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Breakfast Buffets

Continental Breakfast

Assortment of pastries including Danish, medbnes and croissants
Presems and gst butter
Chilled orangepple and cranberry juice
Freshly bmed regular and decaffeinated coffee
Selection ofalo” teas with hoyend lemon
Hot chocolate

$9.95 per guest

With seasonal fresh fruit
Additional $2.00 per guest

Breakfast Buffet
(Minimum of 25 guests)

Seasonal fresh fruit
Assortment of pastries including Danish, megbnas and croissants
Presems and gst butter
Assortment obgurt with granola
Hot oatmeal with lva sugar and raisins
Scrambled eggs with cheddar cheese
Roasted breakfast potatoes
Smoked bacon or breakfast sausage
Chilled orangepple and cranberry juice
Freshly bred regular and decaffeinated coffee
Selection ofalo teas
Hot chocolate

$15.95 per guest

Fitness Continental Breakfast

Seasonal fresh fruit

Sliced assorted meat and chegesectualing smoked tyrkeam, cheddar and Swiss chees
Sliced tomatoes

Celery sticks with peanut butter
Hard-boiled eggs
Bottled ater
Freshly bred regular and decaffeinated coffee
Selection ofalo teas with hognand lemon

$16.95 per guest
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Concourse Buffet
(25-D0 guests)

Seasonal fresh fruit
Assortment of pastries including Danish, megbnas and croissants
Assortment obgurt with granola
Hot oatmeal with bva sugar and raisins
Smoked bacon or breakfast sausage
Cinnamon andamilla bean French toast with mynpip s
Traditional eggs Benedict
Chilled orangepple and cranberry juice
Freshly bmed regular and decaffeinated coffee
Selection ofalo teas
Hot Chocolate
Presems and g®t butter

$17.95 per guest

Chef attended omelet station:
Fresh eggs or Eggbeaters™ and diced ham, gulf shrimp, sliced mushrooms
green bell peppemsnatoe®nionscheddar cheese and salsa
Additional $5.95 per guest

Brunch Buffet
(25-D0 guests)

Seasonal fresh fruit
Cinnamon roljgpecan sticky buns and assorted scones
Smoked salmon digphath traditional condiments
Fresh bagels and cream cheese
Choice of maple cured bacon or breakfast sausage
Crab cake eggs Benedict with dill hollandaise
Choice of blueberry pancakes OR cinnamon French toast withpmaple s
Roasted chicken tossed with penne pasta in a pesto cream sauce
Oven-roasted rosemary potatoes
Grilled top sirloin medallions with merlot jus
Asparagus with lemoyntle aioli

Chef attended omelet station:
Fresh eggs or Eggbeaters and
diced ham, gulf shrimp, sliced mushrg@®s bell peppers
tomatoenionscheddar cheese and salsa

_ Dessert station:
Chocolate Zclgitsmon popgseed shortbread, cream mifisfruit tarts and
assorted Bundt cakes

Chilled orang@pple and cranberry juice
Freshly bred regular and decaffeinated coffee
Selection ofalo teas
Hot Chocolate

$25.95 per guest



Plated Breakfast

All beakdst entrZes include choireyefaenberry juice
freshly bred egular and decaffeinatedsedéieten aizd teas and
an assortment eékist pastries and mufpns

Health Conscious
Sliced fruit plate with@gurt granola parfait
$11.95 per guest

Classic Breakfast

Scrambled eggs with roasted breakfast potatoes
Choice of smoked bacon or breakfast sausage
Fresh sliced fruit and wioarry garnish

$12.95 per guest

Crepes
(Maximun0DQ guests)

Smoked ham and Gruyere Plled crepes
Pnished with tarragon bZchamel sauce
Fresh sliced fruit and wfbarry garnish

$13.95 per guest

Traditional Eggs Benedict
(Maximun0@ guests)

Two poached eggs and ham on a toasted English mufbn
Pnished with lemon hollandaise
Fresh sliced fruit and wioarry garnish

$14.95 per guest



Afternoon Specialty Breaks

Ball Park

Fresh popped popcorn and caramel popcorn
Hot jumbo soft pretgz with whole grain and Dijon mustard
Assortment of soft drinks and botéeelrw

$7.95 per guest

Build Your Own Sundaes

Chocolate Shoppe&inilla and chocolate ice cream
Caramel & chocolate sauce
Whipped cream, siteerriescherrieOreos”, chocolate chips
and chopped peanuts
Root beer Roats

$7.95 per guest

Did Someone Say Salsa?

