Pllora’s

SWEETS APPETIZERS

resh ie and Dill
Assorted Coffee Cake FreshVeggieand Dil
) Chefs choice of seasonal veggies, blackened dill dip
Cranberry / Blueberry Limoncello l h L 1
Salted Caramel LOC& C cESC DISP ay

Serves 18 24./ Serves 36 42.

Assortcd Sconc

Blueberry / White Chocolate Raspberry
Apple Cinnamon
Serves 12 24./ Serves 24 42.

Fresh Fruit Disp'ag

Chefs choice of seasonal Fruits and berries ..................
Waffle Biscuits

whipped hot honey butter ..o,

SALADS

Glazed Grape Salad and Pecan ...
Marinated T omato and ]:cta ........................................................................
Garbanzoand Pecan oo

BRUNCH
FI"CHCI'I Toast

Maple, cinnamon, caramel infused French bread rolled in our signature custard...............ccccoovivieiiiiiniiiiiie e
Frittata

Local egg bake with spinach, tomato, bell pepper,broccoli, cheddar, feta served with Pilora’s potatoes.................ccccueeee.
Comcd Bcc{: Hasf'l

House braised corned beef brisket, onion cheddar, feta, Pilora’s potatoes, cheddar scrambled eggs, toast .....................
Biscuits and Gravg

Waffle biscuits, Mill City MUSRIOOM GraVY ........c.iiiiiiiiie et
Original American

Cheddar scrambled eggs, Pilora’s potatoes, toast, sausage, uncured ham.............ccccoveiiiiiiiiiiiii e

Combread Pancakes

Pilora’s famous cornbread pancakes served with local maple syrup, butter cups and choice of topping.............cccevvvernnen.

Chefs selection of Local WI. Cheese, crostinis and grapes.

Serves 12 Serves 25 Serves 50

40 80 160

60 120 240

45 90 180

36 72 144
Serves 12 Serves 25 Serves 50

36 72 140

36 72 140

36 72 140
Serves 12 Serves 25 Serves 50

72 144 280

86 160 320

86 160 320

60 120 240

75 150 300

72 140 280




Pllora’s

SINACKS
SWEETS Fresh chgic and Dlll

Bitc SEZC 5cotcl—,croos Chefs choice of seasonal veggies,
blackened dill dip
Serves 32 16./ Serves 64 32.

Local Cheese DisPlag ..................

Assorf:ccl Cooldcs Chefs selection of Local WI. Cheese
With crostinis and grapes.

Triple Chocolate / Cafe Crunch / Snickerdoodle

Oatmeal Chocolate Chip / Molasses f:rcsh fzruit Display .........................

Serves 12 24./ Serves 24 42. Chefs choice of seasonal Fruits

and berries

Kcttlc C]’wips n DiP ..........................

Dill dipping sauce

SALADS
E_dcn’s Gardcn

fresh lettuce blend, peppers, red onions /cucumbers / tomatoes / ranch \WI cheddar, croutons .............cccoooviiiiieiiiniiieei

Atl'\cns

fresh lettuce blend, sliced cucumbers, tomatoes, red onion, Door Co. cherries, pecans, feta,house balsamic vinaigrette. ...........

Cacsar

fresh lettuce blend / red onion Wisconsin feta cheese / Caesar dressing house made Croutons..............c.ceeverieniiineniennc e
Mandarin Feta

Fresh lettuce blend, mandarin oranges, feta cheese, almonds, house poppy seed dressing ...........c.cocveriiriiiieniiiiieieie

LUNCH
Y2 Wrap Tray

Mix of Moroccan Ham, Corned Beef and Pickled Veggie, Chicken Caesar, Chicken Salad, Grape Chicken Salad
Eden’s fresh veggie and Garbanzo Salad...............coiiiiiiiiiiiii i

l:ull WraP Tray

Mix of Moroccan Ham, Corned Beef and Pickled Veggie, Chicken Caesar, Chicken Salad, Grape Chicken Salad
Eden’s fresh veggie and Garbanzo Salad................oouiiiiiiiiiii e

SLIDERS
Chicken Salad Slidcrs

House Chicken Salad, Fresh Local slider bUnS 2 PEr PEISON .........cuiiiiuiiiiiieeiie ettt e e saae e
Buffalo Chicken Sliders
Shredded chicken breast, Cream cheese, buffalo sauce, red onion. 2 PEr PersON ...........ccovvveiiveeeiieeiiieeeiie e e e sve e

Chicken Pesto Sliders

Shredded chicken breas, house pesto, spinach, sprouts, garlic cream cheese, 2 Per person............cccooverveiieeieneeiineniens

SlOPP}j Joe Sliders

Nana’s Sloppy Joe ReCipe, raw ONION, 2 PEF PEISON. .......c..iitiitiiaiieatie sttt ettt e etee st e bt e bt et e bt et et e st s e nbe st enseeareeas

