
CATERING
330 N. Orchard St., Madison, WI | 608.204.2733



* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
   increase your risk of food-borne illness.

1

BREAKFAST BUFFETSBREAKFAST BUFFETS
Minimum guest count may be applicable.

Continental � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 11.00 per person
Assorted Danish pastries, house-baked muffins, fresh cut fruit, orange juice, coffee, hot tea 

Healthy Start  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 14.00 per person
Assorted muffins, bagels, cream cheese, Greek yogurt, granola, fresh cut fruit, orange juice, coffee, hot tea

Bagels & Lox � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 17.00 per person
Assorted Bagels and cream cheeses, smoked salmon, hard-boiled eggs, 
sliced tomatoes, capers, fresh-cut fruit, orange juice, coffee, hot tea

Farmer's Breakfast  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 16.00 per person
Scrambled eggs, choice of 1 protein (sausage, bacon, or turkey links), herb-roasted potatoes, shredded cheddar cheese, 
sliced scallions, fresh cut fruit, assorted breakfast breads, orange juice, coffee, hot tea

Quiche Breakfast � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 15.00 per person
Chef's choice vegetarian quiche, breakfast potatoes, Madison Sourdough croissants, house jam, 
salad greens with lemon vinaigrette, fresh cut fruit, orange juice, coffee, hot tea

Chilaquiles Bar  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 16.00 per person 
Scrambled eggs, chorizo, salsa, tortilla chips, queso fresco, sour cream,  
cilantro, scallions, fresh cut fruit, orange juice, coffee, hot tea

Breakfast á la Carte 
Minimum guest count may be applicable.

Assorted Danish Pastries � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 60.00 per dozen
Assorted Muffins � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �48.00 per dozen
Bagels & Cream Cheese  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �36.00 per dozen
Assorted Breakfast Breads  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �35.00 per dozen
Assorted Madison Sourdough Pastries � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 51.00 per dozen
Madison Sourdough Croissants � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 57.00 per dozen
Whipped butter and fruit preserves 

Scrambled Eggs � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 3.75 per person 
Two eggs per person

Breakfast Meats � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 2.50 per person
Choice of 1 meat: bacon, sausage, or turkey links

Smoked Salmon � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 6.25 per person 
Egg, tomato, caper, sour cream 

Greek Yogurt  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 2.25 per person 
Granola  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1.75 per person 
Fresh Cut Fruit  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 3.00 per person
Whole Fresh Fruit  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 2.25 per piece 
Steel Cut Oatmeal  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 4.50 per person
Wisconsin maple syrup, fruit preserves 

Breakfast Beverages
Ridgeline™ Colombian Coffee and Decaf  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 29.00 per gallon
Just Coffee™ Fair Trade Organic Coffee � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �32.00 per gallon
Harney & Sons™ Tea  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �2.00 per bag
Fruit Juices � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �12.00 per carafe
Orange or cranberry

Soda & Bottled Water (Coke™ products)  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 2.25 each



* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
   increase your risk of food-borne illness.

2

BREAKSBREAKS

Break Packages
Minimum guest count may be applicable.

Power Break  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 10.00 per person 
Trail mix, granola bars, individual yogurt, whole fresh fruit

Snack Attack  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 10.00 per person
Choose 1 popcorn: ranch, cheddar, or parmesan; Chex™ mix, kettle chips with buttermilk chive dip

Sconnie Platter� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 12.00 per person
Assorted Wisconsin cheeses, summer sausage, pretzel sticks, cheese spread, Potter's™ crackers

Sugar Rush  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 12.00 per person
House-baked cookies, puppy chow, chocolate covered pretzels, coffee, hot tea

The Greek  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 11.00 per person
Individual Greek yogurts, antipasti, Potter's™ crackers, baklava 

Break á la Carte 
Mixed Nuts  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 4.50 per person
Kettle Chips with Buttermilk Chive Dip � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 3.75 per person
Salted Mini Pretzels � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1.75 per person
Trail Mix � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 3.50 per person
Popcorn � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1.75 per person
Choose from: ranch, cheddar, or parmesan 
Kettle corn available for an additional $1.00 per person 

