
Catering

WRAP PLATTERS
17  per person (choose up to  3) .  Min imum of 20 guests . 

Served wi th  ket t le  ch ips .

CHICKEN CAESAR WRAP
Cr isp Romaine Lettuce/ Pul led Chicken  
Shaved Parmesan/ Di l l  Potato Chips/ House Caesar 
Dress ing 
Sub Smoked Sa lmon for Chicken +2 pp

GREEN GODDESS + GRILLED SHRIMP WRAP
Spr ing  Mix/ Grape Tomatoes/ Onions/ Cr ispy Chickpeas  
Gr i l led Shr imp/ White  Ba lsamic  Vina ig ret te  
Creamy Lemon Herb Dress ing

HEMPSEED HUMMUS WRAP  VG 

Fr isée/ Cr isp Romaine/ Grape Tomatoes/ Walnuts 
Granny Smith Apples/ L ight ly Fr ied Tofu

GRILLED SAVOY CABBAGE WRAP  V 

Gr i l led Savoy +  Radicch io/ Pul led Chicken  
Car rots/ Edamame/ Granny Smith Apples  
Miso Dress ing/ Spiced Cashews/ Togarash i  Cr isp

TOP SIRLOIN WRAP +2 PP
Gr i l led S i r lo in/ Tomato Rel ish/ Fr isée  
Shoest r ing  Potatoes/ Gar l i c  A io l i

WRAPS CAN BE SERVED AS A BOXED LUNCH
Served wi th  ket t le  ch ips  and a  cook ie . 
19  per box .  Min imum of 20 guests .

20 per person.  Min imum of 20 guests .  Inc ludes  bread serv ice  wi th  whipped lavender and honey butter.

CHOOSE TWO SALADS AND TWO PROTEINS TO CREATE YOUR SALAD BUFFET
Sl iced Avocado/ L ight ly Fr ied Tofu/ Pul led Chicken 

Gr i l led Shr imp +2 pp/ Smoked Sa lmon +2 pp/ Sa lmon F i le t  +4 pp/ Gr i l led S i r lo in  +2 pp

EVERLY SALAD BUFFET

Our fryers are dedicated to gluten-free products.

Please notify us of any allergies. Our kitchen is not an allergen-free environment and the possibility exists  
for food items to come in contact with other food products (i .e. meat, fish, wheat, and/or allergens)  
during normal kitchen operations involving shared cooking and preparation areas.  
v: Menu item is, or with modifications, can be prepared vegetarian. Ask your server. 

vg: Menu item is, or with modifications, can be prepared vegan. Ask your server.

gs: Menu item is, or with modifications, can be prepared without gluten. Ask your server. 

ADD TO ANY SALAD
Sl iced Avocado +2 pp/ L ight ly Fr ied Tofu +4 pp  
Pul led Chicken +4 pp/ Gr i l led Shr imp +5 pp  
Sa lmon F i le t  +7  pp/ Gr i l led S i r lo in  +7  pp

KALE + QUINOA SALAD  V    1 5
Light ly Dressed Ka le/ Apples/ Shaved Parmesan/ Quinoa  
Walnuts/ Dr ied Cranber r ies/ Sher ry V ina ig ret te

HOUSE SALAD  VG GS    1 2
Mixed Greens/ Shaved Radish/ Grape Tomatoes  
Car rots/ White  Ba lsamic  Vina ig ret te

SALADS
Served individually, priced per person. Minimum of 20 guests.  
Add bread serv ice  wi th  whipped lavender and honey butter 
+2 per person (pp) .

GRILLED SAVOY CABBAGE SALAD  VG GS    1 5
Gr i l led Savoy +  Radicch io/ Car rots/ Edamame 
Granny Smith Apples/ Miso Dress ing 
Spiced Cashews/ Togarash i  Cr isp

GREEN GODDESS SALAD  V GS    1 5
Spr ing  Mix/ Grape Tomatoes/ Onions/ Cr ispy Chickpeas  
Whi te  Ba lsamic  Vina ig ret te/ Creamy Lemon Herb Dress ing

CAESAR SALAD   1 5
Cr isp Romaine Lettuce/ House Caesar Dress ing  
Shaved Parmesan/ Di l l  Potato Chips

DESSERT PLATTERS
18  per dozen.  Min imum of two dozen.

