
Book Your Summer Picnic
or Graduation Party Today!

(608) 755-4123 x399

Summer Specials

BEST EVENTS CATERING 
PRESENTS.....

Select Any TWO Salad Options:

Column A
Cold Sandwich on a Bun – Your Choice: 
Ham & swiss
Roast beef  & cheddar
Turkey & provolone

Almond curry chicken
salad
Tarragon dijon tuna salad

Column C

On-site grilling available for 1.00 per person ($150.00 minimum charge)

Sliced Italian beef  with 
French bread
Sliced pork loin with ginger
ale peach glaze

Apple glaze pork chops
Spanish spice rubbed bacon
wrapped turkey filet with
orange glaze

Deluxe sausage selection 
(Italian, Polish, Brat, Hot 
Dog, Andouille)
BBQ short ribs

Assorted Bars
$11.25 per dozen
Lemon, Fudge brownie,
German chocolate brownie,
Toffee almond blondie

Gourmet Cookies
$9.50 per dozen
Turtle cookie, Macadamia 
nut, Cranberry walnut,
Chocolate oatmeal, White
chocolate cookie, Chocolate 
chunk toffee cookie

Assorted Cookies
$6.50 per dozen
Sugar, Chocolate Chip,
Peanut butter, Oatmeal 
Raisin

Additional Dessert Add-Ons:

One Entree Buffet 1 of  A $7.95/person 1 of  B $9.25/person 1 of  C $11.50/person
Two Entree Buffet 2 of  A $8.95/person 2 of  B $10.15/person 2 of  C $12.25/person
Add Entree A - $1.25/person B - $1.50/person C - $2.50/person

Column B
Hot dogs
Grilled bratwurst
Grilled bone-in
chicken pieces (2/person)

Chicken breast (BBQ or ranch)

Hamburgers
Pulled pork BBQ
Italian sausage

Sliced fruit wedges
Sweet ‘n spicy vegetable slaw
Lemon dill asparagus mixed
salad
Garden greens salad
Touch o’ lime summer salad

Roman summer salad
Caramel apple salad
Broccoli & cauliflower salad 
with bacon, onion & cheddar
Grandma’s potato salad

Assorted veggies with ranch dip 
Toasted Israeli coucus salad
with roasted summer vegetables

(Extra salad is + $.95 additional)

Select ONE Hot Side Dish:
Sour cream red jacket
smashed potatoes
Au gratin potatoes
Hash brown casserole
Garden vegetable rice
Broccoli & cheese
Garlic roasted red skin 
potatoes
Pepper jack macaroni & cheese

Corn O’ brien
Bourbon brown sugar
glazed carrots with sundried 
cranberries
Scalloped potatoes
Green beans and shallots with 
thyme infused butter
Molasses baked beans
California blend vegetables

Whipped sweet potatoes with 
honey butter
Oriental blend vegetables
with Chinese spices & butter
Summer squash with orange
liquore butter glaze

(Extra side dish + $.95 additional)

Chicken & Pasta Bake Italian Lasagna
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Ringing the Dinner Bell!
The perfect decorations and theme additions to your country picnic, outdoor party or back yard BBQ.

“Gingham County Fair” Buffet Design
The County Fair is the place that inspired our casual and eye appealing design. Your guests are 
welcomed to our buffet that is clothed in red or blue checkered country gingham and skirted in 
white, red or blue fabric skirting. We add silk ferns in wicker baskets, wood cutout watermelon 
wedges and mason jars of  silk field flowers for a down-home charm. All you need to add is the 
Ferris Wheel!

1 – 8’ Buffet table .... $65.00         2 – 8’ Buffet tables .... $85.00         3 – 8’ Buffet tables .... $105.00

“Sunflower Fields” Buffet Design
Imagine fields of  sunflowers waving at you as you drive along on a sunny day. We bring that look 
to your buffet where we cloth your buffet table in white and add forest green skirting. Graceful 
swags of  sunflower fabrics are added and we add decorative field scarecrows to the tabletop to 
welcome your guests. Silk fern bundles adorned with brightly colored sunflowers bring a burst of  
sunshine that commands attention.

