
Catering
guide



Welcome to MSOE Catering and Banquet Services.  Our catering 
and event team is very excited to work with you to make your 
event experience memorable. With a variety of spaces available 
on campus and our creative culinary staff, we will ensure every 
detail of your event is a success!

Please keep in mind that the menu options included in this guide
are examples of what we can offer you. If your event requires any 
special services or dietary restrictions, we will cater to your needs.

If you have any questions regarding our services, please call our
Catering Manager at 414-277-7403
We look forward to working with you on your next event!

Great food. Great service.



These are presented buffet style. All buffets are served on disposable 
serviceware. China is available for an additional cost. Minimum of 15 
people.

CONTINENTAL BREAKFAST | $5.60 per person
Croissants with peanut butter, jelly, and butter. Bagels with an 
assortment of cream cheese. Includes coffee and choice of juice 
and ice water. 
 
CONTINENTAL WITH FRUIT BREAKFAST | $6.85 per person
Fresh-brewed house blend regular or decaffeinated coffee, hot teas, 
assorted juices, fresh fruit platter, along with assorted pastries and 
mini-muffins. 

BREAKFAST SCRAMBLE | $10.00 per person
A true American breakfast! Scrambled eggs served with American 
fries, bacon or sausage links, whole fresh fruit, and mini muffins. 
Beverages include coffee and water.
 

MINI MORNING BREAK | $4.95 per person
Fresh brewed regular or decaffeinated coffee, hot teas, orange 
juice, and assorted mini muffins and cookies.

BREAKFAST SAMPLER | $7.95 per person
An assortment of fresh baked muffins, doughnuts, pastries, and 
bagels. Served with whipped butter, cream cheese, assorted chilled 
juices, and coffee.

BAKED FRITTATA | $7.95 per person
Choice of garden vegetable or ham frittata. Breakfast also includes 
fresh fruit, coffee, and water.

BREAKFAST



RISE AND SHINE | $10.00 per person
Wake up with scrambled eggs, sausage links, assorted mini 
muffins, whole fruit and assorted yogurt cups. Complete your 
breakfast with coffee and your choice of juice.

PLATED BREAKFAST SANDWICH | $7.95 per person
A great morning starter. Choice of bacon, egg, and cheese on 
a bagel or biscuit; or sausage, egg, and cheese on a bagel or 
biscuit; or vegetable, egg, and cheese on a bagel or biscuit. Top 
that off with fresh cut fruit and a choice of beverage and you are 
set for the day!

A LA CARTE
MINI MUFFINS | $7.75 per dozen

MAMMOTH MUFFINS | $19.75 per dozen

BREAKFAST BREADS | $13.95 per dozen

ASSORTED DOUGHNUTS | $13.50 per dozen

ASSORTED BAGELS | $13.75 per dozen

JUMBO CINNAMON ROLLS | $19.75 per dozen

GRANOLA CEREAL BARS | $12.00 per dozen

VANILLA YOGURT AND GRANOLA PARFAIT  | $3.00 
Add berries for $1.00

FRUIT CUPS  | $2.55       
        
MINI SCONES | $12.95 per dozen     
         
STRUDEL BITES  | $7.00 per dozen 

COFFEE CAKE  | $12.00 per dozen     
         
 



All salads are served with a fresh roll, coffee and ice water.

GRILLED CHICKEN CAESAR | $8.25 per person 
Romaine lettuce topped with sliced chicken breast, parmesan 
cheese, homemade croutons, and caesar dressing. 

        
GREEK SALAD | $8.95 per person
Romaine lettuce tossed with kalamata olives, tomato, red onion, 
provolone cheese, roasted red peppers, and artichoke hearts. 

        
GRILLED CORN AND BLACK BEAN SALAD | $9.25 per person
Grilled chicken and sweet corn, black and pinto beans, cherry 
tomatoes and fresh greens tossed together with a cilantro-lime 
dressing. 

       
CALIFORNIA COBB SALAD | $8.25 per person
Mixed salad greens tossed with sliced chicken breast, avocado, 
bacon, tomato, boiled egg, and bleu cheese. 

        
CLASSIC CHEF SALAD | $8.25 per person
Mixed salad greens topped with sliced turkey, ham, cheddar 
cheese, tomato, cucumber slices, and boiled egg, served with 
choice of dressing.       
        
