
Thank you so much for making our event special and 

the decorations elegant and beautiful, the staff was 
friendly, and we all had a fabulous time. The really was 
a perfect evening, and we appreciate all the work you 
put into making it a success. Best Events has been a 
pleasure to work with — professional and accommo-
dating to everything we asked for. 
Thank you!

See the latest in linens, fabrics, china, glassware, backdrops, centerpieces, and much, much more.
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BEST EVENTS

www.besteventscatering.com Fax 608.741.1109Phone 608.755.4123

We’re Good As Gold. ... 
We have countless more testimonials  — not 
to mention stacks of write-ups and awards 
— to prove it. To see a sampling of what our 
customers and peers have to say about us, 
visit www.besteventscatering.com

BEST EVENTS Showroom & Design Center • 2030 Center Avenue • Janesville, Wisconsin
Monday through Friday 8am to 5pm • Saturday 8am to 1pm

first-class all the way last night. The food was delicious,

As Good As Gold
BEST of the Holidays Menu 

608.755.4123
www.besteventscatering.com

BEST EVENTS Catering
Where Excellent Food ...
Is Just The Beginning

The Holiday Season is about giving, 
sharing and making time for your 
loved ones.  BEST Events Catering is 
all about helping you �nd that time 
and making your event one to 
remember.  We can arrange for a 
large company wide meal, or an 
intimate setting in your home.  
Looking to send custom Holiday 
gifts, build a Holiday Buffet, have 
an of�ce party, or decorate your 
home for the upcoming holiday 
season, we do it all.  
Look inside for our Holiday Cookie 
Trays, specialty ‘Jack Frost’ and 
‘Winter Wonderland’ buffet pack-
ages,  ‘Cold Miser’ and ‘Heat Miser’ 
Hors d’oeuvres packages and don’t 
forget our extensive selection of 
rentals and decorations.

BEST Events can handle all of your 
special holiday surprises.  Our 
professional event planners will 
work with you on every detail for an 
amazing holiday. 

2018

Voted #1 Caterer
2012, 2013, 2014, 2015, 2016, 2017 and 2018



We have delicious Christmas specials to suit everyone’s taste and budget. We can arrange for big and 
small groups at your business or deliver to your home so you can relax and share the holiday cheer with 
co-workers, friends and family.

BEST EVENTS Holiday Breakfast Special

Fill your Holiday with cheer
     ...through food.

WE DELIVER TREATS 
for your friends, 
     family, 
          corporate partners
              or any special occasion! 

You must order a MINIMUM of 5 of each kind of lunch 
or a surcharge of $2.75 per lunch will apply.  

BEST EVENTS Holiday Box Lunch Specials

“BEST EVENTS” Brings you the BEST of the Holiday Season! 

“Merry Berry Breakfast” (based upon 25 guests in attendance)    $6.15 per person
Assorted donut holes, assorted fruit mini danish, assorted chef  choice coffee cake, apple 
and cherry streusel stix, assorted juicesand regular & decaf  coffee with condiments.

Less than 10 10-24 25-100 101-250 251+
$7.07 $6.77 $6.15 $5.97 $5.84

Special Holiday Pricing for Small or Large Groups

Our staff  handles everything...decorations, cocktails, background music, centerpieces and every 
detail you need for the PERFECT CHRISTMAS PARTY.

“Elf ’s Club Sandwich”   $7.95
House roasted turkey sliced thin & piled high crisp 
bacon, leaf  lettuce, tomato on a fresh backed 
sesame kaiser roll.  Served with holiday pasta and 
assorted Christmas cookies (2).

“The Grinch’s Roast Beast Sandwich” 
$8.55 
Thinly sliced roast beef  with cheese and red 
onions. Served with holiday pasta salad and 
assorted Christmas cookies (2).

“Jingle Bella”   $8.95 
Grilled Mushroom Sandwich on sundried tomato 
focaccia roll w/ roasted red pepper hummus, 
grilled zucchini, lettuce and heirloom tomato. 
Served with holiday pasta salad and assorted 
Christmas cookies. 

“All Wrapped Up”   $7.25
Roasted Vegetable Wrap with tomato basil tortilla, 
assorted roasted vegetables, garlic hummus, fresh 
lettuce, tomato and shredded pepperjack cheese 

“The Holiday Ham Hoagie”   $8.95 
Sliced ham, crispy bacon, provolone cheese and 
fresh spring greens, all topped with apple butter 
served on a hearty hoagie.  Served with holiday 
pasta salad and assorted Christmas cookies (2) 

“Santa’s Christmas Turkey Sandwich” 
$8.95 
Roasted turkey sliced thin and piled high with 
lettuce, tomato and herb mayo on a ciabatta roll.  
Served with holiday pasta and assorted Christman 
cookies (2).

“Merry Muffuletta”   $8.95
Classic Muffuletta w/Ham, Salami, Provolone, Olive 
Tapenade, Slice Pepperoncini and Yellow Mustard 
on the side.  Served w/ Holiday Pasta Salad and 
assorted Christmas Cookies

Happy Ham Salad Wrap   $7.50
Classic Ham Salad spread generously on a spinach 
tortilla wrap and topped with shredded swiss cheese, 
chopped black olives, fresh spinach and diced 
tomato.  Served with Holiday Pasta Salad and 
Assorted Christmas Cookies

“Can’t Take It Anymore Turkey Sandwich”
$8.25
Fresh Skin on light and dark Turkey meat, Corn-
bread Stuffing, Cranberry Relish and a sweet potato 
aioli on a Ciabatta Roll.  Served w/ Holiday Pasta 
Salad and assorted Christmas Cookies

“Bling Bling”   $9.95
Brisket Sandwich on Texas toast, glazed in bbq 
sauce, red onion, heirloom tomato, lettuce and garlic 
gorgonzola butter, served with holiday pasta salad 
and assorted Christmas cookies

“Mrs. Claus Chicken Salad Croissant” $8.95 
A delicious blend of  roasted chicken breast with 
celery, toatsed almonds, cranberry & fresh herbs & 
honey mayo dressing on a flaky croissant.  Served 
with holiday pasta and assorted Christmas cookies 



A beautiful holiday array of  traditional favorites.
Price Per person ........... $2.75

A wonderful assortment of  peppermints, cookies and bars from our holiday collection.
Price per person ........... $3.25

Available for personal delivery with your own personal holiday message.
All gifts are crafted by hand and sprinkled with the “Magic of  Christmas”.

1. Frosty’s Mix (white chocolate coated mixed cereal) $20.52 each jar
 A traditional delight to satisfy your sweet tooth... In a mason jar, gift wrapped with a bow
 and fresh evergreen.

2. Macadamia Nut Almond Brittle $24.10 gift package
 An old fashioned treat with a Hawaiian twist. Wrapped in a holiday package.

3. Holiday Cookie Tray
 $32.75/12” small (4#) $47.25/16” medium (6#) $63.25 /18” large (8#)
 Assorted holiday cookies.

4. “White Christmas” $48.25/small (5#) $82.40 large (10#)
Truly heaven sent... White chocolate macadamia nut cookies dipped in milk chocolate and 
 double dark chocolate cookies dipped in almond bark. All you need to add is a glass 
 of  cold milk!

5. Fruit Basket with Sparkling Non-alcoholic Wine $48.25 gift basket
 An assortment of  fresh apples, oranges, pears, bananas, pineapple, strawberries and 
grapes with a bottle of  sparkling non-alcoholic wine for a refreshing afternoon snack all 
 tucked into a wicker basket with large bow and fresh evergreen.

6. Santa’s Holiday Best Tray $43.80/small $87.50/large
 Beautiful sampling of  holiday baked treats, 4 holiday cookies, 4 gourmet bars, chocolate
 dipped strawberries & 2 holiday candies. Artfully arranged on a disposable tray with a 
 large bow. Perfect with hot apple cider or morning coffee.