Fresh tomato salsa, guacabiatk bean and queso dip
Stone ground tortilla chips
Assortment of soft drinks and botteelrw

$7.95 per guest

Happy Hour
(1 hour limit)
Buffalo wings
Green chili and pepper jack cheese quesadillas
Assortment of soft drinks and botteelrw

$7.95 per guest

Assortment of domestic beers and house wines
Billed upon consumption

Healthy Break

Pi—a colada and stteerry-banana smoothies
Grilled fruit skeers
Granola bars
Bottled ater

$7.95 per guest

Gourmet Coffee Break

Lemon pound cake with berries and whipped cream
Scones and chocolate-dipped biscotti
Ground cinnamon, whipped cream ard si@colate
Flavored Monin™ srupsinduding Irish aream, hazdnut, venillaand raspbarry
Specialty ®steners
Freshly bmed Starbucks™ coffee

$9.95 per guest



Dry Snacks

Assortment of protein and granola bars

Tri-color tortilla chips with salsa
Add guacamolean additional $0.95 per guest

Chipotle hummus with bagel chips

Shelled med nuts

Beverages

Asorted soft drinks
Bottled weter
Lemonadeand iosd tea
Asorted Sobe” fruit juices

Freshly brened regular and decaffeinated coffee
Served with saegteners creamersand honey

Hot chocolate

Sdettion of Tazo tess
Served with honey and lemon

Orangg aranberry, gople grapefruit, and V-87 juice

Freshly brened Starbucksregular and decaffenated coffee

$2.25 each

$2.95 per guest

$3.95 per guest

$22.95 per pound

$2.50 esch

$2.95 each

$3.25 each

$4.50 esch

$26.95 pa gdllon

$26.95 pa gdlon

$26.95 pe gdlon

$29.95 pa gdlon

$33.95 par gdlon
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Baked Goods & Specialty Items

Wholegoples orangesandbananas $1.95 per piece

Butter pecan kringepagry $18.95 exth

Coffeecakewith egresso gaze $18.95 ech

Asorted fresh baked jumbo cookies $19.95 per dozen

Mint chocolate broanies $19.95 per dozen

Asorted peddty becds
with whipped butter and cream cheese $22.95 per dozen

Warmjumbowholegrain soft pretzds

Searved with Dijon mugtard $22.95 pe dozen
Asorted fruit-Plled Danish $24.95 per dozen
Assorted fruit-Blled strudds $24.95 per dozen
Assorted mufbns $24.95 per dozen
Fruit turnovers $24.95 per dozen
Glazed dnnamon ralls $24.95 per dozen

Pecan icky buns $25.95 per dozen

Sliced seasondl fruit
Smdl tray: $80.00
Mediumtray: $160.00
Largetray: $320.00

Vegetablerdishtray

Carots odery, cherry tometoes zucchini, cucumbers
uash, broccoli and cauliRoner.

Served with dill dip.
Smdl tray: $90.00
Mediumtray: $180.00
Largetray: $340.00
Imported and domestic cheesetray

Brig Spanish blue goat cheess Boursn™, sagederby;
Havarti, cheddar, caranay and smoked cheddar.
Served with whole grapes barriesand tablewefers

Smdl tray: $100.00
Mediumtray: $200.00
Largetray: $400.00

Smdl tray Dgpproximately 25 sarvings
Medium tray D gpproximetdy 50 servings
Largetray Dgpproximatdy 100 servings



Luncheon Buffets

All luncheon buffetssard withdshly bred iced teegular
and decaffeinated coffee and a sedectimasf T

(Minimum oD5uests unless otherwise noted)

Capitol Deli Buffet

(Minimum of 25 guests)

Chefsoup du jour
Macaroni and feta salad
Organic beld greens with balsamic vinaigrette wmdustaue dressing
Oven-roasted turkanaple cured ham, marinated grilled chicken breast
Roastedegetables
Assortment of cheddawiss and Brie cheese
Leaf lettugesliced tomato, red onions and dill pickles
Assortment of deli breads wifonmaise and Dijon mustard
Assorted bakery fresh rolls with butter
Lemon berry tart
Chocolate mousse

$19.95 per guest

Soup and Salad Buffet

Grilled chicken soup
Tomato Florentine soup
Moroccan couscous salad
Black bean and gulf shrimp salad with cilantro
Tuscan bean salad with chicken and feta
Antipasto salad with fusilli pasta
Specialty breads

