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Summertime Platters
4” Focaccia Sandwich Pla�er (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 
Le�uce, Sunflower Seeds & Olive Paste (vegan) 

$154.95 per tray of 50 sandwiches
      +$37.50 additional for Thin Sliced Flank Steak option
      +$25.50 additional to include a third sandwich option

Tea Sandwich Pla�er
Triangles of Crustless Sourdough Bread

With Your Choice of (2-3) Options:
Lox with Lemon Herb Bu�er & 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: $92.50 per tray of 50 sandwiches 
THREE OPTIONS: $137.50 per tray of 50 sandwiches

Bite-Sized Stu�ed Potato Pla�er
Li�le Red Potatoes Roasted in Olive Oil, Garlic & Rosemary

Then Stu�ed with Your Choice of the Following:
Basil Pesto & Rico�a, 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 Pla�er
Brie, Gorgonzola, Smoked Gouda, etc. with Grape 

Clusters, Berries, Sliced Pears.  
Served with Crackers & Crostini

12” Tray (serves 25-35 people) $58.50
18” Tray (serves 55-65 people) $99.75

Genoa Salami Pla�er
Sliced Salami & Cheese, Marinated Artichokes, Fresh 
Mozzarella and Olives.  Served with Sliced Bague�e

Serves 35 people.  $105.25

Charcuterie Centerpiece
Fresh & Dried Fruits, Rolled Pistachio & Bleu Cheese Cream 

Grapes, Cherry Tomatoes, Assortment of Cured Meats, 
Variety of So� & Hard Cheese, Almonds, Olives & Pickles, 

Sliced Bague�es, Crackers, Roasted Garlic Hummus, Classic 
Brusche�a and Spinach Dip. $8.95 per person (minimum 50)

Wings Pla�er
Baked Chicken Wings & Drummies in Choice of 2 Sauces 
Served with Celery Sticks, Bleu Cheese & Ranch Dressing 

$50 for 50 wings or $110 for 125

 

B ox  L u n c h e s  I n c l u d e :  f r e s h  f r u i t  
a n d  O n e  C h e f ’ s  C h o i c e s  Sa l a d  &  
D e s s e rt

Chicken & Pesto Pita Pocket Sandwich  
with Shredded Le�uce & Sliced Tomato
$9.95/Box Lunch

Grilled Portabella Mushroom on a 
Sun Dried Tomato Foccacia Bun
with Horseradish Mayo, Leaf Le�uce and 
Tomato 
$10.25/Box Lunch

Bla� Sandwich 
Bacon, Le�uce, Avocado, Turkey & Tomato 
Sandwich with Whole Grain Mustard on 
Cracked Wheat Bread
$10.95/Box Lunch

Chicken Caesar Wrap 
Strips of Grilled Chicken Tossed with 
Romaine Le�uce, Caesar Dressing and 
Parmesan Cheese. Rolled in a Flour Tortilla
$9.95/Box Lunch

Italian Press Sandwich
Ham, Salami, Mozzarella, Tomato and 
Basil Garlic Pesto all on a Ciaba�a Bun.
$10.50/Box Lunch
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 g luten free        vegetar ian       dairy free  GF V DF crowd pleaser
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BBQ Tri-Tip Chopped Salad
Black Beans, Carrots, Cilantro, Corn, Green 
Onions, Tomato, and Romaine with a Ranch 
Dressing
$12.65/Box Lunch

Thai Shrimp Salad
Cucumber, Shrimp with Lemon & Herbs
$12.95/Box Lunch

Southwestern Grilled Steak Salad
Black Beans, Cilantro, Corn, Romaine 
Le�uce, Avocado and Diced Tomato with 
Creamy Cilantro Dressing.
$12.50/Box Lunch 
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Sizzlin’ Sausage Buffet
Grilled Beer Bratwurst & Polish Sausage on a Fresh 

Baked Bun served with Sautéed Onions & Peppers and 
Creamy Potato Salad, Boston Baked Beans and Chips

$10 .25  per person

Summer Slider Buffet

Mini Burgers
Mini Shredded Pork Sliders
Mini Chicken Sandwiches 

An assortment of toppings including: 
 ketchup, mustard, mayo & bbq, relish, le�uce, 

tomato, red onion, pickles, sliced cheese,
 bleu cheese, salsa, guacamole, thai slaw.