ASSORTED BAKED COOKIES  V 

ASSORTED BROWNIES AND BARS  V 

BEVERAGES
SODA   2  P E R  C A N
Coke 
Diet  Coke 
Spr i te

Fresh ,  seasonal  opt ions  des igned for mid-day 
meet ings ,  casua l  gather ings ,  and everyday ce lebrat ions .

LUNCHEON & LIGHTER FARELUNCHEON & LIGHTER FARE



FINGER FOOD
Pr iced per p lat te r.  Each p lat ter feeds around 20 guests , 
assuming approx .  1 .5  p ieces  pp.

EDAMAME HUMMUS  VG GS    5 0
Bel l  Pepper/ Toasted Almond/ Cracker

MUSHROOM DUXELLES  V    5 5
Chives/ Pars ley/ Crost in i

ROASTED GARLIC GOAT CHEESE CANAPÉ  V    5 0
Caramel ized Shal lots/ Dr ied Cranber ry/ Cracker

AVOCADO & CURED SALMON   6 5
Crushed Avocado/ Cured Sa lmon*  
Fresno Chi l i s/  Red Onion/ Crost in i

PERUVIAN CHICKEN SKEWERS  GS    7 0
Chimichur r i  A io l i/  L ime

TIKKA MASALA SLIDERS*   8 0
Chicken Tikka/ Cr ispy Onions/ Crème Fra îche/ C i lant ro

PAN-ROASTED SHISHITO PEPPERS  V GS    4 5
Parm/ L ime Sa l t/  Spicy A io l i

SIDE SALADS
Add a  s ide  sa lad to  your buf fet

GRILLED SAVOY CABBAGE SALAD  VG GS    6  P P
Gr i l led Savoy +  Radicch io/ Car rots/ Edamame  
Granny Smith Apples/ Miso Dress ing  
Sp iced Cashews/ Togarash i  Cr isp

HOUSE SALAD  VG GS    4  P P
Mixed Greens/ Dr ied Cranber r ies/ Radishes 
Car rots/ Grape Tomatoes/ White  Ba lsamic  Vina ig ret te

KALE SALAD  V GS    4  P P
Sher ry V ina ig ret te/ Apples/ Parm  
Gluten Free Bread Crumbs

PLATTERS
Each p lat ter serves  approx .  35  guests

CHEESE PLATTER  V    9 5
Select ion of Four Cheeses  
Baguette/ Spicy Beet  D i jon  
Seasonal  Accompaniments

MEAT + CHEESE PLATTER   1 1 5
Select ion of Two Cheeses  
Two Meats/ Baguette/ Spicy Beet Dijon  
Seasonal  Accompaniments

MEDITERRANEAN PLATTER  V    9 5
Select ion of Fresh Vegetable  St icks 
Hummus/ Grape Tomatoes/ Feta 
Cr ispy P i ta/ Tzatz ik i  Sauce

MAINS
34 per person.  Min imum of 20 guests .  Inc ludes  your 
choice  of two main d ishes ,  three  s ide  d ishes ,  and bread 
serv ice  wi th  whipped lavender +  honey butter.  
Addi t iona l  s ides  ava i lab le  at  6  pp.

ROASTED CHICKEN  GS 

Pan Jus/ Shal lots/ Herbs

BUTTERNUT SQUASH + FORBIDDEN RICE CURRY  VG GS 

Coconut  Mi lk/ Cashews/ Ci lant ro/ Fresno Chi l i s

TEA-BRAISED PORK  GS 

Honolu lu  Tea/ Mushrooms/ Edamame

PAN-ROASTED SALMON +2 PP*  GS 

Roasted Tomato Butter

SIRLOIN STEAK +4 PP*  GS 

Compound Butter

ROASTED CARROTS  VG GS 

Green Chimichur r i

ROASTED CAULIFLOWER  VG GS 

Cumin/ Radishes/ Sweet  Chi l i  Sauce

GARLIC ROASTED FINGERLING POTATOES  VG GS 

Herbs

CHARRED BROCCOLI  VG GS 

Gar l i c/ Lemon/ Shal lots/ Har issa  A io l i

SO-CAL GRAINS  VG GS 

Quinoa/ Sprouted Lent i l s/ Cashews  
Sunf lower Seeds/ Har issa  A io l i/  Green Chimichur r i

SOUR CREAM MASHED POTATOES  V GS 

Rosemary

SIDES

Our fryers are dedicated to gluten-free products.