7. Double Chocolate Dipped Strawberry Tree $80.25/small $112.00/large
 Don’t just send a gift... Create a sensation with our handmade holiday double dipped 
 strawberry Christmas trees! 12” tall or 18” tall decorated with golden strands and bows
 for a gift that takes your breath away! Small tray serves 35 – 40, large tray serves 50 - 55.

8. Holiday Christmas Vegetable Wreath $41.65/small $83.30/large
Fantastic! That’s what they will all say... Decoratively cut vegetables arranged in a 
 handsome wreath. P rpiece on the hors d’oeuvre buffet...
 Served with ranch, dill, or garlic dip.

9. Turtle Pretzel Rods $36.10/small (18) $66.40/large (40)
 Pretzels rods in a holiday container. Chocolate covered caramel dipped pretzel rods,
 drizzled with milk chocolate dipped in pecans.

10. Pumpkin Praline Cheesecake   $58.55 gift basket

11. Chocolate Lovers... A Kiss From Santa Basket $89.05/small $154.85/large
  It’s almost too good to be true... Mocha tr s, white chocolate macadamia nut cookies 

     dipped in milk chocolate, and three pounds of chocolate fudge... A gift sure to win you
  accolades long after the holidays pass.

12. Christmas Cookie Tin   $35.50/each
The kind of  dessert that grandmas around the world are famous for.

  Delivery rates vary based upon location and quantity being delivered. Call for quote or 
  questions: (608) 755-4123 x 399. Can be shipped in Continental U.S. at additional cost.

BEST EVENTS Scrumptious Holiday Gifts

Holiday Bakery and Heavenly Delights
“as visions of sugar plums danced in their heads...”

Assorted Holiday Cookies

Santa's Holiday cookies and bars

Specialty Treats
Double Dipped Strawberry Trees
Fresh, plump strawberries dipped in dark 
chocolate and drizzled with white chocolate.  
A beautifully decorated Christmas tree with 
cascading golden bows. 
$79.75  (approx. 35-40 guests)
$107.45  (approx. 50-55 guests)

Mrs. Claus’ Cookie & Bar Trays
Traditional treats for festive times featuring an 
assortment of 8 different Christmas cookies, bars 
and peppermints. 
12” Small (approx. 4 lbs.)  $32.75
16” Medium (approx. 6 lobs.)  $54.35
18” Large (approx. 8 lbs.)  $71.85

Mixed Nut Bars...............................$1.30/each
Eggnog Cheesecake...................$3.25/person
Chocolate Truffle Torte................$2.45/each
M&M Cookie Bars....................$1.75/person
Frosty’s Mix......................................$4.25/lbs
White chocolate coated mixed cereals, pretzels,
peanuts and M&M’s
Frosted Pumpkin Bars.................$1.25/each
Gingerbread Bars....................$2.55/ person
with cream cheese frosting
Cranberry Oatmeal Bars...............$1.00/each
Brownie Marshmallow Bars.....$1.30/person
Chocolate Raspberry Bars..............$.95/each
Peppermint Bark............................$15.75/lbs
Eggnog Gooey Butter Bars.....$2.10/person

White Chocolate Cranberry Blondies.....$1.35/each
3-4” Decorated Sugar Cookies...................$.55/each
Peppermint Swirl Cheesecake..............$3.15/person
Tiramisu.......................................................$2.10/each
Apple Cinnamon Bars..................................$.85/each
Chocolate Cream Cheese Brownies...........$.95/each
Strawberry and Cream Magic Bars.......$3.15/person
No Bake Sugar Cookie Bars..................$1.60/person
Paleo, vegan and gluten free
Pumpkin Cheesecake.................................$3.10/piece
Chocolate Mint Mousse Pie......................$3.10/piece
Chocolate Mint Brownies.............................$.85/each
Pecan Pie....................................................$3.10/person
Christmas Assorted Mini Cheese Cakes....$1.10/each
Caramel Pecan Turtle Brownie.....................$.95/each
White Chocolate Peppermint Pretzel Rods $1.55/each
The Grinch Who Stole Christmas Cookies $.75/each



Celebrating the Holidays, Christmas and The New Year 

A B C D E
2 Cold 3 Cold 3 Cold 4 Cold 4 Cold
2 Hot 2 Hot 3 Hot 3 Hot 4 Hot
$8.65/person $9.75/person $10.85/person $11.40/person $13.20/person

Additional Items - $1.10 per item, per person
10-24 people – Add $1.00 per person to price

25+ people – Priced as marked

Tables: - 8’ Banquet (seats 8) ........ $8.00 Chairs: - White Folding ....................... $2.00
- 4’ Round (seats 6) ........... $8.00 - White Padded Resin ............. $3.00
- 5’ Round (seats 8) ........... $9.00

(Prices include delivery, installation and takedown in Janesville area - $35.00 local pick up fee)

* Punch Fountains * Lighting * Microphone Systems
* Sound Systems * Santa Suits * Background Music

Upgraded paper services (wide variety of  colors, white, clear & black) OR mix & match for COLORFUL 
parties!  Solid colors 6” and 9” Plates, napkins & hot/cold cup ............ $.45/person

Gourmet Hard Plastic Services  (Includes fork, spoon, 6” and 9” plate , clear hot/cold cup) ..... $1.95/person

Placemats... Most in standard size of  9 5/8” x 13 ½”
Solid Colors (24 colors to choose from) ............ $.10/each              Holiday, Christmas ............ $.25/each
Red Checkered Gingham ............ $.20/each White Lace or Scalloped ............ $.15/each

Plastic Table Roll Covers (we can also quote for pre-cut disposable banquet or round table covers)
Solid Colors (40” x 150’) ............................... $24.50 40” x 300’ ............ $39.50
Red or Blue Gingham (40” x 150’) .............. $24.50 40” x 300’ ............ $45.00
Red or Black Checkered (40” x 150’) .......... $35.00
Holly (40” x 150’) ........ $29.50 OR (40” x 300’) ........ $45.00

Linen Tablecloths s, too) or 60” x 120” (banquets) ............ $8.95/each

* Fresh Floral 

- 6’ Round (seats 10) ....... $10.00

 Special Rental Rates for you

we also rent...

Disposable Products

Upgraded Plastc Services
Solid Colors 6” and 9” plates, napkins & hot/cold cup ........$1.25/person

~Mufuletta Skewers
~Cranberry and pomegranate     
   bruschetta with boursin cheese    
   and a chiffonade of  fresh basil
~Olive tapenade crostini with a    
   Sriracha aiolia and balsamic glaze
~Reuben Pinwheels with Russian  
   Dressing Dip
~Bacon Jalapenos Deviled Eggs
~Creamed feta and sundried 
   cranberry pinwheels
~Pecan chicken canapes on bread     
   rounds
~Pear and pomegranate crostini
~Gruyere crostini with mushroom 
   duxelle and fresh parsley
~Gorgonzola on toasted French 
   bread with date and pecan relish
~Vegetable wreathe with red pepper  
   or dill dip

~Southwest Christmas tort (layers 
   of  black beans, guacamole, cumin 
   flavored or sour cream and topped 
   with fresh salsa)
~“Acorn” swiss almond and 
   rosemary cheese spread 
~Assorted cheese and sausage tray
~Spinach, bacon & boursin cheese 
   spread with assorted lavish toasts
~Shrimp spread with cocktail sauce 
   & crackers
~Basil marinated mozzarella & 
   cherry tomato skewers
~Smoked salmon mousse with dilled 
   sour cream in phyllo cup
~Mini ham & turkey cocktail 
   sandwiches
~Roasted acorn squash, marinated 
   olive, Applewood smoked bacon 
   and feta bruschetta
~Cold veggie pizza with cheddar 
   cheese, chives and sour cream dill 
   sauce
~Hummas with veggies and pitas
~Stuffed salami coronets
~Cheddar bacon ranch pinwheels
~Holiday spiced nuts
~Ham & pickle pinwheel
~Red pepper crostini with chevre 