        
ORIENTAL CHICKEN SALAD| $8.25 per person
Fresh salad greens topped with teriyaki marinated chicken breast, 
red peppers, green onions, mandarin oranges, almonds, and 
wontons.

FRESH SALADS



CLASSIC BOX LUNCH | $8.95 per person 
Choose from a variety of sandwich and cheese options with 
leaf lettuce and tomato on a hoagie bun. Includes: bag 
of chips, cookie, whole fruit, canned soda, mustard and 
mayonnaise packets, napkin, and cutlery.

Sandwiches:
Smoked Turkey
Roast Beef 
Chicken Salad  
Roasted Vegetables
Baked Ham

EXECUTIVE BOX LUNCH | $11.95 per person 
Choose from a variety of sandwich and wrap options. Lunch 
includes: pasta salad, brownie, fruit cup, canned soda, napkin, 
and cutlery.

       
Sandwiches:
Smoked Turkey and Swiss cheese on Herbed Bread 
Ham and Cheddar Cheese on Herbed Bread

       
Wraps:
Turkey Club in a Tomato Basil Wrap
Chicken Caesar in a Whole Wheat Wrap
Oriental Veggie in a Spinach Wrap

BOXED LUNCHES

Cheese:
Cheddar
Provolone
Swiss   
Pepper Jack



Buffets include coffee and ice water, served on disposable 
serviceware and linen for buffet tables. China is available for an 
additional cost. Minimum of 25 people. Add cookies to any buffet 
for $0.75 per person. Add soup to any buffet for $1.50 per person.

PHOENIX BUFFET | $15.50 per person 
Herbed roast beef, Italian chicken, and baked ziti served with 
roasted redskin potatoes, vegetable du jour, fruit salad, and 
cheesecake with fruit topping.

BUILD A POTATO BAR | $9.25 per person 
A freshly baked potato served with an assortment of toppings. 
Options include: butter, sour cream, broccoli, bacon, shredded 
cheddar, salsa, green onion, black olives, diced ham, and diced 
tomatoes. 

       
BURGER BAR| $9.95 per person 
A flame grilled beef burger with an assortment of toppings 
including lettuce, tomato, and cheese. Served with soup du jour 
or pasta salad, chips, pickle spear. Veggie burger available upon 
request.        
  

SALAD BAR | $8.95 per person 
Make a fresh salad their way! The salad bar includes fresh mixed 
greens, a choice of ham or turkey, shredded cheddar, diced 
hard boiled eggs, croutons, bacon bits, carrots, diced tomatoes, 
cucumber slices and broccoli. Tofu available upon request.

DELI BUFFET | $9.25 per person
Assorted breads, meats and cheeses are the base of our deli 
buffet. Includes turkey, roast beef, ham, cheddar, colby, and 
swiss. Garnish with leaf lettuce, tomato, onion, mustard, and 
mayo. Served with a pickle spear, pasta salad, potato chips, and 
a cookie.

LUNCH BUFFET



Buffets include coffee and ice water, served on disposable serviceware. 
China is available for an additional cost. Minimum of 25 people. All options 
served choice of two sides: spanish rice, refried beans, black beans or 
garden salad. Add cookies to any buffet for $0.75 per person.    
          
TACO BAR | $9.50 per person
A build-your-own feast with Mexican flair! Choose from seasoned ground 
beef or shredded chicken and garnish with an assortment of toppings. 
Toppings include: refried beans, shredded cheddar, shredded lettuce, diced 
tomatoes, diced onions, jalapenos, salsa, sour cream, ranch dressing, and 
soft and hard shells. Served with lemonade and ice water.
Add guacamole for $.75 per person

NACHO BAR | $9.50 per person
Enjoy your fresh tortilla chips with an assortment of toppings including nacho 
cheese, taco meat, lettuce, tomato, black olives, sour cream, shredded 
cheese, jalapenos, and homemade salsa. Served with lemonade and ice 
water. Add guacamole for $.75 per person     
          
GREEN CHILE CHICKEN ENCHILADAS | $12.95 per person
Seasoned chicken and monterey jack cheese hand rolled in a corn tortilla 
and smothered in green chile sauce. Includes sour cream and fresh salsa. 
Served with lemonade and ice water.

