smoked Beef Brisket, baked beans, mustard potato salad and fresh egg rolls.

Roasted Chicken

17.95

Marinated bone in chicken breast seasoned with herbs and baked with crushed tomatoes and vegetables.
Served with rice pilaf, bread, butter and dessert.

All lunches include set up, plates, napkins, utensils and necessary equipment to keep food hot.

Hors d’ oeuvres Platters

All Platters served 15 to 25 Guests

Anti Pasta Platter
Fresh Mozzarella cheese, capicola, salami, pepperoni, pepperoncini’s, provolone cheese ,
Italian olives and fresh tomatoes topped with a balsamic reduction

85

Anti Pasta Bites
Fresh Mozzarella cheese, capicola, salami, pepperoni, pepperoncini’s, provolone cheese ,
Italian olives and fresh tomatoes topped with a balsamic reduction Served on Mini skewers.

85

Deluxe Italian Sandwich Tray
Baked Ham, Salami, Provolone cheese, lettuce, tomatoes, red onions, black pepper,
mustard, mayonnaise and Italian dressing. 48 finger sandwiches on Italian bread.

65

Domestic Cheese & Crackers
Hot Pepper, Cheddar, and Swiss cheese. Complimented with gourmet crackers.

75

Fresh Vegetable Platter
Broccoli flowerets, celery, cucumber slices, cauliflower flowerets and carrot sticks.
Served with ranch dressing.

55

Brushette Calabria
Thin sliced Italian bread topped with extra virgin olive oil, diced roma tomatoes,
fresh basil, garlic and romano cheese drizzled with a balsamic reduction.

55

Fresh Fruit Platter
A beautiful assortment of seasonal fresh fruit garnished with grapes.

75

Hummas and Pita Bread
Fresh made hummus dip served with pita bread.

55

Caprese Classici
Fresh Mozzarella cheese and tomato slices with fresh basil leafs.
Topped with extra virgin olive oil and our balsamic reduction.

75

Mexican 7 Layer Dip Cold
Layered with refried beans, sour cream, cheddar cheese, black olives, scallions,
diced tomatoes and fresh cilantro. Served with tortilla chips.

75

Hors d’ oeuvres

All Platters served 15 to 25 Guests

Sweet & Spicy Chicken Wings
Chicken wings dusted with a spicy and sweet chicken rub tossed in hot sauce
Served with bleu cheese dressing

65

Chicken & Vegetable Kabobs
Boneless chicken breast, peppers, sweet red onions , mushrooms and pineapple
Seasoned and grilled.

75

Sun Dried Tomato, Fresh Basil and Mozzarella Crustini
Toasted bread crustini drizzled with olive oil and topped with a sun dried tomato,
Fresh mozzarella and basil mix.

55

Caprese Classici
Roma tomato slices, fresh mozzarella slices and fresh basil
Topped with a balsamic reduction.

85

Crab Dip with Wheat Thins
Perfect for any party. Homemade crab dip served with wheat thins.

65

Parmesan Baked Artichoke Hearts
Artichoke hearts topped with Italian bread crumbs and Italian herb dressing.

55

Spinach & Tomato Pinwheels
A large flour tortilla spread with Italian herbed cream cheese and filled with salami,
mozzarella, tomatoes and romano cheese topped with balsamic glaze.

65

Herb Crusted Beef Tenderloion
Marinated and herb crusted beef tenderloin grilled medium rare, sliced thin and
displayed on a platter. Accompanied with rolls and served with pesto mayonnaise.
(med 10 to 15 guests large 16 to 25 guests)

med 225
large 325

Entrees
All Entrees Serve 9 to 12 guests.
all entrees are served in oven ready pans
Chicken Spedini
Chicken breast breaded and grilled. Topped with Joe Accurso’s Amogio sauce.

75

Meat & Cheese Lasagna
Layers of pasta, meat and three cheese. Baked in our original red sauce.

65

Vegetable & Cheese Lasagna
Layers of sautéed vegetables, mozzarella, ricotta and romano cheeses.
Topped with red sauce

65

Baked Penne Pasta
Penne pasta baked with meat sauce, Mozzarella and Ricotta cheese.
Topped with red sauce & Romano cheese.

55

Pasta & Red Sauce
Choice of spaghetti, penne or fettuccine pasta. Cooked al denté. Served with red sauce.

45

Eggplant Parmesan
Joe Accurso’s homemade eggplant layered and topped with Mozzarella cheese and red sauce.

55

Penne Pasta Diavolo
Penne pasta tossed in a spicy roasted red pepper and rich tomato cream sauce.
Add chicken
75
Add shrimp or salmon

65
75

Chicken Parmesan
Breaded chicken breast topped with Mozzarella cheese.

55

Three Cheese Ravioli
Tender three cheese ravioli with red sauce.

55

Fettuccine Alfredo
Fettuccine noodles tossed in a homemade Alfredo sauce.
Add chicken

55
65

Add shrimp or salmon

75

Entrees
All Entrees Serve 9 to 12 guests.
all entrees are served in oven ready pans

Cocktail Meatballs
One ounce cocktail size meatballs in red sauce.

55

Italian Sausage Peppers and Onions
Joe Accurso’s homemade Italian sausage with sautéed peppers and onions.

65

Grilled Chicken Amogia
Marinated and chargrilled chicken breast with sautéed vegetables and topped with
homemade mogia sauce.

45

Cheese Ravioli
Three cheese ravioli pillows with red sauce.

55

Southern Italian Pasta
Pasta noodles with diced roma tomatoes, fresh basil and garlic sautéed in extra virgin olive oil.

55

Tortallini Carbonara
Cheese filled donut shaped pasta with peas, bacon and in a rich butter cream sauce.

65

Pasta Bolognese
A meat based sauce originating form Bologna, Italy. An old Family recipe.

Chicken Spedini Wings
Chicken drumies breaded and baked with olive oil to a golden brown.
Topped with Italian Amogia Sauce.

Shrimp Cocktail
Spiced jumbo shrimp boiled, served with cocktail sauce and lemon wedges.

55

65

MARKET PRICE

Desserts

Cannoli's
Crispt Pastry Shell filled with ricotta cheese, almonds and chocolate chunks.
Tiramisu
Joe’s Signature Dessert, made with lady finger cookies, marscapone cheese, brandy, espresso,
chocolate, and almonds
Chocolate Brownies
Made from scratch cake brownies
Lemon Squares
Classic homemade lemon squares
Chocolate Dipped Strawberries
Fresh strawberries dipped in a rich dark chocolate or white chocolate
Assorted Italian Cookies
An assortment of made from scratch homemade Italian cookies
Cheesecake
New York Style Cheesecake
Chocolate Snobenettes
Mini chocolate cups filled with vanilla mousse and topped with fresh fruit
Carrot Cake
Fresh baked moist carrot cake
Apple Crisp
Homemade apple crisp with nuts

All of our desserts are make fresh in house to order.
Dessert prices are quoted per request

Beverages

Bottled Juices

Bottled tea

Mineral Waters

Canned Soft Drinks

Lemonade

Brewed Ice Tea

Fruit Punch

