
828-328-CHEF(2433)
http://www.thedeliverychef.com

Fresh Chef Hickory
DELIVERY CHEF DRINKS
These drinks/items are supplied by

The Delivery Chef, NOT by the
restaurant listed above.

SAVE --- Two 2 Liters Of Soda
--- SAVE

$5.79

Get 2 two liters of soda, one for
now, and one for later.

Coke 2 Liter $3.29
Diet Coke 2 Liter $3.29
Mountain Dew 2 Liter $3.29
Diet Mountain Dew 2 Liter $3.29
Sundrop 2 Liter $3.29
Diet Sundrop 2 Liter $3.29
Dr. Pepper 2 Liter $3.29
Sprite 2 Liter $3.29
Starry 2 Liter $3.29
Pepsi 2 Liter $3.29
Diet Pepsi 2 Liter $3.29
Ginger Ale 2 Liter $3.29
7-UP 2 Liter $3.29
Half Gallon Of Sweet Tea $3.79
Two Half Gallons Of Sweet Tea$6.79
Half Gallon Of Unsweet Tea $3.79
Two Half Gallons Of Unsweet
Tea

$6.79

Bag Of Ice $3.39
Bottled Water - Ice Cold $1.99

STARTERS
Smoked Salmon Starter $12.00

House-smoked salmon served with
toast points and a side of our fresh
herb aioli.

Spinach Artichoke Dip Starter $7.00
Creamy spinach, tender artichokes

and melted cheeses, served with
corn chips.

Tuna Appetizer $12.00
Ahi tuna served with wasabi,

ginger and soy sauce.
Fresh Guacamole & Chips $7.00

House made guacamole served
with tortilla chips and topped with
pico de gallo.

Shrimp Cocktail Starter $10.00
Chilled shrimp cooked with old bay

and served with our home-made
cocktail sauce

Soup Of The Day $5.00
Tomato Feta Saute Starter $7.00

Cherry tomatoes seasoned and
seared in extra virgin olive oil with
feta cheese served with crostini and
a balsamic drizzle.

SALADS
Single Size House Salad $5.00
Single Size Caesar Salad $5.00
Ahi Tuna Salad With Asian
Sesame Dressing

$19.00

Seared tuna thinly sliced over a
bed of mixed greens tossed with our

LUNCH ENTREES
Served daily from 11am until 3:30pm.

Black & Blue Filet - Lunch
Entree

$21.00

Premium center-cut filet, blackened
grilled and topped with bleu cheese
crumbles. Served with choice of one
side.

Blackened Chicken - Lunch
Entree

$12.00

One six ounce blackened chicken
breast . Served with choice of one
side.

Grilled Herb Shrimp - Lunch
Entree

$16.00

Twelve jumbo shrimp grilled with
our herb marinade. Served with
choice of one side.

Cajun Trout - Lunch Entree $17.00
Fresh ten ounce grilled cajun trout.

Served with choice of one side.
Grilled Salmon - Lunch Entree $17.00

Seven ounce fresh atlantic salmon
simply grilled. Served with choice of
one side.

Hawaiian Chicken - Lunch
Entree

$12.00

One six ounce grilled marinated
chicken breasts topped with fresh
pineapple. Served with choice of one
side.

Teriyaki Filet - Lunch Entree $21.00
Grilled center-cut filet, marinated in

our house made teriyaki. Served with
choice of one side.

FRESH WRAPS
Black & Blue Filet Wrap $15.00

Served in a white or wheat tortilla.
Blackened filet tips, mixed greens,
blue cheese crumbles, herb
vinaigrette, diced tomatoes, sauteed
peppers and onions. Served with
choice of one side.

Blackened Chicken Wrap $12.00
Served in a white or wheat tortilla.

Blackened chicken breast, mixed
greens, tomatoes, blue cheese
crumbles, herb vinaigrette,
cucumbers, sauteed peppers and
onions. Served with choice of one
side.

Hawaiian Chicken Wrap $12.00
Served in a white or wheat tortilla.

Marinated chicken breast, mixed
greens, cucumbers, cheddar cheese,
fresh grilled pineapple, honey
mustard sauce. Served with choice of
one side.

Grilled Salmon Wrap $14.00
Served in a white or wheat tortilla.