Serves 12 Serves 25 Serves 50
40 80 160
60 120 240
45 90 180
18 36 72
Serves 12 Serves 25 Serves 50
48 96 192
48 96 192
40 80 160
40 80 160
Serves 14 Serves 28 Serves 56
84 168 330
168 330 650
Serves 12 Serves 25 Serves 50
96 190 380
96 190 380
96 190 380
84 160 310




Pllora’s

Appetizers
Fresh chgic and Ddl

Chefs choice of seasonal veggies, blackened dill dip............ccooviiiiiiiiiii

Local Chccsc Display

Chefs selection of Local WI. Cheese, Crostinis @and grapes. ..........cccuirveiriiiiiiiiieii ettt

Bakcd r:cta

Oven roasted marinated tomatoes, garlic, feta, Baguette t0ast POINES ..........cccveeiiiiiiiiiiii e

Shrimp Cocld:ail

Jumbo shrimp, NOUSE COCKEAII SAUCE .........cveiiiiii ettt

Garlic Brcad

Toasted French bread topped with garlic butter, pesto. Parmesan...........c..vvveiiiiiiiiiiiie e

Brushetta

Marinated tomatoes, feta, CrOSHNMIS .............oiiiiiiiieie e
SPanal«)Pita

Spinach, garlic, cream cheese, stuffed filo dOUGN ............ooiiiiiiii

Mcat ba“s

Choice of: Original Marinara, Korean BBQ, Garlic Pesto, Parmesan, or Marsala ...............cccovveiiiiiiiiiniiiiciceeces
Pesto | omato Crostini
Pesto, tomato confit, t0asted CrOSHNI..........cccviiviiiiiii i

Smoked Salmon Filet

SEIVEA WIth CTACKETS ...ttt ettt ettt oottt ettt ettt e e et e e et e et e e te e e e be e e sb e e e sa e e e ab e e ers b e e saeaessbeeessaeeaneeene

SALADS
Edcn’s Gardcn

fresh lettuce blend, peppers, red onions, cucumbers, tomatoes, ranch ,WI cheddar, croutons, ranch.............cccccovvveiiinreiinanne

Athcns

fresh lettuce blend, sliced cucumbers, tomatoes, red onion, Door Co. cherries, pecans, feta,house balsamic vinaigrette. ...........

Cacsar

fresh lettuce blend / red onion, WI feta cheese, Caesar dressing, CroULONS...........coivvrviiireiiireeiee e e srere e e

Mandarin f:cta

Fresh lettuce blend, mandarin oranges, feta cheese, almonds, house poppy seed dreSSing ...........cccoveiiiriiiiiiieicieiieie

Serves 12 Serves 25 Serves 50
45 90 180
60 120 240
42 84 160
75 150 300
32 65 120
38 70 140
36 72 144
36 72 144
38 72 140
nla 156 280
Serves 12 Serves 25 Serves 50
40 80 160
45 95 190
35 70 140
35 70 140

] omato Pisque
9

Beer (heese ~+— | ocal artisan breads with
whiPPcd compoun&

Scasonal butters or spreac}s




Pllora’s

MAINS
Fork Rlb Egc

pork rib eyes, Door Co. Cherry BalSamiC gIaze .............c.coiuiiiiiiiiiiiicc e
Venetian Chicken

Sous vide chicken breast, spinach, red onion, feta, Door Co cherries, pecans, balsamic glaze, ...........ccccooeverieiiiiiicniinnn
Kagu Bo]ogncsc Lasagna

House-bolognese ragu, creamy bechamel, parmaesan, (vegetarian option available by request)................cccooiiiiiiiinnc
Garlic Butter Shrimp

JUmbO ShIMP, GAMIC DUET ..ottt
Tcndcrloin Medallions

3 oz center cut beef tenderloin, sauteed onions and mushrooms, cognac steak SAUCE ...............cocecvirriiriiiieiiieiee,
Disassembled Chicken Cordon Blcu

Sous vide chicken breast, uncured ham, creamy havarti cheese, house bread crumbs, honey mustard .................cccoeoveee.
Carolina Pulled Pork

Slow smoked pulled pork, house Carolina bbq sauce, creamy pineapple coleslaw, fresh buns .............ccccceiiiiiciiiinn.
Mac N Cheese

Star Dairy Wisconsin cheddar home-style mac n cheese, cavatappi NOOAIES ............ccoveriiiiiiiiiieiie e
Nana’s Mcatloa{:

Served with garlic smashed potatoes, sriracha Ketchup............c.oiiiiiiiiiiii e

Lcmon FCPPCI" 53'1’1’10” Oscar

Lemon pepper wild caught salmon filets, asparagus, bernaise SAUCE ............ccccoriiiiiiiiieiie e