1 – 8’ Buffet table .... $75.00        2 – 8’ Buffet tables .... $105.00        3 – 8’ Buffet tables .... $135.00

“Stars & Stripes” All American Buffet Design
For the Patriot in all of  us, we have the Stars & Stripes Buffet which is clothed in white and skirted 
in white. We then add red, white and blue Stars & Stripes fabrics along with one large balloon 
bouquet per table that has a mix of  latex and mylar patriotic balloons. The edges of  the buffet 
have plastic USA flags strung together for a lively look.

1 – 8’ Buffet table .... $50.00          2 – 8’ Buffet tables .... $75.00          3 – 8’ Buffet tables .... $95.00

Focaccia Sandwich Platter (pre-built)
Fresh Focaccia with Mayonnaise, Dijon, Onions & Tomato 
With Your Choice of  two Options
- Turkey - Smoked Ham - Roast Beef  -
- Thin Sliced Flank Steak (+) -
- Portobello & Brie with Spinach & Pesto (vegetarian option) -
- Squash with Lettuce, Sunflower Seeds & Olive Paste (vegan) -
$104.95 per tray of  50 sandwiches
      +$37.50 additional for Thin Sliced Flank Steak option
      +$12.50 additional to include a third sandwich option

Tea Sandwich Platter
Triangles of  Crustless Sourdough Bread
With Your Choice of  (2-3) Options
Lox with Lemon Herb Butter & Watercress (+$9.95 per tray)
Chicken Salad with Walnuts & Apples
Cucumber with Herbed Cream Cheese & Watercress
Gorgonzola, Pears & Walnuts
Egg Salad with Sweet Red Pepper & Fresh Dill
TWO OPTIONS: $89.50 per tray of  50 sandwiches 
THREE OPTIONS: $99.95 per tray of  50 sandwiches

Bite-Sized Stuffed Potato Platter
Little Red Potatoes Roasted in Olive Oil, Garlic & Rosemary
Then Stuffed with Your Choice of  the Following:
Basil Pesto & Ricotta, Sour Cream and Crumbled Bacon,
Creamy Bleu Cheese & Pepper
Chopped Sautéed Broccoli with Mushroom & Garlic (vegan)
ONE OPTION: $56.95 per 50 pieces. 

Fancy Cheese & Fruit Platter
Brie, Gorgonzola, Smoked Gouda, etc. with 
Grape Clusters, Berries, Sliced Pears.  
Served with Crackers & Crostini
12” Tray (serves 25-55 people) $48.25
18” Tray (serves 55-65 people) $80.25

Genoa Salami Platter
Sliced Salami & Cheese, Marinated Artichokes, 
Fresh Mozzarella and Olives.  Served with Sliced Baguette
Serves 35 people.  $81.25 

Chips-N-Dips add on
Regular & Blue Corn Tortillas
Accompanied with Salsa Fresca, 
Tropical Salsa & Guacamole
$2.00 per person add on
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Box Lunches Include: Choice of  1 Salad, 
One Chef ’s Choices Salad & Dessert

Chicken & Pesto Pita Pocket Sandwich  
with Sprouts & Sliced Tomato
$7.95/Box Lunch

Grilled Portabella Mushroom on a 
Sun Dried Tomato Foccacia Bun
with Horseradish Mayo, Leaf  Lettuce and 
Tomato 
$7.95/Box Lunch

Blatt Sandwich 
Bacon, Lettuce, Avocado, Turkey & Tomato 
Sandwich with Whole Grain Mustard on 
Cracked Wheat Bread
$8.25/Box Lunch

Chicken Caesar Wrap 
Strips of  Grilled Chicken Tossed with 
Romaine Lettuce, Caesar Dressing and 
Parmesan Cheese. Rolled in a Flour Tortilla
$7.75/Box Lunch