Grilled salmon, mixed greens with
herb vinaigrette, feta cheese, herb
aioli, cucumbers, and cilantro pico.
Served with choice of one side.

Herb Shrimp Wrap $14.00
Served in a white or wheat tortilla.

Basted shrimp, mixed greens,

DINNER PASTA
Pasta Alfredo - Dinner Pasta $10.00

Linguine, fresh alfredo, topped with
chives and parmesan cheese.

Cajun Pasta - Dinner Pasta $10.00
Linguine, cajun cream sauce,

topped with sour cream, chives and
diced tomatoes.

Chicken Pasta Alfredo - Dinner
Pasta

$16.00

Six ounce grilled chicken on top of
a bed of linguine, fresh alfredo,
topped with chives and parmesan
cheese.

Cajun Chicken Pasta - Dinner
Pasta

$16.00

Six ounce grilled chicken on top of
a bed of linguine. Topped with sour
cream, diced tomatoes and chives
with cajun seasoning and blackened
chicken.

Filet Pasta Alfredo - Dinner
Pasta

$19.00

Five ounce filet on top of a bed of
linguine, fresh alfredo, topped with
chives and parmesan cheese.

Cajun Filet Pasta - Dinner
Pasta

$19.00

Five ounce filet on top of a bed of
linguine. Topped with sour cream,
diced tomatoes and chives with cajun
seasoning.

Shrimp Pasta Alfredo - Dinner
Pasta

$18.00

Shrimp on top of a bed of linguine,
fresh alfredo, topped with chives and
parmesan cheese.

Cajun Shrimp Pasta - Dinner
Pasta

$18.00

Shrimp on top of a bed of linguine.
Topped with sour cream, diced
tomatoes and chives with cajun
seasoning.

Salmon Pasta Alfredo - Dinner
Pasta

$19.00

Salmon on top of a bed of linguine,
fresh alfredo, topped with chives and
parmesan cheese.

Cajun Salmon Pasta - Dinner
Pasta

$19.00

Salmon on top of a bed of linguine.
Topped with sour cream, diced
tomatoes and chives with cajun
seasoning.

Shrimp Primavera - Dinner
Pasta

$23.00

Sauteed shrimp, zucchini, red
peppers, and spinach in a light white
wine sauce over a bed of linguini.

LUNCH SANDWICHES
Served daily from 11am until 3:30pm.

Cheese Burger - Lunch
Sandwich

$12.00

Fresh chef's gourmet burger
topped with cheddar cheese, lettuce,
tomato, onions, and pickles. Servedpage 1



Asian sesame dressing.
Roasted Chicken Salad With
Creamy Garlic Dressing

$14.00

Pulled roasted chicken tossed with
romaine, white cheddar cheese,
breadcrumbs, bacon, tomatoes, and
our creamy garlic dressing.

Blackened Chicken Caesar
Salad With Caesar Dressing

$14.00

Grilled blackened chicken breast
on a caesar salad made with romaine
lettuce, shredded parmesan cheese,
our house made herb croutons and
fresh caesar dressing.

Blackened Chicken Mixed
Green Salad

$14.00

Grilled blackened chicken breast
on a bed of mixed greens and topped
with blue cheese crumbles, red
onion, mushrooms, cucumbers and
tomatoes.

Grilled Salmon Caesar Salad
With Caesar Dressing

$17.00

Grilled salmon on a caesar salad
made with romaine lettuce, shredded
parmesan cheese, our house made
herb croutons and fresh caesar
dressing.

Grilled Salmon Mixed Green
Salad

$17.00

Grilled salmon on a bed of mixed
greens and topped with feta cheese,
red onion, mushrooms, cucumbers
and tomatoes.

Smoked Salmon Caesar Salad
With Caesar Dressing

$17.00

Smoked salmon on a caesar salad
made with romaine lettuce, shredded
parmesan cheese, our house made
herb croutons and fresh caesar
dressing.

Smoked Salmon Mixed Green
Salad

$17.00

Smoked salmon on a bed of mixed
greens and topped with feta cheese,
red onion, mushrooms, cucumbers
and tomatoes.

Hawaiian Chicken Caesar
Salad With Caesar Dressing

$14.00

Marinated grilled chicken breast on
a caesar salad made with romaine
lettuce, shredded parmesan cheese,
our house made herb croutons and
fresh caesar dressing.

