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Restaurant & Banquet Room
Southgate Plaza • 1056 Union Road • West Seneca, N.Y. 14224

716.712.0808

Proudly Serving Our Customers for over 65 years!

GOOD MORNING
Steak & Eggs

6oz sirloin ranch steak,
two eggs, home fries, toast 12.99

Hearty Man Breakfast

Three eggs, bacon, sausage, home fries,
toast and two pancakes 10.99

Christes Special

Christes Oatmeal

Made the old fashioned way….hot and hearty 5.99
-Brown sugar, raisins, or blueberries, almonds
*One by One
1 egg, 1 pancake
1 bacon, 1 sausage
6.99

*No substitutions

•Buttermilk Pancakes

Two eggs, your choice of ham, bacon or sausage,
home fries and toast 8.99

Short stack (2) 5.99

Corned Beef Hash and Eggs

Two slices 6.99

With home fries and toast 9.99

The Traditional

Two eggs, home fries and toast 6.49

Take your home fries “All the Way” for only .99
Omelets
All omelets are made with 3 eggs
Served with home fries and toast
Cheese 7.99
Mushroom & Swiss 8.99
Ham & Cheese 9.49
Western with Cheese 9.99
Spinach & Feta 8.99
Polska Kielbasa & Cheese 9.49

Souvlaki Omelet

Marinated chicken, feta cheese,
onions, peppers, pepperoncini 10.99

Country Club Omelet

Turkey, bacon, tomato, cheddar-jack
topped with hollandaise sauce 11.99
hollandaise sauce available until 3pm

*Two by Two
2 eggs, 2 pancakes
2 bacon, 2 sausage
8.99

Full stack (3) 6.99

•French Toast

Three slices 7.99

•Belgian Waffle

Served everyday until 3pm

Butter and Syrup 8.99
•Add strawberries or blueberries
and whipped cream 1.49
•Add chocolate chips 1.29

Western Sandwich

Ham, onions, peppers, scrambled with 2 eggs
on toast with home fries 8.99

Scrambled Egg Sandwich

Start with a choice of
English muffin, hard roll, bagel or toast
Choose either ham, bacon or sausage
Then pick American, Swiss or provolone
Served with home fries 7.99

A la Carte
Home Fries

Fresh cut and seasoned red skin potatoes 3.99
add cheese for .49 add onions & peppers for .49
Or take ‘em “All the Way”
Onions, peppers, cheese and gravy .99

Eggs Benedict

Canadian Bacon 3.99
Breakfast Ham, Bacon, or Pork Sausage Links 3.79

hollandaise sauce available until 3pm

White, Wheatberry, seeded Rye, English Muffin 2.99
Buttered and grilled Hard Roll 2.99
Toasted Bagel with cream cheese 2.99

Two poached eggs on top of an English muffin and
Canadian bacon, topped with hollandaise sauce
served with home fries 10.99
“All the Way” home fries only additional .99

Toast

STARTERS
716.712.0808
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Beer Battered Onion Rings
Our hand dipped, thick sliced onions, fried to a golden
brown and served with horseradish sauce 9.99

Battered Mushrooms
A mushroom lovers treat... we batter one pound of fresh
mushrooms, then cook them ‘til they’re golden brown and
serve ‘em hot with ranch dipping sauce 9.99

Chicken Quesadilla
Chicken, onions, peppers, tomatoes,
cheddar-jack cheese and sliced jalapeños 10.99
-"#$%$-"#$&'()*+,

Buffalo Chicken Fingers

./01*2*3$4

Open Monday – Saturday 8am-8pm
Sundays 8am-2pm

Shaken in mild, medium, hot or BBQ sauce
and served with celery & bleu cheese 11.49
add fries for only 1.49

SOUP AND SALADS
Homemade Soup

Ask your server for today’s selection
Cup 3.99 Bowl 5.49

Chicken Souvlaki Salad

Marinated chicken tenderloins over lettuce,
tomatoes, onion, green peppers, pepperoncini and
feta cheese, served with a toasted pita pocket 15.39
[Blended Greek style dressing and dill dip]