~Prosciutto wrapped seasoned            
   bread sticks with rosemary garlic    
   cream dip
~Crab dip phyllo cups (Our already 
   delicious crab dip stuffed into 
   phyllo cups and topped w/ fresh 
   dill)
~Brie Berry Bites (Phyllo Cups 
   stuffed with brie cheese and 
   topped with blueberries)
~Blackberry thyme and goat cheese    
   crostini
~Hawaiian Ham and Pineapple 
   skewers with apple cider cinnamon 
   balsamic glaze
~Cranberry Stuffing Crostini 
   (Garlic Cream Cheese, Cornbread   
   Stuffing and Cranberry Relish)
~Toasted focaccia margarite with 
   basil, tomato and garlic infused oil

~Lobster mac and cheese bites 
(+.1.95)
~Meatballs – BBQ, Swedish, Door 
   County Cherry or Cranberry
~Teriyaki beef bites
~Warmed Brie with choice of apricot 
   & walnut or brown sugar toasted  
   almonds
~Honey glazed baked chicken wings
~Toasted warm Italian bruschetta
~Sriracha chicken pinwheels in puff 
   pastry with savory boursin cheese
~Artichoke spinach dip with lavash 
   crisps
~Crab Rangoon with raspberry jazz 
   sauce
~Stuffed mushrooms with Italian 
   sausage & chardonnay wine
~Deep fried corn fritters with 
  ramoulade or chipotle or basil cream
~Bacon wrapped water chestnuts
~Artichoke & spinach dip with 
   French bread rounds

~Sweet chicken bacon wraps with 
   natural maple glaze
~Blue cheese and pear tartlets
~Bacon wrapped pineapples with 
   teriyaki glaze
~Bacon wrapped marinated tender  
   loin bites tossed lightly in A1 (+.55)
~Hot Brown Bites
~Old bay hot crab dip (+.95)
~Hot Pepper Jelly Keilbasa
~Philly Cheese Steak Dip w/ 
   Toasted Baguette
~Pancetta and Goat Cheese Stuffed             
   Mushrooms
~Spanakopita puffs with dill infused   
   crème fraiche 
~Bacon wrapped fresh green beans   
   with brown sugar glaze and   
   crushed red pepper flake
~Smoked Gouda and roast beef puff  
   pastry pinwheels 
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Mr. Heat Miser selections

Mr. Cold Miser selections

www.besteventscatering.com
Online Rentals Catalog

Discounts available with purchase of  complete meal packages only.



   

(All items are on a rental basis)

Live Mini Christmas Trees to Rent or Give Away as Door Prizes!
Beautifully decorated 4” potted Italian Blue Stone Pines, approximately 10”-12” tall are just
adorable. They add the scent of fresh pine to the room, come with many mini decorations attached
and are placed in multicolored foil wrapped pots. Perfect as a take home gift. This item is in limited
supply, so order early!
Rental Rate .............. $4.15/each Purchase Price .............. $9.45/each

Fresh Floral Rental a custom creation for you by our in house florist.............. starting at $9.55

“Towering Topiaries” .............. $7.35/each
An elegant display that is a true showstopper! We have a tall topiary with 3 decorated globes of
Christmas pines decorated with white rosebuds, red berries and gold trimmed Christmas fabric
ribbon that is intertwined with bows from top to bottom. Each topiary is set in a gilded gold vase
and is a towering 32 ½” tall.

“Winter Woodlands” Buffet Design
1-8’ table (or equiv.) ............................. $57.75 2-8’ tables (or equiv.)................................ $89.25
We begin by clothing the buffet in crisp white linen and then skirt it in your choice of forest green,
burgundy, red, or white. We add decorative matching fabrics to the table top in generous swags.
Our multilevel wrought iron Christmas trees bring height to your buffet, each glowing with a color
coordinated taper candle in the center and pine greens around the base, and then decorated with
whole fruits. Matching registration, gift or other table is $35.00.

“Winter Woodlands” Table Centerpieces .............. $6.55/each
We begin with a clear hurricane candle that is surrounded with a wreath of pine. A decorative
ribbon is woven through with jeweled fruits that coordinate with the buffet decoration. The glow
of  a candle brings Christmas enchantment to your dinner guests.

“Poinsettia” Buffet Design
 1-8’ table (or equiv.) ............................. $75.00          2-8’ tables (or equiv.) .............................$105.00
A traditional favorite dressed up for Christmas. We use an overlay of light mauve, cream and
burgundy poinsettia fabrics trimmed in gold lame with a color coordinated skirting on the table
and then add several large faux poinsettias in mauve and burgundy in gold foil pots. Tall gun metal
candlesticks that hold a white pillar candle aloft to great heights are added onto the buffet with
sprigs of greens and a large bow.

Kabobs – chicken or beef ......................... .................................... $2.75/each
Jumbo Shrimp Cocktail ....... $1.60 per piece (average 3 pieces per person)
Fresh fruit selections .................................................................... $2.55/person
Smoked whole salmon with cucumber sauce ......................... $17.25/pound

Our Special Holiday Buffet
Featuring:

Your Choice of Main Entrée Selections

Cranberry, gorgonzola & walnut stuffed chicken breast
Sliced skin on roasted turkey breast 
Beef  tips with mushroom, red & green bell peppers & onions in a red wine reduction sauce
Brown sugar bourbon glazed ham or bourbon cherry glaze

One Entrée Buffet ......................................... $15.95/person (based on 25 guests)
Two Entrée Buffet ......................................... $16.85/person (based on 25 guests)
Three Entrée Buffet ...................................... $17.75/person (based on 25 guests)

Special Holiday Pricing for Small or Large Groups
Less Than 10 10-24 25-100 101-250 251+

1 Entree $18.34 $17.55 $15.95 $15.47 $15.15
2 Entrees $19.38 $18.54 $16.85 $16.34 $16.01
3 Entrees $20.41 $19.53 $17.75 $17.22 $16.86

Holiday Designs
More Add-Ons to Consider

Quench your Thirst... And for the Finale

Rosemary roasted Skin-On Chicken
Stuffed chicken breast with boursin cheese, prosciutto, fresh sage and southern comfort cream sauce. 

Coffee (reg. or decaf).............................$1.25 per person
Milk...........................................................$1.25 per person
Hot/Cold Apple Cider...........................$1.25 per person
Bottled Water .....................................................$1.85 each

“Poinsettia” Centerpiece .............. $9.45/each
A stunning statement is created with the use of tall gun metal candlesticks that hold a white pillar candle 
aloft on your table. Tall to be unique, but very thin as to not obstruct your guest’s conversation. We add
decorative sprigs of greens, faux poinsettias in cream, burgundy and mauve and then add a decorative bow.
Three different heights of  candlesticks are used for a multilevel appearance.

Rosebud Fresh Floral Centerpiece .............. $7.30/each
A beautiful glass enclosure is used in the center of your table with a fresh pine green wreath around the 
base. We add decorative adornments, gold beads and a bow to the wreath. The candle has fresh pine greens 
and red rose accents giving your party warm illumination that lasts all night long.