Tortilla Chips with Salsa & Guacamole � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 3.75 per person
Spiced Crispy Chickpeas  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 2.50 per person
House-Baked Assorted Cookies  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 24.00 per dozen
Gluten Free Cookies available for $28.00 per dozen

Assorted Brownies  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 27.00 per dozen
Puppy Chow  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 3.00 per person
Whole Fresh Fruit � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 2.25 per piece 
Kind™ Granola Bars  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 2.25 per person 
Chex™ Mix  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 2.25 per person 
Individual Greek Yogurt  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 2.50 per person 

Break Beverages
Ridgeline™ Colombian Coffee or Decaf � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 29.00 per gallon
Harney & Sons™ Tea  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 2.00 per serving
Just Coffee™ Fair Trade Organic Coffee � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �32.00 per gallon
Fruit Juices � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �12.00 per carafe
Orange or cranberry

Soda & Bottled Water (Coke™ products)  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 2.25 each
Lemonade � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 10.00 per carafe / 26.00 per gallon
Iced Tea  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 10.00 per carafe / 26.00 per gallon
Infused Waters  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 30.00 per gallon
Choose 1 flavor: Blueberry-Basil, Ginger-Lemon, Strawberry-Mint  
Minimum order of 3 gallons



* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
   increase your risk of food-borne illness.

3

LUNCHLUNCH

Luncheon Buffets
Gluten Free alternatives available, additional fee may apply. Minimum guest count may be applicable.

Boxed Lunch  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 12.50 per person
Sandwiches (turkey, ham, or vegetarian), kettle chips, house-baked cookie, mustard and mayonnaise packets 

Gourmet Deli Sandwich  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 18.00 per person
Plattered sandwiches, dijon mustard and mayonnaise, garden salad with house vinaigrette,  
pasta salad, kettle chips, assorted brownies  

- Roasted Turkey with provolone, pesto, and arugula on sourdough  
- Smoked Pit Ham with sharp cheddar, lettuce, and tomato on wheatberry bread  
- Roasted Vegetables with goat cheese and arugula on wheatberry bread 

Assorted Wrap Buffet  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 17.00 per person
Choice of 3 different wraps, served with Caesar salad, kettle chips, house-baked cookies  

- Chicken Salad with apples and herbs  
- Roasted Turkey BLT with mayonnaise  
- Roast Beef with arugula, pickled onions, and Boursin cheese  
- Blackened Chicken Caesar  
- Asian Vegetable with soy dressing, cilantro, and cashews 
- Mediterranean Vegetable with hummus and farro 

Build Your Own Salad & Grain Bar  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 18.00 per person
Choice of 2 proteins, served with quinoa and mixed greens, raspberry and lemon bars. 
Toppings to include: crispy chickpeas, diced cucumbers, cherry tomatoes, artichokes, shaved red onion,  
sunflower seeds, feta cheese, vinaigrette, and green goddess dressing 

- Poached Shrimp  
- Herb Grilled Chicken  
- Grilled Flank Steak  
- Marinated Tofu  
Additional protein can be added for 7.00 per person 

Pasta Buffet  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 22.00 per person
Choice of 2 pasta selections, Italian garden salad, breadsticks, assorted brownies  

- Baked Meat Rigatoni (Beef & Pork) 
- Fettuccini Primavera  
- Fettuccini Bolognese (Beef)  
- Spaghetti Pomodoro 

Taco Buffet � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 18.00 per person
Choice of 1 protein, flour tortillas, refried beans, Mexican rice, lettuce, tomatoes, sour cream,  
cotija cheese,tortilla chips and salsa, churros with chocolate dipping sauce  

- Tofu Sofritos  
- Pulled Chicken  
- Ground Beef  
- Pork Carnitas  
Additional protein can be added for 5.00 per person

Aldo's Grill  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 16.00 per person
Choice of 2 meats, served with buns, purple cabbage coleslaw, fingerling potato salad, kettle chips, 
fruit salad and brownies. Sliced cheese, sauerkraut, ketchup, mustard, and pickle relish served on the side. 