Served with two Summer Salads 
and Potato Chips.

Cool Summer Salad Buffet
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

$12 .75  per person

$11 .25  per person

crowd pleaser

A Day at 
The Ball Park

Florabbean BBQ 
on The Beach

Big Texas Buffet

Grilled Hot Dogs & Hamburgers
with appropriate buns 

and condiments
Jumbo So� Pretzels with Mustard

Coleslaw
Watermelon Wedges

Potato Chips
Baked Beans or WI Cheddar Bake

Chocolate Chip Cookie

5 Shrimp Skewers
 with pineapple and a mango salsa

Cuban Pork 
with rum & papaya glaze

Fresh Fennel 
with sweet onion & mandarin salad 

with citrus vinaigre�e

Ginger Stir Fry Vegetables
Sa�ron Rice Blend 

with Caribbean spice & Mandarin oranges

Choice of Key Lime Pie, 
Pina Colada Cake or Coconut Cake

Austin Caesar Salad
with fried tortilla croutons 

& Southwest Caesar dressing

Corn Bread Mu�ns
Loaded Potato Salad

Apple Pie squares
Big Texas Roasted Vegetables

with cilantro bu�er

Herb Marinated Sliced Flank Steak 
with Bunk House BBQ

Guests          

25-99             

100-199         

200-299       

300-499       

 500+                    

$13.65        
$13.45       
$13.35     
$13.10         
$12.95      

Guests          

25-99             

100-199         

200-299       

300-499       

 500+                    

$15.95        
$15.75         
$15.65       
$15.25          
$15.10            

Guests          25-99            100-199        200-299      300-499         500+                    
$17.25         $17.00           $16.85          $16.50        $16.35             

Summer Fresh 
Al Fresco Buffet

Hot Dog Bar
Mango Avocado Corn Salsa with Tortilla Chips 

Mojito Melon Salad 
Heirloom Tomato Caprese Salad 

Herb Roasted Potatoes with Blue Cheese 
Your Choice of 1 Entree: 

Balsamic Glazed Pork Tenderloin 
Grilled Chimichurri Chicken Legs or Thighs 

or Lime & Basil Shorts Ribs (+1.00)

$17.50 per person

Grilled Hot Dogs with a Variety of Toppings: 
Chicago Style, Chili/Cheese, Traditional, 

Coleslaw, Bacon & Jalapenos- Served with Baked 
Mac n’ Cheese, Fresh Fruit Wedges, Potato

 Chips and Buns 

$12 .95  per person *P e r f e ct  f o r  t h at  
s u m m e r  bac k ya r d  B B Q !

T wo  s l i d e r s  p e r  p e r s o n



Bratwurst

Hamburger (1/4 lb.)

Veggie Burger

Hot Dogs

Ultimate Italian Sausage 
with sautéed onions and peppers and marinara sauce

Hot Pulled BBQ Jerk Chicken

Hot Pulled Chicken with Parslied Gravy

Bone-In Grilled Pieces of Chicken 

Sloppy Joes

Buffet Enhancements

Turkey Burger

Polish Sausage

Pulled Pork BBQ

Black Bean Burger

Homemade Chili (mild or spicy) 
add cheese & sour cream (+.50)

Boneless Breast of Chicken (+.50)
(served with one; plain, mango papaya salsa,

 BBQ, lemon pepper, ginger and soy marinade)

Italian Beef with Bread Wedges (+1.00)

Hamburger (1/2 lb) (+1.00)

Shredded Beef BBQ 
with Chipotle BBQ Sauce (+1.00)

hot side dishes
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Salad Selections

