APPETIZERS
Priced by the dozen
Seared Ahi Tuna Crostini $24.95
lavosh crisp, wasabi aioli, soy pudding, sprouts
Sliced Beef Tenderloin Crostini $20.95
pickled red onion, blue cheese foam, chives
Cuban Crostini $19.95
pretzel crostini, ham, pulled pork, pickle, swiss, mustard
Caprese Crostini $19.95
mozzarella, cherry tomato, basil gel
BLT Crostini $19.95
air bread, bacon, red romaine, tomato jam
Swedish Meatballs $19.95
BBQ Meatballs $19.95
Beef Barbacoa Mini Tacos $22.95
cotija cheese, green pico de gallo, cilantro
Chicken Mini Tacos $22.95
shredded lettuce, red chimichurri sauce
Walleye Mini Tacos $26.95
red onion, scallion, sour cream, fire roasted salsa
Carnitas Mini Tacos $19.95
pickled red onion, cilantro, avocado cream
Tomato Basil Soup Shooters $19.95
classic grilled cheese
Chicken Tortilla Soup Shooters $19.95
tortilla strip, lime sour cream
Butternut Squash Soup Shooters $19.95
cinnamon vanilla cream
Italian Sausage Stuffed Mushrooms $19.95
Boursin Cheese Stuffed Mushrooms $19.95

Indicates item is gluten free

Bacon Wrapped Chestnuts $21.95
brown sugar glaze
Cheese Curds in a Cone $21.95
Cheese Curds & Brats $19.95
Chicken Skewers $19.95
panko breaded, honey cilantro sauce
Mini Scotch Eggs $21.95
mustard sauce
Smoked BBQ Chicken Quesadillas $19.95
lime sour cream
Thai Chicken Satay $19.95
peanut sauce

Available at Station Only
Beef Sliders $24.95
caramelized onions, American cheese, ketchup
Turkey Melt Sliders $24.95
onions, mushrooms, swiss cheese, sourdough
Pulled Pork Sliders $24.95
barbeque sauce, coleslaw
Chicken Wings $18.95
ranch dressing, blue cheese dressing, buffalo sauce,
barbeque sauce, celery sticks
Mini Walleye Cakes $29.95
dill pickle gel
Shrimp Cocktail $29.95
traditional cocktail sauce

APPETIZERS
Displays

Chef Attended Stations

small serves 50, medium serves 100, large
serves 150

$100 per chef fee applies

Fresh Fruit
Small $175 | Medium $350 | Large $525
seasonal sliced fruit
Spinach & Artichoke Dip
Small $75 | Medium $150 | Large $300
warm spinach and artichoke dip, crostini*, crackers*,
lavosh*
Vegetables & Dip
Small $125 | Medium $250 | Large $375
seasonal vegetables, house black pepper ranch dip
Grilled & Chilled Vegetables
Small $125 | Medium $250 | Large $375
grilled and chilled vegetables, chipotle pepper dip
Cheese Board
Small $150 | Medium $300 | Large $450
imported and domestic cheeses, grapes, berries, assorted
crackers*, lavosh*
Charcuterie Board
Small $200 | Medium $400 | Large $600
chef’s selected cured meats, imported and domestic
cheeses, marinated olives, artichokes, roasted red
peppers, crostini*, crackers*, lavosh*
Smoked Salmon $200 | serves 20
choice of hot-smoked or cold-smoked salmon, parsley,
capers, red onion, egg whites, egg yolks, mini bagels*,
cream cheese, everything bagel vinaigrette

Build Your Own Pasta Bar
$18.95 per person | 20 guest minimum
Caesar salad* | buffalo mozzarella ravioli*, penne
pasta*, spinach tortellini* | alfredo sauce*, marinara
sauce, basil pesto | Italian sausage, chicken, shrimp |
tomatoes, peppers, onions, garlic, asparagus,
mushrooms, artichokes, sundried tomatoes, Kalamata
olives, Grana Padano | add garlic breadsticks* for $1
per person
Carved to Order
Roast Beef Tenderloin $270 | serves 20
horseradish sour cream, whole grain mustard, baguettes*
New York Strip Loin $275 | serves 40
au jus, whole grain mustard, baguettes*
Prime Rib of Beef $375 | serves 40
au jus, horseradish sour cream, baguettes*
Roasted Turkey Breast $125 | serves 20
roasted garlic aioli, orange cranberry sauce, slider buns*
Pork Loin $90 | serves 30
whole grain mustard, smoked pork au jus, baguettes*
Maple Glazed Ham $150 | serves 50
beer mustard, smoked apple sauce, slider buns*

Hand-Tossed Pizzas $18.95 each | serves 6
cheese | pepperoni | Italian sausage | BBQ chicken
supreme | Margherita | chicken alfredo | meat lovers

Indicates item is gluten free

*selected items are not gluten free