Salad bar featuring organic Peld gceepped romaimeisp batspinach,
sliced mushrooneherry tomatgesicumberbroccoli and caulf&w Rorets
shredded cheed®opped egg aathwts Sered with ranch, balsamic vinaigrette
blue cheese and eldxessing

Pecan tart
Cappuccino cheesecake

$19.95 per guest
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Dayton Street Buffet

Garden greens with balsamic vinaigrette anchbstaed dressing
Black bean and pepper salad with lime-cilantro vinaigrette
Oven-roasted salmon with whole grain mustard sauce
Grilled herb marinated breast of chicken with cacor@bns and mushrooms
Steamed seasormgetables
Rosemary roasted potatoes
Berry tart
Key lime pie

$21.95 per guest




Executive Deli Buffet
(For 5-25 guests)

ChefSsoup du jour
Apple and pecan chicken salad on a croissant
Balsamic grille@getables on focaccia bread
Hong ham and Swiss cheese with kalaneaspr@ad on ciabatta bread
Peppered roast beef witligbvae and horseradislyanaaise on an onion roll
Spinach salad with red onion and feta cheese
Roasted pepper and pad&ad with jalape—os
Potato salad with Creole mustard
Chocolate Zclair
New Yrk cheesecake

$21.95 per guest

[talian Buffet

Caesar salad with garlic croutonsaameéd$an cheese
Fresh moazella and tomatoes with balsamic and basil
Grilled egetable antipasto platter with cured meats and imported cheeses
Roasted pepper and pasta salad with roasted tomato vinaigrette
Pesto crusted chicken breast with artitdroke and oés
Tri-colored cheese tortellini and penne pasthve#inBolognese and Romano cream sauces
Grilled Italian sausages with peppers and onions
Crisp garlic bread
Mascarpone Plled cannolis
Tiramisu

$22.95 per guest

Southwestern Buffet

Cabbage slavith smoked jalape—o
Grilled steak fajitas with a hint of lime
Grilled chicken fajitas with sautZed onions and peppers
Green chili and cheese quesadilla
Chipotle black beans
Tomato and cumin rice
Shredded lettyacticed tomatqgegeen onions
sliced black olig shredded cheddar cheese
Sour cream and salsa
Warm RRour tortillas
Tri-color tortilla chips
Xangos
Lime cream pie

$22.95 per guest



Wisconsin Buffet

Garden greens salad with assorted dressings
Wild rice and roasted corn salad
Cole sk with poppseed dressing
Wisconsin cheese and sausgage tra
Herb-crustedalge with lemon butter sauce
Beer brats with sauerkraut and bakery fresh buns
Potato hash with scallions
Zucchini with tomato angrtie
Rhubarb cobbler wigmiia cream

$22.95 per guest

Concourse Luncheon Buffet

Choice of garden greens salad with assorted dressings or
Caesar salad with homemade garlic croutcersresafcheese
Penne pasta with artichokes and getiethbles with citrugntle vinaigrette
Dill cucumber salad with white balsamic vinaigrette
Seared salmon with lemon-tarragon sauce
Herb marinated chicken breast with tomato, pine nuts and basil pesto

Charbroiled sliced steak with roasted portobello mushrooms

Steamed seasormgjetables

Yukon mashed potatoes

Chocolate fudge cake
Apple tart

$25.95 per guest



Plated Sandwiches

All ssndwichesindudeachdce d pannepagtawith fetlaand
kadaretadivesa aurry paato sdad and dark chodatear

s0nd mousefar dessat.

EntrZe Plated Salads

All salads inclda& choodatear
sesd noussefar dessat.

(Minimum of 12 items per selection, maximum of 2 entrZe cho

(Minimum of 12 items per selection; maximum of 2 entrZe choices)

Balsamic grilledegetables
With muffuletta spread on an onion challah roll

$15.95 per guest

Croissant sandwich

Sliced turkebreast with dill kati cheeseed onion,

tomato and lettuce sehon a croissant with
Dijon mgonnaise

$15.95 per guest

Sandwich ofgur choice

Honeg baked ham, sliced tyderoast beef with
cheddar or Swiss cheese and tomato, lettuce and $15 95 per guest
red onion sexd on a baguette

$15.95 per guest

Smoked ham
With roasted peppemugula, Gruyere and
basil mgnnaise on focaccia bread

