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2024 Holiday Menu

Starting at $15 per person, minimum order of 20 # Includes an entrée and two sides % After submitting, please allow two business
days for our team to process the order g All orders are tentative until confirmed by an event planner 4 If your event takes place in
_ less than 72 hours, please call our office at 608-827-7200 4% Orders between December 1-15 and booked after November 25 are
f. subject to a peak date surcharge in order to maintain the highest level of quality and service

%L" Entrées bk Salad e %

Select one - additional entrée +$3 +$3/person
Cider brined pork loin with candied pear Romaine and kale, roasted sweet potatoes,
and pecan chutney crisp apple slices, feta, dried cranberries,

. _ spiced corn nuts, and maple vinaigrette
2:%%% Frenched chicken breast roasted with

lemon, clove, and ginger %‘ ’%‘

Infused roast beef with gravy (+$2)

Breaded eggplant rollatini with almond Dessert ’%f
L t3end tomato sauce ’%‘ Assorted dessert bars (+$2.75)

%;- # . Apple pecan cobbler (+$3) .-.%
o). : Accompanlments Ginger snap pumpkin cheesecake (+$4) o 0'*
y Select two #% additional side +$2 : .
Boursin mashed potatoes ’%’
)%« Whipped sweet potatoes Happy holidays!
Green bean almondine )%f 608-827-7200
Maple glazed carrots www.blueplatecatering.com
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