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Menu



hot seafood appetizers

Seafood Salad Bite

Shrimp Cocktail
cocktail sauce, lemon

Fish Taco Bite

battered flaky white fish with
napa slaw and cilantro lime
crema, corn tortilla crisp

Crab Rangoon
sweet and sour sauce

Bacon Wrapped 
Scallops
Thai chili sauce

$3.99/pc

$3.99/pc

$3.49/pc

$4.29/pc

$3.99/pc
langostino, lump crab,
herb crostini



hot vegetarian appetizers

Artichoke Beignet

Edamame
Potstickers
Thai dipping sauce

Baked Tempura
Cauliflower Bites
served with sriracha mayo,
buffalo sauce, and bbq sauce

Spanakopita

Mac-n-Cheese 
Bites

$2.69/pc

$2.49/pc

$2.39/pc

$2.89/pc

$2.49/pcRoasted Vegetable
Quesadillas

cajun remoulade

$2.69/pc

salsa roja



hot beef & chicken appetizers
Beef Bulgogi
Kabob
honey garlic sauce

Bacon, Broccoli, &
Cheddar Bites

Pineapple
Chicken Skewer

Mini Wellingtons$4.59/pc

$2.99/pc

$4.29/pc

$4.29/pc

$2.49/pcBreaded Chicken
Strips

$3.29/pc

honey mustard

Greek Chicken Bite
with tzatziki sauce

$2.69/pc

choice of beef or
chicken

crispy bacon, charred
pineapple, sweet and
sour glazePork al Pastor

sour cream and salsa

breaded and baked



cold sliders

Turkey and Swiss
black pepper garlic aioli

Grilled Eggplant
Ratatouille (vegan)

Cranberry Chicken Salad
smoked pulled chicken,
cranberry, mayo, celery, onion

seared plum tomato,
caramelized onion, basil pesto

$38.99/ dozen



hot sliders

Carolina Pulled Pork &
Provolone
vinegar slaw

Beef Slider

Buffalo Chicken
ranch and tomato

cheddar cheese, caramelized
onions

$38.99/ dozen

Southwest Black Bean
pepper jack cheese, chipotle mayo
*can be made vegan upon request



cold platters
Antipasto Display
salami, capicola, pepperoni, proscuitto,
fresh mozzarella, olives pickled peppers,
mushrooms, baguette

Seasonal Fruit Display

Vegetable Platter
served with ranch dressing

Domestic Cheese Sampling
assorted Wisconsin cheeses, fresh fruit,
preserves, and crackers / 2 oz. pp

Mediterranean Platter
seasonal grilled vegetables, hummus, olives,
feta cheese, grape leaves, marinated
artichokes, roasted bell peppers, pita points

serves 25/$282
serves 50/$564

serves 25/$140
serves 50/$280

serves 25/$140
serves 50/$280

serves 25/$199.75
serves 50/$399.50

serves 25/$227.25
serves 50/$454.50



cold platters

serves 20/ $79.99 Smoked Salmon and Cream
Cheese Pinwheels

capers, dill, onion

Smoked Turkey and Boursin
Pinwheels

arugula and sundried tomato

serves 30/ $75 

Assorted Sushi Platter

chef’s selection of seafood and
vegetarian sushi

serves 30/$450 



desserts
Cookie-Brownie Platter
chocolate chip, carnival, oatmeal raisin,
Tartan plaid, s’mores, and chocolate brownie 

$55/ 2 dozen

N.Y. Style Chesecakes serves 16/ $70 each

Double Chocolate Cake serves 12/ $65 each

Assorted Dessert Bars
cherry bar, s’mores bar, lemon bar, and
marshmallow treats

$26/dozen

Strawberry Shortcake
sliced pound cake, whipped cream, and
strawberry sauce

serves 8/ $50

Dessert Board
a variety of mini cupcakes, petit fours,
yogurt-dipped pretzels, Scotty dog
cookies, and scotch balls 

serves 16/$115



breakfast
Assorted Bagels $36/dozen

Assorted Muffins

Assorted Donuts

$32/dozen

$32/dozen

Cinnamon Rolls $36/dozen

Fruit & Yogurt Parfaits $65/dozen

Salmon, Caper, 
and Boursin Frittata

$70/dozenBuffalo Chicken Frittata
with Bleu Cheese

$80/dozen



breakfast
Smoked Ham and 
Jarlsberg Frittata

$70/dozen

Mushroom, Spinach, and 
Roasted Pepper Frittata

$70/dozen

Bakery Assortment serves 25/$85
danish, bagels, muffins, and spreads



brunch
Scrambled Eggs $65/pan

one pan serves 30 people

Mediterranean Egg
Scramble

$84/pan

feta, spinach, diced tomato, 
and olives

one pan serves 30 people

Western Scramble $84/pan
ham, tomato, green onion, cheddar cheese one pan serves 30 people

Hash Brown Triangles $70/pan
one pan serves 30 people

1oz Pork Sausage Link $70/pan
one pan has 100pcs



brunch
1oz Turkey Sausage Link $70/pan

one pan has 100pcs

Pasta Salad $40/bowl
bowl serves 20ppl

Tortellini Salad $40/bowl
bowl serves 20ppl

Mixed Green Salad $90/bowl
bowl serves 30ppltomatoes, carrots, cucumbers, olives,

ranch, balsamic dressing



meals
Local Partner: Taste of India $26.99/person
Tandoori Roast Chicken
Basmati Rice
Chana Masala 
Cauliflower Curry
Raita, Mango Chutney, Naan Bread

Taste of the South $26.99/person
Classic Carolina Pulled Pork
BBQ Grilled Tofu Planks
Macaroni and Cheese
Roasted Mixed Vegetables
Cheddar Jalapeno Cornbread

Local Partner: Hunan Express $26.99/person
Orange Ginger Chicken
Sweet Thai Chili Fried Tofu
Ginger Vegetable Fried Rice
Traditional Egg Rolls with Sweet and 
Sour Sauce
Sesame Broccoli

Little Italy $24.99/person
Meatballs Marinara
Penne Primavera
Linguine Marinara
Sauteed Green Beans
Garlic Breadsticks