$15.95 per guest
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Grilled chicken Caesar salad
With croutons andufmesan cheese

$13.95 per guest

Cobb salad

Sliced turkebreast, sliced ham, crumbled blue cheese
bacon, chopped egg and diced tomatoes on iceberg
lettuce topped with blue cheese dressing

$14.95 per guest

Chilled pesto chicken skers
With roastedegetable ratatouille salad

Grilled Salmon Salad
Chilled ginger-sesame soba noodlesianc i

$15.95 per guest

Two Course Lunch Selections

Includes your choice of one soup or starter

Soups
Roasted chicken minestrone with orz
Black bean with tomato-crab salsa
Portobello mushroom with cognac cream
Roasted corn atater
Chilled melon soup with Midori” liqueur

Starters

Mixed organic greens with cucunsuges cherry
tomatoes and balsamic vinaigrette and
hong mustard dressing

Caesar salad with hearts of roncamgons and
Parmesan cheese

Fresh spinach, crumbled feta cheese and pine nuts
with whole grain mustard vinaigrette

Chopped salad with romébtidion cheesaiced ham,
tomato, boiled egg shredded carrots and bacon witt
Roquefort dressing
(Additional $1.00 per guest)

Butterleaf lettuce with goat cheeseabmdsv
with tarragon-lemon vinaigrette
(Additional $1.00 per guest)

Organic beld greens with dried cheurdaner
seedged Rame grapessted almonds with roasted
shallot vinaigrette
(Additional $1.00 per guest)

Seasonal fresh fruit plate with orangg yogoet
(Additional $1.00 per guest)



Lunch EntrZe Selections

All lunch entrZessead withdshly bred iced teagular and decaffeinatedecoffeetion atd teas
and assorted bakesi ftinnaxlls and butter

No multiple entrZe selectignsds unded 2

Grilled polenta Roasted airline breast of chicken

With sautZed garlic spinach, marinated tomatoes With jewel ricegrilled corn relish, chipotle cream and
portobello mushrogmad peppers and balsamic  cilantro pesto

reduction $16.95 per guest

14.95 per guest
$ perg Roasted pork loin

Breast of chicken Maple cured pork loin on masheset potatoes
Herb marinated breast of chicken, mastued Y mustard molasspsar andanilla bean chugne
potatogswild gster mushroom and roasted garlic  $16.95 per guest
demi glacZ _
$15.95 per guest Stuffed breast of chicken

_ o With mushroom-basil, whipped garlic potatoes
Chicken linguini tomato and goat cheese bisque
With shiitake mushrooms as@dg@o cream $16.95 per guest

15.95 per guest
$ per gu Herb-crusted alleye

Grilled vegetable and spinaclvicd Quinoa with roasted eggplant and tomatoes
With caramek oniongoasted zucchini, pine nuts $17.95 per guest
and lemon cream

$15.95 per guest Marinated sirloin steak

_ Charbroiled sirloin steak seasoned with herbes de
Filet of salmon Proence and sed/with blue cheese mashed potato
Hong and tamarind lacquered salmon with kamut and caramedid onion au jus
wheat and pineapple clyutne $18.95 per guest

$16.95 per guest

Desserts
$3.50 per guest

Chocolate bread pudding and carednedinanas New Yrk cheesecake with Door County cherry sau
Lemon and raspberry tart with an orangie glaz ~~ Chocolate decadence cake with raspberry couli
Apple blueberry cobbler vathilla cream Lemon pound cake with passion frati8acream

Tiramisu with Kahlcea™ chocolate sauce Oatmeal shortcake with caramel chantille cream a
candied anuts

Carrot cake with cream cheese frosting

Seasonal fruit tart with whipped cream and berry sauce
Dark chocolate mousse with fresh berries

Port wine poached pear with mascarpone cream and
toasted pistachios



Dinner Buffets

All dinner buffets aerd withdshly bred iced teagular and decaffeinatedaceéfleetion azd teas
and assorted bakesiditls and butter

(Minimum 25 guests)

