Catering Company
Featuring
Chef Adam Israel

Izzy’s Catering, Inc
121 Depot Street
Batesville, IN 47006
(812) 932-3687
www.bigfourcafe.com

Services:
Izzy’s Catering, Inc is owner and operator of the Big Four Café in Batesville. We are also a full
service catering company featuring a wide array of cuisines and cooking techniques. We like to
say we can do it all! Here is a small list of what we are capable of:
Corporate Functions, Office Meetings, Birthday Parties, Anniversaries, Weddings, Rehearsal Dinners, Holiday
Parties, Outside or Inside Venues, etc
No size is too small or too big for us!
We have two on-site rooms available to reserve for private functions
*Big Four Café – Seating Capacity: Room 1 – 100, Room 2 – 40
The Big Four Café is available 7 days a week after 2:00 pm for private use.
*We can offer on-site catering and bar services at the Café with a very unique historical setting featuring an
open kitchen theme. Bands and any type of performances are also allowed at the café.

Booking Us:
To reserve a date or to book a catering please call (812) 932-3687 during the hours of 5:30am – 2:00 pm.
For after hours calls please call Chef Adam at (812) 212-3558. Please allow for 24 hours notice on any
catering.

Payment:
All catering payments can be mailed to 121 Depot Street, Batesville, IN 47006 made payable to Izzy’s Catering,
Inc. We accept all credit card types. For caterings exceeding $250.00 in value, a 3% charge will be added to
bill for credit card payments only.

‘We give you time for your time’ Military Discount
Our way of saying ‘Thank You’ to our customers who are active in our country’s
military. You put your time in for us and we will do the same for you. Provide us
with a valid Military I.D. and we will knock off any labor charges on your bill!

Appetizers
Vegetable Tray - $1.25 per person
Fruit Tray – Seasonal Pricing
Cubed Cheese Tray (Cheddar, Pepperjack, Provolone) - $1.50 per person
Gourmet Cheese Spread (Sharp Cheddar, Brie, Fresh Mozzarella, Bleu) - $3.00 per person
Honey and Pecan Baked Brie: $2.25 per person
Spinach Artichoke Dip with Pita or Tortilla Chips - $2.00 per person
Crab and Seafood Dip - $3.00 per person
Reuben Dip - $2.25 per person
Tomato Basil Crostinis - $1.75 per person
Swedish Meatballs - $2.50 per person
Italian Meatballs - $2.25 per person
Shrimp Cocktail - $3.00 per person
Mini Beef Wellington with Mushroom Duxelle - $2.50 per person
Sesame Chicken Skewers with Sweet Chili Sauce - $2.00 per person
Chipotle Beef Skewers with chili aioli - $2.50 per person
Bacon Wrapped Maple Scallops - $3.50 per person
Panko Crusted Mushrooms with Tomato Aioli - $2.00 per person
Seafood or Sausage Stuffed Mushrooms - $2.25 per person
Smoked Salmon with Capers, Red Onion, Cream Cheese - $3.50 per person: Minimum 15 guests
Chef Adam’s Sauerkraut Balls - $2.00 per person
Pretzels and Bier Cheese - $2.25 per person
Ahi Poke Dip with Sesame Chips - $3.00 per person
Fresh Cut Saratoga Chips with BBQ - $1.00 per person
Spicy Napa Cabbage Wraps - $2.50 per person
Sesame Egg Rolls - $2.25 per person

Non-Alcohol Beverages:
Station: Iced Tea, Lemonade, Water – $1.00 per person
Coffee or Hot Chocolate - $1.00 per person
Canned Soda (Coke products): $1.00 per can
Bottle Water: $1.50 per bottle
Honest Tea Products - $2.00 per bottle

Alcohol and Bar Services:
*Must be given minimum of 21 days notice to reserve license.
Beer and Wine Package: $12.00 per person (All guests over the age of 21)
This option includes up to 2 styles of draught beer, 3 different varieties of bottled beer, and up to 4 different
styles of wine. This package includes all cups, ice, and bartender fees.

Plates and Flatware
*All events are priced to include 1 – 10” clear plastic plate, 1 – 6” clear plastic salad or dessert plate (if
needed), 1 Clear plastic dinner fork and knife, 1 clear plastic salad fork, 1 clear plastic spoon if needed, 1 paper
napkin.
*If caterer is to provide plates for food not prepared by caterer: $0.50 per person or $1.00 for complete set
up (Napkin, Fork, Plate(s))
Real Plates and Flatware are available for rent at a price of $1.00 per plate and $0.50 per flatware set up.
Izzy’s does not stock real glassware and can’t provide linen service, however please notify us if interested and
we can recommend rental companies.