RED CHILE BEEF ENCHILADAS | $12.95 per person
Layered corn tortillas, monterey jack cheese, and red chile beef garnished 
with shredded lettuce and diced tomatoes served with sour cream. Served 
with lemonade and ice water.       
         
FAJITAS | $12.95 per person
Grilled marinated sirloin or chicken with sauteed peppers and onions, served 
with guacamole, sour cream, picanta sauce and cheddar cheese. Served 
with lemonade and ice water.
         
FISH TACOS | $11.95 per person      
Grilled seasoned tilapia served with lettuce, pico de gallo, cilantro-lime sour 
cream, monterey jack cheese on flour tortillas. Served with lemonade and ice 
water.

SOUTHWEST BUFFET



ITALIAN BUFFET
Buffets include coffee and ice water, served on disposable serviceware. 
China is available for an additional cost. Minimum of 25 people. All options 
served choice of two sides: caesar salad, garden salad, bread sticks or 
seasonal vegetables. Add cookies to any buffet for $0.75 per person.  
          
CHICKEN PARMESAN | $12.95 per person      
 Italian herb-and-parmesan breaded chicken breast, smothered in marinara 
and melted mozzarella cheese served over penne pasta.    
  

PASTA PRIMAVERA| $10.25 per person     
Bowtie pasta tossed with roasted broccoli, cauliflower, zuchinni, carrots and 
mushrooms with your choice of marinara, alfredo or creamy pesto sauce. 
Add chicken $2.95 per person.        
         
MEAT AND 3 CHEESE LASAGNA | $10.50 per person
Itlalian sausage and ground beef with ricotta, parmesan and mozzarella 
cheese layered with marinara and baked until golden. Vegetable lasagna 
upon request.         
          
CHICKEN MARSALA| $11.25 per person     
Herb-rubbed chicken breast, sauteed and smothered in mushroom marsala 
sauce of penne pasta.
         
SPAGHETTI BOLOGNESE | $10.50 per person 
Lean ground turkey with marinara over spaghetti. 

PASTA BUFFET | $10.50 per person 
Rotini and fettuccine pastas served with alfredo and meat marinara sauce. 



All plated lunches are served on china. Service includes linen on 
guest tables. Attendent fee required.

TURKEY BACON WHOLE WHEAT WRAP | $11.25 per person
A whole wheat wrap stuffed with deli-style turkey, bacon, 
cheddar cheese, lettuce, tomato and mayo. Meal includes 
homemade chips, fresh fruit, cookie, and lemonade.   

BBQ PULLED PORK SANDWICH | $11.25 per person
Slow roasted pork roast shredded and dressed in a zesty 
BBQ sauce served on a kaiser roll. Meal includes cole slaw, 
homemade chips, fresh fruit, cookie, and lemonade. 

CROISSANT SANDWICH | $11.25 per person 
A flakey croissant stuffed with your choice of tuna or egg salad, 
garnished with leaf lettuce. Served with pickle spear, fresh fruit, 
cookie, and lemonade.

GRILLED CHICKEN SANDWICH| $11.25 per person 
A grilled skinless chicken breast fillet topped with swiss cheese and 
red onion, served on a kaiser roll. Meal includes homemade chips, 
pickle spear, cookie, and lemonade.

GRILLED VEGGIE AND HUMMUS WRAP | $10.95 per person 
Grilled veggies and our homemade hummus wrapped up with 
onions and lettuce in an herbed wrap. Meal includes homemade 
chips, fresh fruit, cookie, and lemonade.  

GRILLED PORTOBELLO BURGER| $10.95 per person 
A teriyaki marinated portobello mushroom topped with 
mozzarella cheese on a bread roll. Meal includes fresh fruit, 
homemade chips, cookie, and lemonade.

HALF SANDWICH AND SOUP | $11.25 per person 
Sandwich choices include turkey, ham, roast beef, or vegetable 
on a hearty wrap or ciabatta roll. Served with homemade chips 
and a pickle spear along with soup of the day. Includes cookie, 
and lemonade.  

PLATED LUNCHES



CHEESE PIZZA | $12.95 per pizza 
A 14 inch hand tossed crust topped with a zesty pizza sauce and 
4-cheese blend. 

Additional Toppings | $1.00 per topping
Additional toppings available include pepperoni, sausage, chicken, 
ground beef, ham, black olives, and mushrooms.