Holiday Pasta Salad (cavatappi, cranberry, toasted almond and bacon in a honey 
dijon vinaigrette *available in vegetarian as well) 
Tossed salad with raspberry vinaigrette
Red skin mashed potato
Scalloped potato
Cranberry brown sugar glazed carrots
Santa blend vegetable (long stem green beans, yellow and orange carrots, red 
pepper and broccoli)
Assorted dinner rolls
Regular and decaf  coffees and milk

Thyme and Cajun rubbed pork loin with mango glaze

Eggnog Hot Chocolate...................................$16.50/gal
Cold Poinsettia Punch with Rasp. Sherbet...$14.50/gal
Rudolph Punch (cran. and ginger ale spritzer) $13.50/gal
The Grinch Punch...........................................$13.50/gal
Blood Orange Italian Soda..............................$14.50/gal
Iced Mint Mocha..............................................$15.50/gal
Rosemary Christmas Punch............................$16.50/gal
Hot Spiced Apple Cider...................................$15.50/gal
Hot Chocolate...................................................$14.50/gal
Orange Cranberry Tea......................................$15.50/gal
Cinnamon Whipped Cream..................$2.50 per person

Peppermint Cheesecake...............................$3.95/each
Cranberry Cookies.........................................$6.95/doz
Individual Apple Crisps...............................$2.95/each
Brown Sugar Fudge.......................................$4.95/doz
Chocolate Torrone...................................$2.95/person
Eggnog Frosted Mini Filled Cupcakes......$2.95/each
Molasses Ginger Bread Pudding............$2.95/person
Rum Walnut Fudge.........................................$15.00/lb
Caramel-Apple Crisp................................$2.95/person
Flavored Coffee.............................................$16.50/gal
(Hazelnut, chocolate almond, French vanilla, cinnamon, or amaretto) 



R

1 salad, 1 vegetable, 1 potato
1 meat entrée
Rolls & butter
Holiday cookies
Price per person:  $11.25/person
(Based upon 25 guests in attendance)
Add another meat for $2.15/person

  

 

(Based upon 25 guests in attendance)

Special #1   ....... $11.25/person

Special #2   ....... $11.95/person

Special #3   ....... $10.75/person

Special #4   ....... $11.25/person

Special #5   ....... $11.50/person
r, tossed salad with 

Bringing the Spirit of the Holidays and The New Year to YOU!!

vegetable, 2 potatoes

for $2.15/person

ay cookies

2 meat entrees
olls & butter

Holid

(Based upon 25 guests in attendance)
Add another meat 

Price per person:  $13.65/person

1 salad, 1 
Winter Wonderland 

Holiday Buffet Specials
~Christmas chowder (chicken, 
   potato and bacon)
~Pot roast stew
~Turkey and wild rice
~Crab bisque
~White bean rosemary cream
~Broccoli Beer Cheese Soup 
   with Rice
~Cheesy Cauliflower and Apple
   wood smoked Bacon Bisque

~Spring greens with grilled pear, 
   chevere and candied pecans 
~Winter veggie slaw in a sweet 
   and spicy cream sauce
~Christmas Eve salad (spring 
   greens, apples, mandarin 
   oranges, cranberrys, peanuts 
   with orange vinaigrette) 
-Strawberry pecan pretzel salad
-Tomato Mozzarella salad with a   
  balsamic reduction  

Soups:

Soup can be substituted for a salad 
selection for $1.25 per person
Additional salads, vegetables or 
potatoes are $.95 per person
All prices in parenthesis are in 
addition to the base price of  the meal

Less than 10 10-24 25-100 101-250 251+
“Jack Frost” (2 meat) $15.70 $15.02 $13.65 $13.24 $12.97
“Jack Frost” (3 meat) $18.17 $17.38 $15.80 $15.33 $15.01
“Winter Wonderland” (1) $12.94 $12.38 $11.25 $10.91 $10.69
“Winter Wonderland” (2) $15.41 $14.74 $13.40 $13.00 $12.73
“Holiday Buffet #1” $12.94 $12.38 $11.25 $10.91 $10.69
“Holiday Buffet #2” $13.74 $13.15 $11.95 $11.59 $11.35
“Holiday Buffet #3” $12.36 $11.83 $10.75 $10.43 $10.21
“Holiday Buffet #4” $12.94 $12.38 $11.25 $10.91 $10.69
“Holiday Buffet #5” $13.23 $12.65 $11.50 $11.15 $10.92

for Small or Large GroupsSpecial Holiday Pricing 

~Parmesan roasted brussel   
   sprouts with bacon
~Baked zucchini with caramelized  
   onion
~Ranch and apricot glazed baby   
   carrots 
~Corn Casserole
~Fresh Asparagus Gratin
~Broccoli Casserole
~Green beans with walnut orange 
dressing
~Santa blend vegetables
~Baked bourbon & brown sugar 
   acorn squash
~Scalloped corn with red pimento
~Green peas with mushrooms & 
   onion
~Broccoli roasted red pepper 
   butter

~Red jacket smashed potatoes
~Au Gratin
~Scalloped Potatoes
~Whipped potatoes with gravy
~Rosemary & garlic roasted  
   red potatoes
~Baked sweet potatoes with 
   honey butter
~Balsamic roasted Yukon gold   
   potato with asparagus butter  
~Cinnamon spiced whipped 
   sweet potatoes
~Holiday potato casserole 
   (with sour cream, onion, red & 
   green peppers, cheddar cheese 
   & bacon)
~Italian roasted potato
~Wild rice pilaf
~Wild rice stuffing
~Chestnut dressing

~Boneless chicken cordon bleu 
   with chardonnay sauce
~Braised beef  tips with 
   mushrooms shallot & merlot
~Sliced maple glazed ham
~Sliced beef  with bordelaise
~Roasted turkey breast 
   with gravy 
~Golden mushroom chicken
~Roasted chicken breast with 
   wild rice stuffing
~Cod with cashew butter & 
   amaretto
~Chicken lasagna with 
   white sauce
~Traditional “whole” roasted & 
   hand pulled light & dark turkey 
   meat with pan gravy (+1.25)
~Traditional Christmas turkey 
   breast (+.95)
~Holiday hens with fig glaze &    
   cornbread cranberry stuffing 
   (+.95)
~Roasted pork loin with corn
   bread stuffing with bordelaise 
   (+1.25)
~Bacon wrapped brown sugar   
   pork loin
~Roasted airline chicken breast   
   roasted with fresh lemons and   
   fresh thyme
~Spinach artichoke stuffed   
  chicken breasts with parmesan 

~Veggie Lasagna
~Cheese filled pasta shells with 
   cream sauce or marinara
~Stuffed portabella mushrooms
~Beet Wellington with a crimini   
   mushroom sauce
~Ricotta and spinach calzones
~Twice-baked butternut squash     
   with quinoa and gorgonzola
~Lentil roast with balsamic roast   
   gravy
~Pumpkin risotto with goat   
   cheese and dried cranberries 

  

 

Holiday Buffet Spotlight

~7 layer ranch salad
~Spring greens with walnuts blue   
   cheese and balsamic vinaigrette
~“Kranberry Kale” (wilted kale 
   tossed in olive oil, sun dried 
   cranberry, toasted almond and 
   goat cheese krumbles)
~Holiday Pasta Salad
~Cranberry waldorf  salad
~Cranberry sauce
~Pistachio salad
~Tossed salad with assorted 
   dressings
~Cranberry Jello salad
~Snickers Salad
~Cranberry Quinoa 

Salads: 

Jack Frost 

~Pork chops with fennel & 
   capers sauce (served with 
   garden vegetable rotini pasta)
~Cranberry Hazelnut Turkey 
~Wellington w/ Mushroom 
   Cream 
~Sliced Sticky Ham w/ Cherry    
   Coke a Cola Glaze
~Sliced Cranberry and Apple    
   Stuffed Pork Tenderlion
~Christmas fajitas (Marinated   
   skirt steak with red and green   
   peppers)
~Dry brined orange rosemary   
   roasted turkey  

Vegetable:

Potato:

Meat:

Vegetarian:

Cranberry cornbread stuffed boneless pork chops with sage and tarragon gravy, creamed kale 
and fingerling potatoes. Tossed salad with assorted dressings and assorted dinner rolls

Herb crusted chicken quarters, wild rice with toasted pumpkin seeds and asparagus. Tossed 
salad with assorted dressings and assorted dinner rolls.
 

