
855-485-3663
www.cateredbyiacofanos.com

626 Coleman Blvd.
Mt. Pleasant, SC 29464

1505 A-5 Charleston Highway
Columbia, SC 29169

Iacofano’s rocks everything they do. I speak for myself and Glick/Boehm & 
Associates. Matt- you and your peeps know what you are doing. We use 
nobody else! They brag about their brownies- I brag about all they serve.“

”
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Hot Breakfast Buffet
scrambled eggs, homestyle potatoes, 
bacon. sausage, fruit, cinnamon 
rolls & assorted juices.
   $7.99 pp

Pancake & Sausage 
Breakfast  
Pancake stacks served with sausage, 
fresh fruit & assorted juice  
   $6.99 PP

Deluxe Hot Breakfast
silver dollar pancakes, scrambled 
eggs, homestyle potatoes or grits, 
bacon, sausage, homemade biscuits, 
fresh fruit & assorted juices.  
   $8.99 pp

On The Go
individually wrapped sandwiches, 
portioned fruit & assorted juices.
   $5.99 pp

Fast Break
warm cinnamon rolls, meat & cheese 
biscuits, fresh fruit & assorted 
juices.   
   $5.99 pp

Mid-morning Break
assorted cookies & granola bars, 
fresh fruit, yogurt, juices, sodas & 
Tea            
   $5.99 pp

Mid-afternoon Break
assorted mini sandwiches using 
our homemade rolls, seasonal 
vegetable platter, fresh fruit, 
assorted cookies & tea.
   $5.99 pp
 
Cheese Omelet
Hashbrowns or Grits, Fruit, Bacon, 
Sausage & Assorted Juices 
   $7.99 pp

Breakfast Beverages
coffee set-up (regular & decaf, 
sweeteners, creamers, 10 cups)
   $22.99
orange juice, apple juice, v8, san 
pelegrino   $1.99 pp

Omelet Station
an array of fresh vegetables, cheeses & meats served with homestyle 
potatoes or grits, bacon, breakfast sausage, fresh fruit, homemade 
biscuits, fresh pastries & assorted juices.   $10.99 pp

Eggs Benedict Station
your favorite eggs benedict toppings of smoked salmon, spinach, country 
ham or crab cakes served with poached eggs, homestyle potatoes or grits, 
bacon, breakfast sausage, fresh fruit, homemade biscuits, fresh pastries 
& assorted juices.      $12.99 pp

* An equipment rental fee will apply plus an additional chef fee 
of $125.00 will be charged. A minimum of 25 people required for this 
event. Please ask your catering coordinator for further details.

BREAKFAST

CHEF ATTENDED STATIONS
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We have over 100 hors d’oeurves to 
choose from to make your next event 
a success. In addition to this menu, we 
provide full service catering, including: 
BBQ’s, oyster roasts, weddings, rehearsal 
dinners & much more. We can provide 
you with full staffing and elegant 
displays for your event or bar. 

Bruschetta
crostinies served w/ fresh 

mozzarella, tomato & fresh basil 

drizzled with balsamic glaze

$3.99 /pp *added to catering order

  

Wings
tossed with your favorite sauce & 

served with buttermilk ranch or 

blue cheese & celery. one flavor 

per 25 wings: bbq, spicy bbq, honey 

mustard, mild, hot, teriyaki, garlic 

parmigiana, lemon pepper

$3.99 /pp *added to catering order

Homemade Artichoke Dip
served with garlic brushed 

crostinis

$3.99 /pp *added to catering order

Seasonal Vegetable 
Platter
served with buttermilk ranch & 

honey mustard dipping sauces

$2.99 /pp *added to catering order

Domestic Cheese 
Platter
cubes of cheddar, mozzarella, swiss 
& pepper jack cheeses

