Welcome

to Patrick Jane’s Catering

Who are Patrick and Jane? Jane is a farm girl from the northern part of
Queensland Australia raised on a sugar cane farm. She left the farm as
she rose in the ranks with a Lg company in Australia, recently purchased
by Staples, to the position of Senior Vice President of Sales. She left the
corporate world, moved to the U.S. and met her husband Patrick. Patrick
was working in healthcare both clinically and in research with multiple
degrees and a resume that requires a world atlas to navigate his travels,
Patrick has spent much time on vineyards in places like northern Italy, and
Argentina. His cooking skills developed while traveling for work and learning
the foods of the different cultures where he worked.

Ordering

We have no minimum order, whether your catering for 4 people, 40 or
400 we can help, with notice of course! For Party trays a 24-48 notice is
always appreciated, but not always necessary in an emergency situation.
We will make every effort to accommodate same day orders, however
we cannot ensure product and time availability. Desserts made to order
require 48 hours’ notice, though we do always have a variety in store along
with our famous Australian Melting Moments and Brownies, we also offer
house-made chocolate chip cookies. Order placed with less than 24 hours’
notice and holiday orders require pre-payment in full, all other orders above
$500 require a 50% deposit upon order. We accept all major credit cards,
corporate checks & personal checks with identification and cash. Prices
maybe subject to change, please check with us for price inquiries.

Cancellations/Changes

Please provide at least 24 hours’ notice for any cancellation in order to avoid
a 50% cancellation fee, this includes inclement weather cancellations. If
there are changes to your order we must know at least 24 hours prior.

Service Options

We offer delivery and or pickup, delivery fee will be based upon mileage
from Patrick Jane’s, please inquire on specifics. For private events staff
pricing varies depending on what services are needed, we are happy to
provide this information upon request.

on-site We
offer a designated private area that seats 24 people, perfect
for function or private celebration, as well as a 32 seat outdoor

area under roof patio. Perfect for the winter with infrared heating
and fans for the summer! Need the entire restaurant for your larger
parties and functions? We are happy to rent the entire restaurant
as well as assist finding and providing top notch entertainment for
you and your guests.

off-site We
also offer catering for events outside of our establishment, and
come with an oven to ensure hot crispy pizza on site, we can also
deliver to your corporate party or function.

Frequently Asked Questions

If picking up your order for private home event, you have an option to
pick it up cold or hot, depending on the dish. Lasagna for example can
be prepared and ready for you to take home cold and you can pop it in
the oven or you can collect freshly cooked at the desired time, and all you
need do is keep it warm until serving. If you choose to pick it up hot, ideally
the food should be kept at a temperature of 141 degrees or more and
served within 2 hours.

Party Tray Sizes

Platters/Dessert Trays - Round 12” Diameter – Sm Round 18” Diameter – Lg
Aluminum Pans – Sm 13”X10.5”X2.5” 			
Lg 21”x13”x3.5”

This menu is only a small example of what we can do,

don’t hesitate to ask for your custom catering menu today...
no order is too big or too small!

desserts
FRUIT TRAY
An assortment of seasonal fruits which may include melon, berries,
pineapple, grapes, kiwi fruit, pineapple. Served with PJ's housemade fruit dip 			
Market price please call
MINI CANNOLI TRAY
Our miniature cannoli’s come filled with a delicious traditional
cream filling
Sm $35 (approx. 2 dozen) / Lg $65 (approx. 4 dozen)

MELTING MOMENT TRAY gf
A delicious shortbread-like cookie covered with confectioners’ sugar
that literally melt-in-your-mouth sandwiched together with a vanilla
butter cream (gluten free, 72 hours notice)
Sm $30 (approx. 2 dozen) / Lg $55 (approx. 4 dozen)

MELTING MOMENTS & BROWNIE BITES TRAY gf
A mix of two wonderful desserts, the sweet light butter cookie and the
chocoholic’s dream come together (gluten free, 48 hours notice)

Sm $ 25 (approx. 2 dozen) / Lg $ 50 (approx. 4 dozen)

BROWNIE BITES TRAY gf

House-made decadent sweet & bittersweet chocolate brownies
(our brownies are made from a mix of rice flour & almond flour)
Sm $18 (approx. 2 dozen) / Lg $35 (approx. 4 dozen)

HOUSE-MADE JUMBO CHOCOLATE CHIP COOKIES gf

1 dozen $16 / 2 dozen $30 / 3 dozen $40 / 4 dozen $50

CHEESECAKE BITES TRAY gf
Choose from peanut butter chocolate chip, lemon blueberry, lemon
white, chocolate truffle, blueberry, raspberry lemon or sea salt caramel,
perfect for any party (gluten free, 72 hours notice)