Madison Buffet Governor @ Buffet
Fresh seasonal fruit Wisconsin and imported cheese platter
Mixed organic greens with balsamic Caesar salad with house made garlic croutons and
vinaigrette and hgmmustard dressing Parmesan cheese
Asparagushrimp and @salad Smoked chicken and white bean salad
Grilled breast of chicken with portobello mushroom Marinated calamari salad with Pngerling potatoes
and caramedid shallots Chicken saltimbocca with sage cream
Sliced sirloin of beef with brandy and Chef camd pepper crusted primeatihus
green peppercorn sauce Seared sea bass with cocsllaat gurry
Rosemary roasted red bliss potatoes Roasted tomatoes stuffed with mushrooms and orege
Grilled ratatouille Yukon mashed potatoes
Lemon berry tart New Yrk cheesecake
Warm chocolate bread pudding Double chocolate cake
$27.95 per guest $33.95 per guest
Roman Buffet European Buffet
Vegetable minestrone soup Imported cheese platter
Roasted pepper and pasta salad with peppercinis Mixed organic greens with balsamic

Fresh mozzella and tomatoes with balsamic and basil  vinaigrette and hgmmustard dressing
Caesar salad with garlic croutonsaamé$an cheese Port wine poached pears with Belgiurg endiv

Grilled egetable antipasto platter blue cheese and toasilieg
with cured meats and cheeses Scallop and orangeiciee
Lasagna with prosciutto, ricotta and Italian sausage  Roasted beet salad with goat cheese and
Pesto crusted chicken breast with artichokes enoki mushrooms
lemon and ol Caned chicken &lfington with
Roasteddeibc snapper with a mushroom Madeira sauce
charred tomato caper sauce Cared tenderloin of beef with Delmonico sauce
Tri-colored cheese tortellini and penne rigat serv  Sea bass with marinated tomatoes and zucchini
with Bolognese and Romano cream sauces Rustic ggetable paella
Crisp garlic bread Braised mushrooms with roasted garlic
Cappuccino cheesecake Catalan custard
Tiramisu Cinnamon apple strudel
$28.95 per guest $44.95 per guest
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Dinner Enhancements

(Minimum 25 guests)

Wild mushroom strudel with roasted tomatoes
$7.95 per guest

Portobello and rosemary polenta gratinamitie$an and tomato
$7.95 per guest

Ahi tuna carpaccio with radish aterevessopped with aesst chili vinaigrette
$8.95 per guest

Bacon wrapped scallops with saffron whipped potatoes and Madeira sauce
$8.95 per guest

Braised short rib with corncakes and cazdrmbkiiiots
$8.95 per guest

Bruschetta with marinated tomato rock shrimp, Gruyere cheese and red pepper coulis
$8.95 per guest

Chilled citron poachedvana with lemon and cocktail sauce
$8.95 per guest

Duck conbt with mascarpone polenta and black currant sauce
$8.95 per guest

Grilled pravns with st corn risotto cakabster sauce and shellbpsh oll
$8.95 per guest

House cured dill giax with fennel red onion andectivme fra’che
$8.95 per guest

Three Course Dinner Selections

Includes your choice of one soup or starter

Soups Starters

Cream of tomato with basil ricotta Mixed organic greens with cucunseees cherry
Minestrone with arpasta tomatogdalsamic vinaigrette and

hong mustard dressin
Mushroom bisque witjntie y 9

Lobster bisque with eliv
(Additional $2.00 per guest)

Chilled melon soup with Midori liqueur Baly spinach, eet Spanish red onion, portobello-m
rooms and Romano cheese with lgmun\timaigrette

Caesar salad with hearts of roncaingons and
Parmesan cheese
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Gazpacho _ _
Fresh moazella with marinated tomatoes and

balsamic vinaigrette
(Additional $1.00 per guest)

Butterleaf lettuce with roasted pgiaesnuts and goa
cheese with lemon-herb vinaigrette
(Additional $1.00 per guest)

Port wine poached péasZe lettuctastedalnuts and
Roquefort cheese and oraagiasvinaigrette
(Additional $1.00 per guest)

4021 ANd3dS

Grilled asparagus withaedikeld greens and lemon 3
(Additional $1.00 per guest)
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Dinner EntrZe Selections

All dinner entrZessamd withdshly bred iced teagular and decaffeinatedeceéeetion atd teas
assorted bakesgiolls and butter and dark chocolate or seasonal mousse

No multiple entrZe seleatignsgfs unded 2

Grilled polenta Grilled top sirloin
With pesto sautZed garlic spinach, marinated tomatoe&arlic mashed potatoes with cabernet reduction and
portobello mushrogmsasted garlic s and shoestring potatoes
balsamic reduction $29.95 per guest

$19.95 per guest

Poached sea bass
Grilled lemon herb chicken breast Roastedukon potatoglemon and capers
Roasted garlic mashed potatoes $29.95 per guest
and cabernet reduction