SPECIALTY PIZZA | $14.25 per pizza 
Each pizza starts with a 14 inch hand tossed crust topped with a 
zesty pizza sauce and 4-cheese blend.

Margherita Pizza       
Roast garlic, fresh mozzarella, sliced tomatoes, fresh basil.   
        
Supreme
Sausage, pepperoni, bell peppers, mushrooms, and onions.

Pesto Chicken Pizza 
Pesto cream sauce, 4-cheese blend, and diced chicken breast. 

Southwest Pizza 
Zesty sauce, 4-cheese blend, herbs, diced tomatoes and green 
onions. 

BBQ Chicken Pizza  
Bbq sauce, 4-Cheese blend, and diced chicken. 

Alfredo Pizza 
Creamy alfredo sauce, 4-cheese blend, and herbs. 

Hawaiian Pizza 
Zesty sauce, 4-cheese blend, diced ham, and pineapple. 

Taco Pizza 
Zesty sauce, 4-cheese blend, seasoned ground beef, jalapeno 
peppers, diced tomatoes, and black olives. 

Add Breadsticks | $0.99 per each

Add Cup Cakes | $1.25 per each

PIZZA



Minimum 12 guest per order

CUT SEASONAL FRESH FRUIT TRAY | $1.95 per person                                     
A fresh assortment of cantaloupe, watermelon, pineapple, 
honeydew and strawberries, served with a whipped cream dip.

CHEESE AND SEASONAL FRUIT PLATTER | $2.80 per person
Fresh cantaloupe, pineapple, strawberries, and grapes 
accompanied by cheddar, swiss, and colby cheeses, served with 
crackers.

CHEESE TRAY | $1.75 per person                                                       
A platter of cheddar, swiss, colby, and gouda cheeses served with 
crackers and fresh grapes.

FRESH VEGETABLE PLATTER WITH A RANCH DIP  
$1.55 per person
Crispy baby carrots, celery, zucchini, squash, broccoli, and cherry 
tomatoes served with a ranch dip comprise this delightful tray.

MEAT AND CHEESE TRAY | $3.95 per person                        
Freshly sliced turkey, roast beef, ham, and salami served with 
cheddar, colby, and swiss cheeses and silver dollar bread rolls. 

TACO TRAY| $1.55 per person     
A zesty taco-seasoned spread topped with shredded lettuce, 
diced tomatoes, shredded cheddar, sliced olives, and jalapenos. 

FRUIT SKEWERS WITH HONEY YOGURT | $15.25 per dozen
Fresh seasonal fruit served with sweet yogurt dipping sauce.

COLD    
HORS D’OEUVRE



BITE SIZED BLT | $12.25 per dozen
Bacon, spinach, and diced tomato on a toasted crostini with a 
tomato aioli.

CUCUMBER CANAPES | $9.95 per dozen
Cucumber with herb cheese and red peppers.

CHEESE AND HAM SKEWERS | $10.95 per dozen
Cheese and ham skewers with cubes of colby cheese, ham, and 
green olives.

STUFFED CHERRY TOMATO | $9.95 per dozen
Cherry tomatoes stuffed with herbed cream cheese.

CRAB-STUFFED CHEERY TOMATO | $10.95 per dozen
Cherry tomatoes stuffed with crab and herbed cream cheese.                                                                                                       
        
MOZZARELLA, PESTO & SUNDRIED TOMATO BAGUETTE
$16.75 per dozen        
               
ANTIPASTO SKEWERS| $23.75 per dozen   
Cherry tomato, fresh mozzarella, kalamala olives, fresh basil, salami, 
drizzled with balsamic vinegar.

JUMBO SHRIMP COCKTAIL | market price                       
An elegant arrangement of jumbo shrimp served with tangy 
cocktail sauce.

BRUSCHETTA | $17.25 per dozen    
Fresh mozzarella, chopped tomatoes, capers, basil and garlic 
drizzled with balsamic vinegar and served on crostini.



Minimum 12 guest per order      
         
COCONUT SHRIMP | $27.25 per dozen
Coconut shrimp served with dipping sauce.

BUFFALO CHICKEN WINGS | $18.00 per dozen
Hearty chicken wings tossed in buffalo sauce, served with celery and 
bleu cheese dressing.