$2.99 pp *added to catering order

Fruit Salad
seasonal fruit served up with a 
creamy fruit dip

$Market Price *added to catering order
  
Antipasto Platter
assorted imported italian meats, 
cheeses & roasted vegetables

$5.99 /pp *added to catering order

Crab Dip
lump crab & a blend of cheeses 
served  chilled with garlic parmesan 
crostinis & crackers

$4.99 /pp *added to catering order

Chicken Tenders
home-style tenders served with our 
homemade honey mustard dressing

$3.99 /pp *added to catering order

Teriyaki Meatballs
$3.49 /pp *added to catering order

Sundae Bar
ice cream, brownie crumbles, chocolate 
syrup, cinnamon crisp, cherries & whipped 
cream
$4.49 /pp *added to catering order

APPETIZERS & SNACKS

We have over 100 hors d’oeurves to 
choose from to make your next event 
a success. In addition to this menu, we 
provide full service catering, including: 
BBQ’s, oyster roasts, weddings, rehearsal 
dinners & much more. We can provide 
you with full staffing and elegant 
displays for your event or bar. 

We have over 100 hors d’oeurves to 
choose from to make your next event 
a success. In addition to this menu, we 
provide full service catering, including: 
BBQ’s, oyster roasts, weddings, rehearsal 
dinners & much more. We can provide 
you with full staffing and elegant 
displays for your event or bar. 
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Greek Salad
chopped lettuce, feta cheese, 
kalamata olives, tomato, cucumbers, 
roasted red peppers & pepperoncinis. 
served with balsamic vinaigrette

Chicken Caesar Salad
crispy romaine lettuce tossed in our 
creamy caesar dressing, chicken, 
croutons & grated parmesan 
cheese

Cobb Salad
chopped lettuce, grilled chicken 
breast, ham, tomatoes, bacon, hard 
boiled egg, carrot, artichoke hearts 
& crumbled blue cheese. served 
with blue cheese dressing

Antipasto Salad
chopped lettuce, genoa salami, hot 
cappicolla, prosciutto, tomatoes, 
roasted red peppers, artichoke 
hearts & mozzarella cheese served 
with balsamic vinaigrette

House Salad
grilled chicken, cucumbers, 
tomatoes, red onion, carrot, roasted 
red pepers, artichoke hearts, 
mozzarella & cheddar served with 
homemade honey mustard dressing

Spinach Salad
fresh spinach topped with crumbled 
blue cheese, tomatoes, red onion, 
hard-boiled egg & cucumber served 
with warm bacon vinaigrette

Salad Bar
grilled chicken, Crispy chicken, ham, turkey, croutons, tomatoes, bacon 
bits, cucumbers, olives, carrots & cheddar cheese. Served with assorted 
dressings, warm double chocolate brownies, rolls & butter and beverage 
setup (lemonade & tea)      
$8.50 pp
baked potato bar & salad bar    $9.99 pp
baked potato bar & nancy’s chili    $4.50 pp

Fresh Salad Boxes
choice of salad, beverage & double chocolate brownie or cookie. 

Served with rolls & butter.       $8.50 per box

Homemade dressings
   balsamic vinaigrette
   blue cheese
   italian
   buttermilk ranch
   1000 island 
   honey mustard  

Add-Ons      +per box
    zesty grilled chicken            $3
   grilled shrimp             $5
   portabella             $4
   seared salmon             $6

Seasonal Soup
served with crackers, bowls & spoons 
$ PP

SALADS & SOUPS
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TASTE OF LITTLE ITALY
pasta choices: penne, spaghetti, linguini, angel hair
sauce choices: alfredo, marinara, bolognese, a la vodka, garlic & 
oil, primavera (garlic oil with fresh  vegetables)

served with rolls & butter, one side item, warm double chocolate brownies 
and beverage set-up (lemonade & iced tea)    
    pick one: $7.00 pp    pick two: $9.99 pp

Primo: includes choice of two pastas & two sauces, chicken parmigiana, 
meatballs, garden salad, rolls & butter, cannolis and beverage set-up 
(lemonade & iced tea)   
                $12.99 pp