$21.95 per guest Prime rib of beef

Twice baked potato with white cheddar @&sd chiv

Roasted pork loin and seet onion au jus
Maple cured pork loin with mastest potatoes $36.95 per guest
mustard molasssage oil and green apple compote
$22.95 per guest New York steak
Roasted garlic purég&on potatoes and braised chard
Oven-roasted herb marinated chicken breast $39.95 per guest

Janel rice blend and whole grain mustard bourbon sauce

$23.95 per guest Roasted rack of lamb

Dijon mustard crusted rack of lamb with
Cornish game hen rosemary dauphinoise potatoes and balsamic reductio
Stuffed with wild riceergd with asparagiialp carrots $40.95 per guest
and caramedid shallots

$25.95 per guest Tenderloin of beef

Boursin cheese mashed pqtatoesd mushrooms
Prosciutto wrapped breast of chicken and seet ermouth
Truff3ed risotto cakspinach, pine nuts $42.95 per guest
and roasted red peppers

$26.95 per guest Grilled weal chop

Roasted bngerling potajo@dobello mushrogms
Filet of salmon Gorgonala cream and cabernet reduction
Citrus Yikon hash, sautZgsteyr mushrooms $44.95 per guest
and lemon yime cream
$27.95 per guest

Basil crusted alleye
Warm quinoa salad charred tomato relish and tarragon
$28.95 per guest
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Duet Dinner EntrZe Selections

Breast of chicken and salmon
Herb marinated chicken breast ygitbranushrooms paired with a grilled salmon Pllet with smoked corn rel
$27.95 per guest

Quail and pheasant
Grilled semi-boneless quail and pheasant breast with pomodoro sauce
$40.95 per guest

Filet of beef and salmon
Roasted tenderloin of beef with marsala sauce paired with a grilled salmon Plet with tomato basil r
$42.95 per guest

5 Filet and prans 5
Grilled tenderloin of beef with atrio of sautZed pranns roasted garlic mashed potatoesand caramdized shdlot demi gacZ
$49.95 per guest

Filet and lobster tail
Grilled tenderloin of beef with shiitake mushrooms paired with an 8 oz lobster tail with paprika lemon
market price

Desserts
$4.50 per guest
Chocolate bread pudding and caredniedinanas
Lemon and raspberry tart with orange cream sauce
Apple blueberry cobbler vatfilla cream
Tiramisu with Kahlcea chocolate sauce
Seasonal fruit tart with whipped cream and berry sauce
Triple chocolate mousse with fresh berries and white chocolate
Port wine poached pear with mascarpone cream and toasted pistachios
New Yrk cheesecake with Door County cherry sauce
Chocolate decadence cake with raspberry coulis
Lemon pound cake with passion fruit movssarBaream
Oatmeal shortcake with caramel chantille cream and alandsed w

Carrot cake with cream cheese frosting
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Hors d©®euvres

Chilled Selections

Priced pedQ pieces
(Minimum of 24 pieces of each offering)

Hummuswith fetaand Gresk oliveson atoasted pita $190
Stilton and poached pear vathuts on a crosti§i225
BBQ pork on a cheddar biscuit $275
Balsamic grille@getable bruschetta $200
Cumin spiced chicken on a blue corn chip  $225
Goat cheese crostini with sundried tomato  $200
Smoked trout with horseradish cream and p&2ita
Smoked chicken and Gorglanan a crostini  $190
Prosciutto wrapped asparagus with truff3e oitb275
Smoked salmon parfait on pumpernickel ~ $300
Seared spicy Ahi tuna wibkaki on aonwton $190
Fresh mozzella and marinated tomato crosti§i300
Artichoke with tarragorvBeed shrimp $190

Baby red potatoeswith sour creemand Tobiko caviar $190

Grilled ratatouille in plo with basil aioli $190
Olive tapenade in gyl cup $200
Boursin with toasted pecanytigh $200

Eggplant @ar with red pepper rouille on foca$éiz0
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Hot Selections

Priced pedQ pieces
(Minimum of 24 pieces of each offering)

Rosemary roastedydainb chops $400
Cream risotto and #\ago cheese bites $225
Artichoke heart beignet $200
Sesame crusted aygalmon skers $350
Phyllo triangles with spinach and

feta cheese with taziki dipping sauce $180
Bacon wrappedter chestnuts $190
Beef satZ withemt chili sodipping sauce $325
Chicken satZ with peanut sauce $325
Roasted mushrooms stuffed with crab $350