ORANGE HONEY GLAZED CHICKEN WINGS | $18.00 per dozen

VEGETABLE STUFFED MUSHROOMS | $17.50 per dozen
Mushroom caps marinated in olive oil and stuffed with vegetables and 
cheese.

BBQ MINI MEATBALLS | $12.75 per dozen
Juicy meatballs rolled in BBQ sauce.

SWEDISH MINI MEATBALLS | $12.75 per dozen
Juicy meatballs rolled in a creamy mushroom sauce.

CHICKEN SATAY | $22.00 per dozen
Marinated chicken skewers served with a Thai peanut sauce.

BEEF SATAY | $22.00 per dozen
Marinated beef skewers served with a Thai peanut sauce.

BACON WRAPPED WATER CHESTNUTS | $18.50 per dozen   
         
HOT SPINACH AND ARTICHOKE DIP  |$35.00 per 25 people   
Served with pita chips

HOT     
HORS D’OEUVRES



VEGGIE SPRING ROLLS | $13.50 per dozen
Deep fried vegetarian egg rolls, served with sweet and sour 
dipping sauce.

MARINATED SHRIMP AND PINEAPPLE SKEWERS  
$29.95 per dozen

PORK EGG ROLLS | $13.95 per dozen
Deep fried egg rolls, served with sweet and sour dipping sauce.

MINI CRAB CAKES WITH AIOLI SAUCE | $28.50 per dozen

CHICKEN OR VEGGIE QUESADILLAS | $16.75 per dozen

SPANAKOPITA GREEK PASTRY  | $15.95 per dozen

PHYLLO BITES STUFFED | $19.75 per dozen    
Stuffed with brie & raspberry jam



All served entrees are served with a roll and butter and include a 
garden salad and choice of dressing. Beverages include ice water 
and coffee service. Service includes linen on guest tables, served 
on china. Attendant fee required. Minimum 25 guests.

        
APPLE STUFFED CHICKEN | $17.95 per person   
Panko encrusted chicken stuffed with apple sage dressing and 
topped with sweet apple cream sauce. Served with roasted 
potatoes, seasonal vegetables, and a dinner roll.

PORK LOIN | $20.25 per person
Tender pork loin served with garlic mashed potatoes, butternut 
squash, dinner roll.

BAKED SALMON | $25.50 per person
A salmon filet baked in lemon garlic butter. Served with sundried 
tomato pasta, fresh steamed vegetables, and a dinner roll. 
 

PARMESAN CRUSTED PORTABELLA | $18.75 per person 
Parmesan encrusted portabella mushrooms stuffed with feta 
cheese and spinach. Served on a bed of spring greens, seasonal 
vegetables, and a dinner roll.

FOUR CHEESE RAVIOLI | $16.95 per person                             
Four cheese ravioli served with fresh herb pesto and blanc 
legumes. Topped with herb pesto and served with garlic bread.

CHICKEN MILANO| $15.25 per person
A lightly breaded chicken breast fillet dressed in a milano wine 
sauce. Served with fettuccini, hot vegetable, and a dinner roll.

PLATED ENTRÉES



                                                                                 
CAPRESE CHICKEN | $17.95 per person                                
Seared marinated chicken breast topped with roasted tomato 
basil compote and shaved parmesan. Served with a fresh herb 
capellini, seasonal vegetabes, and a dinner roll.

                                                                                
CARVED PRIME RIB | market price    
Succulent prime rib served with au jus and a creamy 
horseradish gorgonzola sauce. Includes choice of starch, 
vegetable du jour, and a dinner roll.

       
BISTRO FILET | $25.00 per person    
A 10oz center cut sirloin grilled to perfection. Includes choice of 
starch, vegetable du jour, and a dinner roll.

                   

PESTO CHICKEN BREAST| $17.95 per person            
Grilled chicken breast marinated in fresh herbs and garlic. 
Served with wild rice quinoa, vegetable du jour, and a dinner 
roll.



TIER 1 | $19.95 per person
Choose 2 entrees, 1 side, 1 vegetable, and choice of dessert.

TIER 2 | $22.25 per person
Choose 3 entrees, 1 side, 1 vegetable, and choice of dessert.

TIER 3 | $18.95 per person
Choose 2 entrees, 1 side, 1 vegetable, and choice of dessert.