-Ranch Style Red Skin 
Potato Salad

-Deviled Egg Potato Salad

-Caramel Apple Salad

-Marinated Veggie Salad 
with Fresh Basil and Garlic

-Fresh Vegetables with Dill 
& Ranch Dips

-Macaroni Salad

-Creamy Coleslaw

-Gramma’s Potato Salad

-Summer Veggies & Penne 
Pasta Salad in Fresh Herb 
Vinaigre�e

-Italian Pasta Salad in 
Creamy or Vinegar & Oil 
Dressing

-Sea Shell Tuna Salad

-Crunchy Asian Slaw

-Large Watermelon Slices

-Summer Tortellini Pasta 
Salad

-Summer Corn & Tomato 
Salad (with Basil & Feta Cheese)

-Fruited Dream Salad with 
Marshmallow & Coconut
 
-Summer Vegetable Slaw

-BLT Pasta Salad

-Seven Layered Ranch Salad

-Seasonal Fresh Fruit Wedges 
or Fresh Fruit Salad (watermel-
on, cantaloupe, honeydew melons, 
grapes, strawberries) (+.25)

-Roma Tomatoes, Fresh 
Mozzarella & Basil Salad with 
Balsamic Vinaigre�e (+.25)

-Broccoli Salad with Bacon 
Bits, Cheddar Cheese, Onion 
and Cauliflower (+.75)

-Greek Salad (chunks of cucum-
ber, tomato, feta cheese, Greek 
olives and shaved onions in herb 
vinaigre�e) (+.95)

-Bow-Tie Shrimp Salad with 
Citrus Dill Vinaigre�e (+1.00)

-Grape & Quinoa Salad (+1.25)
  

-Molasses Bake Beans

-Corn Cobbe�es with Plain 
or Herb Bu�er

-Au Gratin Potatoes

-Scalloped Potatoes

-Baked Sweet Potato with 
Au Gratin Casserole

-Roasted Rosemary Garlic 
Red Potato Skins

-Baked Macaroni & Cheese

-Honey & Cilantro Glazed 
Carrots

-Wisconsin Cheddar 
Potato Bake

-BBQ Green Beans with 
Bacon & Onion

-Pecan Wild Rice Blend

-Broccoli with Lemon 
Bu�er and Toasted 
Almonds

-Roasted Bleu Cheese Red 
Potatoes

-Whipped Sweet Potatoes 
with Brown Sugar

-Seven Bean Bake (+.40)

-Twice Baked Potato with 
your choice of topping 
(bacon, cheddar cheese, sour 
cream, broccoli, whipped or 
infused bu�er) (+1.00)

-Roasted Vegetables with 
Cilantro Bu�er (+1.25)

 g luten free        vegetar ian       dairy free  GF V DF crowd pleaser

12” Relish Tray (assortment of pickles, green and 
black olives and peppers) Serves 35 $23.00

Jumbo So� Pretzel with Mustard (+1.00) 
or with cheese (+1.50)
Potato Chips, Pretzels or Tortilla Chips (+.35)
Le�uce, Tomato, Cheese & Onion (+.75)

Sides

Traditional Entrees
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Mozzarella Brusche�a Grilled Chicken Breast 

Cuban Pork with Rum and Papaya Glaze

Boneless Pork Chop 
with thai honey ginger BBQ

Grilled Bone in Pork Chop 
with balsamic and rosemary glaze

Garlic Ranch Chicken Thighs

Shrimp Boil Kabob (2 per person)
shrimp, androlla sausage, corn cobbets and potatoes
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Gourmet Entree Items

Grilled Parmesan Crusted Tilapia

Apple Glazed Pork Chops

Veggie or Sausage Grilled Stu�ed Peppers

Citrus Herb Sliced Turkey Breast

Guests          25-99             100-199          200-299       300-499        500+                    

$16.75           $16.50          $16.40          $16.25          $15.95             

s u m m e r  s u n s h i n e  p i c n i c
Includes  choice  of  3  sa lads ,  2  hot  s ide  dishes ,  2  t radi t ional  entrees  

2  specia l  gourmet  entrees  & 5  topping condiment  bar f ree  of  charge!

t r a d i t i o n a l  p i c n i c  
Includes choice of 2 salads, 1 hot dish, 2 traditional 
entrees & 5 topping condiment bar free of charge!