- Brats 
- Hot Dogs 
- Beef Burgers 
- Pulled BBQ Chicken  
- Pulled Pork  
- Black Bean Burgers 
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Discovery Buffet  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 24.00 per person
Served with mixed salad greens and house vinaigrette, rolls and butter, assorted dessert bars  
Entrees (Choose 2): 

Pizza Buffet  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 22.00 per person 
Choose 3 types of pizza. Served with Caesar salad, raw vegetable platter with ranch dressing, house-baked cookies 

- Roasted Salmon with beurre blanc 
- Herb Roasted Chicken with chimichurri 
- Roast Beef with wild mushroom sauce  
- Vegetarian Lasagna  
- Vegeterian Paella with lemon aioli 

- Pepperoni 
- Sausage  
- Cheese 
- Margarita 
- Supreme 
- Meat Lovers 
- Veggie Lovers  

Sides (Choose 2):  

Mediterranean Lunch  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 19.00 per person 
Choice of two proteins. Served with pita bread, hummus, tzatziki, salata baladi, chickpea salad  

- Parmesan Orzo 
- Roasted Seasonal Vegetables  
- Steamed Broccoli  
- Garlic Roasted Fingerling Potato 
- Chilled Couscous and Vegetable Salad

- Gyro meat 
- Chicken shawarma 
- Cauliflower shawarma 
Additional protein can be added for 7.00 per person

LUNCHLUNCH  CONTINUEDCONTINUED
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APPETIZERSAPPETIZERS

Appetizer Displays
Each display serves 60. Half or quarter displays are available.

Wisconsin Cheese � � � � � � � � � � � � � � � � � � � � � � 200.00
Local artisanal cheeses, berries, roasted nuts,  
Potter's™ crackers

Fresh Fruit  � � � � � � � � � � � � � � � � � � � � � � � � � � � � 150.00
Cantaloupe, honeydew, pineapple, assorted berries 

Crudite � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 130.00
Raw vegetables, roasted red pepper hummus,  
green goddess dressing, cheese spread 

Charcuterie � � � � � � � � � � � � � � � � � � � � � � � � � � � � 315.00
Soppressata, Calabrian salami, prosciutto, 'nduja, 
pickled onions, mixed olives, grilled Madison Sourdough 
baguette, whole grain mustard 

Antipasti � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 250.00
Grilled market vegetables, sliced Italian meats,  
house-made pickles, olives, Calabrian peppers,  
Madison Sourdough crostini 

Seafood Tower  � � � � � � � � � � � � � � � � � � � � � � � � � 675.00
Lobster, crab legs, poached shrimp, smoked whitefish salad, 
and caviar served with champagne minionette,  
cocktail sauce, lemons, lobster butter,  
buttered brioche toast points 
Add oysters, market price per piece

Mediterranean  � � � � � � � � � � � � � � � � � � � � � � � � � 155.00
Hummus, babaganoush, tapenade,  
marinated and grilled eggplant, pita

Minimum of 25 pieces per selection. 
Bacon-Wrapped Bay Scallops  � � � � � � � � � � � � � � 4.00
Applewood-smoked bacon

Crab Cakes  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 4.25
Remoulade, scallions

Parmesan Meatballs  � � � � � � � � � � � � � � � � � � � � � � 2.50
Spicy marinara 

Grilled Prosciutto-Wrapped Asparagus  � � � � � � 2.50
Balsamic glaze 

Sliders  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 3.50
Choice of 1 type: 
- Cheeseburger with aioli 
- BBQ Pork with vegetable slaw  
- Black Bean Burger with pico de gallo 
- Pulled Chicken with Carolina BBQ 

Italian Sausage Stuffed Mushrooms � � � � � � � � � 2.75
Rosemary, parmesan 

Marinated Beef Skewers  � � � � � � � � � � � � � � � � � � 3.25
Chimichurri, olive oil 

Beef Short Rib & Fontina Sandwiches  � � � � � � � 2.75
Madison Sourdough, caramelized onions 

Quesadillas  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 2.75
Chicken or vegetable with Hook's jack cheese  
and avocado puree 

Yakitori Chicken Skewers � � � � � � � � � � � � � � � � � � 2.50
Scallions, spicy soy sauce 