Hawaiian Chicken Mixed Green
Salad

$14.00

Marinated grilled chicken breast on
a bed of mixed greens and topped
with cheddar cheese, red onion,
mushrooms, cucumbers, tomatoes
and fresh grilled pineapple.

Black & Blue Filet Caesar Salad
With Caesar Dressing

$17.00

Beef tenderloin grilled with
blackened seasoning on a caesar
salad made with romaine lettuce,
shredded parmesan cheese, our
house made herb croutons and fresh
caesar dressing.

Black & Blue Filet Mixed Green
Salad

$17.00

Beef tenderloin grilled with
blackened seasoning on a bed of
mixed greens and topped with blue
cheese crumbles, red onion,
mushrooms, cucumbers and
tomatoes.

Herb Shrimp Caesar Salad
With Caesar Dressing

$17.00

Jumbo shrimp grilled with our herb
marinade on a caesar salad made
with romaine lettuce, shredded
parmesan cheese, our house made

cucumbers, feta cheese, herb
vinaigrette, topped with our fresh
cilantro pico. Served with choice of
one side.

Teriyaki Filet Wrap $15.00
Served in a white or wheat tortilla.

Teriyaki beef tenderloin, mixed
greens, cheddar cheese, honey
mustard and tomatoes. Served with
choice of one side.

Smoked Salmon Wrap $14.00
Served in a white or wheat tortilla.

House smoked salmon, mixed
greens with herb vinaigrette, feta
cheese, herb aioli, cucumbers and
cilantro pico. Served with choice of
one side.

DINNER ENTREES
Shrimp & Grits - Dinner Entree $17.00

A combination of New Orleans and
Charleston style shrimp and grits.

Barbeque Ribs - Dinner Entree $20.00
A half rack of slow roasted, grilled

in house barbecue ribs. Served with
choice of one side.

Black & Blue Ribeye - Dinner
Entree

$33.00

Twelve ounce blackened ribeye cut
and cooked to order topped with blue
cheese and served with our burgundy
mushrooms. Served with choice of
two sides.

Black & Blue Filet - Dinner
Entree

$30.00

Seven ounce center-cut filet,
blackened grilled and stuffed with
blue cheese crumbles. Served with
choice of two sides.

Cajun Trout - Dinner Entree $19.00
Fresh ten ounce grilled cajun trout.

Served with choice of two sides.
Blackened Chicken - Dinner
Entree

$16.00

Two grilled blackened chicken
breasts. Served with choice of two
sides.

Cajun Trout & Shrimp - Dinner
Entree

$21.00

Fresh ten ounce grilled cajun trout
& shrimp. Served with choice of two
sides.

Bone-In Pork Chop - Dinner
Entree

$18.00

A twelve ounce pork chop grilled to
perfection! Choice of two sides.

Chicken Marsala - Dinner
Entree

$16.00

Lightly breaded chicken breast
served over angel hair pasta and
topped with our rich marsala
mushroom sauce.

Chicken Parmesan - Dinner
Entree

$16.00

Lightly breaded chicken breast
served over angel hair pasta and
topped with our pomodoro sauce and
provolone cheese.

Chicken Piccata - Dinner
Entree

$17.00

Grilled chicken breast sauteed in a
lemon, caper and butter sauce
served over angel hair.

Grilled Herb Shrimp - Dinner
Entree

$18.00

Sixteen Jumbo shrimp grilled with
our herb marinade. Served with
choice of two sides.

Grilled Ribeye - Dinner Entree $31.00
Twelve ounce hand cut ribeye.

Grilled Salmon - Dinner Entree $20.00
Fresh atlantic salmon simply

grilled. Served with choice of two

with choice of one side.
Chicken Salad Sandwich -
Lunch Sandwich

$11.00

House made cranberry chicken
salad with tomato and cheddar
cheese on grilled texas wheat toast.
Served with choice of one side.

Hawaiian Chicken Sandwich -
Lunch Sandwich

$12.00

Marinated chicken breast topped
with grilled pineapple, provolone
cheese, lettuce, and onion. Served
with choice of one side.

Club Sandwich - Lunch
Sandwich

$12.00

A classic, grilled wheat bread with
sliced ham, turkey, provolone,
lettuce, tomato and bacon. Served
with choice of one side.