Pomegranate honey glazed ham, green beans with bacon, roasted acorn squash with brown 
sugar butter. Tossed salad with assorted dressings and ciabatta rolls  

Beef  stroganoff  with buttered noodles, honey smashed sweet potatoes, kernel corn.
Tossed salad with assorted dressings and rolls. 

7oz chicken cordon blue with parmesan sauce, Santa blend vegetable, mashed 
potato and gravy. Tossed salad with assorted dressings and French roll. 



R

1 salad, 1 vegetable, 1 potato
1 meat entrée
Rolls & butter
Holiday cookies
Price per person:  $11.25/person
(Based upon 25 guests in attendance)
Add another meat for $2.15/person

  

 

(Based upon 25 guests in attendance)

Special #1   ....... $11.25/person

Special #2   ....... $11.95/person

Special #3   ....... $10.75/person

Special #4   ....... $11.25/person

Special #5   ....... $11.50/person
r, tossed salad with 

Bringing the Spirit of the Holidays and The New Year to YOU!!

vegetable, 2 potatoes

for $2.15/person

ay cookies

2 meat entrees
olls & butter

Holid

(Based upon 25 guests in attendance)
Add another meat 

Price per person:  $13.65/person

1 salad, 1 
Winter Wonderland 

Holiday Buffet Specials
~Christmas chowder (chicken, 
   potato and bacon)
~Pot roast stew
~Turkey and wild rice
~Crab bisque
~White bean rosemary cream
~Broccoli Beer Cheese Soup 
   with Rice
~Cheesy Cauliflower and Apple
   wood smoked Bacon Bisque

~Spring greens with grilled pear, 
   chevere and candied pecans 
~Winter veggie slaw in a sweet 
   and spicy cream sauce
~Christmas Eve salad (spring 
   greens, apples, mandarin 
   oranges, cranberrys, peanuts 
   with orange vinaigrette) 
-Strawberry pecan pretzel salad
-Tomato Mozzarella salad with a   
  balsamic reduction  

Soups:

Soup can be substituted for a salad 
selection for $1.25 per person
Additional salads, vegetables or 
potatoes are $.95 per person
All prices in parenthesis are in 
addition to the base price of  the meal

Less than 10 10-24 25-100 101-250 251+
“Jack Frost” (2 meat) $15.70 $15.02 $13.65 $13.24 $12.97
“Jack Frost” (3 meat) $18.17 $17.38 $15.80 $15.33 $15.01
“Winter Wonderland” (1) $12.94 $12.38 $11.25 $10.91 $10.69
“Winter Wonderland” (2) $15.41 $14.74 $13.40 $13.00 $12.73
“Holiday Buffet #1” $12.94 $12.38 $11.25 $10.91 $10.69
“Holiday Buffet #2” $13.74 $13.15 $11.95 $11.59 $11.35
“Holiday Buffet #3” $12.36 $11.83 $10.75 $10.43 $10.21
“Holiday Buffet #4” $12.94 $12.38 $11.25 $10.91 $10.69
“Holiday Buffet #5” $13.23 $12.65 $11.50 $11.15 $10.92

for Small or Large GroupsSpecial Holiday Pricing 

~Parmesan roasted brussel   
   sprouts with bacon
~Baked zucchini with caramelized  
   onion
~Ranch and apricot glazed baby   
   carrots 
~Corn Casserole
~Fresh Asparagus Gratin
~Broccoli Casserole
~Green beans with walnut orange 
dressing
~Santa blend vegetables
~Baked bourbon & brown sugar 
   acorn squash
~Scalloped corn with red pimento
~Green peas with mushrooms & 
   onion
~Broccoli roasted red pepper 
   butter

~Red jacket smashed potatoes
~Au Gratin
~Scalloped Potatoes
~Whipped potatoes with gravy
~Rosemary & garlic roasted  
   red potatoes
~Baked sweet potatoes with 
   honey butter
~Balsamic roasted Yukon gold   
   potato with asparagus butter  
~Cinnamon spiced whipped 
   sweet potatoes
~Holiday potato casserole 
   (with sour cream, onion, red & 
   green peppers, cheddar cheese 
   & bacon)
~Italian roasted potato
~Wild rice pilaf
~Wild rice stuffing
~Chestnut dressing

~Boneless chicken cordon bleu 
   with chardonnay sauce
~Braised beef  tips with 
   mushrooms shallot & merlot
~Sliced maple glazed ham
~Sliced beef  with bordelaise
~Roasted turkey breast 
   with gravy 
~Golden mushroom chicken
~Roasted chicken breast with 
   wild rice stuffing
~Cod with cashew butter & 
   amaretto
~Chicken lasagna with 
   white sauce
~Traditional “whole” roasted & 
   hand pulled light & dark turkey 
   meat with pan gravy (+1.25)
~Traditional Christmas turkey 
   breast (+.95)
~Holiday hens with fig glaze &    
   cornbread cranberry stuffing 
   (+.95)
~Roasted pork loin with corn
   bread stuffing with bordelaise 
   (+1.25)
~Bacon wrapped brown sugar   
   pork loin
~Roasted airline chicken breast   
   roasted with fresh lemons and   
   fresh thyme
~Spinach artichoke stuffed   
  chicken breasts with parmesan 

~Veggie Lasagna
~Cheese filled pasta shells with 
   cream sauce or marinara
~Stuffed portabella mushrooms
~Beet Wellington with a crimini   
   mushroom sauce
~Ricotta and spinach calzones
~Twice-baked butternut squash     
   with quinoa and gorgonzola
~Lentil roast with balsamic roast   
   gravy
~Pumpkin risotto with goat   
   cheese and dried cranberries 

  

 

Holiday Buffet Spotlight

~7 layer ranch salad
~Spring greens with walnuts blue   
   cheese and balsamic vinaigrette
~“Kranberry Kale” (wilted kale 
   tossed in olive oil, sun dried 
   cranberry, toasted almond and 
   goat cheese krumbles)
~Holiday Pasta Salad
~Cranberry waldorf  salad
~Cranberry sauce
~Pistachio salad
~Tossed salad with assorted 
   dressings
~Cranberry Jello salad
~Snickers Salad
~Cranberry Quinoa 

Salads: 

Jack Frost 

~Pork chops with fennel & 
   capers sauce (served with 
   garden vegetable rotini pasta)
~Cranberry Hazelnut Turkey 
~Wellington w/ Mushroom 
   Cream 
~Sliced Sticky Ham w/ Cherry    
   Coke a Cola Glaze
~Sliced Cranberry and Apple    
   Stuffed Pork Tenderlion
~Christmas fajitas (Marinated   
   skirt steak with red and green   
   peppers)
~Dry brined orange rosemary   
   roasted turkey  

Vegetable:

Potato:

Meat:

Vegetarian:

Cranberry cornbread stuffed boneless pork chops with sage and tarragon gravy, creamed kale 
and fingerling potatoes. Tossed salad with assorted dressings and assorted dinner rolls

Herb crusted chicken quarters, wild rice with toasted pumpkin seeds and asparagus. Tossed 
salad with assorted dressings and assorted dinner rolls.
 

Pomegranate honey glazed ham, green beans with bacon, roasted acorn squash with brown 
sugar butter. Tossed salad with assorted dressings and ciabatta rolls  

Beef  stroganoff  with buttered noodles, honey smashed sweet potatoes, kernel corn.
Tossed salad with assorted dressings and rolls. 