House Pasta Specials
each served with rolls & butter, one side item, warm double chocolate 

brownies and beverage set-up (lemonade & iced tea)

Mamma’s Meatballs
served over penne pasta with 
johnny’s marinara 

        $7.99/l  $10.99/d   pp

Italian Sausage
sweet italian sausage smothered 
in johnny’s marinara and 
served over penne pasta 

        $8.99/l  $12.99/d   pp

Penne Rustica
grilled shrimp, italian sausage 
& chicken tossed in a spicy 
marinara, mushrooms & spinach 
and served over penne pasta  

          $10.99/l  $15.99/d   pp

Eggplant Parmigiana 
hand breaded, cooked golden brown 
& baked with a rich tomato sauce, 
mozzarella & parmigiana served with 
penne marinara

       $8.99/l  $12.99/d  pp

Pasta Primavera
penne pasta tossed with fresh 
seasonal vegetables, olive oil & 
parmesan cheese 

      $8.99/l  $12.99/d   pp

Baked Ziti*
ziti pasta smothered with johnny’s 
marinara & layered with melted 
mozzarella & parmesan cheese 

      $7.99/l  $10.99/d   pp

Manicotti*
pasta stuffed with ricotta, 
parmesan, mozzarella & fresh 
herbs, then tossed with johnny’s 
marinara and baked   
           $9.99/l  $13.99/d   pp

Sausage Onions & Peppers
sweet italian sausage sauteed with 
fresh onions & peppers, served with 
penne & marinara
      $8.99/l  $12.99/d   pp

Ravioli or Tortellini*
CHEESE: ricotta filled pasta 
smothered with johnny’s marinara 
and baked  
      $8.99/l  $12.99/d   pp
MEAT: meat filled pasta smothered 
with johnny’s marinara and baked
      $9.99/l  $13.99/d   pp

Homemade Lasagna*
CHEESE: parmesan, ricotta & 
mozzarella layered with fresh 
noodles & marinara
      $8.99/l  $12.99/d   pp
MEAT: fresh pasta noodles, 
marinara, sauteed beef, sweet 
italian sausage & mushrooms topped 
with fresh ricotta, mozzarella & 
parmesan cheeses
      $9.99/l  $13.99/d   pp 
VEGGIE: fresh vegetables layered 
with mozzarella & parmesan
      $8.99/l  $12.99/d   pp

PASTA ENTREES

* served with vegetable medley
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Chicken Fajitas
served with sauteed onions, mexican 
rice, tortillas, sour cream, shredded 
lettuce, cheese & diced tomatoes
        $9.99/l  $13.99/d  pp

Chicken Taco Bar
served with shredded lettuce, 
tomatoes, salsa, sour cream, soft 
taco shells & shredded cheeses. 
served with mexican rice
        $9.99/l  $13.99/d  pp

Bacon Ranch Chicken
topped with ranch dressing and 
bacon. served with our famous bistro 
potatoes  
        $7.99/l  $11.99/d  pp
 
Monterey Chicken
topped with bbq sauce, mushrooms & 
melted cheddar. served with mac-n-
cheese
        $7.99/l  $11.99/d  pp

Mediterranean Chicken
topped with sauteed onion, peppers, 
black olives & feta. served with rice 
pilaf
        $8.99/l  $12.99/d  pp
 
Citrus Glazed Chicken
seared chicken topped with an orange 
glaze served with vegetable medley
        $8.99/l  $12.99/d  pp

Chicken Stir Fry
seared chicken tossed with asian 
vegetables, teriyaki sauce and served 
with fried rice
        $8.99/l  $12.99/d  pp

Greek Chicken
chicken marinated in olive oil, garlic 
& wine then seared and served with 
rice pilaf
  $7.99/l  $11.99/d  pp

