
Independence 
5005 Rockside Road 

216-525-0770 
Fax 216-525-0771 

Twinsburg 
8870 Darrow Road 

330-405-3663 
Fax-330-405-9001 

Off-Premise Catering  48 hour notice 
Entrees                               Half Pan          Full Pan 

                                                     serves 12-15           24-30 
Corned Beef                                          $70        $140 
Our lean corned beef,   
garnished  with  cabbage & carrots. 
 

Chicken Paprikash                 $45         $90 
Chicken and spaetzle in our  
homemade sauce, sour cream on side 
 

Marsala Chicken  (3 oz. pcs)  20/40     $50       $100 
Sautéed chicken breast with 
 a light   mushroom Marsala sauce. 
 

Shepherd’s Pie                                  $45        $90 
Ground sirloin, root vegetables, 
and corn in gravy,  served with garlic mash. 
 

Grilled Salmon  (3 oz. pcs )  20/40        $75      $150 
Grilled, basted with garlic-herb butter.                         

 

Lemon Chicken  (3 oz. pcs) 20/40        $50      $100 
Sautéed chicken breast in a  
lemon-white  wine sauce   
 

Chicken Romano  (3 oz. pcs) 20/40      $50      $100 
Breaded chicken breast, pan fried and          
served with a white wine butter sauce. 
 

Chicken Alfredo Pasta                    $50        $100 
Chicken breast tossed in a creamy 
Alfredo sauce over penne, garnished with   
fresh tomato and parmesan cheese 
* Make it Cajun for a spicy treat! 
   
Mediterranean Shrimp Pasta                 $55        $110 
Linguine, tomato, onion, kalamata 
olives, artichoke, in a garlic  white  

wine, and fresh herb sauce.  
Topped with Feta cheese 
 

Pasta Primavera                              $45         $90 
Linguine served with sautéed vegetables  
and a white wine-garlic herb sauce.  
  
Meatloaf   (slices 20/40)                          $50       $100 
Our house specialty with a zesty red glaze.   
 
Bangors                                   $50      $100 
Our own recipe Irish-style sausage  
served with gravy 

Appetizers                                   Half Pan     Full Pan 
                                                            serves 12-15            24-30 
Spinach & Artichoke Dip                       $55 $110 
served with tortilla chips              
 

Reuben Bites              $50         $100 
Corned beef, Swiss cheese and kraut     60 ct       120 ct     
breaded and fried, served  
with Thousand  Island dressing 
 

Chicken Planks                                         $40          $80 
Breaded chicken tenders,  fried and        25 ct       50 ct 
served with honey mustard sauce 
 

Winkle Wings                                          $40           $80 
Med. Buffalo,  BBQ,  Cajun (wet or dry) 48 ct        96 ct 
Garlic, Honey Mustard, or Teriyaki 
Celery & bleu cheese. $4 / $8     
    
Potato & Cheese Pierogi                       $30          $60 
Topped with caramelized  onions            30 ct         60 ct 
and served with sour cream 
 

Chicken Quesadillas                              $35           $70 
Grilled chicken, Jack and Cheddar          30 ct         60 ct 
cheese, roasted corn  and black bean  
pico de gallo, served with sour cream      

Salads                                       Half Pan    Full  Pan 

Choice of 2 dressings       serves 12 –15          24-30 
 

Strawberry Bleu                            $50  $100 
Grilled chicken, mixed greens,  
walnuts, bleu cheese, strawberries 
& strawberry dressing. 

Southwest Chicken Salad                    $50   $100   
Mixed greens topped with onion, roasted corn,  
black bean Pico de Gallo,  avocado, Jack and  
Cheddar cheeses, served with Ranch dressing.   
Fried OR grilled chicken tossed in BBQ or  Buffalo? 
Chicken served on the side.  

Caesar Salad                                             $40   $80 
Romaine, Parmesan cheese with Caesar  
dressing and croutons on the side.  
 

Greek  Salad                                           $45   $90 
Romaine, artichoke, onion, tomato,  
banana peppers, kalamata olives,  
cucumber & feta cheese  
served with Balsamic Vinaigrette dressing.  

Pub Salad                                               $40               $80 
Mixed greens with cucumber, tomato,   
onion and  Parmesan cheese , choice of dressing.   
  

Thai Chicken  Salad                         $50   $100 
Mixed greens, shredded cabbage, broccoli 
carrots, roasted red peppers, grilled   
chicken, and sunflower seeds,  served  
with  sesame-cilantro dressing. 
 

Mavis Chef Salad       $45   $90 
Mixed greens, tomato, onion, egg, ham,  
turkey, cheddar cheese, and avocado.  
Served with ranch or spicy ranch dressing on side. 
 