Mushroom & Provolone Burger
- Lunch Sandwich

$13.00

Burgundy mushrooms sauteed with
onions, provolone cheese, lettuce,
tomato and onions. Served with
choice of one side.

Portobello Sandwich - Lunch
Sandwich

$11.00

Herb marinated portobello
mushroom topped with roasted red
pepper, feta cheese, red onion and
lettuce, finished with balsamic glaze
on a brioche bun. Served with choice
of one side.

DINNER SANDWICHES
BBQ Chicken Sandwich -
Dinner Sandwich

$14.00

Grilled chicken with bbq sauce,
provolone cheese, onion, tomato and
lettuce. Served with choice of two
sides.

Blackened Chicken Sandwich -
Dinner Sandwich

$14.00

Grilled blackened chicken breast,
topped with provolone cheese,
tomato, onion and lettuce on a bun.
Served with choice of two sides.

Cheese Burger - Dinner
Sandwich

$14.00

Fresh chef's gourmet burger
topped with cheddar cheese, lettuce,
tomato, onions, and pickles. Served
with choice of two sides.

Chicken Salad Sandwich -
Dinner Sandwich

$13.00

House-made cranberry chicken
salad with tomato, pecans and
cheddar cheese on grilled wheat
toast. Served with choice of two
sides.

Hawaiian Chicken Sandwich -
Dinner Sandwich

$14.00

Marinated grilled chicken breast
topped with grilled pineapple and
provolone cheese, lettuce, onion.
Served with choice of two sides.

Mushroom & Provolone Burger
- Dinner Sandwich

$16.00

Burgundy mushrooms sauteed with
onions, provolone cheese, lettuce,
tomato, onions. Served with choice of
two sides.

Portobello Sandwich - Dinner
Sandwich

$13.00

Herb marinated portobello
mushroom topped with roasted red
pepper, feta cheese, red onion and
lettuce with a balsamic glaze on a
brioche bun. Served with choice of
two sides.

BEVERAGES
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herb croutons and fresh caesar
dressing.

Herb Shrimp Mixed Green
Salad

$17.00

Jumbo shrimp grilled with our herb
marinade on a bed of mixed greens
and topped with feta cheese, red
onion, mushrooms, cucumbers and
tomatoes.

Shrimp Louie Caesar Salad
With Caesar Dressing

$17.00

Chilled shrimp lightly seasoned
and served on a caesar salad made
with romaine lettuce, shredded
parmesan cheese, our house made
herb croutons and fresh caesar
dressing.

Shrimp Louie Mixed Green
Salad

$17.00

Chilled shrimp lightly seasoned
and served on a bed of greens with
boiled egg, tomatoes and your choice
of dressing.

Teriyaki Filet Caesar Salad
With Caesar Dressing

$17.00

Teriyaki-marinated beef tenderloin
on a caesar salad made with romaine
lettuce, shredded parmesan cheese,
our house made herb croutons and
fresh caesar dressing.

Teriyaki Filet Mixed Green
Salad

$17.00

Teriyaki-marinated beef tenderloin
on a bed of mixed greens and topped
with cheddar cheese, red onion,
mushrooms, cucumbers and cherry
tomatoes.

Grilled Romaine Wedge Salad
With Filet Beef Tenderloin

$17.00

Grilled romaine topped with herb
vinaigrette, sundried tomatoes,
sunflower seeds, blue cheese
crumbles and bacon.

Grilled Romaine Wedge Salad
With Grilled Salmon

$17.00

Grilled romaine topped with herb
vinaigrette, sundried tomatoes,
sunflower seeds, blue cheese
crumbles and bacon.

Grilled Romaine Wedge Salad
With Smoked Salmon

$17.00

Grilled romaine topped with herb
vinaigrette, sundried tomatoes,
sunflower seeds, blue cheese
crumbles and bacon.

Grilled Romaine Wedge Salad
With Grilled Shrimp

$17.00

Grilled romaine topped with herb
vinaigrette, sundried tomatoes,
sunflower seeds, blue cheese
crumbles and bacon.

Grilled Romaine Wedge Salad
With Blackened Chicken

$14.00

Grilled romaine topped with herb
vinaigrette, sundried tomatoes,
sunflower seeds, blue cheese
crumbles and bacon.