Pita Wrap 
Thinly Sliced Beef  in Pita Wrap with 
Cucumbers & Alfalfa Sprouts.  Dappled 
with Tomatoes and Topped with Creamy 
Ranch Dressing
$7.75/Box Lunch

NEW Summer Salads & Sides:
Deviled Egg Potato Salad, Strawberry and Pineapple 
Cheesecake Salad,
Spinach & Strawberry Salad 
(With Onion & Toasted Almond Slices and a 
Sesame-Poppy Seed Dressing) 
Summer Tortellini Pasta Salad, BLT Pasta Salad, 
Broccoli/Grape & Pasta Salad, 
Summer Vegetable Slaw, Cucumber & Onion Salad, 
Tuna Noodle Casserole Pasta Salad,
Summer Corn & Tomato Salad (with Basil & Feta 
Cheese) or Black Bean & Corn Salad,
Charred Corn Salad (vegan) (avocado, jalapenos, 
fresh lime juice, green onion, garlic, cilantro & olive 
oil),
Chipotle Lime Grilled Corn, Caprese Salad, Crunchy 
Asian Slaw, Grape Salad,
Green Bean and Potato Salad with Dijon Vinaigrette,
Toasted Wheatberry Salad with Feta Cheese, Spinach, 
Walnuts & Citrus Zests in a Lemon Vinaigrette

 

Summertime Platters 
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See our entire Rentals Catalog online!
Don’t forget your Tent, 
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Delivery charges may apply. Special rental rates apply in combination with catering only.
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Spicy Hummus or Red Pepper Hummus 
Served with Grilled Pita
$2.50 per person add on

Fruit Salsa with Cinnamon Tortilla Chips
$3.25 per person add on

 



Party Favors for Purchase 
Just a few of  MANY items we can dream up for you!
Cowboy western hats – Adults ................................................................................................ $2.50 each

– Kiddies sheriff  hats ............................................................................................................ $2.50 each
Bandanas – Assorted colors (22” x 22” Cotton) .................................................................. $2.50 each
Sunglasses – Red, white and blue – Kiddie ............................................................................. $.75 each
Sunglasses – Neon frame – Adults ......................................................................................... $1.25 eac
Red, white and blue star suckers (individually wrapped) ....................................................... $.75 each
USA flags (4”x6” on wooden stick, poly-cotton)

 

Red, white and blue plastic skimmer or Old Glory top hats .............................................. $1.75 each

Upgraded paper services 
A wide variety of  colors, white, clear & black or mix and match for colorful parties!
Solid colors – 6” and 9” plates, napkins & hot/cold cups .............................................. $.70/person
Red or blue gingham 8 ¾” plate, napkins, solid color 6” plate & hot/cold cup ......... $.90/person

Upgraded Plastic Services
Solid colors – 6” and 9” plates, napkins & paper hot/cold cup ..................................... $.95/person
Clear gourmet hard plastic (includes F,K,S 6” & 9” plates, clear hot/cold cup)
        Plastic Elastic Snap-On Table Covers
Only Available in White, Red , Royal, Black or Red and White Checkerboard. 
60” Round (covers 5’ round)
96” x 30” Rectangle        $4.95 each

Take Me To The Carnival
Antique popcorn machine (red with wheels) ............................................................................... $95.00
Popcorn bag (serves 16 – 16 oz. servings) ..................................................................................... $2.95
Soft pretzels ......................................................................................................................................... $1.65
Tortilla chips with hot cheese ........................................................................................................... $1.95

Grilling Charges
All food items will come completely cooked and ready to serve. 
All grilled meats will have been cooked on 
gas grills to give you authentic “grilled” flavor, 
just like at home in the backyard. 

Should you wish to have all 
items grilled “on-site” at your location, there is an 
additional fee of  $250.00 (includes grill and on site chef.)  
for all groups of  less than 200. 