Baked/Fried Bone in Chicken
served with mac-n-cheese
  $7.99/l  $11.99/d  pp

Blackened Chicken
served with penne alfredo
  $7.99/l  $11.99/d  pp

Lemon Herb Chicken
lemon herb alfredo sauce. served 
with rice pilaf
        $7.99/l  $11.99/d  pp

Margherita Chicken
seared chciken breasts topped with 
fresh mozzarella, tomato & fresh 
basil. served with pasta scampi
       $8.99/l  $12.99/d  pp

Chicken Cacciatore
pan seared chicken topped with 
sauteed garlic, onions, bell peppers, 
carrots & olives. smothered with 
johnny’s marinara & slow roasted 
until tender. served with penne 
marinara
       $8.99/l  $12.99/d  pp

Chicken Parmigiana
hand breaded, cooked golden brown 
& baked with a rich tomato sauce, 
mozzarella & parmigiana. served 
with penne marinara
       $8.99/l  $12.99/d  pp

Chicken Newburg
Seared chicken topped with sautéed 
mushrooms & tomato in a cream 
sauce. served with Rice Pilaf         
       $9.99/l  $13.99/d  pp

Chicken Piccata
pan sauteed with garlic, red onion 
& tangy capers in a lemon garlic 
butter sauce. served with angel 
hair pasta in a garlic oil sauce
       $8.99/l  $12.99/d  pp

Teriyaki Chicken
seared chicken glazed with teriyaki 
& served with fried rice
        $7.99/l  $11.99/d  pp

Zesty Chicken Alfredo
grilled chicken served with penne 
alfredo tossed with spinach & 
roasted tomatoes
       $8.99/l  $12.99/d  pp

Chicken Marsala
pan sauteed with garlic & mushroom 
in a marsala wine demi. served with 
penne marinara
      $8.99/l  $12.99/d  pp

Ranch Chicken 
Enchiladas
served with southwest rice
       $8.99/l  $12.99/ d pp

CHICKEN ENTREES
all entrees served with rolls & butter, one side item, 

warm double chocolate brownies & beverage set-up (lemonade & iced tea)
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Basic Box Lunch
Your choice of Turkey & Swiss, 
Grilled Chicken, Ham & Cheese or 
Big John sandwich served with chips, 
cookie, condiments & bottled water. 
$6.00 PP

Deluxe Box Lunch
Any one of our specialty sandwiches 
served with pasta salad, chips, 
cookie, condiments & choice of 
beverage.  $8.50 PP

Chicken Caesar
grilled chicken breast, romaine 
lettuce, grated parmigiana, caesar 
dressing & tomatoes in a wrap

Tuscan Chicken
grilled chicken topped with roasted 
red peppers, fresh mozzarella, 
lettuce, tomatoes & pesto sauce 
served on a hoagie

Caprassi
fresh mozzarella, prosciutto, 
tomatoes, balsamic vinaigrette & 
fresh basil on a hoagie

Ham & Turkey Club
black forest ham, oven roasted 
turkey breast, applewood smoked 
bacon, swiss cheese, lettuce & 
tomato on whole grain wheat

Oven Roasted Turkey & 
Swiss
oven roasted turkey breast, swiss 
cheese, lettuce & tomato in a wrap

Stepping Out Box Lunch 
Your choice of Turkey & Swiss, 
Grilled Chicken, Ham & Cheese 
or Big John with crisp lettuce & 
tomato served with chips, cookie, 
condiments & choice of beverage.   
$7.50 PP

Big John
genoa salami, hot cappicola, 
prosciutto, roasted red peppers, 
provolone cheese, banana peppers 
and house balsamic vinaigrette 
toasted on a hoagie

All American
ham, turkey, roast beef & bacon 
topped with cheddar cheese, lettuce, 
tomato & mayo toasted on a hoagie

Roast Beef
house cooked roast beef, roasted, 
lettuce & tomato on a hoagie

Grilled Portabella Wrap
marinated portabella grilled & 
served with roasted red peppers, 
lettuce, tomato & fresh mozzarella 
cheese with balsamic vinaigrette in 
a wrap

