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SOUP
small portions serve 15-20
large portions serve 25-30

Roasted Tomato

Cuban Black Bean

Spicy Grain
served with tortilla chips & spiced 

pepitas

Turkey Chili
 served with scallions, sour cream & 

cheddar cheese

SALADS
small portions serve 15-20
large portions serve 25-30

Latin Hip Hop Salad
romaine lettuce, roasted cauliflower, 
scallions, grilled red onions, radishes, 

queso fresco topped with spiced 
pepitas and tortilla chips, served with 

mojito dressing

Cobb Salad
romaine lettuce, chicken, bleu cheese, 

bacon, candied pecans, apples, 
radishes, scallions, served with 

cranberry vinaigrette

Harvest Salad
mixed baby greens, red wine poached 

pears, grilled red onions, garbanzo 
beans, radishes, candied pecans, bleu 
cheese, topped with spiced pepitas & 

served with cranberry vinaigrette 

quiches 
serves up to 10

     
Bacon & Sweet Onion

BRoccoli & Cheddar

Mediterranean
spinach, mushroom, goat cheese & 

sun-dried tomatoes

Spanish Chorizo/ manchego

Luncheon
menu

Sandwiches
TUNA
tuna salad, romaine lettuce, Roma 
tomatoes

Chicago Style Vegetarian
spinach, mushrooms, smoked Gouda, 
cheddar, grilled red onions, mustard, 
catsup, pickle relish

Chicken & Bleu Cheese
spinach, sliced chicken breast, grilled red 
onion, bleu cheese, sun-dried tomato 
spread

SmoKed Turkey & White Cheddar
romaine lettuce, smoked turkey, white 
cheddar, grilled red onion, 
cranberry-cherry chutney

Smoked Ham & Cheddar
smoked ham, cheddar, grilled red onion, 
mustard, sun-dried tomato spread

      Small      serves up to 8       $70
     Medium   serves up to 17      $150
      Large      serves up to 35    $300

$30

$30

$32

$32

$24/
doz.

$21/
doz.

$21/
doz.

$14/
doz.

$14/
doz.

$70
$130

S. $60
L. $100

+ $25
 with

meat

S. $60
L. $110

S. $60
L. $110

+$25 
with

meat

pastries
Scones
cheddar cheese & fresh parsley, 
blueberry streusel, ginger mocha

Muffins
banana mocha, apricot bran, 
blueberry, chocolate, pumpkin dream

biscotti
lemon-poppyseed, mocha walnut

Miniature Cookies
molasses, oatmeal cherry, sugar, 
galletas de basura, lemon heart

Miniature Dessert Bars
chocolate chip cookie, mocha pecan 
blondie, caramelized brownie, lemon 
bar



Appetizer
menu

Vesuvio Potatoes
Yukon potatoes roasted in 
Italian herbs & pea with 
butters

cheese platter
serves 30-40

veggie platter
serves 30-40

S. $30 
L. $70

S. $30 
L. $70

MEAT
Assorted Meat Wood Fired Pizzas

Available flavors: sausage, pepperoni, BBQ 
chicken & caramelized onions or

 Build your own! 
maximum of 8 slices per pizza

Assorted Meat Empanadas
Available flavors: organic beef picadillo, 

beef brisket, BBQ pork, curry chicken

Chicken Cobb Quiche Bites

Chicken Curry Cups

Coffee Braised Pork Burritos
with roasted apple & Cuban black beans

Mint Creek Beef Taquitos
with guacamole

Mini Salmon Cakes
with lemon aioli

Vegetarian
Assorted Vegetarian Wood Fired Pizza
Available flavors: margherita, vegetable,  
goat cheese & poached pear or 
Build your own! 
maximum of 8 slices per pizza

Mini Black BEan Cakes
with sour cream guacamole

kiln Baked Polenta
with rosemary & tomato jam garnish

Mini butternut squash & Pablano Tamales
with hot sauce

Eggplant & Parmesan ‘Meatballs”
with Kinnikinnick tomato sauce

Greek Grain Cucumber Cups

Cheese Gougeres
stuffed with roasted vegetable confit

Risotto Balls

Assorted vegetarian Empanadas
Available flavors: spinach & feta or 
southwestern

Local Stuffed Mushrooms
with Wisconsin spinach & feta

$8/
pizza

$24/
doz.

$60/
pan

$24/
doz.

$22/
doz.

$22/
doz.

$25/
doz.

$7/
pizza

$18/
doz.

$16/
doz.

$18/
doz.

$20/
doz.

$18/
doz.

$20/
doz.

$22/
doz.

$22/
doz.