(+1.00) 
to include:
Mini Cheesecakes, Mini Fruit Tarts 
Eclairs, Creme Puffs

Cheesecake Squares
 (your choice cherry, 
strawberry or chocolate)

Strawberry Shortcake bar (build your own) :

Scrumptious Dessert Add-Ons

Chocolate Chip, Ranger, Sugar 
  and Peanut Butter Cookie 
  assortment (+1.25)     (2 per person)

Assortment of  Bars & 
  Brownies  (+1.65)  (2 per person)

Assorted cookies (2 kinds) and bars 
(3 kinds) Chef ’s choice  

Summer cupcakes 

(+1.00)  (1 per person)

Lemon Blueberry TartAssorted mini desserts 
  (2 person) 

Apple or cherry pie squares 

Chocolate Cream Cheese 
  Mousse torte (+.50) (1 per person)

Strawberry custard tart

Guests 25-99 100-199 200-299 300-499 500+
$1.95 $1.79 $1.69 $1.59 $1.49

*Prices in parenthesis next to a menu item are in addition to the price listed above

Gourmet Dessert Selections:
Lemon cream torte  
  with raspberry drizzle

Fresh strawberry pie  
  with whipped cream

Snickers pie
Banana split tort with whipped 
  topping & hot fudge

Royal cupcake (cream filled with  
trawberry, lemon, raspberry or blueberry )

County Fair cream puffs 

Chocolate Dipped Strawberries
(May - Sept) $9.95 per dozen

Macadamia nut cookies 

Guests 25-99 100-199 200-299 300-499 500+
$2.45 $2.25 $2.15 $2.05 $1.95

*Prices in parenthesis next to a menu item are in addition to the price listed above.

Special Beverage Options:
Pineapple lemonade punch ................................... $14.50/gallon
Raspberry sherbet punch .......................................$14.50/gallon
Plain iced tea or lemonade .................................... $12.50/gallon
Flavored iced tea or lemonade ............................. $15.50/gallon
Raspberry, peach, orange or grape drink ............ $14.50/gallon

Regular & Decaf coffee ......................................... $12.50/gallon
Milk (white & chocolate) by the carton .................... $ .75/each

Iced assorted canned soda ........................................... $1.25/can
Bottled water ................................................................ $1.85/each

Raspberry iced tea per gallon ............  $15.50
Fresh fruit punch per gallon .............. $13.50
Sherbet punch per gallon ................... $14.50
(Lemonade or raspberry)

   
    

Arrives complete with serving equipment .......................... $3.25 per person
Sliced Angel Food cake, fresh sliced strawberry topping, chocolate sauce, whipped cream

Treats:
with white or chocolate whipped 
or buttercream frosting and sprinkles (+1.65)  (1 per person)

(+1.65)  (2 per person) 

(+1.45)  (2 per person) 

$8.95 per person
Grilled Bratwurst & Polish Sausage with Sautéed Onions & Peppers 
on a Fresh Baked Bun.  Served with Creamy Potato Salad, Boston Baked Beans & Chips

“Sizzlin Sausage” Buffet

“Cool Summer Salad” Buffet
$10.95 per person
Chicken Salad or Tuna Salad
Served with a “Build-Your-Own” Salad Featuring:
Mixed Garden Greens, Roma Tomato Slices, Sliced Cucumbers, 
Sliced Strawberries, Mandarin Oranges, Diced Melons, Diced Red Onion, 
Garlic Croutons & Sunflower Seeds
Served with Herb Grain Dinner Rolls & Assorted Salad Dressings

$10.25 per person
Mini Burgers, Mini Shredded Pork, Mini Chicken 
Sandwiches 
Accompanied with an assortment of  toppings:  
ketchup, mustard, mayo & bbq, relish, lettuce, tomato, 
red onion, horseradish cream, bleu cheese, basil pesto, 
red pepper pesto, tomato salsa, guacamole, thai slaw.
Served with two Chef ’s Choice Summer Salads and 
Potato Chips.

“Summer Slider” Buffet

REFRESHING

S’MORES bar :
Arrives complete with skewers and flame bar ....................$5.95 per person
Includes: Original Hersheys Chocolate Bars, Cookies N Cream Hersheys Bar
Cinnamon Graham, Chocolate and Regular Graham Crackers
Regular Marshamallows, Strawberry Marshmallows

Chocolate Covered Pineapple Lollipops
plain (+1.25), coconut dipped or nut dipped
(+1.75) (2 per person)



“Summer’s Sunshine” Picnic 
When you want universal appeal or have a desire for more unique items.