TIER 1 ENTREE CHOICES (CHOICE OF 2) 
TIER 2 ENTREE CHOICES (CHOICE OF 3)
Chicken Marsala  
Chicken Milano  
Chicken Champagne  
Herb Roasted Chicken  
Chicken Cordon Bleu  
Chicken Vodka  
Chicken Piccata  
Burgundy Beef Tips with Egg Noodles  
Sliced Marinated Grilled Flank Steak  
Roasted Pork Loin Dijonnaise  
Roast Pork Loin with Marsala Sauce  
Poached Salmon   
Herb Crusted Haddock   
Wild Mushroom Ravioli  
Grilled Vegetable Pasta with Garlic Cream Sauce   
        
       
Carving Station $3.00 per person

DINNER BUFFET
Meal includes garden salad, dinner roll, ice water and coffee. 
Buffets are served on china. Service includes linen on guest 
tables. Attendant fee required. Minimum 25 guests.



TIER 3 ENTREE CHOICES (CHOICE OF 2)
Vegetable Stir Fry 
Baked Herb Chicken  
Roasted Turkey Breast  
Honey Glazed Ham  
Baked Cod with Lemon Butter Sauce   
Chicken Marsala  
Roast Pork with Apple Chutney  
Hawaiian Tilapia   
Oven Roasted Sliced Beef  
BBQ Chicken  

SIDES (CHOICE OF 1)
Garlic Mashed Potatoes  
Mashed Potatoes  
Steamed Baby Redskin Potatoes with Parsley Butter  
Roasted Yukon Gold and Redskin Potatoes  
Roasted Sweet Potatoes  
Baked Potato  
Rice Pilaf  
Parsley Butter Egg Noodles  

VEGETABLE SIDES (CHOICE OF 1)
Chef’s Choice Seasonal Vegetable  
Green Beans Almandine  
Glazed Baby Carrots  
Steamed Broccoli  
Roasted Root Vegetables

DESSERT (CHOICE OF 1)
Chocolate Sheet Cake
Yellow Sheet Cake



PLAIN CHEESECAKE W/ FRUIT | $3.95 per slice                                                
        
CHEESECAKE FACTORY NEW YORK CHEESECAKE        
$5.95 per slice        
       
ASSORTED GOURMET BARS | $15.95 per dozen
Seven Layer Bars, Raspberry Bars, Lemon Bars and Caramel 
Crunch Bars.

GOURMET COOKIES | $10.50 per dozen    
Chocolate Chunk, Cowboy, Snickerdoodle   
        
COOKIES | $6.95 per dozen 
Chocolate Chip, Oatmeal Raisin, Sugar

       
BROWNIES | $9.50 per dozen

RICE KRISPIES | $10.25 per dozen     
        
CHOCOLATE MOUSSE SHOOTERS | $3.95 per person   
with hazelnut whipped cream      
        
STRAWBERRY SHORTCAKE SHOOTERS | $3.95 per person 
with vanilla infused whipped cream     
        
CUPCAKES | $15.00 per dozen

JUMBO CUPCAKES | $24.95 per dozen

DESSERTS



DECORATED SHEET CAKES
Our gourmet cakes are baked fresh and decorated to fit your 
event needs.

1/2 Sheet Cake | $60.00       
With your choice of cake and icing (serves 40).

Full Sheet Cake | $95.00      
With your choice of cake and icing (serves 80).

Cake Options (choice of 1):  
Yellow
Chocolate
Marble         
        
Icing Options (choice of 1):  
Vanilla Buttercream
Chocolate Buttercream

CAKE



REGULAR OR DECAF COFFEE| $14.95 per gallon

HOT COCOA | $9.95 per gallon

ASSORTED TEA BAGS W/ HOT WATER | $1.00 each

        
HOT CIDER | $15.00 per gallon

ICED TEA | $10.00 per gallon

ORANGE JUICE | $16.50 per gallon | 10oz bottle $2.00

CRANBERRY JUICE | $16.50 per gallon | 10oz bottle $2.00

APPLE JUICE | $16.50 per gallon | 10oz bottle $2.00 
 

FRUIT PUNCH | $10.00 per gallon

FRUIT INFUSED WATER | $8.50 per gallon

LEMONADE | $10.00 per gallon     
        
SODA | 12oz can $1.25 | 20oz bottle $2.00   
        
WATER | 12oz $1.25 | 20oz $2.00    
        
MILK | 8oz carton $0.95 | 2% / Skim / Chocolate

BEVERAGES
One gallon serves approximately 16 people



ALCOHOLIC    
BEVERAGES 
         
We can provide a Cash Bar or Host Bar depending on your event. All Host 
Bars are billed based on consumption. Bartenders are required. There must be 
one bartender per 50 guests. There is a $100.00 bar sales minimum per hour 
per bartender. Each bartender is billed at $25.00 per hour minimum, five hour 
minimum. Service includes wait staff, set up and clean up.  Wine donations 
are subject to corking fee. 

