
Tuesday - Wednesday
3pm-10pm

Thursday - Saturday
11:30am -11pm

Sunday
11:30 - 8

212 S Main Street 
Waterloo, Il 

vintagewinebar.net
(618) 939 - 8463

*Dine - In*Carry Out*
*Catering*  

Catering Menu
Smoked Cream Cheese - $55
4 blocks, 40 Crostini, 40 Pita 

Add Candied Jalapeños - $2 per  
Feeds 25 - 30 ($2.50 per person) 

Bread & Oil Flight - $14
Italian herb, Chili Crisp,  
garlic Parmesan, Crostini 
Feeds 6-8 ($2 per person) 

Garlic Cheese Bread - $45
10 half Ciabatta, cut into 5 

Quart House Marinara 
Feeds 25 - 30 ($1.75 per person) 

Spinach Artichoke Dip 
 $75 2 quarts/ $130 half pan 

Tortilla Chips 
Feeds 16 - 18/ 35 - 40 

Cajun Cashews
Small - $20 Medium - $50 

Large - $100 

Pretzels- $20
Medium Bowl

Pretzel Bites - $35
50 ct 

Add Smoked Queso $12 per quart 

Cannelloni Bites - $90
5 lbs (85 - 95 pc) 

Quart of House Marinara 

Pork Rinds
Half Pan - $25 w/ 12 oz Sour Cream 

& Onion Dip 
Full Pan - $70 w/ 32 oz Sour Cream  

& Onion Dip 

Party Wings - $75
50 ct (2 sauces) 

Mild, Hot Buffalo, SouthSide Sweet 
Buffalo, Garlic Parmesan, 

Strawberry Jalapeño, Peanut Butter 
& Jelly, Famous Dry Rub,  

Midwest HEAT! 

Bakery Fresh 
Chocolate Chip Cookies - $20

Bakers Dozen - $13 



Salads
House Salad - $75

Spring Mix, Cheese, Garlic Herb Croutons 

Chef Salad - $125
Spring Mix, Spinach, Cheese, Onion, Green Pepper,  

Mushroom, Ham, Bacon 

Spinach - $135
Onion, Bacon, Candied Pecans, Fresh Strawberries, Feta 

Mediterranean - $125
Spring Mix, Onion, Tomato, Banana Pepper, Kalamata olive 

Add Grilled or Fried Chicken for $20 per bowl 
Add Sunflower Seed or Raisins for $6.50 per bowl

Sides - $45
Served as a half Pan  Feeds 20 - 25 

Broccoli Salad 
Fried Potato Salad 

Red Skin Potato Salad 
Mexican Street Corn 

Pan Fried Corn w/ Bacon 
Sautéed Green Beans 

GarlicButter Parmesan Noodles 
Linguine w/ Garlic Cream sauce 

Baked Potatoes (24 minimum) 
$3.50 Each 

W/ Butter and Sour Cream 
Add $2.50 for Bacon and Cheese (Loaded) 



Composed Packages - $200

Pizza Part
5 - 2 topping pizzas, House Salad w/ 2 dressings, 

50 pc Garlic Cheese Bread, 1 quart of House Marinara, Parmesan 

Pasta Party
2 half pans Baked Mosticiolli or Stuffed Shells w/ Meat Sauce 

House Salad w/ 2 dressings, 40 pc Garlic Bread 
1 quart of House Marinara, Parmesan 

*Linguini w/ Garlic Cream Sauce, Grilled Chicken, and Mushrooms  
Add $25 per pan (will do 1 of each upon request) 

Taco Party
3 lbs Taco Meat, 3 lbs Taco Chicken, Tortilla Chips 

Soft or Hard Shells,  
3 quarts Queso, Tomato, Shredded Cheese, Lettuce, Jalapeño,  

Taco Sauce Sour Cream, Black Olives 

Grilled Cheese and Tomato Soup 
40 pc Grilled Cheese and 1 gallon Tomato Soup



Grilled Chicken Dinners - $80
BBQ, Piccata, Marsala, Spicy, Cajun 

Half pan (10 - 5 oz Breasts) 

White Wine Chicken and Mushroom - $100
Served over Jasmine Rice 

Half Pan (10 - 5 oz breasts) 

Smoked Chicken Dinners - $125
Chicken Leg Quarters (25 pc)  

Sweet BBQ, Tangy BBQ, Mustard 
BBQ, Strawberry Jalapeño 

Italian Beef - $100
Half pan (feeds 20 - 25) 

24 dollar rolls, Provolone, Jus, 
and Pepperoncini 

Pineapple Brown Sugar 
Smoked Ham - $105

Half pan (feeds 15 - 20) 
24 dollar rolls

Smoked Turkey Breast - $115
Half pan (feeds 20 - 25) 

24 Dollar Rolls 

Beef Belly Burnt Ends - $100
Ruth Family Farms, Pecan Smoked, 

House Rub, Sweet Glaze 

Smoked Pork Tenderloin - $120
12 pc (1 lb average each) Sliced 

BBQ, Cajun, Honey Bourbon, 
Italian Herb, Garlic Butter 

Baked Salmon - $225
10 lb average 

Served with Jasmine Rice 
Honey Soy or Piccata 

Peel & Eat Shrimp - $65
Cold or Hot 

Traditional or Cajun BBQ 
House Cocktail, Lemons

2’ Party Sub - $45
Cut into Finger Sandwiches 

Lettuce, Tomato, Pickle, Onion of Choice 
Choose up to 2 sauces, 3 meats, 2 cheeses 

Comes with 2 bowls of Pretzels 

Meats: Smoked Ham, Smoked Turkey, Pepperoni,  
Pastrami, Bacon, Summer Sausage 

Cheese: Provolone, Swiss, Colby Jack 

Sauces: Mayo, Mustard, Chipotle Mayo, Homemade Ranch, 
MADSauce, Sub Sauce, Roasted Garlic Spread



 




