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Starter Salads



STARTER SALADS

GARDEN SALAD

Mixed Greens, Cucumber, Tomato and Signature Dressing

CAESAR SALAD

Romaine Lettuce tossed with Caesar Dressing, Parmesan Cheese and Croutons

*Add This Special Touch to Your Plated Dinner Entree for an Additional Charge

SPINACH SALAD WITH HOT BACON DRESSING
Spinach Tossed with Bacon, Hard Boiled Eggs and Hot Bacon Dressing
*Add This Special Touch to Your Plated Dinner Entrée for an Additional Charge
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Plated Dinne|f- Entrees



PLATED DINNER ENTREES

Plated Entrées include Garden Salad with Signature Dressing, One Entrée, Choice of Two Sides,
Dinner Rolls with Butter, Freshly Brewed Regular and Decaffeinated Coffee and Tea

BEEF

VEGETARIAN

PETIT SIRLOIN OF BEEF
Marinated in Fresh Garlic and Olive Oil Grilled to Perfection

ROAST ROUND OF BEEF

Served with Bordelaise Sauce

POULTRY

CHICKEN ALA PROVENCAL

Rosemary Chicken Breast in a Creamy Cognac Sauce

ITALIAN CHICKEN BREAST
Baked Chicken Breast Marinated with a Roasted Red
Pepper Puree seasoned with Basil and Oregano

CHAMPAGNE CHICKEN
Sautéed Chicken Breast Topped with Tarragon and
Champagne Sauce

CHICKEN BREAST FLORENTINE
Crispy Sautéed Chicken Breast Topped with a
Creamy Spinach Mix and Mozzarella

ORZO RISOTTO
Vegetable Orzo Risotto with Alfredo Sauce and
Parmesan Cheese

VEGETABLE NAPOLEON
Vegan Napoleon with Portabella Mushroom, Eggplant,
Peppers, Zucchini and Yellow Squash

CHOICE OF SIDES

Roasted Garlic Whipped Potatoes
Oven Roasted Rosemary Potatoes
Garlic Roasted Fingerling Potatoes
Wild Rice Pilaf

Vegetable Couscous

Grilled Asparagus

Sautéed Spinach with Garlic
French Green Beans

Sautéed Summer Squash

Steamed Broccoli Rabe

Glazed Baby Carrots

PORK

DESSERTS

PORK TENDERLOIN WITH DIJON MUSTARD SAUCE
Pork Tenderloin with a Cream Sauce Enhanced with Dijon
Mustard, Garlic and Black Pepper

SEAFOOD

SHRIMP SCAMPI
Shrimp Sautéed in Olive Oil with Garlic, Oregano and
Fresh Grated Lemon Zest

BROILED SALMON WITH DILL BUTTER
Broiled Salmon Fillet Served with Dill Butter

ALMOND COCONUT TILAPIA WITH SALSA
Baked Tilapia Fillet Crusted with Coconut, Almonds,
and Cuban Seasoning

VEAL

VEAL MARSALA

Breaded Veal Steak with a Classic Brown Sauce
Enhanced with Marsala Wine and Mushrooms

TRUFFLES

Three Truffles Presented in a Martini Glass Drizzled
with Chocolate

TIRAMISU
Savoiardi Dipped in Espresso Layered with Mascarpone
Dusted with Cocoa

CHOCOLATE MOUSSE

Decadent Chocolate Mousse Presented in a Wine Glass
LAYER CAKE
CUPCAKE
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TRAYS & DISPLAYS

Displays per Person Require a Minimum of 50 Guests

WISCONSIN CHEESE TRAY

Provolone, Cheddar and Pepper Jack Cheese Served with an Assortment of Crackers

WISCONSIN CHEESE AND SAUSAGE TRAY

Provolone, Cheddar and Pepper Jack Cheese with Summer Sausage Served with an Assortment of Crackers