CA TERING

Sm $35 (approx. 18 pieces) / Lg $65 (approx. 3 dozen pieces)

other cookies available upon request

Chocolate Fudge Cookies, Root Beer Float Cookies & Sugar Cookies
Be sure to ask about our cakes also available to order, 6” 9” 10” some of
house favorites including lemon coconut cake, lemon cream pie, bourbon
pecan tart, chocolate Oreo cake, carrot cake and cheesecake

dll desserts are made
in-house by Ngiare Jane

beverages
SOUTHERN TEA - ORGANIC
Sweet Peach, Un-sweet Black, Sweet Black
1/2 gallon - $1.55 / 1 gallon - $2.95
PJ'S FRESH LEMONADE
1/2 gallon - $3.50 / 1 gallon - $6

CRAFT BOTTLED
Cheerwine & Diet
$2.15
Sprechers Old Fashioned Root Beer $2.95
Organic Purity Lemonade
$2.65
Organic Purity Apple Juice
$2.65
Milk Horizon-Organic (White or Chocolate) $1.95
Dasani Water 16oz
$1.50
San Pelligrino 16.9oz
$2.95

beer & wine bar available ask your catering representative for more details
b

vegetarian option available

gf gluten-free option available

Please note, gluten free pricing may vary from regular menu prices.
Contact us or view online for full menu options.

919-388-8001

919-388-8001

patrick-janes.com

Order Online: patrick-janes.com

(In the Trader Joe’s Center)

(In the Trader Joe’s Center)

1353 Kildaire Farm Road • Cary, NC

1353 Kildaire Farm Road • Cary, NC

appetizer trays
ANTIPASTO TRAY
A true Italian meal starter or use as a
spectacular snack tray, includes prosciutto,
sopressata, coppa, fresh Mozzarella, roasted
red peppers, sharp provolone, olives, artichokes,
eggplant
		

Sm $68 serves 14 / Lg $ 95 serves 28

gf
BRUSCHETTA TRAY
Our own blend of garlic, tomato, onions & basil,
marinated in a balsamic sauce served with
lightly toasted crostini’s

b

		

Sm $35 serves 14 / Lg $70 serves 28

b

gf

VEGETABLE & HUMMUS PARTY TRAY
Seasonal vegetable which may include
carrots, peppers, cauliflower, broccoli, celery &
cucumber with our own house-made roasted
red pepper hummus
		

Sm $37 serves 14 / Lg $47 serves 28

DEVILED EGG PLATTER
Our delicious homemade deviled eggs served
pj's style all the taste without the hassle
		

one size - 3 dozen egg halves $25

gf
CHEESE TRAY
An assortment of Chef’s selection & our most
popular cheeses (or design your own custom
cheese tray)

b

		

Sm $54 serves 14 / Lg $ 89 serves 28

gf
MOZZARELLA CARESSE TRAY
Fresh Mozzarella and tomatoes beautifully
arranged on tray timed with fresh basil and
drizzled with our olive oil and cream of balsamic

b

		

pastas

b

Sm $37 serves 14 / Lg $ 65 serves 28

PESTO GOAT CHEESE
House-made basil pesto topped with local goat
cheese on a toasted crostini
Sm $38.50 serves 14 / Lg $59.95 serves 28

gf
FRUIT & CHEESE TRAY
An assortment of Chef’s
selection cheese’s &
current seasonal fruits
such as melons,
berries, pineapple
etc.. served with
PJ's house-made
fruit dip

b

STUFFED MUSHROOMS
Crimini mushrooms stuffed with fresh sausage,
spinach, onions and garlic, topped with
Parmesan, fontina and finished with a white
wine & butter drizzle (order with vegan cheese
or without sausage for vegetarian/vegan)
Sm $35 serves 12 Lg $70 serves 20

MEDIUM RARE FILET MIGNON
Sliced and served on toasted crostini with a
house-made horseradish sauce
		

serves 15-20 $250

suggested accompaniment

Roasted Garlic Roma Tomatoes serves 15-20 $40

JUMBO SHRIMP COCKTAIL PLATTER
These jumbo shrimp are big, sweet & delicious
served with house-made cocktail sauce "48
hours notice"
		

$89.99 serves 15-20 - 75 pieces

WINGS
these wings are plump and extra meaty,
soaked in brine for 24 hours with spices and
seasonings, served with celery & blue cheese
or ranch dressing choose your sauce - buffalo,
mild, honey mustard BBQ, sweet & spicy or
death by Patrick - also available gluten free or
“no sauce” $1.50 per person
		
		

Sm $135 serves 25-30 / Lg $250 serves 50-60

MEATBALL SLIDERS
PJ’s house-made meatballs and Marinara with
a slice of fresh Mozzarella, topped with a basil
leaf on a sweet roll
50 sliders $89 / 100 sliders $150