Boneless Chicken Wings � � � � � � � � � � � � � � � � � � � 2.25
Choice of 1 flavor: 
Classic buffalo, sweet chili, or parmesan garlic

Wild Mushroom Tarts  � � � � � � � � � � � � � � � � � � � � � 2.25
Blue cheese, puff pastry 

Grilled Cheese Sandwiches  � � � � � � � � � � � � � � � � 2.50
Hook's 1 year cheddar, Roth Kase gruyère, giardiniera 

Potato Croquettes � � � � � � � � � � � � � � � � � � � � � � � � 2.25
Chives, aged cheddar fondue 

Mini Tomato Tarts  � � � � � � � � � � � � � � � � � � � � � � � � 2.75
Lemon aioli, basil 

Ratatouille Wontons  � � � � � � � � � � � � � � � � � � � � � � 2.00
Thyme, sherry vinegar reduction

Fried Vegetable Spring Rolls  � � � � � � � � � � � � � � � 2.50
Roasted red pepper aioli 

Parmesan Breaded Artichoke Hearts � � � � � � � � 3.25
Boursin cheese

Stuffed Mushrooms � � � � � � � � � � � � � � � � � � � � � � � 2.50
Spinach, artichoke 

WI Beer-Battered Cheese Curds  � � 4.00 per person 
Harissa ranch 

Hook's 1 Year Cheddar Puffs  � � � � � � � � � � � � � � � 3.00
Chives, gougére, whipped cheddar cheese

Arancini � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 3.00
Fontina, fines herbes, marinara sauce 

Hot
Priced per piece.
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Minimum of 25 pieces per selection. 
Smoked Whitefish Crostini  � � � � � � � � � � � � � � � � 2.75
Madison Sourdough, pickled onions

Poached Shrimp Skewers � � � � � � � � � � � � � � � � � � 2.50
Avocado, red onions, cilantro 

Shrimp Cocktail  � � � � � � � � � � � � � � � � � � � � � � � � � � 3.25
Classic cocktail sauce, lemon

Seared Rare Tuna  � � � � � � � � � � � � � � � � � � � � � � � � 4.00
Puffed rice chip, seaweed salad, togarashi mayo

Smoked Salmon Profiteroles � � � � � � � � � � � � � � � 2.50
Cream cheese, green onions

Crab Tartlets  � � � � � � � � � � � � � � � � � � � � � � � � � � � � 3.25
Aioli, puff pastry, parsley

Beef Carpaccio Toast  � � � � � � � � � � � � � � � � � � � � � 3.25
Black truffle, chives, tomato powder, egg yolk

Smoked Chicken Salad  � � � � � � � � � � � � � � � � � � � � 3.00
Endive, grapes, scallions, mayonnaise 

Cucumber Smoked Salmon Cup  � � � � � � � � � � � � 3.00
Vadouvan mousse, chive 

Sweet Potato Cakes � � � � � � � � � � � � � � � � � � � � � � � 2.25
Brussels sprout slaw

Whipped White Bean on Sweet Potato Chip  � � 2.25
Mirepoix, herbs, sherry vinaigrette 

Tomato Tartare Cornets � � � � � � � � � � � � � � � � � � � 3.50
Basil tuile, chives, capers

Assorted Deviled Eggs  � � � � � � � � � � � � � � � � � � � � 2.50
Horseradish-paprika; caviar-dill & everything spice; 
vadouvan curry 

Caprese Skewers � � � � � � � � � � � � � � � � � � � � � � � � � 2.25
Fresh mozzarella, basil, tomato, balsamic glaze 

Parmesan Frico  � � � � � � � � � � � � � � � � � � � � � � � � � � 3.00
Truffle mousse, chives, black pepper

Whipped Goat Cheese � � � � � � � � � � � � � � � � � � � � � 2.50
Beet chip, honey comb, toasted almonds

Marinated Fig Bruschetta � � � � � � � � � � � � � � � � � � 2.75
Blue cheese, truffle honey

Edamame Bruschetta  � � � � � � � � � � � � � � � � � � � � � 2.25
Madison Sourdough crostini,  
kalamata olives, feta cheese 