* Made to Order Box Lunch
Specialty breads & cheeses, 
prepared to your specifications.  
$Market Prices

*Please ask for vegetarian & any 
other special requests.*

Assorted Sandwich & Wrap Platters
a selection of customer favorites including vegetarian 
options served with pasta salad & fresh fruit 
salad. includes all condiments, double chocolate 
brownies & beverage setup (lemonade & iced tea)

$9.99 PP

New York Deli Platter
corned beef, navel pastrami, roasted turkey, sauerkraut, 
potato salad, rye bread, wheat bread, 1000 island, 
creole mustard, pickles. served with pasta salad & fresh 
fruit salad. includes all condiments, double chocolate 
brownies & beverage setup (lemonade & iced tea)

$11.99 pp

SANDWICHES & WRAPS
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Sliced Roast Beef
served with gravy & garlic mashed 
potatoes

       $8.99/l  $12.99/d  pp

Oven Roasted Pork*
tender roasted pork served with 
Dijon Cream Sauce  & rice pilaf

       $8.99/l  $12.99/d  pp

German Style Pork Loin*
roasted pork loin topped with 
sauerkraut and served with new 
potatoes        

       $9.99/l  $13.99/d  pp

Beef Stroganoff
seared beef tips served in mushroom 
gravy over egg noodles

       $8.99/l  $12.99/d  pp

Chopped Pork
slow smoked for over 12 hours and 
pulled by hand. served with mac-n-
cheese, buns, kc red and carolina 
yellow sauces

       $8.99/l  $12.99/d  pp

Sweet & Sour Pork
seared pork tossed with sauteed 
onions & peppers. topped with sweet 
& sour sauce & served with white 
rice            $8.99/l  $12.99/d  pp

Baked Black Oak Ham
served with garlic mashed 
potatoes                                                                   

      $8.99/l  $12.99/d  pp

Teriyaki Meatballs
served with white rice
       $8.99/l  $12.99/d  pp

Home-Style Meatloaf
served with gravy and garlic mashed 
potatoes
       $8.99/l  $12.99/d  pp

Chopped Steak
seared beef patties, topped with 
mushroom gravy & served with 
mashed potatoes
       $8.99/l  $12.99/d  pp

Steak Fajita Bar
perfectly seasoned seared steak 
served with sauteed peppers, onions 
& tomatoes, mexican rice, tortillas, 
sour cream, shredded lettuce, 
cheese & diced tomatoes
       $10.99/l  $15.99/d pp

Steak Stir Fry
seared steak tossed with asian 
vegetables & teriyaki sauce. served 
with fried rice
      $10.99/l  $15.99/d  pp

Beef Taco Bar
sauteed beef served with shredded 
lettuce, tomatoes, salsa, sour 
cream, hard or soft taco shells 
& shredded cheeses. served with 
mexican rice  
       $8.99/l  $12.99/d  pp

all entrees served with rolls & butter, one side item, 
warm double chocolate brownies & beverage set-up (lemonade & iced tea)

Picnic Buffet
all beef kosher hot dogs & 1/4 lb. hamburgers served with potato salad, mac-
n-cheese & double chocolate brownies. accompaniments included: buns, lettuce, 

tomato, carmelized onions, sauerkraut, relish, swiss & american cheeses
$9.99 PP

* add grilled boneless chicken breast for only $2 per person

MEAT ENTREES

*48 hour notice required.
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Seared Salmon
served with a creamy dill sauce & 
rice pilaf
       $10.99/l  $15.99/d  pp

Shrimp Creole
sauteed shrimp, onions & peppers in a 
creole sauce. served with white rice.
       $10.99/l  $15.99/d  pp

Stuffed Flounder*
flounder with crab stuffing 
smothered in a creamy veloute & 
served with rice pilaf
        $10.99/l  $15.99/d  pp