VEGETABLE TRAY WITH DIP
Fresh Vegetables Served with Homemade Ranch Dip

SEASONAL SLICED FRESH FRUIT

An Assortment of Sliced Seasonal Fresh Fruit

CARVING STATION
A Chef is required for Carving Station

Oven Roasted Turkey Breast, Roast Round of Beef or Glazed Pork Loin Accompanied by Whole Grain

Mustard Mayonnaise, Horseradish Cream Spread and Roasted Garlic Aioli Served with Artisan Dinner Rolls

DECADENT CHOCOLATE FOUNTAIN

Chocolate Fountain requires a minimum of 25 guests

Creamy Fountain of Chocolate with a Variety of Fruit and Bakery for Dipping
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SUSHI

CALIFORNIA ROLLS

84 Pieces of California Rolls

SUSHI PLATTER
84 Assorted Pieces of Spicy Salmon, Tuna, Philly, Crab Salad and Cucumber Rolls

NIGIRI AND MAKI TRAY
72 Assorted Pieces of Tuna, Salmon and Shrimp Nigiri and California, Spicy Salmon, Shrimp and Crab Salad Maki

SUSHI ACTION STATION

A Sushi Chef is required for a Sushi Action Station
Fresh Rolled Sushi Prepared to Order at Your Event by a Sushi Chef
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SWEET & SALTY

BY THE DOZEN

Gourmet Cookies
Mini Fruit Tarts
Mini Cream Puffs
Mini Eclairs
Signature BAC Cookies
Rice Krispie Treats
Gourmet Bars (Minimum of Two Dozen per Variety)
Chocolate Chip, Lemon, Pecan, Magic, Brownies, Raspberry Princess, Apricot Almond Dream or Apple Almond

SHEET CAKES

Frosted Cake
Decorated Cake
Layered Frosted Cake

BY THE POUND

Homemade Potato Chips
Ranch, Sea Salt and Vinegar or Parmesan and Peppercorn

Tortilla Chips and Salsa

Cajun Crunch

Gardettos

Pretzel Rods

Cheddar Cheese Guppies

Mixed Nuts

Dry Roasted Peanuts

Mini Candy Bars

Chocolate Covered Pretzels

Yogurt Covered Pretzels

SNACK BREAKS

HEALTHY HEART
An Assortment of Nutri-Grain Bars, Flavored Waters and Whole Fruit

CHOCOLATE, CHOCOLATE

Chocolate Chip Cookies and Brownies, Chocolate Dipped Strawberries and Hot Chocolate

BALLPARK

Popcorn, Super Pretzels, Nachos and Cheese, Dry Roasted Peanuts and an Assortment of Beverages and Water 31
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BREAKFAST

Parkside Wake Up....
Rise & Shine

A LA CARTE

By the Dozen
Bagels....

Donuts
Donut Holes
Scones............
Scone Bites
Croissants ..

Mini Muffins
Each

Fruit & Nut Breads........cccceueeee.
Coffee Cake..........

Granola Bars....

Clif Bars

BEVERAGE SERVICE
By the Gallon

Fresh Brewed Regular and Decaffeinated Coffee.........ccocovvuiiniiniincincincinne. $14.50
Hot Tea .

Hot Chocolate ..... $17.95
Fresh Brewed Iced Tea $11.95
Orange Juice ........ $13.95

Apple Juice.... $12.95
Pineapple Juice. $12.95
Lemonade...... .

Peach Punch
Non-Alcoholic Sangria with Seasonal Fresh Fruits

By the Bottle
Bottled 20 oz. Soda

Canned 12 oz. Soda
Bottled 20 oz. Water
Bottled Lipton Iced Teas..
Bottled Dole Juices

GRAB AND GO BOX LUNCHES

DEli BOXES ...ovvevveieie ettt sttt

Deli Trays
Serves 12
Serves 48

Bistro Boxes

PLATED SANDWICHES & SALADS

Plated Sandwiches
Garden Wrap
Grilled Chicken Breast with Arugula.
Triple Decker Cobb Club ..............