Caprese Bruschetta  � � � � � � � � � � � � � � � � � � � � � � 2.00
Marinated cherry tomatoes, mozzarella di bufala,  
basil, balsamic vinegar

Chef's Choice Market Vegetable Bruschetta  � � 2.50
Antipasti Skewer  � � � � � � � � � � � � � � � � � � � � � � � � � 3.50
Cheese, salami, red pepper, olive

APPETIZERSAPPETIZERS  CONTINUEDCONTINUED

Cold
Priced per piece.
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APPETIZERSAPPETIZERS  CONTINUEDCONTINUED

Stations
1-2 stations compliment a heavy appetizer reception while 3-4 are recommended for a dinner event.
Minimum guest count of 25 applicable.

Mac & Cheese  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 13.50 per person
Cheddar mac and cheese, with choice of 1 protein, garlic bread crumbs, jalapeños, scallions, sriracha, and bacon  

- Grilled Chicken  
- BBQ Pork  
- Grilled Flank Steak

Poke Station  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 15.00 per person
Tuna and salmon with choice of sushi or brown rice, edamame, scallions,  
serrano peppers, cucumbers, avocado, cilantro, ponzu, chili aioli 

Street Taco Station (3 tacos per person)  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 14.00 per person
Carnitas, marinated chicken, barbacoa, corn and flour tortillas with guacamole, cilantro, onions,  
cotija cheese, pickled peppers and onions, sour cream, lettuce, tomatoes, salsa roja, salsa verde 

Carving Station  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �20.00 per person
Choose 1: 

- Prime Rib with horseradish aioli 
- Roast Chicken with romesco  
- Roasted Pork Loin with chimichurri  
- Roasted Whole Turkey with chipotle mayo  

Served with garlic-roasted fingerling potatoes, broccolini, and sliced dinner rolls 

Slider Station  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 11.00 per person
Choice of 2 proteins: 

- Beef Burgers 
- Pulled Pork  
- Pulled Chicken  
- Black Bean Burgers  
Served with pretzel and brioche buns, sliced cheeses, BBQ Sauce, Carolina BBQ Sauce,  
mustard, mayonnaise, pickles, lettuce, tomatoes, onions

Vegetable Station  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 12.00 per person
Fresh, grilled and pickled vegetables with harissa ranch, hummus, cheese spread,  
green goddess, shaved market vegetable Waldorf salad, garlic crostini 

Add Ons
Fingerling Potato Salad - 3.50 per person  
Pasta Salad - 2.25 per person 
Mixed Greens Salad - 2.75 per person 
Kettle Chips - 1.25 per person 
Tortilla Chips with Salsa and Guacamole - 3.50 per person 
Couscous Salad - 4.00 per person 
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DINNERDINNER
All entrées include a preset mixed green salad with house vinaigrette, artisanal rolls and butter.
Minimum guest count may be applicable.

Dinner Entrées
Pan Roasted Walleye � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 33.00 per person
Brown butter, maitake mushrooms, spinach, capers 

Togarashi Crusted Tuna  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 36.00 per person
Soba noodle cake, baby bok choy, white soy glaze 

Herb Roasted Salmon  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 33.00 per person
Sweet pea risotto cake, saffron cream, fingerling potato chips

Bay Scallop and Clam Linguini � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 29.00 per person
Oyster mushrooms, spinach, Calabrian sausage, fingerling potatoes, cream sauce 

Grilled Beef Ribeye  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 42.00 per person
Fondant potatoes, french beans, bearnaise sauce 

Pepper Crusted Filet of Beef  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �44.00 per person
Potato gratin, broccolini, gorgonzola cream sauce

Braised Beef Short Rib  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 32.00 per person
Parmesan polenta, braised greens, red wine reduction sauce 

Hoisin Braised Beef Brisket  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 31.00 per person
Hoisin, beech mushrooms, roasted tomatoes, winter savory 

Roasted Pork Loin  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 34.00 per person
Colcannon mashed potatoes, roasted Brussels sprouts, mustard cream sauce 

Beef Ribeye & Scallops � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 48.00 per person
Creamed spinach, purple potato gratin, glazed carrots 

Herb Roasted Chicken Breast  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 25.00 per person
Chives, whipped potatoes, glazed carrots, herb butter 

