
 
 
 
 

SUPER BOWL MENUS 
 
 
The following menus have been designed to be conveniently dropped off hot and ready to eat or 

to be delivered at room temperature for you to heat up just before serving. We will provide 
complete heating instructions for your convenience. Chafing dishes, baskets and assorted 
ceramic platters can be provided at no additional charge, or all items may be delivered in 

disposable containers. Disposable serving pieces are always included. 
 

Delivery times for Super Bowl Sunday are from 9:00am to 5:00pm.   
 

And don’t miss our Sweet Super Bowl Special described at the end of these menus!! 
 
 

We kindly request a 10-person minimum on the following menus. 
 
 

 
 

HALFTIME 
 
 

The Traditional Sub 
Turkey, Ham, Summer Sausage, Pepperoni & Genoa Salami  

with Shredded Lettuce Red Onion, Green Pepper, Mozzarella Cheese,  
Mayonnaise, Oil & Vinegar on Freshly Baked French Bread 

 
Spicy Buffalo Wings 

with Bleu Cheese Sauce & Celery Sticks 
 

Balsamic Glazed Chicken Wings 
Tender Baked Wings coated with Sweet Honey Balsamic Reduction &  

rolled in Toasted Sesame Seeds 
 

Hel’s Fabulous 5 Way Chili Con Carne 
accompanied by Chopped Spanish Onions, Sour Cream,  

Shredded Cheddar Cheese & Chef Francisco’s Seasoned Oyster Crackers 
 

Hel’s Famous Caesar Salad 
with Freshly Grated Parmesan Cheese & Homemade Croutons 

 
$11.95 per Person 
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THE QUARTERBACK SNEAK 
 
 

Our Original Sweet-n-Sour Meatballs 
 
 

Petite Sandwiches 
 

Tarragon Roasted Sirloin 
with Horseradish Sauce on Petite Pain 

 

Sliced Fresh Roasted Turkey Breast 
with Raspberry Mayonnaise on Whole Wheat Roll

Honey Baked Ham & New York Cheddar 
with Hot & Sweet Mustard on Petite Rye Bread 

 
 

Bistro Mac & Cheese 
Hel’s Fabulous Creamy Macaroni in a Rich Cheddar Cheese Sauce  

topped with Buttered Bread Crumbs toasted to golden brown 
 

Bruschetta 
Chopped Tomato, Fresh Basil, Garlic & Balsamic Vinegar on Crusty Sourdough  

with Shredded Parmesan Cheese Garnish 
 

Mexican Hat Dance 
featuring Refried Beans, Guacamole & Sour Cream 

layered & topped with Shredded Cheddar Cheese & Chopped Black Olives 
surrounded by Fresh Tortilla & Blue Corn Chips 

 
$9.65 per Person 
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3RD & LONG 

 
Hot Artichoke and Parmesan Dip 

accompanied by Homemade Herbed Pita Chips 
 

Chorizo Stuffed Dates wrapped in Cured Bacon 
 

Southwestern Grilled Shrimp 
served with Blackened Avocado Lime Mayonnaise for dipping 

 
Fresh Vegetable Crudite 

of Broccoli, Cauliflower, Asparagus, Carrots & other select Fresh Vegetables  
accompanied by Spinach Spring Scallion & Roasted Red Pepper Dips 

 
Turkey Club Cocktail Wraps 

Fresh Roasted Turkey with Crisp Applewood Bacon, Beefsteak Tomato, 
Thinly Sliced English Cucumber & Crisp Romaine Lettuce  

wrapped up with Mayo in a Flour Tortilla 
 

Display of Domestic Cheeses 
to include Swiss, Cheddar, Havarti & Muenster Cheeses 

alongside Dried Fruit, Berries & Grapes and served with assorted Crackers 
 

$13.95 per Person 
 

 
 

 
SKY BOX 

 
Chicago Style Dogs 

with Mustard, Chopped Onion, Sliced Tomato, Sweet Relish, Pickle Spear,  
Sport Pepper & Celery Salt on Poppyseed Buns 

 
Italian Beef & Sausage 

Chicago's Freshest Italian Sausage alongside Taylor Street Beef  
with Confetti Sweet Peppers & Mozzarella Cheese 

accompanied by Garlic & Italian Rolls 
 

Fresh Vegetable Crudite 
of Broccoli, Cauliflower, Asparagus, Carrots & other select Fresh Vegetables  

accompanied by Spinach Spring Scallion & Roasted Red Pepper Dips 
 

Our Original Sweet & Tangy Baked Beans  
with Brown Sugar & Special Spices 

 
Hel's Homemade Thin Sliced Potato Chips 

sprinkled with Parmesan Cheese & served with Basil Garlic Dip 

$12.65 per Person 
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A LA CARTE 
 
 

Southwestern Grilled Shrimp 
with Blackened Avocado Lime Mayonnaise 

$67.50 (50 pieces) 
 

Gulf Coast Shrimp with Cocktail Sauce, 
Remoulade & Fresh Lemon Wedges 

$59.95 (50 pieces) 

