Catering Menu Summer 2026
catering@millcitypublichouse.com
920-740-8161

Finger Foods
Prices are listed per piece, minimum of 24 each.

Skewers
e Wisconsin Cheese & Sausage 2.25

e Chicken Satay w/ peanut glaze 2.25
e |talian Sausage & Fire-Roasted Peppers 2.25
e Carne Asada w/ Chimichurri 2.50

Pastry Tartlets

Bite-sized pastry cups
Substitute Belgian Endive “spoons” for a gluten free option

Smoked Salmon Dip 2.50

Cheezy Brisket Jalapeno Dip 2.50
Smoked Waldorf Chicken Salad 2.25
Beer Cheese 1.95

Deviled Eggs 1.95
Classic
Smoked
Curry

Pesto

Cornbread 1.95
w/ cinnamon honey butter

Smoked Salmon Cakes 4
w/ herbed creme fraiche + shaved red onion

Crostini

Smoked tenderloin carpaccio, garlic aioli, shaved red onion, crispy caper 2.95
Squash puree, sweet red pepper, chevre 2.50

Caramelized onion, apple, gorgonzola, walnut 1.95

Brie, Fig Jam, Chili Pistachio Crumble 2.25



Cups Platters serve approx 24
Minimum of 24, priced per piece.
Wisconsin Meats & Cheese $72

Ginger Basil Fruit Salad 2.50 Hummus & Crudite $72
House Salad 2.25 Mac & Cheese $124 full pan
Kale Caesar 2.25 $62 half pan (serves 10-12)

Mediterranean Pasta Salad 2.50
Street Corn Salad 2.25

Shrimp Cocktail Shooters 2.95 Dips w/ house crostini, serves approx 24
Roasted Squash & Peppers 2.25 Spinach Artichoke Dip $120
Olives & Feta 2.50 French Onion Dip $96

Buffalo Chicken Dip $120
House Smoky Salsa + Chips $48

From The Smoker

Smoked Fried Wings
in house dry rub, with choice of sauce, by the dozen 2.95 ea

St. Louis Style Spare Ribs
w/ bourbon bbq, by the dozen 2.95 ea

Build-Your-Own Slider Bar
choose house-smoked pork or brisket w/ house slaw, pickles, bourbon bbq, horseradish aioli, and pickled red
onions. 24 sliders. Pork $129 Brisket $159

Whole Smoked Salmon Side
w/ herbed creme fraiche, shaved red onion + crispy capers, crostini $100

Bulk Meat
Pulled Pork $20/Ib
Brisket $32/Ib



