
Li’l Guys are delicatessen mini-sandwiches   
They are served on our special roll.  Figure 2-3 Li’l Guys per person 
depending on your catering needs.

Homemade Desserts
40 Fudgy brownie bites $25.00           10 Chocolate chip cookies      $17.50

Side Dishes
That’s right, we make ‘em right here!
  Pint Quart
Traditional Potato Salad $4.95 $9.95
 - Our special version of the mayo/mustard classic with eggs, celery, et al
Vinaigrette Potato Salad $4.95 $9.95
 - made with a red wine vinaigrette & roasted red peppers 
Cole slaw $4.95 $9.95
 - classic version of the creamy masterpiece
Pasta Salad $4.95 $9.95
 - tri-color rotini, balsamic vinaigrette, feta, kalamata olives, & red onions
Pesto Penne $4.95 $9.95
 - penne with pesto, mozzarella, & sun-dried tomatoes
3-bean Salad $4.95 $9.95
 - a fantastic version with a bonus 4th bean

Turkey Breast - Grade A turkey breasts slow-roasted on the bone in our Alto Shaam oven.
Roast Beef  - Tender, homemade & slow-roasted.
Corned Beef - Cured on the premises for 7 days, slowly cooked for over 7 hours.
Salami - Volpi’s genoa aged salami.
Ham  - Kretschmer’s hickory smoked ham.
Tuna Salad  - Simple and superb, solid white albacore and Hellman’s mayo, the best!
Egg Salad  - Gently tossed so it’s devilishly tasty.
Chicken Salad  - Slow-roasted chicken breast with Granny Smith apples, nuts & mayo.
Roasted Veggie - with mozzarella cheese & balsamic vinaigrette.

The 30-pack $89.95*
serves 10-15
30 Li’l Guy Sandwiches*
served on one platter
Choice of 2 sides (1 quart each)
15 chocolate chip cookies

The Big 50 $159.95*
serves 20-25
50 Li’l Guy Sandwiches*
served on two platters
Choice of 2 sides (2 quarts each)
25 chocolate chip cookies

2 pack lunch box $7.95*
your choice of 2 Li’l Guys
your choice of a single serving side dish or chips
chocolate chip cookie

3 pack lunch box $9.95*
your choice of 3 Li’l Guys
your choice of a single serving side dish or chips
chocolate chip cookie

*Turkey +15¢ extra/sandwich.  Corned Beef +35¢ extra/sandwich

Lunch Boxes
Great for field trips. Comes with utensils, napkins & served in an individual lunch box

Minimum 10 lunch boxes

Catering Packs
Li’l guys come on their own disposable 18” black serving platter 

with color coded toothpicks

Do It Yourself Platter
25 platter (Choice of 25 Li’l Guy Sandwiches*, sauces on the side, & platter) $54.00*

*Turkey +15¢ extra/sandwich.  Corned Beef +35¢ extra/sandwich

Salad Bowls  (Feeds 10-15 people. For more options see our regular menu)

Dinner Salad - Combination of seasonal fresh greens topped with   $29.95
carrots, cucumbers, tomatoes, croutons, and your choice of dressing 

Mandarin Orange Salad - Fresh greens, mandarin oranges, mushrooms,   $34.95
tomatoes, red onions, blue cheese & walnuts, served with our homemade 
mandarin orange vinaigrette

Caesar Salad - Fresh greens with croutons and a traditional homemade Caesar 
dressing. $29.95

Cobb Salad - tomatoes, chicken breast, eggs, blue cheese, & bacon on bed of fresh greens 
with your choice of dressing.     $34.95

Chef’s Salad - Fresh greens, Roasted turkey, Kretschmar’s hickory smoked ham, cheddar 
cheese, cucumbers, tomatoes & hard-boiled eggs with your choice of dressing. $34.95

We cater sandwich platters, salad bowls & anything else you can 
think of for:

 Office parties, holiday parties, shiva calls, etc.
We deliver & We can deliver My TT items, too!



It’s Fresh. Homemade. From Scratch.

Catering Menu

773-394-6900
www.lilguys.com

Fax:
773-394-6907

Hours
Monday - Saturday

11am - 10:15pm

Sunday
11am - 9:00pm

 All of our food is fresh & homemade, 
48-hour advance notice is greatly appreciated.

We accept MC/Visa/AmEx/Discover                                                      Sorry, no checks accepted
Prices subject to change without notice. Owned & operated by Rais Associates, LLC.   10/11 

Comments? Send us an e-mail at lilguysandwich@yahoo.com

Li’l Guys has been my dream restaurant, long in the making. For years, I’ve 
wanted to create a restaurant where you could get real homemade sand-
wiches, with fresh-roasted, real turkey (and other meats), like you used to 
get in the old days.  I started researching and developing the recipes for Li’l 
Guys over 20 years ago.  I have perfected many of the recipes since gradu-
ating from The Culinary Institute of America in 1991.

It’s Fresh. Homemade. From Scratch.
Many sandwich shops spend all their time touting their sauces, vegetables 
and breads.  Then they serve you a sandwich with inferior quality, factory-
processed meats and salads.

At Li’l Guys, we concentrate on the whole sandwich experience, starting with 
the most important part – our homemade meats and salads.  We roast 
our own top-quality meats – just like (or maybe better than) your mom or 
grandma.  Then we sandwich those between the freshest vegetables, sauces, 
and breads.   

We make all our food from scratch daily and prepare sandwiches and salads 
to order.  Li’l Guys is run by a professional chef with over 15 years of culinary 
experience.   

We serve 100% real turkey, roast beef, corned beef, etc.

For catering:
Figure about 2 1/2 Li’l Guys per person if the sandwiches are the main 
course.  or about 1 1/2 per person if the sandwiches are amongst a variety of 
foods.

Delivery is available.  Just Ask!

Any question?  Ask for Rich or James

About Li’l Guys