CRABCAKE SLIDERS
Fresh crab with our signature seasoning lightly
fried, cucumber, sliced tomato & arugula with our
house-made remoulade sauce on a sweet roll
		

ITALIAN MEAT PLATTER

25 sliders $95

CUSTOM PARTY TRAY
Choose any 5 of our fine meats* & 3 cheeses, Amoroso
Rolls included $9.99 per person (* $1.00 extra)

meats Prosciutto* (1 extra) | Sopressata* | Capicola*

GARDEN SALAD
Organic mixed greens, cherry tomato,
cucumber & shredded carrots
Sm $23.95 serves 8-12 / Lg $45.95 serves 15-20

PJ’S CAESAR SALAD
Romaine lettuce, Parmesan cheese, chopped
egg & croutons served on the side
Sm $34 serves 8-12 / Lg $65 serves 15-20

GREEK SALAD
Organic mixed greens, cherry tomato, red
onions, black olives, cucumber, feta cheese &
oregano
Sm $34 serves 8-12 / Lg $65 serves 15-20

GOAT PECAN SALAD
Organic mixed greens, baby spinach, local
goat cheese, dried cranberries, honey pecan
& sliced pear
Sm $60 serves 8-12 / Lg $108 serves 15-20

SEAFOOD LASAGNA
Shrimp, scallops, clams & crab in a
lemon Parmesan white sauce

cheese Sharp Provolone | Sharp Cheddar | American

CONDIMENT TRAY

The perfect accompaniment for any sandwich, fresh shredded lettuce,
tomatoes, onions, sliced black olives, green castelvetrano olives,
pepperoncini’s, pickles, roasted red peppers and sides mayo seeded
dijon mustard, yellow mustard or honey mustard Sm $18 serves 8-10 / Lg
$47 serves 25-30

PENNE WITH ITALIAN PESTO
gf
& CHERRY TOMATOES

b

Sm $48 serves 8-12 / Lg $95 serves 15-20

b

PJ's house-made rich cream based
sauce with Parmesan

hoagie
sandwich trays
TURKEY HOAGIE
Shaved turkey breast, lettuce, tomato,
provolone choose honey mustard or mayo
$69.99
ITALIAN HOAGIE
Hot & mild sopresetta, Genoa salami,
prosciutto, ham, provolone, pepperoncinis,
lettuce & tomato with house-made hoagie
vinaigrette $75.99

PHILLY
CHEESESTEAK
Local beef shaved &
grilled “wit or witout”
onions, loaded onto
an amoroso roll choose provolone or American cheese $85.99
MEATBALL PARMESAN
House-made meatballs, Parmesan & Mozzarella
on an amoroso roll $85.99
FILET MIGNON
Perfectly cooked medium rare filet mignon
shaved thin, with lettuce, tomato & add our
suggested blue cheese dressing $129.99

STEAMED MIXED VEGETABLES
In season vegetable which may include, squash, cauliflower,
carrots, broccoli, beans & snow peas
Sm $35 serves 8-12 / Lg $65 serves 15-20

BOURBON PECAN MASHED POTATOES
Our house specialty, bourbon pecan mashed NC sweet
potatoes

ANTIPASTO SALAD
A beautiful cold pasta salad made with
spiral pasta and an array of Mediterranean
vegetables including olives, pepperoncinis,
roasted red pepper, sun dried tomatoes as
well as fine italian salami cut finely and grated
italian parmesan cheese and tossed in our
house made seasoned vinaigrette.

Sm $35 serves 8-12 / Lg $65 serves 15-20

CREAMY GARLIC MASHED POTATOES
A house favorite, with local Johnson County gold potatoes
Sm $27 serves 8-12 / Lg $50 serves 15-20

Sm serves 8-12 $42.50 / Lg serves 15-20 $79.95

b

vegetarian option available

add grilled chicken – Sm $15 / Lg $30
b

TORTELLINI
4 Cheese tri-colored tortellini with your
choice of marinara, alfredo, vodka
sauce or Gorgonzola cream sauce

add garlic bread

French baguette tossed in our house
roasted garlic oil and lightly toasted

Sm $8 serves 8-12 / Lg $12 serves 20-25

gf gluten-free option available

Please note, gluten free pricing may vary from regular menu prices.
Contact us or view online for full menu options.

gf
PASTA & SAUCE
Choose from penne, spaghetti,
fettuccine, rotini or angel hair with
marinara, alfredo, vodka, butter &
olive oil, Monica creole sauce or
Gorgonzola cream sauce

b

Sm $25 serves 8-12 / Lg $48 serves 15-20

PASTA BOLOGNESE
Spiral shaped pasta tossed with
our house made bolognese sauce.
A rich, meaty, red sauce loaded
with ground beef, garlic and finely
minced vegetables that will leave
you wanting to come back again.
This is one of our most popular dishes
and is the essence of comfort food
Sm $50 serves 8-12 / Lg $95 serves 15-20