Grilled Romaine Wedge Salad
With Grilled Chicken

$14.00

Grilled romaine topped with herb
vinaigrette, sundried tomatoes,
sunflower seeds, blue cheese
crumbles and bacon.

Soup & House Salad $10.00
A bed of mixed greens, cheddar

cheese, red onions, mushrooms,
cucumbers and tomatoes served with
our soup of the day.

SIDES
Side Order - Basket Of Garlic
Bread

$3.00

sides.
Smoked Salmon - Dinner
Entree

$20.00

Smoked atlantic salmon. Served
with choice of two sides.

Smothered Chicken - Dinner
Entree

$16.00

Two marinated and smothered
chicken breasts. Served with choice
of two sides.

Hawaiian Chicken - Dinner
Entree

$16.00

Two marinated chicken breasts
with grilled pineapple. Served with
choice of two sides.

Meatloaf With Mashed Potatoes
- Dinner Entree

$16.00

Meatloaf served on mashed potato
and topped with marsala sauce and
roasted red peppers.

Salmon Piccata - Dinner Entree$18.00
Grilled salmon over angel hair

pasta, sauteed with kale and
tomatoes tossed in white wine sauce
topped with our piccata sauce.

Teriyaki Filet - Dinner Entree $28.00
Grilled center-cut seven ounce filet,

marinated in our house made
teriyaki. Served with choice of two
sides.

Shrimp Stir Fry - Dinner Entree $17.00
Shrimp in a teriyaki sauce with

assorted vegetables and tossed with
rice or linguine.

Beef Stir Fry - Dinner Entree $17.00
Beef in a teriyaki sauce with

assorted vegetables and tossed with
rice or linguine.

Chicken Stir Fry - Dinner Entree$17.00
Chicken in a teriyaki sauce with

assorted vegetables and tossed with
rice or linguine.

Roasted Half Chicken - Dinner
Entree

$19.00

Slow roasted and brined tender
chicken half. Served with choice of
two sides.

DESSERTS
Key Lime Pie Square $6.00

Zesty key lime custard on a
cinnamon graham crust.

Ultimate Chocolate Brownie
With A Side Of Ice Cream

$6.00

Rich fudge brownie stuffed with
chocolate chunks topped with ice
cream and whipped cream.

Fruit Cobbler Of The Day With
A Side Of Ice Cream

$7.00

Fresh made fruit cobbler served
with a side of ice cream.

Fresh Fruit Shortcake With A
Side Of Ice Cream

$7.00

7Home made shortcake topped
with ice cream and fresh seasonal
fruit.

Pepsi $2.95
Diet Pepsi $2.95
Sierra Mist $2.95
Dr Pepper $2.95
Root Beer $2.95
Mountain Dew $2.95
Cheer Wine $2.95
Diet Dr Pepper $2.95
Coffee (Cream & Sugar On The
Side)

$2.95

Sweet Tea $2.95
Unsweet Tea $2.95
Hot Tea (Cream & Sugar On
The Side)

$2.95

LAST UPDATED

THE DELIVERY CHEF
Are you looking for food delivery near
me? Well you have come to the right

place. The Delivery Chef has been your
premier locally owned and operated

restaurant delivery service for over 16
years, delivering your favorite foods to

you. The Delivery Chef is a delivery
service that delivers food prepared by

the above restaurant to the Unifour
area of the Catawba Valley. When

engaging our services to request a
delivery of food from this restaurant,

you are hiring the services of a
self-employed professional delivery

driver. All trademarks are the property
of their respective owners. All rights
reserved. Prices and availability of all
items are subject to change. Prices

shown on this website are cash prices,
electronic payments will incur a small

fee. 828-328-2433
.
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Side Order - Broccoli $5.00
Side Order - Burgundy
Mushrooms & Onions

$5.00

Side Order - Brussel Sprouts $4.00
Side Order - Cilantro Rice $4.00
Side Order - Fresh Fries $4.00
Side Order - Grilled Asparagus$4.00
Side Order - Vegetable Medley$4.00
Side Order - Kale Salad $5.00
Side Order - Fried Apples $4.00
Side Order - Garlic Mashed
Potatoes

$4.00

Side Order - Roasted Carrots $4.00
Side Order - Caesar Salad $5.00
Side Order - House Salad $5.00
Side Order - White Cheddar
Grits

$4.00
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