Hel’s Shrimp Sampler 
~ 25 Pieces of 3 Different Shrimp ~ 

Plump Gulf Coast Shrimp, Southwestern Grilled Shrimp & Hel’s Pan Seared Dill Shrimp 
served with Fresh Lemon Wedges, Cocktail Sauce & Blackened Avocado Lime Mayonnaise 

$89.95 (75 pieces) 
 

Spicy Buffalo Wings with Bleu Cheese Sauce & Celery Sticks 
$54.95 (50 pieces) 

 
Balsamic Glazed Chicken Wings 

Tender Baked Wings coated with Sweet Honey Balsamic Reduction &  
rolled in Toasted Sesame Seeds 

$59.95 (50 pieces) 
 

Our Original Sweet-n-Sour Meatballs 
$29.95 (50 pieces) 

 
Pigs in a Blanket with Mustard Dipping Sauce 

$19.95 (20 pieces) 
 

Bistro Mac & Cheese 
Hel’s Fabulous Creamy Macaroni in a Rich Cheddar Cheese Sauce  

topped with Buttered Bread Crumbs toasted to golden brown 
$5.95 per lb (3 lb minimum)  

(3 lb pan serves 6-9) 
 

Half “Time” Hel's Sausage & Cheese Board 
A bountiful array of Pepperoni, Salami & Summer Sausage  

with Havarti, New York Cheddar, Muenster & Jarlsberg Swiss Cheeses  
accompanied by Grey Poupon & Honey Mustard and Assorted Breads & Crackers 

$42.50 (serves 12-15) 
 

Half “Time” Fresh Vegetable Crudite 
of Broccoli, Cauliflower, Asparagus, Carrots & other select Fresh Vegetables  

accompanied by Spinach Spring Scallion Dip 
$34.95 (serves 14-18) 

 
Hel’s Fabulous 5 Way Chili Con Carne 

accompanied by Chopped Spanish Onions, Sour Cream,  
Shredded Cheddar Cheese & Chef Francisco’s Seasoned Oyster Crackers 

$39.60 per Gallon (serves 8-12) 
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Assorted Subs 
20” Subs packed with the Freshest Meats & Cheeses, fully garnished & cut into ten 2” pieces 

 
The Traditional Sub 

Turkey, Ham, Summer Sausage, Pepperoni 
& Genoa Salami with Shredded Lettuce,  
Red Onion, Green Pepper, Mozzarella 

Cheese, Mayonnaise, Oil & Vinegar 
on Freshly Baked French Bread 

 

The Fresh Garden Sub 
Garden Fresh Vegetables to include Alfalfa 

Sprouts, Sliced Tomatoes, Carrots, 
Zucchini, Shredded Lettuce, Avocado, 

Mozzarella, Wisconsin Sharp Cheddar & 
Raspberry Vinaigrette on Freshly Baked 

French Bread 
 

Albacore Tuna Sub 
Fancy Albacore Tuna Salad with Fresh Anjou Pears & Black Diamond Walnuts,  

Shredded Lettuce, Sliced Tomatoes, Green Pepper, Red Onion & Mozzarella  
on Freshly Baked French Bread 

 
Turkey & Havarti Sub 

Oven Roasted Turkey & Creamy Danish Havarti with Shredded Lettuce,  
Red Onion, Green Pepper, Mozzarella Cheese, Mayonnaise,  

Oil & Vinegar on Freshly Baked French Bread 
 

$17.50 per Sub (serves 3-5) 
 
 

 
Assorted Cocktail Wraps 

 
Mexican Fiesta Wrap 

A Flour Tortilla filled with Guacamole, Roasted Turkey,  
Refried Beans, Sour Cream, Salsa, Shredded Lettuce & Cheese 

 
Grilled Sirloin 

Our Char-Grilled Sirloin sliced thin & 
wrapped with Tarragon Mayonnaise, 
Chopped Lettuce, Shredded Cheddar,  
Diced Tomato & Red Onion Confit  

wrapped in a Tomato Tortilla 
 

Reuben 
The finest Kosher style Lean Corned Beef 
wrapped up with Hel’s Homemade Cole 
Slaw, Freshly Grated Swiss, 1000 Island 

Dressing & a Kosher Dill Pickle in a 
Spinach Tortilla 

$36.00 (24 pieces) 
(minimum 8 pieces of any one variety) 
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DESSERT 
 
 

Cookies & Dessert Bars 
 

Chocolate Chip Cookies 
Peanut Butter Cookies 
Oatmeal Raisin Cookies 

Blackout Cookies  
Chocolate Peanut Butter Squares 

Rocky Road Brownies  
Turtle Bars 

Lemon Delites  
Malted Milk Bars 

Apricot Nut Bars 
Lahina Clouds 

Raspberry Oatmeal Triangles 
White Chocolate Raspberry Cheesecake Bars 

 
$1.80 per Person (2 pieces per Person) 

 
 
 

Petite Iced Cupcakes 
Vanilla or Chocolate 

$9.00 per Dozen 
 
 
 
 

Don’t Miss Out on Our Sweet Super Bowl Special 
 

Purchase $300 or more on any Super Bowl menu or a la carte items, and dessert is on us! 
 

Chef’s Selection of Cookies & Dessert Bars 
(36 pieces) 

 
 
 
 
 
 
 
 
 
 
 