Linguini Fra Diavolo
sauteed shrimp, calamari & mussels 
tossed in our spicy marinara & 
served over linguini
       $12.99/l  $17.99/d  pp

Crab Cakes
served with corn relish and red 
rice
      $11.99/l  $16.99/d  pp

Grilled Tilapia*
topped with a creamy veloute & 
served with wild rice
      $10.99/l  $15.99/d  pp

Shrimp Primavera
sauteed shrimp tossed with a 
seasonal vegetable medley & 
served over penne pasta  
      $10.99/l  $15.99/d  pp

Bayou Shrimp & Grits
sauteed local shrimp served with 
creamy grits
       $12.99/l  $16.99/d  pp

all entrees served with rolls & butter, one side item, 
warm double chocolate brownies & beverage set-up (lemonade & iced tea)

Parmigiana
hand breaded, cooked golden brown 
& baked with a rich tomato sauce, 
mozzarella & parmigiana. served 
with penne marinara
       $10.99/l  $14.99/d  pp

Marsala
pan sauteed with garlic & mushrooms 
in a marsala wine demi. served with 
penne marinara 
       $10.99/l  $14.99/d  pp

Veal Giovanni
pan sauteed with garlic, bell peppers 
& onions. topped with a sherry demi 
sauce
       $10.99/l  $14.99/d  pp

Scaloppini
pan sauteed veal, pancetta, 
mushrooms, artichokes & tangy 
capers in a lemon butter sauce. 
served with angel hair pasta in a 
garlic oil sauce 
      $10.99/l  $14.99/d  pp

Veal Picatta
pan sauteed with garlic, red onion 
& tangy capers in a lemon butter 
sauce. served with angel hair pasta 
in a garlic oil sauce  
      $10.99/l  $14.99/d  pp

SEAFOOD ENTREES

VEAL ENTREES

*48 hour notice required.
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Side Vegetables
seasonal vegetable medley

tuscan vegetables*

italian cut green beans

southern style green beans

house salad w/ assorted dressings

sweet corn

collards

broccoli salad

mexican corn

sweet corn w/ carmelized onions & 

bacon

caprassi salad*

caesar salad

greek salad*

creamy parmesan spinach*

green beans w/ sauteed portabellas*

sauteed spinach*

Side Starches
pasta w/ marinara

mac-n-cheese

baked beans

pasta salad

bistro potatoes

white rice

penne alfredo

garlic mashed potatoes

sweet potato casserole

fried rice

mexican rice

rice pilaf

greek potatoes

baked potato 

broccoli, cheese & rice casserole*

roasted red bliss potatoes*

DESSERTS
hot double chocoalte brownies 
 1/2 pan $15
double chocolate torte 
 16 slices $25
assorted cookie tray 
 8-12 p $15, 16-20 p $25
banana pudding 
 8-12 p $20, 16-20 p $35
zeppoles  
 8-12 p $15, 16-20 p $25
cannolis  
 8-12 p $36
peach cobbler         
 8-12 p $20, 16-20 p $35
tiramisu  
 8-12 p $60

* premium sides- add $1 per person

BEVERAGES
20 oz dasani water $1.99
canned sodas  $1.99
 coke
 diet coke
 sprite
gallon of tea  $2.99
 Sweet
 Unsweet
gallon of lemonade $3.99

tea setup   $5.99
(includes: lemons, 
sweetener, cups & ice)

coffee setup   $5.99
(includes: regular 
or decaf, sweeteners, 
creamers, 20 cups)

SIDES

631794-A.indd   10631794-A.indd   10 7/14/11   2:23 PM7/14/11   2:23 PM



Salads      small      large

garden   $17   $33
house   $27   $45
cobb   $29   $49
caesar   $22   $32
anitpasto  $27      $42
greek   $27      $42
spinach   $22      $38

Toppings
grilled chicken $14       $29
grilled shrimp  $20       $40
portabella  $14       $22
seared salmon  $30       $60