7oz chicken cordon blue with parmesan sauce, Santa blend vegetable, mashed 
potato and gravy. Tossed salad with assorted dressings and French roll. 



   

(All items are on a rental basis)

“Winter Woodlands” Buffet Design
1-8’ table (or equiv.) ............................. $57.75 2-8’ tables (or equiv.)................................ $89.25
We begin by clothing the buffet in crisp white linen and then skirt it in your choice of forest green,
burgundy, red, or white. We add decorative matching fabrics to the table top in generous swags.
Our multilevel wrought iron Christmas trees bring height to your buffet, each glowing with a color
coordinated taper candle in the center and pine greens around the base, and then decorated with
whole fruits. Matching registration, gift or other table is $35.00.

“Winter Woodlands” Table Centerpieces .............. $6.55/each
We begin with a clear hurricane candle that is surrounded with a wreath of pine. A decorative
ribbon is woven through with jeweled fruits that coordinate with the buffet decoration. The glow
of  a candle brings Christmas enchantment to your dinner guests.

“Poinsettia” Buffet Design
 1-8’ table (or equiv.) ............................. $75.00          2-8’ tables (or equiv.) .............................$105.00
A traditional favorite dressed up for Christmas. We use an overlay of light mauve, cream and
burgundy poinsettia fabrics trimmed in gold lame with a color coordinated skirting on the table
and then add several large faux poinsettias in mauve and burgundy in gold foil pots. Tall gun metal
candlesticks that hold a white pillar candle aloft to great heights are added onto the buffet with
sprigs of greens and a large bow.

Kabobs – chicken or beef ......................... .................................... $3.25/each
Jumbo Shrimp Cocktail ....... $2.10 per piece (average 3 pieces per person)
Fresh fruit selections .................................................................... $2.55/person
Smoked whole salmon with cucumber sauce ......................... $17.25/pound

Our Special Holiday Buffet
Featuring:

Your Choice of Main Entrée Selections

Cranberry, gorgonzola & walnut stuffed chicken breast
Sliced skin on roasted turkey breast 
Beef  tips with mushroom, red & green bell peppers & onions in a red wine reduction sauce
Brown sugar bourbon glazed ham or bourbon cherry glaze

One Entrée Buffet ......................................... $15.95/person (based on 25 guests)
Two Entrée Buffet ......................................... $16.85/person (based on 25 guests)
Three Entrée Buffet ...................................... $17.75/person (based on 25 guests)

Holiday Designs
More Add-Ons to Consider

Quench your Thirst... And for the Finale

Rosemary roasted Skin-On Chicken
Stuffed chicken breast with boursin cheese, prosciutto, fresh sage and southern comfort cream sauce. 

Coffee (reg. or decaf).............................$1.25 per person
Milk...........................................................$1.25 per person
Hot/Cold Apple Cider...........................$1.25 per person
Bottled Water .....................................................$1.85 each

Holiday Pasta Salad (cavatappi, cranberry, toasted almond and bacon in a honey 
dijon vinaigrette *available in vegetarian as well) 
Tossed salad with raspberry vinaigrette
Red skin mashed potato
Scalloped potato
Cranberry brown sugar glazed carrots
Santa blend vegetable (long stem green beans, yellow and orange carrots, red 
pepper and broccoli)
Assorted dinner rolls
Regular and decaf  coffees and milk

Thyme and Cajun rubbed pork loin with mango glaze

Eggnog Hot Chocolate...................................$16.50/gal
Cold Poinsettia Punch with Rasp. Sherbet...$14.50/gal
Rudolph Punch (cran. and ginger ale spritzer) $13.50/gal
The Grinch Punch...........................................$13.50/gal
Blood Orange Italian Soda..............................$14.50/gal
Iced Mint Mocha..............................................$15.50/gal
Rosemary Christmas Punch............................$16.50/gal
Hot Spiced Apple Cider...................................$15.50/gal
Hot Chocolate...................................................$14.50/gal
Orange Cranberry Tea......................................$15.50/gal
Cinnamon Whipped Cream..................$2.50 per person

Peppermint Cheesecake...............................$3.95/each
Cranberry Cookies.........................................$6.95/doz
Individual Apple Crisps...............................$2.95/each
Brown Sugar Fudge.......................................$4.95/doz
Chocolate Torrone...................................$2.95/person
Eggnog Frosted Mini Filled Cupcakes......$2.95/each
Molasses Ginger Bread Pudding............$2.95/person
Rum Walnut Fudge.........................................$15.00/lb
Caramel-Apple Crisp................................$2.95/person
Flavored Coffee.............................................$16.50/gal
(Hazelnut, chocolate almond, French vanilla, cinnamon, or amaretto) 

Give us a call to learn more
about our custom Holiday Designs! Special Holiday Pricing for Small or Large Groups

Less Than 10 10-24 25-100 101-250 251+
1 Entree $18.34 $17.55 $15.95 $15.47 $15.15
2 Entrees $19.38 $18.54 $16.85 $16.34 $16.01
3 Entrees $20.41 $19.53 $17.75 $17.22 $16.86



Celebrating the Holidays, Christmas and The New Year 

A B C D E
2 Cold 3 Cold 3 Cold 4 Cold 4 Cold
2 Hot 2 Hot 3 Hot 3 Hot 4 Hot
$8.65/person $9.75/person $10.85/person $11.40/person $13.20/person

Additional Items - $1.10 per item, per person
10-24 people – Add $1.00 per person to price

25+ people – Priced as marked

Tables: - 8’ Banquet (seats 8) ........ $8.00 Chairs: - White Folding ....................... $2.00
- 4’ Round (seats 6) ........... $8.00 - White Padded Resin ............. $3.00
- 5’ Round (seats 8) ........... $9.00

(Prices include delivery, installation and takedown in Janesville area - $35.00 local pick up fee)

* Punch Fountains * Lighting * Microphone Systems
* Sound Systems * Santa Suits * Background Music

Upgraded paper services (wide variety of  colors, white, clear & black) OR mix & match for COLORFUL 
parties!  Solid colors 6” and 9” Plates, napkins & hot/cold cup ............ $.45/person

Gourmet Hard Plastic Services  (Includes fork, spoon, 6” and 9” plate , clear hot/cold cup) ..... $1.95/person

Placemats... Most in standard size of  9 5/8” x 13 ½”
Solid Colors (24 colors to choose from) ............ $.10/each              Holiday, Christmas ............ $.25/each
Red Checkered Gingham ............ $.20/each White Lace or Scalloped ............ $.15/each

Plastic Table Roll Covers (we can also quote for pre-cut disposable banquet or round table covers)
Solid Colors (40” x 150’) ............................... $24.50 40” x 300’ ............ $39.50
Red or Blue Gingham (40” x 150’) .............. $24.50 40” x 300’ ............ $45.00
Red or Black Checkered (40” x 150’) .......... $35.00
Holly (40” x 150’) ........ $29.50 OR (40” x 300’) ........ $45.00

Linen Tablecloths s, too) or 60” x 120” (banquets) ............ $8.95/each

* Fresh Floral 

- 6’ Round (seats 10) ....... $10.00

 Special Rental Rates for you

we also rent...