Add Grilled Shrimp (5 per) Skewers  $4.99 each 
Add Chicken $10/$20   
 

Meals in Minutes  - 30 minute notice 
(Take US HOME for Dinner — feeds approx. Four)   

Pub Salad   $9 
Mixed Greens, Tomato, Cucumber, Parmesan  -  2 Dressings 

Quarts of Soup   Potato = $9     Day Feature = $9     Onion = $9 

Sides 12 oz.  $4   32 oz. $9 
 Cole Slaw,  Vegetable, Rice Pilaf, Garlic Mash,  Quinoa Salad (add $3) 

Winkle Wings (24) $16 
Buffalo Medium, Honey Mustard, Teriyaki, Cajun,  Garlic Herb, BBQ 

 (Celery, Bleu Cheese or Ranch $2 each)  

Grilled Salmon  (four 6 oz. filets topped w/ fruit chutney)   $36 

 Chicken  (four 4 oz. breasts) $16 

Choice of Grilled, Romano or Marsala 

 Chicken Alfredo Pasta  $16 

Shepherd's Pie  Garlic mashed potatoes on side  $18  

      Chicken Paprikash  Sour cream on the side $16 

  Meat Loaf  (eight  slices)  $16  
www.maviswinkles.com 

LOOK for ON-LINE ORDERING …COMING SOON! 



Independence 
5005 Rockside Road 

216-525-0770 
Fax 216-525-0771 

Twinsburg 
8870 Darrow Road 

330-405-3663 
Fax-330-405-9001 

Off-Premise Catering  48 hour notice 

Displays              
Each display serves approximately 20-30 people          

Mini Pinwheel Wraps 
Ham, turkey, roasted red pepper, Cheddar,  

Provolone and chipotle mayo  
(40 pcs) $30  (80 pcs) $60 

 

Fresh Fruit Display 
A combination of fresh, seasonal  

fruits and berries $60 

Add yogurt dipping sauce $8 
 

Fruit /Cheese/ Cracker Display 
Assorted sharp and mild cheese with  

fruit and assorted gourmet crackers $65 
 

Garden Vegetable Display 
A variety of fresh garden vegetables with  

hummus or ranch for dipping $45 

Boxed Lunches   
 

All choices come with Lettuce and Tomato  
(except Corned Beef) 

$9.50/person 
 

Choices: 
Corned beef with Swiss on Rye Bread 

Turkey with Provolone on Wheat Bread 
House roasted beef and Cheddar on Hoagie 

Tuna salad on Wheat Bread 
Ham with Swiss on Sourdough Bread 

Chicken salad on Wheat Bread 
Veggie pita 

Side Dishes:   
Cole slaw or Pasta Salad 

Cookies: 
 Chocolate chip, macadamia nut, oatmeal raisin 

Includes:  Pickle spear, napkin, fork, knife, wet wipe  
(Pre-select only ONE SIDE and  ONE COOKIE) 

 Breakfast Tray  
$30/tray (serves 12 +) 

 

Six assorted muffins, six  assorted bagels  
served with cream cheese,  

butter and preserves,  
garnished with cheese & fresh fruit 

Includes:  6” plates, napkins ,  
              Forks and knives 

 

  Add on: Beverages  $ 1.50 - $2.00 each 
 Orange juice,  apple juice,  Pure Leaf iced tea, 

  bottled water, Pepsi products, Gatorade 
and others upon request 

 

Add on: Coffee Totes $14 
Serves 10-12 

Includes cups, creamers, sugar,  
sweeteners & stirrers 

  48 Hour Notice  
Delivery Available 

(fee based on mileage) 

 

All Serving Utensils included 

set-up  optional and fee may apply 
Hot Food Served Hot  
(Unless Otherwise Specified) 

Prices and Menu Subject To Change   

Extras 
Chafers (reusable) 

Includes: chafer rack, drop pan  

and Sterno (specify 2 hr or 4 hr) $13 per unit 
Additional Sterno or drop pan $2 each 

 

 Place Settings   
Includes: 9” plate, salad bowl, napkin,  

fork and knife $.65 each 
 

 Beverages available including Beer & Wine  
 

Bartenders and Servers 
Available for hire  $25/hour  (minimum 3 hours) 

gratuity not included 

Wrap Sandwich Tray 

(10 person minimum) 

$7.50 each (all cut in half) 
 

Your choice of : 
lean corned beef,  

 roast beef,  
tuna salad 

chicken salad 
turkey or ham  

Swiss or provolone. 
 Served with lettuce, tomato and 

 house made herb aioli  
and horsey mustard 

 

Includes:  9” plates, napkins, knives 
       and plastic knives 

  

Desserts 
Cookie Tray   (30) $30                                       
Brownie Tray  (30) $30                                            

Cookie & Brownie Tray    (30) $30 
Carrot Cake Tray     (30) $32  

Mini Assorted Pastry Tray  (50) $50 
Bread Pudding (half pan)  $20   

    Side Dishes  
Half Pan $19  Full Pan $39 

Garlic Mash Potatoes 
Rice Pilaf 

Green Beans 

Buttered Sweet Corn 
Roasted Potatoes 

Vegetable Medley 

Special Requests welcome! 

Penne Marinara or Alfredo 
Green beans & Carrots 