Breakfast Menu:
Your Style Scramble
*Cheese, Club, Ranchero, or Windy City
Choice of Bacon, Goetta, or Sausage
Hash Browns
$6.75 per person

Izzy’s Continental
Your choice of assorted pastries, cinnamon rolls, or assorted muffins
Fresh Cut Fruit
Yogurt or Cottage Cheese
$5.25 per person

Fluff and Stuff
Your choice of our fluffy homemade Buttermilk Pancakes or Classic French Toast
Includes syrup and choice of butter
Fresh Cut Fruit
Choice of Bacon, Goetta, or Sausage

$6.75 per person
Your Way Omelettes
Build your own omelet with choice of meat, vegetable, and cheese
Served with Hash Browns
Fresh Cut Fruit or Yogurt
Two Egg Omelettes - $5.75, Three Egg Omelettes - $7.00
*Substitute Egg Whites for No Extra Cost

Izzy’s Breakfast Burrito
Your choice of ham, turkey, or sausage mixed with scrambled eggs, pico de gallo, cilantro, hash browns, ranchero sauce and 6” or 10”
tortilla shells.
Served with Fresh Cut Fruit
$5.50 Your choice of pre-rolled burritos or build your own bar.
A la Carte Meat Options:
Sausage, Bacon, Goetta, Berkshire Ham
A la Carte Continental Options:
Stuffed French Toast, Classic French Toast, Assorted Pastries, Assorted Muffins, Buttermilk Pancakes, Fresh Cut Fruit, Granola,
Yogurt, Cottage Cheese
A la Carte Egg Options:
Your Style Scramble, Make your own Omelettes, Fried Egg Sandwiches, Varieties of Egg Casseroles,
Varieties of Quiche, Breakfast Burritos

Drinks:
Orange Juice, Cranberry Apple juice, Water, Coffee, Hot Tea

Good Afternoon

All Cold Deli and Hot Deli options available in Box Lunch Style Also!

Cold Deli
*All cold deli sandwiches served with a variety of lays potato chips, pretzels, and sun chips. Add a salad or cup of soup to any
sandwich for $2.50 per person.

Assortment of Wraps

*Your choice of Chicken Caesar, Club, Italian, Sante Fe, or Vegetarian on either a Whole Wheat or Spinach Wrap
$7.50 per person

Variety of Gourmet Sandwiches
*Your choice of our Club on Pretzel, Turkey Cobb on Sourdough, Italian on Artisan Baguette, Beef and Horsey, Peppered Pastrami on
Dark Rye. $8.50 per person

Croissant Sandwiches
*Soft buttery croissant topped with choice of chicken salad, crab salad, egg salad. $9.00 per person

Build Your Own Sandwiches
*A nice display of Metro Deli Turkey, Ham, Roast Beef and Salami with Lettuce, Tomato, Onion, Pickle, 2 Styles of Cheese and 2
styles of bread. Served with Mustard and Mayonnaise. $6.50 per person

Hot Deli
*All hot deli options served with a variety of lays potato chips, pretzels, and sun chips or Saratoga Chips. Add a salad or cup of soup
to any sandwich for $2.50 per person.
Salad and Soups located on A la carte page.

BBQ Lovers
*Your choice of hickory smoked brisket, shredded pork, or grilled chicken breast. $6.50 per person
Buy by the pound…Pulled Pork - $6.00 / lb, Brisket - $7.00 / lb

Baked Potato Bar
*Fresh Idaho Potatoes served with butter, sour cream, cheese, bacon, and scallions. Served with your choice of salad or cup of soup.
$6.00 per person. All 3 - $8.50 per person

Classic French Dip
*Fresh shaved roast beef simmered in Au Jus, served warm with soft Sub Rolls on the side with caramelized onions and creamy
horseradish sauce as accompaniments. $7.50 per person

Izzy’s Reuben
*Marbled Rye, fresh shaved pastrami, sauerkraut, swiss cheese and 1000 island. $7.00 per person

Italian Multigrain
*Fresh sliced salami and prociutto layered on a crusty Multigrain baguette and topped with fresh mozzarella, spinach, roasted
peppers, tomatoes, banana peppers and your choice of a basil mayo or olive spread.
$7.50 per person

Izzy’s Dinner

*All dinners served with rolls and butter. *Add a salad to any entrée for $2.00 per person.

Porter Braised Short Ribs
*Your choice of bone-in or boneless short ribs served with a pan gravy and your choice of starch and vegetable.
person.

$13.00 per

Roasted Pepper and Mozzarella Stuffed Chicken
*Fresh amish raised chicken stuffed with roasted peppers, mozzarella, and fresh herbs and served with your choice of starch and
vegetable. $10.50 per person

Fresh Pulled Pork
*Boneless pork butt, hickory smoked then hand shredded and tossed in our homemade BBQ sauce. Served with your choice of starch
and vegetable. $9.00 per person

Hickory Smoked Brisket
*Fresh hickory smoked Brisket sliced thin and topped with our homemade BBQ sauce and served with your choice of starch and
vegetable. $10.00 per person.