Chicken Cobb Salad

Char-grilled & diced chicken breast over romaine,
blue cheese, bacon, tomato, and boiled egg 15.39
[We suggest Buttermilk Ranch Dressing]

Buffalo Chicken Salad

Breaded chicken tossed in wing sauce served
over iceberg lettuce with tomatoes, celery,
bleu cheese crumbles 13.19
[We recommend traditional Chunky Bleu
Cheese Dressing]

Steak Salad

Ranch sirloin steak, sliced and sautéed with
onions and mushrooms, over baby spinach with
tomatoes and bleu cheese crumbles, served
with a slice of garlic flat bread 16.49
[We suggest Balsamic Vinaigrette]

Garden Side Salad
Diana’s Chopped Salad

Chopped romaine with grilled chicken, red onions, sweet
bell peppers, almonds, craisins, mandarin oranges, and
crumbly bleu cheese, served with cinnamon crisps 14.29
[Try it with Raspberry Vinaigrette Dressing]

Iceberg salad mix, grape tomatoes, red onion,
green pepper slices, chick peas, shredded
cheddar-jack cheese and our homemade
croutons 8.39

Dressings: Light Italian, Buttermilk Ranch, 1000 Island, Parmesan Peppercorn, Bleu Cheese,
French, Balsamic Vinaigrette, Fat Free Raspberry Vinaigrette, Honey Dijon

CLUBS AND WRAPS

BURGERS
* served with french fries and dill pickle

* served with french fries and dill pickle
BLT Club

1/2 Lb. Steak Burger

The flavor of a steak in a juicy burger. Premium cuts of
chuck roast and sirloin, makes for
a robust beef taste 14.29

BBQ Bacon Cheese Burger

1/3 lb. burger topped with BBQ sauce, bacon, melted
monterey jack and cheddar cheese 13.19

Classic triple decker with crisp bacon
lettuce, tomato and mayo 12.09

Roasted Turkey Club

Roast turkey breast with bacon, lettuce, tomato
and mayo, built on three slices of toast 13.19

Christe’s Club Wrap

1/3 Lb. Burger with Cheese

1/3 lb. beef patty topped with American cheese 12.09

Grilled chicken, bacon, lettuce, tomato, provolone
cheese and parmesan-peppercorn sauce in a flour
tortilla wrap 13.19

Patty Melt

Chicken Souvlaki Wrap

Burger patties and sautéed onions, American cheese
on our thick sliced seeded rye 12.09

Our marinated chicken, feta cheese, lettuce, and
tomato, drizzled with Greek dressing and wrapped
in a pita flat bread 12.09

SANDWICHES

* served with french fries and dill pickle

Fried Bologna & Onions

Turkey Ciabatta

Reuben Sandwich

Turkey Bacon Melt

Thin slices of bologna, piled high and topped with
sautéed onions on a fresh hard roll 10.49

Thin slices of corned beef round, sauerkraut, Swiss
cheese and 1000 Island dressing on grilled rye 13.19

Steak Sandwich

6 oz. ranch sirloin steak with provolone cheese on a
hoagie roll, garnished with lettuce and tomato 15.39
Add grilled onions and mushrooms for .99

Roast Beef Sandwich

Our renowned, tender, thin sliced roast beef
Buffalo Style On a kimmelweck style roll 14.29
Traditional Style Served on a slice of white bread with our homemade
gravy and REAL mashed potatoes 14.29

Slices of roasted turkey breast, lettuce, tomato,
onions and cranberry mayo 11.49

Served on grilled wheatberry bread with
provolone cheese 12.59

Mediterranean Chicken Sandwich

Char-grilled chicken breast topped with
chopped spinach, diced tomatoes, feta cheese and
our own dill sauce, served on a kaiser roll 11.49

Grilled Chicken Sandwich

Chicken breast, char-grilled, topped with lettuce,
tomato and mayo, served on a kaiser roll 10.49