Disposable Products

Upgraded Plastc Services
Solid Colors 6” and 9” plates, napkins & hot/cold cup ........$1.25/person

~Mufuletta Skewers
~Cranberry and pomegranate     
   bruschetta with boursin cheese    
   and a chiffonade of  fresh basil
~Olive tapenade crostini with a    
   Sriracha aiolia and balsamic glaze
~Reuben Pinwheels with Russian  
   Dressing Dip
~Bacon Jalapenos Deviled Eggs
~Creamed feta and sundried 
   cranberry pinwheels
~Pecan chicken canapes on bread     
   rounds
~Pear and pomegranate crostini
~Gruyere crostini with mushroom 
   duxelle and fresh parsley
~Gorgonzola on toasted French 
   bread with date and pecan relish
~Vegetable wreathe with red pepper  
   or dill dip

~Southwest Christmas tort (layers 
   of  black beans, guacamole, cumin 
   flavored or sour cream and topped 
   with fresh salsa)
~“Acorn” swiss almond and 
   rosemary cheese spread 
~Assorted cheese and sausage tray
~Spinach, bacon & boursin cheese 
   spread with assorted lavish toasts
~Shrimp spread with cocktail sauce 
   & crackers
~Basil marinated mozzarella & 
   cherry tomato skewers
~Smoked salmon mousse with dilled 
   sour cream in phyllo cup
~Mini ham & turkey cocktail 
   sandwiches
~Roasted acorn squash, marinated 
   olive, Applewood smoked bacon 
   and feta bruschetta
~Cold veggie pizza with cheddar 
   cheese, chives and sour cream dill 
   sauce
~Hummas with veggies and pitas
~Stuffed salami coronets
~Cheddar bacon ranch pinwheels
~Holiday spiced nuts
~Ham & pickle pinwheel
~Red pepper crostini with chevre 

~Prosciutto wrapped seasoned            
   bread sticks with rosemary garlic    
   cream dip
~Crab dip phyllo cups (Our already 
   delicious crab dip stuffed into 
   phyllo cups and topped w/ fresh 
   dill)
~Brie Berry Bites (Phyllo Cups 
   stuffed with brie cheese and 
   topped with blueberries)
~Blackberry thyme and goat cheese    
   crostini
~Hawaiian Ham and Pineapple 
   skewers with apple cider cinnamon 
   balsamic glaze
~Cranberry Stuffing Crostini 
   (Garlic Cream Cheese, Cornbread   
   Stuffing and Cranberry Relish)
~Toasted focaccia margarite with 
   basil, tomato and garlic infused oil

~Lobster mac and cheese bites 
(+.1.95)
~Meatballs – BBQ, Swedish, Door 
   County Cherry or Cranberry
~Teriyaki beef bites
~Warmed Brie with choice of apricot 
   & walnut or brown sugar toasted  
   almonds
~Honey glazed baked chicken wings
~Toasted warm Italian bruschetta
~Sriracha chicken pinwheels in puff 
   pastry with savory boursin cheese
~Artichoke spinach dip with lavash 
   crisps
~Crab Rangoon with raspberry jazz 
   sauce
~Stuffed mushrooms with Italian 
   sausage & chardonnay wine
~Deep fried corn fritters with 
  ramoulade or chipotle or basil cream
~Bacon wrapped water chestnuts
~Artichoke & spinach dip with 
   French bread rounds

~Sweet chicken bacon wraps with 
   natural maple glaze
~Blue cheese and pear tartlets
~Bacon wrapped pineapples with 
   teriyaki glaze
~Bacon wrapped marinated tender  
   loin bites tossed lightly in A1 (+.55)
~Hot Brown Bites
~Old bay hot crab dip (+.95)
~Hot Pepper Jelly Keilbasa
~Philly Cheese Steak Dip w/ 
   Toasted Baguette
~Pancetta and Goat Cheese Stuffed             
   Mushrooms
~Spanakopita puffs with dill infused   
   crème fraiche 
~Bacon wrapped fresh green beans   
   with brown sugar glaze and   
   crushed red pepper flake
~Smoked Gouda and roast beef puff  
   pastry pinwheels 
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Mr. Heat Miser selections

Mr. Cold Miser selections

www.besteventscatering.com
Online Rentals Catalog

Discounts available with purchase of  complete meal packages only.



A beautiful holiday array of  traditional favorites.
Price Per person ........... $2.75

A wonderful assortment of  peppermints, cookies and bars from our holiday collection.
Price per person ........... $3.25

Available for personal delivery with your own personal holiday message.
All gifts are crafted by hand and sprinkled with the “Magic of  Christmas”.

1. Frosty’s Mix (white chocolate coated mixed cereal) $20.52 each jar
 A traditional delight to satisfy your sweet tooth... In a mason jar, gift wrapped with a bow
 and fresh evergreen.

2. Macadamia Nut Almond Brittle $24.10 gift package
 An old fashioned treat with a Hawaiian twist. Wrapped in a holiday package.

3. Holiday Cookie Tray
 $32.75/12” small (4#) $47.25/16” medium (6#) $63.25 /18” large (8#)
 Assorted holiday cookies.

4. “White Christmas” $48.25/small (5#) $82.40 large (10#)
Truly heaven sent... White chocolate macadamia nut cookies dipped in milk chocolate and 
 double dark chocolate cookies dipped in almond bark. All you need to add is a glass 
 of  cold milk!

5. Fruit Basket with Sparkling Non-alcoholic Wine $48.25 gift basket
 An assortment of  fresh apples, oranges, pears, bananas, pineapple, strawberries and 
grapes with a bottle of  sparkling non-alcoholic wine for a refreshing afternoon snack all 
 tucked into a wicker basket with large bow and fresh evergreen.

6. Santa’s Holiday Best Tray $43.80/small $87.50/large
 Beautiful sampling of  holiday baked treats, 4 holiday cookies, 4 gourmet bars, chocolate
 dipped strawberries & 2 holiday candies. Artfully arranged on a disposable tray with a 
 large bow. Perfect with hot apple cider or morning coffee.

7. Double Chocolate Dipped Strawberry Tree $80.25/small $112.00/large
 Don’t just send a gift... Create a sensation with our handmade holiday double dipped 
 strawberry Christmas trees! 12” tall or 18” tall decorated with golden strands and bows
 for a gift that takes your breath away! Small tray serves 35 – 40, large tray serves 50 - 55.

8. Holiday Christmas Vegetable Wreath $41.65/small $83.30/large
Fantastic! That’s what they will all say... Decoratively cut vegetables arranged in a 
 handsome wreath. P rpiece on the hors d’oeuvre buffet...
 Served with ranch, dill, or garlic dip.

9. Turtle Pretzel Rods $36.10/small (18) $66.40/large (40)
 Pretzels rods in a holiday container. Chocolate covered caramel dipped pretzel rods,
 drizzled with milk chocolate dipped in pecans.

10. Pumpkin Praline Cheesecake   $58.55 gift basket

11. Chocolate Lovers... A Kiss From Santa Basket $89.05/small $154.85/large
  It’s almost too good to be true... Mocha tr s, white chocolate macadamia nut cookies 

     dipped in milk chocolate, and three pounds of chocolate fudge... A gift sure to win you
  accolades long after the holidays pass.

12. Christmas Cookie Tin   $35.50/each
The kind of  dessert that grandmas around the world are famous for.

  Delivery rates vary based upon location and quantity being delivered. Call for quote or 
  questions: (608) 755-4123 x 399. Can be shipped in Continental U.S. at additional cost.

BEST EVENTS Scrumptious Holiday Gifts

Holiday Bakery and Heavenly Delights
“as visions of sugar plums danced in their heads...”