Sm $65 serves 8-12 / Lg $115 serves 15-20

entrées
Sm $135 serves 12-15 / Lg $250 serves 25-30

Sm $35 serves 8-12 / Lg $65 serves 15-20

Sm $60 serves 8-12 / Lg $108 serves 15-20

Sm $45 serves 8-12 / Lg $85 serves 15-20

SPAGHETTI & MEATBALLS
Served with house-made marinara
and PJ’s meatballs

GRILLED VEGETABLES
Tossed grilled vegetables including squash, carrots, peppers ,
onions & grilled with our own herbs & spices tossed in cream of
balsamic

BACON & BLUE SALAD
Hormone free bacon,
fresh baby spinach,
shredded eggs, cherry
tomatoes, red onions,
roasted red peppers & blue cheese crumble

add protein

Sm $90 serves 6-9 / Lg $175 serves 15-18

FETTUCCINE ALFREDO

vegetables

Grilled Chicken Sm $15 Lg $ 30
Sautéed Shrimp Sm $30 Lg $ 45
Prosciutto Sm $28 Lg $40

Sm $55 serves 6-9 / Lg $102 serves 15-18

MEAT LASAGNA gf
Beef and a four cheese medley makes
the Bolognese sauce come to life and
do cartwheels in your mouth
Sm $55 serves 6-9 / Lg $102 serves 15-18

Genoa Salami | Ham | Turkey

Market price, please call

salad trays

gf
VEGETABLE LASAGNA
Zucchini, eggplant, spinach,
mushrooms, carrots and our housemade marinara sauce

b

ALL AMERICAN PLATTER
Slow cooked house roast beef, turkey, ham, American cheese & sharp
provolone amoroso rolls provided $7.99 per person

		

b

Sm $45 serves 6-9 / Lg $92 serves 15-18

Prosciutto, sopressata, capicola, Genoa salami & sharp provolone
amoroso rolls provided $8.59 per person

25 WINGS $30 50 WINGS $55
75 WINGS $80 100 WINGS $100

MEATBALLS
PJ’s house-made meatballs and Marinara
		

gf
CHEESE LASAGNA
Parmesan, ricotta, Mozzarella and
our house-made marinara sauce

meat & cheese trays

CHICKEN FLORENTINE
Penne pasta cooked with white
wine, chicken broth, fresh chicken
breast, spinach, cherry tomatoes
and a touch of parmigiana
Sm $50 serves 8-12 / Lg $95 serves 20-25

CHICKEN ROLLATINI
Chicken breast filet marinated in
lemon & olive oil then layered with
prosciutto, spinach and provolone,
tightly rolled and coated in a
seasoned bread crumbs and
baked. Topped with house made
Mariana & mozzarella and served
over spaghetti or angel hair pasta
Sm $50 serves 8-12 / Lg $95 serves 20-25

CHICKEN FRANCESE
Egg washed, pan fried chicken
cutlets then simmered in a white
wine, chicken broth and lemon
juice sauce that has been reduced
and thickened, served over a bed
of angel hair
Sm $55 serves 8-12 / Lg $102 serves 15-20

CHICKEN MARSALA
In a light Marsala mushroom sauce
Sm $50 serves 8-12 / Lg $95 serves 15-20

SAUSAGE PEPPERS & ONIONS
With amoroso rolls $7.99 per person
CHICKEN PARMESAN
With house-made marinara, Parmesan
& basil, served with spaghetti
Sm $50 serves 8-12 / Lg $95 serves 15-20

b

EGGPLANT PARMESAN
Local eggplant served with a
house-made marinara sauce,
Parmesan & basil, served with
Spaghetti
Sm $45 serves 8-12 / Lg $80 serves 15-20

VEAL PARMESAN
With house-made marinara, Parmesan
& basil, served with Spaghetti
Sm $50 serves 8-12 / Lg $95 serves 15-20

b

EGGPLANT ROLLATINI
Thin eggplant slices dipped in
egg and coated in panko bread
crumbs rolled up with spinach &
ricotta cheese, a touch of our
marinara sauce & topped with
Mozzarella, served with your
choice of angel hair or spaghetti
Sm $45 serves 8-12 / Lg $80 serves 15-20

SHRIMP ETOUFFEE
A browned roux with the Cajun
“Holy Trinity” of onion, celery and
green pepper, traditional Cajun
seasoned shrimp Chef Kevin refers
to as his “essence”. Slow simmered
and thickened slightly and served
over our house-made “dirty rice
Sm $50 serves 8-12 / Lg $95 serves 15-20