Guests          25-99             100-199          200-299       300-499        500+                    
$11.45           $11.30           $11.15            $10.95          $10.75             

g o u r m e t  p i c n i c
Includes choice of 3 salads, 2 hot side dishes, 2 traditional entrees, 
1 special gourmet entree & 5 topping condiment bar free of charge!

Guests          25-99             100-199          200-299       300-499        500+                    
$14.95          $14.75           $14.65           $14.40          $14.15             

A D D  O N  TO  
A N Y  P I C N I C !

Extra Salad (+.75)
 

Extra Hot Dish (+.95)
 

Extra Traditional 
Entree (+1.50)

 
Extra Gourmet 
Entree (+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 o� adult price, under 5 years old-free of charge!

Grilled Salmon with Summer Succotash (+1.25)

Grilled Sirloin, Porterhouse, Rib-Eye, Tenderloin or 
New York Strip (market price)

Bu�alo Burger 
with sautéed chilies & onion on a Kaiser roll (+2.50)

Grilled Rib-Eye Steak Sandwich 
with mushrooms, bacon & onion (+2.00)

Grilled Stu�ed Portobello Mushroom 
with diced vegetables and cheese (+1.50)

 
Santé Fe Chicken & Sausage 
with tomato cilantro salsa (+1.50)

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

Herb Marinated Sliced Flank Steak (+1.50)

BBQ Back Ribs with Smokey Hickory BBQ (+2.00)
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* 5  to p p i n g  c o n d i m e n ts  i n c l u d e :  K e tc h u p ,  M u sta r d ,  M ayo ,  P i c k l e  r e l i s h  &  o n i o n s
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crowd pleaser

Build Your Own:
Arrives complete with serving equipment

Sliced Angel Food Cake, Fresh Sliced Strawberry 
Topping, Chocolate Sauce, Whipped Cream

Strawberry Shortcake Bar

Dessert Add-Ons
Strawberry Lemonade Bars

 Raspberry Lemon Bars
Strawberry Custard Tart 

Apple or Cherry Pie Squares
Chocolate Chip Cookie Bar

Chocolate Cream Cheese Mousse Torte (+.50) (1 per person)
Assorted Mini Desserts Including:

Mini Cheesecakes, Mini Fruit Tarts, Eclairs 
and Crème Pu�s (+1.25)

Guests        25-99          100-199       200-299     300-499      500+

       $2.25           $2.20          $2.10          $2.00          $1.95

Gourmet Dessert Selections
Snickers Pie
Key Lime Pie
S’mores Bites

County Fair Cream Pu�s
Banana Split Brownie Bar

Lemon Cream Torte with Raspberry Drizzle
Lemon Cheesecake Squares with Blueberry Topping

Fresh Strawberry Pie with Whipped Cream (+.50)
4 oz. Mason Jar Desserts Trifles (+1.50)

 Guests        25-99          100-199       200-299     300-499     500+

       $3.95           $3.85          $3.70          $3.50          $3.25

Arrives complete with skewers and flame bar
Includes: Original Hersheys Chocolate Bars

 Cookies N Cream Hersheys Bar
Cinnamon Graham, Chocolate and Regular Graham Crackers

Regular Marshamallows, Strawberry Marshmallows

S’mores Bar:

$7.25  per person

Assortment of Chocolate Chip, Ranger, Sugar and 
Peanut Bu�er Cookies. $1.25 (2 per person)

Assorted Cookies (2 kinds) and Bars (3 kinds) Chef’s 
Choice. $1.45 (2 per person)

Summer Cupcakes with White or Chocolate Whipped
 or Bu�ercream Frosting and Sprinkles

$1.00 (1 per person)

Macadamia Nut Cookies
$2.45 (2 per person)

Chocolate Dipped Strawberries
 $22.25 per dozen (May-Sept)