Salad Selections

Seasonal fresh fruit wedges or fresh fruit salad
(watermelon, cantaloupe, honeydew melons, grapes, strawberries)

Large Watermelon Slices 

Tropical fresh fruit wedges or tropical fruit 
salad (same as fresh fruit salad plus pineapple, kiwi fruit and 
orange wheels added to selection) (+1.45)

Macaroni salad
Creamy coleslaw
Gramma’s potato salad
Summer veggies & Penne Pasta Salad 
  in fresh herb viniagrette 

Bow-tie shrimp salad with citrus dill vinaigrette (+1.00)

Italian pasta salad (in creamy or vinegar & oil dressing)

Sea shell tuna salad

Ranch style red skin potato salad
Caramel apple salad
Marinated veggie salad with fresh basil & garlic
Fresh vegetables with dill & ranch dips

Greek salad (chunks of  cucumber, tomato, feta cheese, greek 
  olives and shaved onions in herb vinaigrette) (+.95)

Roma tomatoes & fresh mozzarella with basil 
  salad with balsamic vinaigrette   (+.25)

Fruited dream salad with marshmallow & coconut
Seven layered ranch salad (+.75)

Broccoli salad with bacon bits, cheddar cheese, 
onions and cauliflower (+.75)

Tossed salad with mixed berries, toasted 
  almond & blackberry vinaigrette   (+.95)

Hot Side Dishes
Molasses bakes beans

Seven bean bake (+.40)

Au gratin potatoes
Scalloped potatoes
Baked sweet potato with au gratin casserole 
Roasted rosemary-garlic red skins
Pecan wild rice blend
Baked macaroni & cheese
Honey & cilantro glazed carrots

Whipped sweet potatoes with brown sugar 

Corn cobbettes with plain or herb butter 
Twice baked potato with your choice of  topping 
(bacon, cheddar cheese, sour cream, broccoli, whipped or infused 
butter) (+1.00)

Roasted bleu cheese red potatoes
Roasted vegetables with cilantro butter (+1.25)

Broccoli with lemon butter and toasted almonds
Wisconsin cheddar potato bake

“Traditional Picnic” Entree Items
Bratwurst
Hamburger (1/4 lb.)

Hot dogs

Sloppy joes

Ultimate Italian sausage (with sauteed onions and peppers and marinara sauce)

Italian beef  with bread wedges (+1.00)

Grilled pieces of  chicken     

Boneless breast of  chicken (+.50)

Hot pulled BBQ jerk chicken

Hot pulled chicken with parslied gravy

Veggie burger Polish sausage
Pulled pork BBQ

Special “Gourmet Picnic” Entree Items
Grilled chicken breast (served with one: plain, mango 
papaya salsa, BBQ, lemon pepper, ginger and soy marinade) 

Mint & pink peppercorn glazed lamb chop (+6.00)

Grilled rib-eye steak sandwich with mushrooms, 
bacon & onion (+2.00)Boneless pork chop with Thai honey ginger BBQ

Grilled bone in pork chop with balsamic & 
rosemary glaze 

BBQ back ribs with smokey hickory BBQ (+2.00)

Grilled Ahi tuna (market price)

Grilled sirloin, porterhouse, rib-eye, tenderloin 
or New York strip (market price)

Buffalo burger with sautéed chilies & onion on 
a kaiser roll (+2.50)Veggie garden burger with tomato salsa & sliced 

mozzarella on bun 

Shredded beef  BBQ with chipotle BBQ sauce

6-7 oz. grilled lobster tail with lemon & butter 
(market price)

Santa Fe chicken & sausage 
with tomato cilantro salsa (+1.50)

Lime Shrimp & Avocado Salad (+2.00)

Grape & Quinoa Salad (+1.25)