Assorted Holiday Cookies

Santa's Holiday cookies and bars

Specialty Treats
Double Dipped Strawberry Trees
Fresh, plump strawberries dipped in dark 
chocolate and drizzled with white chocolate.  
A beautifully decorated Christmas tree with 
cascading golden bows. 
$79.75  (approx. 35-40 guests)
$107.45  (approx. 50-55 guests)

Mrs. Claus’ Cookie & Bar Trays
Traditional treats for festive times featuring an 
assortment of 8 different Christmas cookies, bars 
and peppermints. 
12” Small (approx. 4 lbs.)  $32.75
16” Medium (approx. 6 lobs.)  $54.35
18” Large (approx. 8 lbs.)  $71.85

Mixed Nut Bars...............................$1.30/each
Eggnog Cheesecake...................$3.25/person
Chocolate Truffle Torte................$2.45/each
M&M Cookie Bars....................$1.75/person
Frosty’s Mix......................................$4.25/lbs
White chocolate coated mixed cereals, pretzels,
peanuts and M&M’s
Frosted Pumpkin Bars.................$1.25/each
Gingerbread Bars....................$2.55/ person
with cream cheese frosting
Cranberry Oatmeal Bars...............$1.00/each
Brownie Marshmallow Bars.....$1.30/person
Chocolate Raspberry Bars..............$.95/each
Peppermint Bark............................$15.75/lbs
Eggnog Gooey Butter Bars.....$2.10/person

White Chocolate Cranberry Blondies.....$1.35/each
3-4” Decorated Sugar Cookies...................$.55/each
Peppermint Swirl Cheesecake..............$3.15/person
Tiramisu.......................................................$2.10/each
Apple Cinnamon Bars..................................$.85/each
Chocolate Cream Cheese Brownies...........$.95/each
Strawberry and Cream Magic Bars.......$3.15/person
No Bake Sugar Cookie Bars..................$1.60/person
Paleo, vegan and gluten free
Pumpkin Cheesecake.................................$3.10/piece
Chocolate Mint Mousse Pie......................$3.10/piece
Chocolate Mint Brownies.............................$.85/each
Pecan Pie....................................................$3.10/person
Christmas Assorted Mini Cheese Cakes....$1.10/each
Caramel Pecan Turtle Brownie.....................$.95/each
White Chocolate Peppermint Pretzel Rods $1.55/each
The Grinch Who Stole Christmas Cookies $.75/each



We have delicious Christmas specials to suit everyone’s taste and budget. We can arrange for big and 
small groups at your business or deliver to your home so you can relax and share the holiday cheer with 
co-workers, friends and family.

BEST EVENTS Holiday Breakfast Special

Fill your Holiday with cheer
     ...through food.

WE DELIVER TREATS 
for your friends, 
     family, 
          corporate partners
              or any special occasion! 

You must order a MINIMUM of 5 of each kind of lunch 
or a surcharge of $2.75 per lunch will apply.  

BEST EVENTS Holiday Box Lunch Specials

“BEST EVENTS” Brings you the BEST of the Holiday Season! 

“Merry Berry Breakfast” (based upon 25 guests in attendance)    $6.15 per person
Assorted donut holes, assorted fruit mini danish, assorted chef  choice coffee cake, apple 
and cherry streusel stix, assorted juicesand regular & decaf  coffee with condiments.

Less than 10 10-24 25-100 101-250 251+
$7.07 $6.77 $6.15 $5.97 $5.84

Special Holiday Pricing for Small or Large Groups

Our staff  handles everything...decorations, cocktails, background music, centerpieces and every 
detail you need for the PERFECT CHRISTMAS PARTY.

“Elf ’s Club Sandwich”   $7.95
House roasted turkey sliced thin & piled high crisp 
bacon, leaf  lettuce, tomato on a fresh backed 
sesame kaiser roll.  Served with holiday pasta and 
assorted Christmas cookies (2).

“The Grinch’s Roast Beast Sandwich” 
$8.55 
Thinly sliced roast beef  with cheese and red 
onions. Served with holiday pasta salad and 
assorted Christmas cookies (2).

“Jingle Bella”   $8.95 
Grilled Mushroom Sandwich on sundried tomato 
focaccia roll w/ roasted red pepper hummus, 
grilled zucchini, lettuce and heirloom tomato. 
Served with holiday pasta salad and assorted 
Christmas cookies. 

“All Wrapped Up”   $7.25
Roasted Vegetable Wrap with tomato basil tortilla, 
assorted roasted vegetables, garlic hummus, fresh 
lettuce, tomato and shredded pepperjack cheese 

“The Holiday Ham Hoagie”   $8.95 
Sliced ham, crispy bacon, provolone cheese and 
fresh spring greens, all topped with apple butter 
served on a hearty hoagie.  Served with holiday 
pasta salad and assorted Christmas cookies (2) 

“Santa’s Christmas Turkey Sandwich” 
$8.95 
Roasted turkey sliced thin and piled high with 
lettuce, tomato and herb mayo on a ciabatta roll.  
Served with holiday pasta and assorted Christman 
cookies (2).

“Merry Muffuletta”   $8.95
Classic Muffuletta w/Ham, Salami, Provolone, Olive 
Tapenade, Slice Pepperoncini and Yellow Mustard 
on the side.  Served w/ Holiday Pasta Salad and 
assorted Christmas Cookies

Happy Ham Salad Wrap   $7.50
Classic Ham Salad spread generously on a spinach 
tortilla wrap and topped with shredded swiss cheese, 
chopped black olives, fresh spinach and diced 
tomato.  Served with Holiday Pasta Salad and 
Assorted Christmas Cookies

“Can’t Take It Anymore Turkey Sandwich”
$8.25
Fresh Skin on light and dark Turkey meat, Corn-
bread Stuffing, Cranberry Relish and a sweet potato 
aioli on a Ciabatta Roll.  Served w/ Holiday Pasta 
Salad and assorted Christmas Cookies

“Bling Bling”   $9.95
Brisket Sandwich on Texas toast, glazed in bbq 
sauce, red onion, heirloom tomato, lettuce and garlic 
gorgonzola butter, served with holiday pasta salad 
and assorted Christmas cookies

“Mrs. Claus Chicken Salad Croissant” $8.95 
A delicious blend of  roasted chicken breast with 
celery, toatsed almonds, cranberry & fresh herbs & 
honey mayo dressing on a flaky croissant.  Served 
with holiday pasta and assorted Christmas cookies 



Thank you so much for making our event special and 

the decorations elegant and beautiful, the staff was 
friendly, and we all had a fabulous time. The really was 
a perfect evening, and we appreciate all the work you 
put into making it a success. Best Events has been a 
pleasure to work with — professional and accommo-
dating to everything we asked for. 
Thank you!

See the latest in linens, fabrics, china, glassware, backdrops, centerpieces, and much, much more.

Visit the NEW

  
   

    

  

  

BEST EVENTS

www.besteventscatering.com Fax 608.741.1109Phone 608.755.4123

We’re Good As Gold. ... 
We have countless more testimonials  — not 
to mention stacks of write-ups and awards 
— to prove it. To see a sampling of what our 
customers and peers have to say about us, 
visit www.besteventscatering.com

BEST EVENTS Showroom & Design Center • 2030 Center Avenue • Janesville, Wisconsin
Monday through Friday 8am to 5pm • Saturday 8am to 1pm

first-class all the way last night. The food was delicious,

As Good As Gold
BEST of the Holidays Menu 

608.755.4123
www.besteventscatering.com

BEST EVENTS Catering
Where Excellent Food ...
Is Just The Beginning

The Holiday Season is about giving, 
sharing and making time for your 
loved ones.  BEST Events Catering is 
all about helping you �nd that time 
and making your event one to 
remember.  We can arrange for a 
large company wide meal, or an 
intimate setting in your home.  
Looking to send custom Holiday 
gifts, build a Holiday Buffet, have 
an of�ce party, or decorate your 
home for the upcoming holiday 
season, we do it all.  
Look inside for our Holiday Cookie 
Trays, specialty ‘Jack Frost’ and 
‘Winter Wonderland’ buffet pack-
ages,  ‘Cold Miser’ and ‘Heat Miser’ 
Hors d’oeuvres packages and don’t 
forget our extensive selection of 
rentals and decorations.

BEST Events can handle all of your 
special holiday surprises.  Our 
professional event planners will 
work with you on every detail for an 
amazing holiday. 

2018

Voted #1 Caterer
2012, 2013, 2014, 2015, 2016, 2017 and 2018
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