Seared crab cakes with roasted pepper aioli$350

Vegetable spring rolls wite$\wwnd sour sauce $175

Stuffed mushrooms with Gouda cheese $300
Scallops wrapped in bacon $325
Beef empanadas with curry cream $200
Asian seet and sour duck spring roll

with plum sauce $225
JFrk chicken skers with pineapple salsa $255
Wild mushroom andypb purse $200



Reception Hors D©@euvre Stations

A minimum of ¢leractivity statioaseguid when used as an entrZe
All prices include a chef attendant éeerimed @er guest.
All stationseabr a ta-hour maximum serving period.

Salad Station Fajitastation

Chopped romaine hearts offered with prosciutto, smaukkeinne garlic-lime marinated chicken breast and chi
turkey, chopped boiled egg, crumbled bacon, cherngkirt steak with grilled onigmsppersalsa, guacamole
tomatoescarrot stickselery sticksroccoli Borets sour cream, shredded lettlmese and diced tomatoes

shaed red onion, roasted peppRergdish cucumhers Senred with Bour tortillas and tortilla chips
button mushroonfstilton cheese and herbed croutons

balsamic vinaigretlemon-time vinaigrefteanch and $12.00 per guest

blue cheese dressing

Includes assorted bakery fresh rolls and butter Mashed Potato Bar

Yukon gold mashed potatoes with blue cheese
$9.00 per guest shredded cheddar chebses roasted gatlic
carameled onionssun dried tomatpes
Bruschetta Bar applaood smoked bacon and shredded chicken

Fresh baked crostini with assorted toEsgsomato $12.00 per guest
basil, kalamata @itapenagdsundried tomato pesto
lemon basil pesto and roasted garlic white bean puree

Stir Fry Station
$10.00 per guest

Thinly sliced 8zhwn beef and teaky chicken breast
stir fried with sian egetables and a gingegls®

Dessert Station accompanieg besame scallion rice
Assorted pastries include chocolate, Fatains pogp $12.00 per guest
shortbread, cream pufigi fruit tarts and Bundt cakes
$10.00 per guest Ceviche Station
Ahi tuna or mahi mahi tossed to order witf tre
Pasta Station following ingredientsnaado, tomatgesdiced red onion,

shredded carroEnglish cucumpglape—os and

Chicken and spinach ravioli and portobelo mushroom orange segments

tortdlini tossed with your choice of Adago cream or

tomato marinarawith roasted peppers artichoke hearts Choice of three dressings: coconut gilzgero
fresh gpinach, sautZed mushrooms and Parmesan cheese gazpacho or citrus basil
Plus gur choice of twof the follwing toppings: $13.00 per guest
bay shrimp, scallomgilled chicken or Italian sausage
Includes assorted bakery fresh rolls and butter Paella Station
$10.00 per guest Creamny saffron rice combined withafrthe folling:

musseldittle neck clamgravns roasted chicken,
chorio sausage or roastggketables

Scampi Station
$13.00 per guest

Jumbo pvens sautZed to order in gaHardoniysand
butter sead @er angel hair pasta (Aymsper guest)

$11.00 per guest
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Display Presentations

Baked Brie
With broan sugar and dmondsor dried apricqtsong
and raspberigered with tableafers

Seres 30 $60.00

Iced pravns
With lemon and cocktail sauce

50 pieces $150.00

Smoked salmon
With capersliced shallpt®omatoes and
chopped boiled egg

Seres 40 $220.00

Antipasto platter
With balsamic roastegietablekard salami,
prosciutto, coppa, marinated frestaretiaz
grilled portobello mushropmgchini, peppers
eggplant and asparagus

Seres ® $225.00

Carpaccio
Thinly sliced seared peppered tenderloin of beef
drizzled with truff3e oil, basalsresan cheese
and grissini

Seres 40 $225.00

Assorted country and French p%otZ
With mustards red onion jam and
artisan breads
Seres

Smoked bsh
Smoked salmon, trout, clams and mussels
Seres ® $375.00

$250.00

Iced seafood bar
With crab clg poached mussels and guhpra
with lemon and cocktail sauce

50 pieces of each $425.00

Carved Meats

Carving fee of $25 per half hour in excess tiduddsassorted badsdrglfs and butter

Herbed and maple crusted pork loin
With mustard molasses
Seres appximately @

Honey glaed ham
With citrus m@nnaise
Seres apprimately 60

$125.00

$180.00

Whole roasted turke
With orange cranberry sauce

Seres apprimately 60 $225.00
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Roasted beef tenderloin
With peppercorn sauce and horseradish cream
Seres apprimately $250.00