Royal Cupcake filled with Strawberry, Lemon, 
Raspberry or Blueberry Cream

$1.65 (1 per person)

Assortment of Bars & Brownies
$1.95 (2 per person)

Chocolate Covered Pineapple Lollipops
Plain $20.50 per dozen

Coconut Dipped or Nut Dipped $26.50 per dozen

Treats

$6.95 per person

Special Beverage Options
Pineapple Lemonade Punch...................................$14.50/gallon

Plain Iced Tea or Lemonade…...............................$12.50/gallon

Strawberry Lemonade...............................................$15.50/gallon

Iced Assorted Canned Soda............................................$1.25/can

Bo�led water......................................................................$1.85/each

Regular & Decaf co�ee..............................................$12.50/gallon

Milk (white & chocolate) by the carton......................$.75/each

Raspberry Iced Tea per gallon…...........................................$15.50

Fresh Fruit Punch per gallon................................................$13.50

Sparkling Citrus Punch...........................................................$15.50

12 oz. Gray’s Gourmet Soda..........................................$1.95/each



W e  r e n t  
p i c n i c  

&  fa r m  
ta b l e s !

Do n ’ t
 F o r g e t  

yo u r  T e n t ,  
Ta b l e s  

a n d  
C h a i r s !

See our Entire Rental 
Catalog Online!

www.besteventscatering.com

Carnival Approved

Fire up The Grill

Antique Popcorn Machine (red with wheels).......$95.00

12 oz. Popcorn Seed Kit (6-8 servings)..............$2.50/bag

White Popcorn Bags...................................................$.8/each

Snow Cone Machine......................................................$45.00

Cones (sleeve of 200)......................................................$10.45

Quart of Snow Cone Syrup- Blue Raspberry, Grape, 

Cherry, Orange, Lime (20 servings)................$15.75/each

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.

Build Your Own
Walking Taco

Individual Bags of Fritos and Tortilla Chips, 
Seasoned Ground Beef, Shredded Le�uce, 

Shredded Cheese, Diced Tomato, Diced Onion, 
Black Olives, Jalapeno, Sour Cream, Salsa

$7.95 per person

If full-service sta� is to remain on site during your function, add an additional 22% service charge. Any item requiring a return trip for pick-up will be 
assessed a pick-up fee. Any order placed with less than a 24-hour notice will be charged a $10.00 or 10% surcharge (whichever is greater). All menu prices do 
not include Wisconsin state tax (5.5%) or service charge (22%) (Where applicable). Prices above are for “A la Carte” purchases or as additions to other menus.
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See the latest in linens, fabrics, china, glassware, backdrops, 
centerpieces and much, much more

2030 CENTER AVE.  JANESVILLE,  WI

MONDAY -  FRIDAY 8AM-5PM |   SATURDAY 9AM-1PM

WWW.BESTEVENTSCATERING.COM  |   608-755-4123

locat e d  i n  j a n e s v i l l e

Visit The Best EventsShowroom!

For 33 years Best Events has provided the 
Stateline Area with exceptional meals and high 
levels of service. We value originality and creativ-
ity and we want to make sure that your event is 
unforge�able. It is not uncommon for the Best Events 
kitchen to cater nearly 2,200 meals on any given Satur-
day, but that number does not shock our kitchen sta�. Best 
Events has catered to large parties, intimate small dinners, business lunches, 
United States presidents, politicians, celebrities, and anything in between. Our 
menus are versatile and suited for every taste which is one of the many reasons 
Best Events Catering has been voted the #1 Caterer in the Janesville Gaze�e’s
People’s Choice Awards 5 years in a row!

It All Began In 1986

HAVING A THEMED EVENT? 

We do i t  a l l . . .
Wisconsin,  Tropical ,  Octoberfest ,  
Around the World ,  Greek,  Fiesta ,  

Ita l ian,  I r ish ,  Asian,  Brunch,  
Southern BBQ

. . . just  to  name a  few!

ASK ABOUT OUR
CUSTOM BUFFETS!

LET US CREATE A CUSTOM BUFFET.
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