


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.   7/17 

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

About Li’l Guys


