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Sculpted Ice and Seafood Display
Sesame-soy tuna poke
Cold-smoked salmon, cream cheese, chopped onion, egg, capers, baguette toast
Shucked oysters
Lemongrass poached shrimp

Cocktail sauce, shallot-mango mignonette, key lime mustard sauce, lemon, lime

Artisanal Cheese and Bread Display

Assorted rolls, herb and tomato Focaccia, muffins, croissants, Danish, rustic local breads,
assorted jams, fruit preserves, sweet butter, pesto, compound butter

Imported and domestic cheese display with five types of types of artisan cheese, sweet pecan and cherry baked brie,
assorted preserves, spiced nuts, cracker breads, crostini

Wisconsin meat display with locally cured meats, antipasto skewers, grilled asparagus, olives, artichokes, roasted peppers

Starters
Spring Orecchiette pasta salad with shucked peas, lingui¢a sausage, braised radicchio, fennel, scallions, herbs
Organic cucumber and vine-ripened tomato salad with sweet onions, herbs, champagne vinaigrette

Braised ponzu chicken salad with cooked eggs, Mandarin oranges,
pickled ginger, celery, cabbage, bell peppers, carrots, spiced cashews

Salad bar with artisan mixed greens, shaved carrots, heirloom cherry tomato relish, diced cucumber,
minced eggs, diced bacon, torn croutons, Pfister 1893 dill dressing, balsamic vinaigrette

Deviled eggs with red pepper, paprika, chives

Individual market crudite display with raw and grilled vegetables,
herb-shallot dip, traditional ranch dip

Individual fresh fruit salad
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Entrées
Traditional Eggs Benedict
Roasted garlic smashed potatoes
Delmonico potatoes
Assorted garden fresh carrots and herbs
Apricot glazed Brussels sprouts
Crispy smoked hickory bacon
Peppered sausage links
Garlic baked halibut with lemon butter
Chicken Marsala, orzo medley with wilted spinach, tomato, red onion, fresh herbs

Maple glazed pork tenderloin

ACTION STATIONS

The Egg Cookery
Omelets made-to-order with farm fresh eggs or egg whites

Peppered sausage, chopped bacon, ham, shrimp, chicken, tomato, spinach, bell pepper,
mushroom, asparagus, jalapeno, onion, Swiss, cheddar cheese

The Griddle

French toast, vanilla bean Chantilly, chocolate chips, fresh berries, wild berry compote, warm maple syrup

Pan Seared Scallops

Corn and tomato relish, white wine butter

The Carvery
Sea salt and herb-crusted prime rib, thyme garlic jus
Bone-in Virginia ham with barbecue peach glaze
Chimichurri, assorted mustards, bacon jam, creamy horseradish, balsamic onions

Grilled vegetable medley
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ACTION STATIONS

Chocolate-Dipped Strawberries Action Station
Assorted toppings

Berries and Brie Action Station

Mixed-berry compote, honey

DESSERT DISPLAYS

Chocolate Dessert Display

Mome-inspired, roses, fresh flowers, garden scene, rocks

Small Plate Desserts

Chocolate flourless cake, salted caramel cheesecake, tropical fruit tart, créme bralée, coffee mousse

Platter Desserts

Cannoli, pastel tulip cups, French macarons, red velvet cake pops,
raspberry ganache tarts, honey verrines, lemon verrines