Roasted Airline Chicken Breast � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 27.00 per person
Root vegetable fricassee, crème fraîche, fresh herbs 

Stuffed Cornish Game Hen  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 28.00 per person 
Middle Eastern couscous, apricots, chickpeas, zucchini, harissa-roasted tomato sauce, herb salad 

Masa Cake  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 23.00 per person
Heirloom tomato, black bean salad, avocado puree, cilantro 

Vegetable Lasagna  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 21.00 per person
Market vegetables, mozzarella, marinara 

Tomato Roasted Eggplant  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �20.00 per person 
White bean puree, cherry tomato, preserved lemon, crispy chickpeas, parsley salad

Zucchini Pasta Pomodoro  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 22.00 per person 
Zucchini noodles, tomatoes, gordal olives, roasted vegetables, seasoned bread crumbs 

Vegetable Bucatini  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 21.00 per person
Cauliflower, Brussels sprouts, preserved lemon, herbed bread crumbs



* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
   increase your risk of food-borne illness.
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Dinner Buffets
All buffets are served with artisanal rolls with butter 
Minimum guest count may be applicable

Entrées
Two Entrées
39.00 per person

Three Entrées
44.00 per person 

Roasted Beef Ribeye 
Red wine sauce 

Amish Chicken Breast 
Brown butter, capers, lemon 

Oven Roasted Walleye 
Beurre blanc 

Whole Roasted Chicken
Beurre blanc

Airline Chicken Breast 
Sauce cacciatore 

Braised Beef Short Rib 
Caramelized cipollini onion sauce 

Seared Salmon 
Tarragon butter 

Roasted Vegetable Lasagna 
Marinara, basil, mozzarella 

Root Vegetable & Saffron Paella 
Roasted vegetables, romesco aioli 

Vegetables
(Select 2)

Garlic Green Beans 
Sautéed Spinach 
Pesto Roasted Carrots 
Steamed Broccoli 
Roasted Market Root Vegetables 
Butter Poached Market Vegetables 
Bacon Braised Greens 

Starches
(Select 2)

Herb Roasted Fingerling Potatoes 
Roasted Garlic Potato Puree 
Potato Gratin 
Creamy Polenta 
Herbed Middle Eastern Couscous 
Rice Pilaf 
Seasonal Risotto 

Salads
(Select 1)

Caesar 
Romaine, parmesan, croutons 

Farmers 
Mixed greens, shaved vegetables, tomatoes, house vinaigrette 

Italian Garden
Romaine, olives, pepperoncini, shaved red onions, croutons, SarVecchio cheese, balsamic vinaigrette 

DINNERDINNER  CONTINUEDCONTINUED
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DESSERTDESSERT
Chocolate Cream Puffs  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �10.00 per person
Fruit Tart with Lemon Curd  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �10.00 per person
Flourless Chocolate Cake � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 9.00 per person 
Red Berry Cheesecake  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �10.00 per person
Lemon Meringue Cake  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 9.00 per person
Gianduja Shortbread  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �10.00 per person
Assorted House-Made Cookies  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 24.00 per dozen
Gluten Free Cookies available for $28 per dozen

Assorted Brownies  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 27.00 per dozen
Chocolate Covered Strawberries  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 22.00 per dozen 
Mini Dessert Trio  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �10.00 per person 
Select 3 bite-sized desserts: chocolate covered strawberries, molten chocolate cakes,  
fruit tarts, macarons, mini cheesecakes, mini cupcakes

BAR & BEVERAGESBAR & BEVERAGES

House Wine
Vista Point Vineyards, California � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 26.00 per bottle
Available varietals: Chardonnay, Pinot Grigio, Merlot, Cabernet Sauvignon 

Knotty Vines by Rodney Strong  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 30.00 per bottle 
Available varietals: Chardonnay, Pinot Noir 

Additional Bottle Selections Available Upon Request  � � � � � � � � � � � � � � � � � � � � � � � � � 00.00 per bottle
Sparkling Wine Selection  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 28.00 per bottle

Beer
Cans  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �7.00 each
A selection of domestic, local, and craft brews.

Cocktails
Call  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 9.00 each


