
	  
	  

Relish	  Tray	  Hors	  D’	  Oeuvre	  Buffet	  
	  

Choose	  4	  of	  the	  following	  Cold	  Items	  
	  

Fresh	  Fruit	  Display	  
Fresh	  Seasonal	  Fruit	  artfully	  displayed	  

	  

Gourmet	  Cheese	  Board	  
Gourmet	  Wisconsin	  cheeses	  presented	  with	  crackers,	  nuts,	  honey,	  fresh	  &	  dried	  fruits	  

	  

Crudite	  Shooters	  
Freshly	  cut	  raw	  &	  blanched	  vegetables	  served	  in	  a	  shot	  glass	  with	  ranch	  

	  

Chip	  &	  Dip	  
Pita,	  Potato	  &	  Tortilla	  Chips	  served	  with	  homemade	  hummus,	  Pico	  de	  Gallo,	  Sour	  Cream	  &	  

Onion	  Dip	  
	  

Pasta	  Salad	  
Penne,	  Italian	  Dressing,	  Peas,	  Sundried-‐Tomatoes,	  Scallions	  &	  Parmesan	  

	  

Cowboy	  Caviar	  
Black	  Beans,	  Black	  Eyed	  Peas,	  Corn,	  Tomatoes,	  Garlic	  Poblanoes,	  Cilantro	  with	  a	  Honey	  Lime	  

Dressing	  served	  with	  Tortilla	  Chips	  
	  

Choose	  4	  of	  the	  following	  Hot	  Items	  
	  

Grilled	  Cheese	  &	  Tomato	  Soup	  Shooters	  
Old	  School	  Presented	  in	  a	  New	  Wave	  

	  

Mashed	  Potato	  Bar	  
Homemade	  Mashed	  Potatoes	  served	  with	  bacon,	  butter,	  cheddar	  cheese,	  sour	  cream,	  scallions,	  

meatballs	  &	  brown	  gravy	  
	  

Chicken	  Lettuce	  Wraps	  
Grilled	  Chicken,	  Soy-‐Ginger	  Vidalia	  Sauce,	  Asian	  vegetables	  

	  

Meatloaf	  Mini	  Cupcakes	  
Bite	  Sized	  Homemade	  Meatloaf	  “iced”	  with	  Mashed	  Potatoes	  &	  Ketchup	  Glaze	  Pipette	  

	  

Mini	  Dessert	  Buffet	  
Petit	  Dessert	  Bars,	  Cookies,	  S’mores	  Pops,	  Rice	  Krispy	  Pops	  

	  

Beverage	  Buffet	  
Sweet	  Tea,	  Unsweet	  Tea,	  Lemonade,	  Water	  



	  
	  

Relishable	  Celebrations	  Buffet	  
	  

Fresh	  Garden	  Salad	  
Mixed	  Greens,	  Fresh	  Vegetables,	  Ranch	  &	  Balsamic	  Vinaigrette	  

	  

Choose	  Two:	  
	  

Carved	  Pork	  Loin	  
Choose	  from	  Honey	  Coriander	  Crust,	  Peach	  

Pepper	  Glaze,	  	  
Robert	  Sauce,	  and	  Mustard	  Molasses	  Glaze	  

	  

Carved	  Bistro	  Tender	  
Choose	  from	  Chimichurri,	  Madiera	  Sauce,	  or	  

Mushroom	  Sauce	  
	  

Smoked	  Salmon	  
House	  Hot-‐Smoked	  Salmon	  with	  Spiced	  

Strawberry	  Compote	  
	  

Sweet	  Tea	  Short	  Ribs	  
	  

Kickin’	  Grilled	  Chicken	  	  
Choose	  from	  Hunter	  Sauce,	  Chimichurri,	  or	  

Lemon-‐Thyme	  Butter	  

	  

	  	  	  	  	  	  Choose	  Three:	  
	  

Squash	  Medley	  
Fresh	  Green	  Beans	  
Vegetable	  Medley	  

Garlic	  Mashed	  Potatoes	  
Roasted	  Red	  Potatoes	  

	  
Rolls	  &	  Butters	  

	  

Beverage	  Buffet	  
Sweet	  Tea,	  Unsweet	  Tea,	  Lemonade,	  Water	  

	  
Upgrades	  to	  Relish	  –	  Choose	  2	  Passed	  Hors	  d’	  Oeuvres	  -	  $5.00	  per	  person	  

	  