Please notify us of any allergies. Our kitchen is not an allergen-free environment and the possibility exists  
for food items to come in contact with other food products (i .e. meat, fish, wheat, and/or allergens)  
during normal kitchen operations involving shared cooking and preparation areas.  
v: Menu item is, or with modifications, can be prepared vegetarian. Ask your server. 

vg: Menu item is, or with modifications, can be prepared vegan. Ask your server.

gs: Menu item is, or with modifications, can be prepared without gluten. Ask your server. 

Perfect  for weddings ,  ce lebrat ions ,  and spec ia l  events  of a l l  k inds .

DINNER + RECEPTIONDINNER + RECEPTION



policies
PRICE QUOTES, DEPOSITS, AND PAYMENTS
I t 's  our po l icy to  quote  f i rm pr ices  for menu i tems no more than 90 days  in  advance .  A l l  menu subst i tut ions  
may be subject  to  a  pr ice  change .  Pr ices  do not  inc lude 5 .5% state  sa les  tax  and any re lated serv ice  and de l ivery fees . 

A $500.00 non-refundable  depos i t  i s  requi red to  conf i rm a l l  event  reservat ions  of 50 or more  guests .  Th is  depos i t  amount 
i s  c red i ted to  your f ina l  invo ice .  In  the event  of a  cance l lat ion less  than one week before  the event ,  the  depos i t  i s  non-
refundable .  For smal le r bus iness  de l iver ies ,  we requi re  two-bus iness  days  not ice  to  cance l  any order. 

I f  the  cance l lat ion is  less  than 48 hours  in  advance ,  you are  respons ib le  for fu l l  payment  of the  order.  Unused i tems  
a re  not  returnable .  The fu l l  payment  i s  due on the day of the  event  and can be pa id  by c red i t  card ,  cash ,  o r check . 

I f  tax  exempt ion appl ies ,  a  copy of your tax-exempt cer t i f i cate  must  be prov ided wi th  your s igned cont ract .

GUARANTEES AND FINAL GUEST COUNT
A f ina l  guest  count  i s  requi red seven days  pr io r to  the event .  The number of guests  guaranteed may not  be decreased  
af te r th is  po int .  I f  a  f ina l  guest  count  i s  not  rece ived by the spec i f ied date ,  the  pre l iminary guest  count  as  noted  
on the in i t ia l  cont ract  wi l l  be  the of f ic ia l  and accountable  guarantee .

FEES AND SERVICE CHARGE
Del ivery cost  10% 

Del ivery and setup 15% 

Del ivery,  setup,  and 1  person stay ing for every 50 guests  20%

DISPOSABLES
Plates ,  napk ins ,  and f latware  1 .5  per person

Disposable  Chaf ing  K i t  15  each

Inc ludes everyth ing you need to  keep your food hot  for up to  two hours

RENTALS
I f  you have renta l  needs ,  we can recommend a  3rd par ty renta l  company.  We are  happy to  ass is t  you wi th  a  renta l  o rder,  
o r you can rent  addi t iona l  cha i rs ,  tab les ,  l inens ,  and other equipment  and décor f rom the company of your cho ice .  
I f  our s taf f ass is ts  in  set t ing  up or break ing down renta l  equipment ,  addi t iona l  s taf f ing  fees  may apply.

CAKE SERVING FEE
We are  happy to  cut  and serve  your desser t  o r cake (passed or buf fet-sty le)  for a  fee  of 2 .00 per guest . 

You may br ing  in  outs ide desser ts  f rom a State  of Wiscons in  l i censed profess iona l  k i tchen only.

MENU TASTING
Ever ly of fe rs  menu tast ings  by reservat ion only,  set  up at  least  two weeks  in  advance .  Dates  are  subject  to  s taf f  
and restaurant  ava i lab i l i ty.  The charge for a  tast ing  i s  $30.00 per person,  per tast ing ,  and inc ludes your choice  of four 
ent rées  and four s ides .  Addi t iona l  i tems may be added on and wi l l  be  pr iced accord ing to  the pr ices  l i s ted on our cater ing 
menu.

FOR MORE INFO
Please contact  Jos ie  Harde l l  at  jharde l l@foodf ight inc .com or Amanda Byrd at  abyrd@foodf ight inc .com,  or ca l l  (608)  416-
5242.

2701  Monroe St ,  Madison WI  5371 1   |   (608)  416-5242


