
sure you’re hungry - a foot long sub is 
treated to a half pound of meat, while 
a six inch sub holds one-third pound 
of meat. Keeping it real – they even 
offer a crunchy, Brooklyn Style Italian 
Bread or their homemade garlic par-
mesan bread to sandwich the fillings of 
your choice. A variety of salads, burg-
ers, wings, and pasta dishes round out 
the menu.

Thursdays at Butch’s from 4-8pm is 
All You Can Eat Wings for 8.59, which 
includes a salad. You can choose from 
their ten different wing sauces. Friday 
nights are All You Can Eat Pasta or 
Grouper. 

The deli case displays the array of 
cheeses (they make their own moz-
zarella) and salads sold by the pound, 
as well as specialty items, such as 
Fried Eggplant, Italian Rice Balls, 
Crab Cakes, Cabbage Rolls, and Egg-
plant Rustica, a tasty layering of fried 
eggplant, fresh mozzarella, tomato 
slices marinated in balsamic dressing, 
marinara sauce, and parmesan cheese. 
Their made-from-scratch sauces can be 
purchased by the quart and prepared 
take home dinners are also available 
for the busy family. Butch’s is also 
available to cater your special event. 

For Thanksgiving, they are offering 
Turkey Dinners, complete with the 
trimmings of sides and even pie. They 
have packages to feed from ten to 
twenty people. This year, take it easy 
and let Butch’s do the cooking for you! 
Call to reserve your Thanksgiving Day 
meal. 

Not only is the food delicious the 
Beni’s have created a comfy ambiance, 
where their customers are treated like 
family. “We want you to feel you are 
in your mom or grandma’s kitchen,” 
Linda explains. “We really consider 
our customers family.” 

Linda’s Sicilian heritage, combined 
with her husband’s Italian-Polish 
background, has provided them with 
a great repertoire of passed-down-for-
generations- secret-family-recipes to 
prepare daily for their loyal custom-
ers. The yummy beef meatballs they 
have quickly become famous for are 
Scott’s great-grandfather’s own recipe 
(and they must be great – as they go 
through about 20 pounds every other 
day). All of Butch’s foods are home-
made or they bring in the specialty 
items straight from New York, such as 
bagels, breads, and Italian cold cuts. 

Butch’s serves up breakfast, lunch, and 
dinner six days a week. The breakfast 
menu includes the classics - omelets, 
breakfast burritos, French toast, pan-
cakes, biscuits and gravy… while the 
lunch and dinner menu offers an ex-
tensive list of hot and cold subs, piled 
high with fresh sliced, deli meat. Make 

Delicious, homemade, authentic Ital-
ian food served in a warm, family-like 
atmosphere are key ingredients in the 
infamous Italian Delis New York is 
known for. Owner Linda Beni, with 
oldest son, Scott Beni, has brought that 
taste of home here to Tavares. After 
owning several delis in New York over 
the years, the Benis relocated to Lake 
County seven years ago, choosing 
to make Tavares home for the great 
schools. 

Two and a half years ago, they opened 
up Butch’s Italian Delights (named 
after Linda’s late father-in-law) at its 
previous location next door to the Cit-
go on 441, where they provided their 
great food for take-out. They soon 
realized the need for a dining room 
and in March of this year they moved 
to their current location in the Joann’s 
Fabrics shopping center 

dining & entertainment

Butch’s Italian 
Delights

     Butch’s Italian  
     Delights
Hwy 441 – Joann’s Fabrics 
Shopping Center
Tavares, Fl
352-742-7030
Monday – Wednesday: 6am – 7pm

Thursday-Friday: 6am – 8pm

Saturday: 8am – 5pm

Delivery Monday-Friday 9am – 2pm

Authentic New York Italian Deli  
truly delightful
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