Pear	  &	  Goat	  Cheese	  Tartlets	  
Sautéed	  Pears	  Blended	  with	  baby	  arugula,	  goat	  &	  

cream	  cheese	  
	  

Deviled	  Eggs	  
Classic,	  smoked	  salmon,	  or	  bacon 

	  

Baby	  Bacon	  Biscuits	  
Smokey	  Joe’s	  Pimento	  Cheese	  

	  
Chicken	  Satay	  

Bronzed	  Chicken	  Skewers,	  with	  Mustard	  Molasses	  
Dip,	  Soy	  Ginger,	  or	  Tropical	  Salsa	  



	  

	  

	  

Relish	  your	  Celebrations	  Brunch	  
	  

Pasta	  Salad	  
	  

Fruit	  Display	  
	  

Grilled	  Chicken	  
Tropical	  salsa	  

	  
Omelet	  Station	  

Fresh	  vegetables,	  cheddar	  jack	  cheese,	  ham,	  sausage,	  &	  chicken	  made	  to	  order	  
	  

Biscuit	  Bar	  
Sausage,	  chicken,	  ham,	  butter	  &	  jellies,	  honey	  syrup	  

	  
Bacon	  

	  
Carved	  Ham	  

	  
Grits	  
	  

Breakfast	  Potatoes	  
	  

Muffins	  &	  Scones	  
	  

Beverage	  Buffet	  
Sweet	  &	  unsweet	  tea,	  water,	  &	  lemonade	  

	  
Orange	  Juice	  

	  
Coffee	  

	  
$16.99	  



	  

	  

	  

Parties	  to	  Relish	  –	  Party	  Trays	  
	  

Small	  serves	  10-12	  people	  
Medium	  serves	  15-18	  people	  
Large	  serves	  20-24	  people	  

	  
Dinnerware	  included	  with	  Party	  Trays	  ONLY,	  For	  Delivery	  -	  $50.00,	  Minimum	  of	  

25	  people	  
	  

Seasonal	  Fruit	  Tray	  
Seasonal	  Sliced	  Fruits,	  Melons,	  &	  Berries	  
$45.00	  SM/	  $68.00	  MED/	  $88.00	  LRG	  

	  
	  

Seasonal	  Vegetable	  Crudité	  
Served	  with	  Spinach	  Dip	  

$36.00	  SM/	  $65.00	  MED/	  $80.00	  LRG	  
	  
	  

Grilled	  Seasonal	  Vegetable	  Tray	  
Roasted	  Garlic	  Aioli	  or	  Roasted	  Red	  Pepper	  

Aioli	  
$36.00	  SM/	  $65.00	  MED/	  $80.00	  LRG	  

	  
	  

Charcuterie	  Tray	  
Assortment	  of	  Quality	  Cured	  Meats,	  
Marinated	  Mushrooms	  &	  Artichokes,	  
Italian	  Olives,	  Artisan	  Cheeses,	  and	  
Assortment	  of	  Gourmet	  Crackers	  

$65.00	  SM/	  $99.00	  MED/	  $139.00	  LRG	  
	  
	  

Domestic	  Cheese	  Tray	  
Assortment	  of	  Amazing	  Wisconsin	  Artisan	  
Cheeses,	  Nuts,	  Fresh	  Grapes	  &	  Strawberries,	  
Dried	  Fruits,	  and	  Assortment	  of	  Gourmet	  

Crackers	  
$50.00	  SM/	  $85.00	  MED/	  $110.00	  LRG	  

	  

Local	  Cheese	  Tray	  
Assortment	  of	  Amazing	  Local	  Small	  Batch	  
Artisan	  Cheeses,	  Nuts,	  Fresh	  Grapes	  &	  

Strawberries,	  Dried	  Fruits,	  and	  Assortment	  
of	  Gourmet	  Crackers	  

$65.00	  SM/	  $96.00	  MED/	  $130.00	  LRG	  
	  
	  

Bruschetta	  Bar	  
Crispy	  Garlic-‐Baked	  Crostini	  with	  Assorted	  

toppings,	  Roasted	  Eggplant	  &	  Caper	  
Caponata,	  Tomato-‐Basil	  Shaved	  Parmesan,	  
Roasted	  Wild	  Mushrooms	  with	  Fresh	  
Thyme,	  and	  Whipped	  Goat	  Cheese	  

$30.00	  SM/	  $45.00	  MED/	  $60.00	  LRG
	  

	  
	  