Roasted Portobella Mushroom Sandwich

A mushroom cap marinated in balsamic vinaigrette
topped with fresh spinach and melted provolone
cheese on a kaiser bun 11.49

PASTA
* pasta dishes include a salad and garlic toast

Chicken & Broccoli Alfredo

Chicken breast, fettuccine noodles in a homemade
alfredo sauce topped with steamed broccoli 16.99

Spaghetti & Meatballs

Two seasoned meatballs in marinara sauce over
thin spaghetti 14.99

Ravioli

Six pasta pillows stuffed with a 3 cheese blend
and topped marinara sauce 14.99

Eggplant Parmesan

Lightly breaded and fried eggplant, topped with baked
provolone, served with a side of spaghetti 14.99

SEAFOOD
Shrimp Basket

Ale battered shrimp served in a basket with
french fries, cole slaw and cocktail sauce 11.59

Cod Brewer Strips

Three battered cod strips served in a basket with
french fries, cole slaw and tartar sauce 12.69

Breaded Shrimp

Seven breaded fantail shrimp served with a
potato, vegetable, cocktail sauce and
choice of a cup of soup or salad 16.49

Tilapia

Herb encrusted tilapia filet served with a potato,
vegetable, and a choice of a cup of soup or salad 16.49

Friday Fish Fry

Battered - Breaded - Broiled
Served with homemade macaroni salad and
coleslaw with choice of potato
16.49

ENTREES

Includes potato, vegetable, and choice of soup or salad

Liver & Onions

An old-time favorite
Two 4 oz slices of beef liver topped with bacon
and smothered in onions 15.79

Pan-seared Chicken Breast

Two 5 oz boneless skinless chicken breasts
Seasoned Cajun, Lemon-Peppered or BBQ 16.79

Pot Roast

Chunks of slow cooked chuck roast
Flavorful and fork tender 17.59

Smothered Sirloin Steak

Char-broiled 6 oz ranch cut. Smothered with grilled
onions and sweet peppers 18.69

Twin Pork Chops

Two 6-oz. center cut Pork Chops
Prepared char-grilled or breaded and fried
Garnished with our chunky applesauce 16.79

Thursday Fried Chicken Special

Half-chicken cut in 4 pieces dripped in seasoned batter
served with a potato and vegetable 16.49

Beverages
Coffee - regular or decaffeinated
Hot Tea – regular or decaffeinated
Green Tea
Hot Cocoa
White Milk
Chocolate Milk
Orange Juice, Apple Juice, Cranberry Juice
Tomato Juice, V-8
Coca-Cola, Diet Coke, 7-up, Dr. Pepper, Lemonade,
Stewards Root Beer, Johnnie Ryan Loganberry,
Mystic Sweet Lemon Tea, Fresh Brewed Tea
Raspberry or Peach Flavor Shots available

Ask about our Banquet Room!

Our Banquet Room can accommodate up to 60 guests. We specialize in smaller events including, but
not limited to showers, birthdays, anniversaries, funerals, and family gatherings.
We look forward to catering to your needs.
CALL US FOR MORE INFO 716-712-0808 or VISIT OR WEBSITE: WWW.CHRISTESRESTAURANT.COM

About our Family…

In 1930, Christe Stefanovich came to America from a small Macedonian village in Yugoslavia. His
dream was to create a future for himself, and send for his wife and son to join him in America.
In 1951, Christe was able to purchase a piece of property right here in West Seneca at the
southwest corner of Union and Clinton. Christe’s remained in that location until a fire destroyed
the building in 1976. Christe’s son, Karl, ventured out on his own in 1970 and purchased a hot dog
stand in Lackawanna. That restaurant, which his daughter Diana helped operate, and eventually
took over, thrived for more than 30 years. Diana then opened Christe’s in the Elma Village Plaza.
That location moved to its current home at the Southgate Plaza, back in West Seneca, where it all
began. Diana along with her sons, Brian and Jason, now operate the restaurant
and carry on the fourth generation of hospitality.
We hope you enjoy your visit. Please, make yourself at home!

