Brunch/Bridal Shower'/Baby Shower Samples

Quiche Lorraine with Applewoocl smoked bacon, caramelized

ohiohs, Swiss cheese
Pesto, fresh mozzarella, roasted red pepper quiche

Tropical Par\cakes with pineapple, toasted coconut, macadamia

nuts

Cavatappi pasta salod with red peppers, black olives, scallions,

tomatoes, crumbled Feta, lemon oregano vinaigrette
Herb roasted Pinﬁerling potatoes

Mixed greens, roosted beets, toasted walnuts, gorgonzola

cheese, orange +hyme vinaigreHe

Assorted pastries and Danish



Cor'por'a+e Luncheon/Corporaﬁe Retreat Samples

Sonoma chicken salad wrop with cashews, honey crisp apples,
red grapes, Poppyseecl aioli, spring mix, tomatoes in spinach

WY'OP

Pita stuffed with roasted red pepper hummus, spinach,

shaved red onionh, kalamata olives, feta cheese

Halian arinoler with capicola, mortadella, salami, provolone,

arugula, roasted red peppers, balsamic gloze

Shaved roast beef, horseradish aiol; sharp cheddar, arugula,

shaved red oniohs onh French Baguette

Asion salod with nappa ond red calalaaae, carrots, radishes,

scallions, red pepper, amonds, sesame ginger vinaigrette

L ooded baked potato salad with bacon, cheddar, scallions,

ranch

Black beans, sweet corn, jalapefios, red and green bell

peppers (g chiPoJrle aioli

KiﬁaJroni Paera, Shrimp, celer‘y, cucumbers, tomatoes, lemon

basil dres«;ing

Fruit salad with melons and berries, spearmint coulis



Hors d0euvres Samples

Muhomarrao: Roasted red pepper walnut dip with pita chips,

cucumbers, carrots, mini peppers
Woatermelon 'Tostadas" +oPPed with pineapple ond jicama pico
de gallo
Thai chili crab rahgoon cheesecake bites with sesame wonton

crust

Flatbread with whipped basil creom cheese, peaches, bacon

and hot honey drizzle
Mediterranean Flatbread with baba ganoush, artichoke hearts,
roasted red peppers, spinach, kalomata olives, feta cheese
Mini Bagel, lemon dil eream cheese, red onion, caper, arugulo,

tomato, smoked salmon

Crostini with rosemary goat cheese, plum, arugulo, Pickled

ohiohs, smoked duck

Curry lobster salad, 3olden raisins, shaved almonds, micro

greens on mini croissants



Antipasto board with capicola, salam, roasted peppers, Fresh
mozzarello, olives

ar
Lamb meatballs with chimichuryri sauce

Spiced bacon wrapped shrimp
Sconnie Platter: summer sausage, hard salami, honey hom
sticks, Wisconsin cheddar, Sswiss and collay jack cheeses,

cheese curds, Ritz crackers
Charcuterie board with various Wisconsin cheeses, cured

meats, dried Fruits, nuts, Pickleal veae’rables, olives, crackers,

hot honey

Roast beel sliders on pretzel rol with horseradish aioli, Swiss

cheese, arugulo, Pickled ohioh, sun dried tomatoes



Composed Meal Samples

Juniper crusted duck breast, wid rice, butternut squash, dried

cherries, sugar g\azeal shap peas

Leg of lamb, cous-cous with 6olden raisins, slivered amonds,

carrots, gri\led zucchini
Jambalaya with Shrrimp, Andouille sausage, chicken, holy quintity
ofF green peppers, ohiohs, celery, 5arlic, Jalapeno, creole

tomaoto sauce, over rice

seafood Losogna with layers of shrimp, croab, lobster pesto

afredo sauce, spinach, hoodles; ricotta, Halion eheese blend

Dry rubbed BBQ Pork Tenderloin, wlnipped sweet potatoes

with pecan crumble, Brussel sprouts with bacon lardons

Lemon oregano chicken +hiahs over warm potato salad with

green beans, tomatoes, olive +aPenade
Roasted Cauliflower ‘stecks" cous-cous, eaap\arﬁ caponhata

Pesto oatmeal cakes, Fresh mozzarela, charred tomatoes,

balsamic reduction



Ratatouile: roasted eaaplant mushrooms, peppers, onhions,
carrots, zucchini yellow squash in Arbiatta tomato sauce over

basil Po\en+a

Roasted root veaeJralale hand pies: parships, carrots, onions,
potatoes, sweet potatees, rutabago side of cronberry

chipoﬂe chquey