Prime rib of beef
With horseradish cream and Delmonico sauce

Seres apprimately 40 $275.00
Baron of beef

With carameled au jus

Seres apprimately 16 $425.00



Cash Bar

Bar Service

Package Bar

Drinks purchaseg Your guests are incla¥ sales tax A package bar is a per person price for spove@gesbe

Sponsored Bar !
Drinks purchaseyl lost are subject to service charge afiflildren guaranteed)ld be used for the package bar

sales tax

Concourse brands

Premium brands

Top-shelf brands

Domestic beeron-alcoholic beer
Imported beer

House wine

Soda

Mineral \ater juices

$4.25 (Highball)
$5.25 (Cocktail)

$4.50 (Highball)
$6.00 (Cocktail)

$4.75 (Highball)
$6.25 (Cocktail)

$3.75 per bottle
$4.75 per bottle
$4.75 per glass
$1.50 per glass

$2.25 per glass

Wine Selections

California arieties
Chardonna White Zinfandel,
Cabernet Sauvignon, Merlot,
Champagne

Washington Hillarieties
Chardonna Cabernet, Merlot,
Shiraz, Riesling

Customize your wine selection u3nguaety vine list.

$20.95 per bottle

$24.95 perbottle

over a contracted time period. On dinners requiring
guarante¢he number guaranteed for dinner {fess an

Each
Price for additional
one hour hour
House and
premium brands $10.00 $5.50
Premium and
top-shdf brands $14.00 $7.50

Barrel Beer
Subject to servicgelamrd sales tax

Quarter barrel of domestic beer $150.00 each
Half barrel of domestic beer $250.00 each

Half barrel of micro-weand imported beer

Killian®Red, Leinenkug&éd
or Hong Weiss $295.00 each

Sam Alams Lager or Capital Ambe$325.00 each

Amstel Light, Bass Ale
Guinness Stout or Heineken $375.00 each
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General Information

Food Service

No food or lverage of grkind is permitted in banquet or meeting rooms wilisd pibe hotel.
Wisconsin health code states that no foedragbetemehich remain uneaten aftengd,e
ma be remed from the hotef the customer or its attendees

Menu Prices

The hotel will conPrm the food avetége prices 60ysl@rior to thevent.
Menu selections must be et@ithe hotal©atering department at leastyi4pdiar to thevent.

Multiple EntrZes

If multiple entrZes are selected, there will be an additdadb$Tharge forotwntrees and
$150 for three entrZédultiple entrZe selections are not permitted for grougk under 2

Labor Charge

There will be an additional $25 labor charge for guarantees under 25 people and
a $10 labor charge for hot buffets undieebple

Final Guarantee

The Pnal guarantee of attendance must be submitted to the catering department
by noon threeonking dgs prior to thevent.

Banquet Bar

Each banquet bar ordered must generate abCeess&2s per bartender or0® $kr bartender
service charge will be assessed. Barreled beer is not inclu@edmmiheu$?

Service Charges and Taxes

All food and lverage items are subject to service charge and tax. The current service charge is 19%.
State and local sales tax will then be added to the total amount. The current tax rate is 5.5%.

Room Assignments

All room assignments are subject to chspe@ally in the case of Buctuating attendance bgures
Any etraordinary room set up changes within 72 hours peiot iogebe assessed a set up fe@lof $1

Decorating Policies

The hotel does not permit afbxingytifiag to theails 3oor or ceilings of rooms with stagbeglue or nails
No glitter confetti or open Rame candles will\nedalfdl dispis materialsignsbanners and decorations
must be remed prior to departuAdl guest rooms and meeting/function rooms must be in the same condition 1
they vere prior to theent.

Package Shipping and Handling

The hotel will accept packages up to three bysipeiss ttathevent.
Baxes totaling®or more will be assessed $1 yaahdling fee

Parking

Parking is\ailable in our underground parking ramp, depengai@itita Our current rate is
$7 per ehicle for more than 4 hours and $4 for less than fau@hopesking ramp has a 6020 clearance



1 West Dgton Street | Madison, Wisconsi®37
608 257 6000 | 800 356 8293 | fax 608 257 8454

catering@concoursehotel.com | concoursehotel.com
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