Parmesan Chicken

Plated Salads

Grilled Chicken Caesar-...
Fresh Greens and Sliced Fruit
Greek Salad

PLATED LUNCHEON ENTREES

Beef
Roast Round of Beef..........corvuiueiuriiiicisieeiese s Market Price

Poultry

ASIAGO CRICKEN ..ottt e $9.00
Pork

Pepper Crusted Pork Loin with Chili SQUCE ......cccovvviieiieiii e $9.00

Vegetarian
OFZO RISOMO ... $8.50

BUFFETS
Soup & Salad
Fajita Bar....
Corner Deli.
Tour of Italy
Backyard BBQ
One Meat
Two Meats..

BUILD YOUR OWN BUFFET

One Entree
Two Entrees
TREEE ENIIEES....ovvvveveecveee e $22.95

HOT HORS D’OEUVRES

Sausage Stuffed Mushroom Caps
Spinach and Cheese Stuffed Mushroom Caps...
Chicken Pot Stickers
Mini Meatballs .....
Mini Egg Rolls
Spring Rolls
Coconut Chicken
Coconut Shrimp .......ccc.....
Honey Ginger Chicken Satay
Spanakopita

COLD HORS D’OEUVRES
Fruit Skewers
Belgian Endive with Herbed Goat Cheese .
Tortellini Skewers
Lettuce Wraps
Vegetable
Chicken
Goat Cheese and Wild Mushroom Crostini
Brushetta
Pita Crisps with Hummus an
Silver Dollar Sandwiches
Shrimp Cocktail




STARTER SALADS
Garden Salad
Caesar Salad....
Spinach Salad wi

PLATED DINNER ENTREES

Beef
Petit Sirloin of Beef
Roast Round of Beef

Poultry

Chicken ala Provencal
Italian Chicken Breast.
Champagne Chicken......

Market Price
Market Price

Chicken Breast FIOreNtine ...........cc.rvvueverierrioiisieecesisesiesisesssssssesssessseens $17.50
Pork

Pork Tenderloin with Dijon Mustard SQUCE .........coveierieiiricirre e $19.50
Seafood

Shrimp Scampi
Broiled Salmon with Dill Butter...
Almond Coconut Tilapia with Salsa
Veal

VAl MArSAIQ ...
Vegetarian

Orzo Risotto
Vegetable Napoleon
Desserts

Truffles

Tiramisu..............

Chocolate Mousse ... $3.95
Layer Cake........ $3.50
Cupcake $3.50

PLATED DINNER ENTREES
Wisconsin Cheese Tray

Serves 12
Serves 48 ..

Serves 48 ..
Per Person
Vegetable Tray with Dip
Serves 12
Serves 48 ..
Per Person
Seasonal Sliced Fresh Fruit
Serves 12 ..
Serves 48 ......
Carving Station
Decadent Chocolate Fountain ...

SUSHI

California Rolls $125.00
Sushi Platter........... .. $145.00
Nigiri and Maki Tray .. .. $198.00

SUShi ACHON SEAHON ...t s Morket Price

SWEET & SALTY
By the Dozen

Gourmet Cookies
Mini Cream Puffs .
Mini Eclairs...............

Signature BAC Cookies
Rice Krispie Treats
Gourmet Bars
Sheet Cakes
Frosted Cake

By the Pound
Homemade Potato Chips

Tortilla Chips and Salsa...
Cajun Crunch
Gardettos .......
Pretzel Rods....
Cheddar Cheese Guppies ..
Mixed Nuts
Dry Roasted Peanuts
Mini Candy Bars ..............
Chocolate Covered Pretzels
Yogurt Covered Pretzels
Snack Breaks
Healthy Heart
Chocolate, Chocolate...
Ballpark .....

$7.95/person
$8.95/person
.. $11.95/person

To place an order, call the Catering Office at 262-595-2346. You may
also visit our website at www.uwpdining.com or email at catering@uwp.edu.