$25/
doz.

sides
small portions serve 15-20 
large portions serve 25-30

Fajitas
comes with rice and beans
Beef                         S. $160/L. .$280
Chicken                    S.  $180/L. $300

Traditional Mashed Potatoes
brown gravy optional

Roasted Green Beans
with Michigan cherries &
shallot butter

platters
cheese platter
serves 30-40

veggie platter
serves 30-40

S. $30 
L. $70

S. $30
L. $70

S. $40
L. $80

$40

S. $30 
L. $70

$90

$60

Baked Broccoli
with basil butter

Caramelized Ginger Carrots

Classic Deep Dish Macaroni & 
Cheese

hummus
serves 30-40



menu
ENTREE

Chicken
Chicken Vesuvio

roasted chicken with Italian herbs & 
fresh peas in a white wine sauce

Chicken Parmesan
breaded chicken breast with a 

lemon-caper sauce

Chicken Picatta
lightly breaded chicken breast with a 

lemon-caper sauce

Chicken Wings
minimum 3 dozen 

plain, BBQ, or buffalo 

BEEF
Brisket

slow roasted beef brisket with 
French lentil sauce

pot Roast
slowly roasted pot roast with sweet 

potatoes and garbanzo beans

Southwest Salisbury Steak
with a mushroom gravy

PORK
Roasted Pork

roasted pork with fresh herbs & 
served with a natural au jus

Stuffed Pork Tenderloin
stuffed with vegetable confit and 

mozzarella cheese, baked in 
barbeque sauce

BBQ Pulled Pork
cooked with peaches & served with 

dinner roll

SEAFOOD
Salmon
pan seared salmon with lemon-chive 
sauce

Blackened Tilapia
pon seared blackened tilapia

Coconut Shrimp
with a pineapple salsa
 

* Gluten free options are available upon consultation

half $100
full $180

half $120
full $200

half $100
full $180

half $30
full $60

half $120
full $200

half $120
full $200

half $100
full $180

half $120
full $200

half $90
full $170

half $100
full $180

half $50
full $100

half $40
full $80

half $50
full $100

half $50
full $100

  

half $100
full $180

half $80
full $180

half $100
full $180

mac & cheese bar
topping options: bacon, pulled pork, scallions, 
onions, broccoli, blue cheese, buffalo chicken, 

brussel sprouts, mushrooms, sundried tomato, 
feta, grilled chicken

       half $70 (select up to 4 toppings) 
        full $150 (select up to 6 toppings) 
 

Half portions serve 15-20
Full portions serve 25-35

(all costs depend on market pricing)

PASTA
Traditional Meat LasagNa
contains beef & pork sausage with a 
red sauce

Butternut Squash & Spinach Lasanga
contains butternut squash, spinach, 
& mushrooms with a red sauce

Spinach Manicotti
fresh pasta stuffed with spinach & 
ricotta, baked with marinara sauce & 
mozzarella

Stuffed SHells
jumbo pasta shells stuffed with 
herbed ricotta & topped with a 
creamy vodka sauce

Vegetarian
Stuffed Bell Peppers
bell peppers stuffed with polenta, 
sundried tomatoes & goat cheese
* gluten free option: Summer Harvest 
stuffed pepper with wild rice & 
polenta

Eggplant Parmesan
breaded eggplant in a marinara 
sauce

Portabella Steaks
cooked in a balsamic vinegar 
reduction served with bleu cheese 
sauce



Fruit Pies
Fresh Blueberry*

Fresh Peach*

Blueberry Peach Streusel
Strawberry Rhubarb
Lemon Meringue*

Traditional Apple
Apple Streusel

Michigan Sour Cherry
Red Wine Poached Pear*

Balsamic Raspberry Pear

Cream pies
& other classic Pies

Lemon Chess*

Occupie*

Polka Dot
Pumpkin Cheesecake*

Tabasco Cream*

Chocolate Pecan*

Traditional Pecan*

Pumpkin*

Strawberry Cheesecake*

Sweet Potato*

Sweet Potato Praline*

Banana Cream*

Blueberry Supreme
Chocolate Cream

Chocolate Mint
Chocolate Peanut Butter

Coconut Cream*

Coconut Macaroon*

Coffee Toffee
French Silk

Key Lime
Candy Cane*

Apple Pecan Cheesecake*

* Seasonal/Special Order Pies - Please inquire about availability
 

menu
Pie

$26

$26

$26

$28

$26

$26

$26

$26

$26

$28

$26

$26

$24

$26

$26

$26

$24

$28

$28

$24

$24

$26

$24

$22

$26

$26

$26

$30

$30

$24

$26

$24

$26

Gluten Free Fruit Pies
Vegan Fruit Pies

$30

$28