Meats
mamma’s meatballs $30       $50
italian sausage  $30       $50
sausage & peppers    $30       $50
black oak ham  $38       $69
choppeed pork  $38       $69
Oven roasted pork loin $38       $69
beef stroganoff $38       $69
sliced roast beef $38       $69

Seafood
crab cakes  $40       $75
bayou shrimp  $40       $75
shrimp creole  $45       $85
stuffed flounder    $50     $95
seared salmon  $50       $95
grilled tilapia  $40       $75
shrimp primavera $40       $75
linguine fra diavolo $40       $75

Veal
parmigiana  $72      $135
scaloppini  $72      $135
marsala  $72      $135
giovanni  $72      $135
picatta   $72      $135

Baked Dishes   small   large
cheese ravioli   $32    $62

eggplant parm.   $32    $62

cheese lasagna  $28    $54

lasagna meat/veg  $32    $62

baked ziti   $32    $62

manicotti   $32    $62

penne rustica   $40    $76

cheese tortellini  $32    $62

Pasta/Sauces
pasta choices: penne, spaghetti, linguini, angel hair

primavera  $32     $52

alfredo  $25     $45

marinara  $20     $35

meat sauce  $25     $45

al a vodka  $25     $45

garlic & oil  $20     $35

Chicken
parmigiana  $38     $69

newburg  $38     $69

marsala  $38     $69

piccata   $38     $69

cacciatore  $38     $69

margherita  $38     $69

lemon herb  $38     $69

greek   $38     $69

mediterranean  $38     $69

monterey  $38     $69

bacon ranch  $38     $69

baked/fried  $38     $69

blackened  $38     $69

ranch enchiladas $38     $69

Sides
deluxe veg.  $25       $45

deluxe starch  $25       $45

premium veg.  $30       $55

premium starch         $30     $55

BY THE PAN

PROMO CODE:

Small feeds up to 12 people
Large feeds up to 24 people
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EXCELLENT FOOD AT EXCEPTIONAL PRICES: A better value means you get more for your budget.
ONE STOP SHOP: Breakfast, mid-day snacks, lunch, dinner, cooking classes & every cuisine 
imaginable backed by three generations of Iacofanos fullfilling your culinary expectations.
EZ ORDER: E-mail, text or fax your order 24 hours a day. 
PAPERLESS RECEIPTS: Itemized receipts & credit card receipts are e-mailed to you & backed 
up so you can request them at anytime. Hard copies are available upon request.
SECURE CREDIT CARD STORAGE: Your info is kept securely so you just give us the location, 
time, # of guests & order and your done.
QUICK TURNAROUND: We built our catering on the ability to deliver your event within two 
hours of ordering.
OFFICE TRACKER: We track the needs of the office, such as likes & dislikes, # of vegetarians 
& past deliveries.
GUARANTEED ON-TIME DELIVERY: Professional delivery drivers will setup your delivery with 
everything you need.
SPECIALIZED MENUES: Let us tailor a menu to your tastes to set you apart from the rest.
EARLY PICK-UP: Pick-up from the restaurant as early as 7am and we will provide you with 
delivery bags to ensure quality.

TERMS & CONDITIONS: A 25% deposit is required 5 days prior to event. The deposit 
is non-refundable if the order is cancelled within 48 hours of event. Final payment is 
due 24 hours prior to event. Delivery will be scheduled up to 30 minutes prior to event. 

CORPORATE CATERING SPECIALISTS
Serving the Lowcountry for over 10 years.

 
 Now Serving:

Tri-County, Georgetown, Beaufort, 
Walterboro & Bowman, Greater 
Columbia Area, Augusta, Camden, 
Clinton & Orangeburg

Delivery Charge Depends on area

 Iacofano’s 
   has you 
     covered!

Chef John Iacofano, Owner

     I look forward to creating your next event through superior 
quality food and beverages, legendary customer service and 
treating every guest like family. Schedule a complimentary, 
personalized tasting today and allow our food do the talking.
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