BOTTLED BEER  | $4.00 each

PREMIUM BEER | $6.00 each

BARREL OF BEER (DOMESTIC) | $225.00 each 

BARREL OF BEER (MICRO) | market price

HOUSE WINE  | $4.25 each      
         
SPECIALTY WINE  | $15.00 - $22.00 per bottle   

MIXED DRINK  | $6.25 per glass     
         
CHAMPAGNE  | $16.50 per bottle 



PRETZELS AND DIP  | $5.00 per pound   
 

CHIPS AND DIP | $9.00 per pound

TORTILLA CHIPS AND SALSA | $10.00 per pound 
 

GARDETTOS | $10.00 per pound

POPCORN  | $9.95 per pound

SWEET AND SALTY  | $4.99 per person    
Fudge brownies, and assorted cookies, pretzels, mixed nuts. 
       
ENERGIZER BREAK  | $4.99 per person   
Seasonal fruit tray, granola bars, cheese sticks and trail mix. 

DIP IT  | $4.50 per person      
Corn tortilla chips with salsa, vegetable platter with herb ranch 
dip, homemade potato chips with seasoned sour cream.   
        
BREAKTIME SUNDAE BAR | $3.95 per person
Vanilla or chocolate ice cream with Sprinkles, Chocolate Sauce 
or Caramel Sauce, and Maraschino Cherries to create your 
own sundae. Chopped nuts available upon request.

SNACKS



We are excited to start planning your event with you! We are 
passionate about catering events and are dedicated to the success 
of your event, small or big.

Please use this guide to understand the processes, guidelines and 
expectations as we work together to achieve success with your 
event.          
        
PLACING AN ORDER

All orders are required to be placed with the Catering Manager. 
Catering must be made 10 days in advance. Catering of 100 guests 
or more are required to be placed 3 weeks in advance. The final 
count of your party must be finalized 4 business days before the event.

Please visit the Food Services Office or call our Catering Manager at 
414-277-7403 if you have any questions on placing the order. 

GUARANTEES & MINIMUMS

You will be billed on the basis of guaranteed number or guest 
attendance if exceeds the guaranteed count. Minimum counts are 
stated in the guide. 

CANCELLATION

All cancellations must be made two business days  in advance to 
ensure that no charges will be made.

STAFFING

Food Services, Inc. staffs each event according to its needs. As a 
standard, we estimate 1 server per 20 guests for all served menus. 
1 server per 30 guests for all buffet meals. 1 server per 50 guests for 
all continental breakfasts and receptions. Attendant charges are 
incurred with a minimum of 4 hours per attendant, at $18.00 an hour. 
Weekend events may be subject to an additional charge to cover 
any overtime accrued. Additional Attendant Fee may be added for 
requested additional server.

GUIDELINES



ALCOHOL SERVICE

Food Services, Inc. will provide beer, wine, and liquor for all events on 
site. Bartender fees are calculated with a minimum of 5 hours. If your 
event has of age and under age guests an additional charge may be 
incurred for the cost of security. All alcohol must be catered by Food 
Services, Inc. All donations are subject to a corking fee.

CHINA & TABLE LINENS

China wil be charged per person for guaranteed head count. China 
is $3.00 per person. Linen will be charged based upon event host 
preferences; prices, quantity, color, and sizes.    
        
FLOWERS & CENTERPIECES

We would be happy to help you with your decorating needs, please 
contact our Catering Manager for specific requests. Flowers and 
centerpieces will be at the expense of the customer.

BILLING

At the time of the initial booking a billing summary will be given to the 
client. When the client receives the billing summary, there is a 50% 
down payment required within 14 days of the event. Event prices that 
are quoted do not include sales tax, a final bill will be based on the 
guarantee count in the case more guests attend. 

Great food. Great service.