Honey Almond Chicken
*Tender amish raised chicken breast topped with an orange marmalade and toasted almonds. Served with your choice of starch and
vegetable. 1 Breast - $9.75 2 Breasts - $12.50

Sausage and Kraut
*Homemade bratwurst served with parsley mashed potatoes, sauerkraut and your choice of vegetable.
$9.75 per person

Herb Crusted Pork Loin
*A mustard and herbed crusted pork loin roasted with fresh vegetables and served with its own Jus. Served with your choice of
starch and vegetable. $10.00 per person

Your Choice Fajitas
*Your choice of Chicken, Shrimp, Steak, Vegetable, or a combination sautéed with peppers and onions. Served with lettuce, pico, sour
cream, salsa, tortilla shells, tortilla chips and Spanish rice. $10.00 per person

Izzy’s Grill Out
*Custom order any grill out with your choice of meat and location. We will bring our full sized propane grill to any location at any time
for any function.
Steaks and Chops: Ribeye, New York Strip, Flat Iron, Center-Cut Sirloin, Chipotle Skirt Steak,
Frenched Pork Chops, New Zealand Lamb Chops.
We also do ground chuck burgers, turkey burgers, veggie burgers, brats, metts, and hotdogs.
*All steaks market priced.
Grill rental - $50.00
Chef Fee: $15.00 per hour (time begins 1 hour before event and ends 1 hour after event)

Izzy’s Pasta
Fresh Baked Lasagna
*Your choice of Sausage, Vegetarian, or our special White Chicken Parmesan
Served with Fresh Garlic Bread and a Mixed Green Salad.
$8.75 per person (Minimum 9 servings)

Build Your Own Pasta Bar
*Your choice of pasta, your choice of 2 sauces (Regular Marinara, Bolognese, Diablo, or Alfredo), includes vegetable ratatouille,
grated parmesan, fresh chopped basil, Garlic Bread, and a Mixed Green Salad.
$9.50 per person

Chicken Francaise
*Tender chicken breast lightly breaded and topped with a light lemon, white wine and cream sauce. Served with broccolini, roasted
potatoes and fettucini noodles on the side.
$12.00 per person

Baked Mac and Cheese
*Small pasta shells tossed in our creamy sharp cheddar alfredo and baked with a light herb crumble. Served with garlic bread and a
mixed green salad. $7.75 per person.
Add Shrimp or Crab: $3.00 per person, Add Chicken - $2.00 per person, Add Broccoli or Spinach for $1.00 per person

Izzy’s Aqua Menu
Izzy’s Cioppino
*Class Italian fisherman stew made Izzy’s way with scallops, cod, shrimp, and mussels simmered in a fresh seafood stock with fresh
vegetables. Served with Parmesan bread and a mixed green salad. $13.00 per person

Light and Fit Baked Cod
*Flaky Icelandic cod wrapped in parchment with celery, onions, lemon, fresh thyme and seasoning then slowly baked and served with
your choice of starch and vegetable. $12.00 per person

Scottish Salmon Pontchartrain
*Fresh cut Scottish Salmon topped with a crab, shrimp and cream sauce. Served with your choice of starch and vegetable.
6 oz - $11.00 per person, 8 oz - $14.00 per person, 10 oz - $17.00 per person

Tilapia Chardonnay
*Fresh tilapia pan seared and served with a lemon and caper chardonnay sauce. Served with your choice of starch and vegetable.
$11.00 per person

From the Garden Menu
Stuffed Portabella
*A large portabella mushroom stuffed with a vegetable duxelle and topped with a creamy alfredo sauce. Served with your choice of
starch and vegetable. $10.00 per person

Eggplant Parmesan
*Layers of grilled eggplant, homemade marinara, fresh grated parmesan and a lemon and parmesan cake. Served with your choice of
starch and vegetable. $10.50 per person

A la Carte at Izzy’s
*Feel free to mix and match any of our menu items with each other and ask us to get you a quote for your
uniquely created menu!
Soups:
French Onion, Tomato Basil, Bacon and Corn Chowder, Seafood Chowder, Cream of Mushroom, Chicken Noodle
Salads:
House, Caesar, Candied Pecan and Craisin, Apple Almond, Caprese, Strawberry Pecan, Italian Market, Orzo
Salad, Pasta, Slaw, Potato
Meats:
Pulled Pork, Brisket, Roast Beef, Short Ribs, Frenched Bone in Pork Chops, Lamb Chops, Any kind of steak,
Roasted Pork Loin, Roasted Turkey, Roasted Chicken, Fresh Sausage.
Starches:
Roasted Rosemary Potatoes, Au Gratin Potatoes, Smashed Potatoes (Garlic, Loaded, or Whipped), Rice Pilaf,
Spanish Rice.
Vegetables:
Fresh Green Beans, Sauteed Zucchini and Squash, Spaghetti Squash, Maple Glazed Carrots, Roasted Medley.
Burgers:
Ground Chuck Burgers (1/4, 1/3, or ½ lb) Black Bean Burgers, Turkey Burgers
Metro Deli Line Meats:
Ham, Turkey, Roast Beef, Prociutto, Pastrami
Cheese Availability:
Cheddar, Pepperjack, Bleu, Provolone, Feta, Sharp Cheddar, Brie, Parmesan.
Desserts:
Assorted Cookies, Brownies, Mini Cheesecakes, Apple Crostatas, Assortment of Pies, Fresh Baked Peanut
Butter and Chocolate Pie, Assorted Cheesecakes.