Buffet Enhancements
Hot German Potato Salad 

12” Relish Tray (assortment of pickles, green and black olives and peppers) Serves 35......$23.00
Jumbo Pretzel with mustard  (+.50)  or with cheese (+.75)
Potato Chips, Pretzels or Tortilla Chips (+.35)
 

Hamburger (1/2 lb.) (+1.00)
Homemade Chili (mild or spicy)

Cuban Pork with Rum and Papaya Glaze

Grilled Parmesan Crusted Tilapia

Black Bean Burger

Grilled Salmon (+1.25)

Grilled Stuffed Portabelo Mushroom 
with diced vegetables and cheese  (+1.50)

Herb Marinated Sliced Flank Steak (+1.50)

5 Shrimp Skewers with pineapple and mango salsa (+1.25)

add cheese & sour cream (+.50) 

Add Sliced Cheese, Lettuce 
and Sliced Tomato to any 
buffet  (+.75)

Add Sliced Avocado to any 
buffet  (+1.25)
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Summer Sunshine Picnic includes:
Choice of  3 salads, 2 hot side dishes, 2 traditional entrees, 2 special gourmet entrées & 5 topping 
condiment bar free of  charge!
Guests 25-99 100-199 200-299 300-499 500+

$14.65 $13.33 $13.19 $13.04 $12.89

Extra salad – Add $.75    Extra hot dish – Add $.95    Extra traditional entrée – Add $1.50
Extra gourmet entrée – Add $2.50

Traditional Picnic includes:
Choice of  2 salads, 1 hot side dish, 2 traditional entrees & 5 topping condiment bar free of  charge!

Guests 25-99 100-199 200-299 300-499 500+
$10.15 $9.24 $9.34 $9.44 $9.54

Extra salad – Add $.75    Extra hot dish – Add $.95    Extra traditional entrée – Add $1.50
Extra gourmet entrée – Add $2.50

Gourmet Picnic includes:
Choice of  3 salads, 2 hot side dishes, 2 traditional entrees, 1 special gourmet entrée & 5 topping 
condiment bar free of  charge!
Guests 25-99 100-199 200-299 300-499 500+

$13.25 $12.39 $12.29 $12.19 $12.09

Extra salad – Add $.75    Extra hot dish – Add $.95    Extra traditional entrée – Add $1.50
Extra gourmet entrée – Add $2.50

Prices in parenthesis next to a menu item are in addition to the price listed above.
Children under 12 are discounted $2.00 off  adult price, under 5 years old – free of  charge!

Custom Themed Picnic Packages
“A Day At The Ball Park” Package
Grilled hot dogs & hamburgers 
Caramel apple salad

Jumbo pretzels with mustards 
Home style potato salad 

Watermelon wedges
Popcorn

Guests 25-99 100-199 200-299 300-499 500+
$9.25 $8.51 $8.41 $8.31 $8.21

“Florabbean BBQ on the Beach”
5 shrimp skewers with pineapple 
and a mango salsa

Cuban pork with rum & papaya glaze 

Fresh fennel with sweet onion 
& mandarin salad with a citrus 
vinaigrette

Ginger stir fry vegetables 

Saffron rice blend with Caribbean 
spice & mandarin oranges

Choice of  Key lime pie, Pina 
Colada Cake or Coconut Cake

Guests 25-99 100-199 200-299 300-499 500+
$14.95 13.74 $13.60 $13.47 13.33

Our ‘Big Texas’ Buffet Package
Roasted chicken with pan 
handle rub served with herbed 
red eye gravy

Camp fire baked beans

Austin Caesar Salad with fried 
tortilla croutons & Southwest 
Caesar dressing

Chuck house apple pie squares 

Big Texas roasted vegetables 
with cilantro butter

Herb Marinated Sliced Flank 
Steak with bunk house BBQ

Guests 25-99 100-199 200-299 300-499 500+
$15.45 $14.21 $14.11 $12.58 $12.45

*Children under 12 are discounted $2.00 off  adult price, under 5 years old – free of  charge!
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