SIDES
Kice

WII FICE MEAIBY ...ttt ettt bbbt ettt b et
Roasted Veggies
Chefs Selection 0f SEASONAI VEGGIES. ........eveiiiiiieii ittt
Filora’s Fotatocs
Our famous Wisconsin cheddar hash BrOWNS .............iiiiiiiiiiiiiii e

Garbanzo Bean Salad

Garbanzo beans, hoUSE AreSSING, PECANS .......cuvviiirieirireeitee et e ettt e teesteeeesteeessaeeasta e e st eeareteeteeessbeeeseeesneeeanseeenes

Marinated | omato [Feta 53]3&

Italian seasoning, EVOO, cut roma tomatoes, fBta ...........c.eiiuiiiiiiiiiiiii s

Glazcd GraPc and Fccan Salad

Red grapes, sweet creamy glaze, roasted PECANS ..........uiiiiiiiiiiiiiii ittt

Macn Chccsc

Star Dairy Wisconsin cheddar home-style mac n cheese, cavatappi NOOAIES. .............covveiiiiiiiiiiiiiiecc e

Fasta

Choice: Cavatappi, Penne, Linguine, Spaghetti, or Bow Tie
Sauce Choice: Red, Garlic Butter, Pesto Garlic, AFTEAO .............eeiiiiiiii it
Ask about our past options as a main dish with added protein options!

Serves 12 Serves 25 Serves 50
156 310 620
156 310 620
140 280 560
144 280 550
220 440 880
150 300 600
160 320 620
120 200 400
160 320 600
220 440 880

Serves 12 Serves 25 Serves 50
36 72 144
438 95 180
60 120 200
36 72 140
36 72 140
36 72 140
60 120 200
72 140 280




Pllora’s

DIPS
Chcrry Fccan r:cta

Door Co. cherries, feta, pecans, onion, garlic, cream Cheese CrOStNI ..........eviieriiiie et
SPinach and Artichoke

Creamy spinach and artichoke dip, Warm PItas ............c.oiiiiiiiiiii e e
Bakcd fzcta

Oven roasted marinated tomatoes, garlic, feta, CroStiNi ...........ccoiiieiiii i
Lobstcr

Creamy lobster dip served hot or Cold, Warm PItaS............eoiiiiiiie et e e e naee s
Bmcfalo Chiclccn

Shredded Chicken, hot buffalo cream SauCe, WarM PItAS ..........cvrieiiire et e e sree e

Fig Almond and Hot Honcy

Hot honey, cream cheese, roasted almonds, figs CrOStNI .............ciiviiiiiiiiii e

bccr CI’ICCSC

Beer, Wi cheddar cheese, PretZel DIteS .........oouiiiiriiiiiiit e e e e e e e e e

DRINKS AND BAR ACCOMMODATIONS
Soda

PEPST / COKE OPHONS. ... .ttt ittt et ettt ettt e et e et e e sttt e et e e e ste e e sta e et e e enseeeteeennbeeenreeenneee e
Kombud'Ia

House brewed joi KOMBDUCNA . ... ...eiiii e e e e e e e e e e

Craft Beer

Rotational craft beer from Omega BreWiNg ..........cooiiiiiiiiiiiiii et
Wine
Bottle OF draft OPONS ... .viiieiie ettt et e et et nraa e

Cocktails

Can, Draft or FUIl SBIVICE OPLONS ......veiiiiieeieieitie ettt e et e et e et e et e e esa e e ste e e s baeesnraeenbeeesnes

Co{:mccc and Tea

Colectivo Coffee, Letter DoX 100S€ 18 1@, .........c veeiiiicie e

Full Coffee Bar

Only QVAIlADIE @ OUF CafE........evee i ettt b ettt ettt

Serves 12 Serves 25 Serves 50
21 40 80
32 64 120
32 64 120
54 108 201
42 80 160
21 40 80
20 40 80
Serves 12 Serves 25 Serves 50
24 50 100
36 72 140
MKT MKT MKT
MKT MKT MKT
MKT MKT MKT
35 75. 125.
MKT MKT MKT




COFFEE
Colcctivo Coffee Craf:ts

Your choice of fresh brewed Colectivo Coffee
Serves 7 16. Serves 21 64.

Cold f)rcw (5 20z howlcrs)

House blend of Colectivo coffee 9.

TEA
Cl'lai Tea Cra{:ts

Your choice of Chocolate, Vanilla or Spice Chai
Serves 7 24. Serves 21 86.

Loosc Lca{: Tca Cra{:ts

Your choice of Black, Green, Earl Gray, Peppermint,
Calm or Seasonal

BEVERAGES
Fcpsi / Cokc

Your choice of soda 2.5

bottlcc} Watcr

Bottled water 1.

Serves 7 16. Serves 28 64.

Pilorats Café Catcring Overview

Filora‘s Café offers a range of catering services to suit any
event, from intimate gathcrings to largc celebrations. Qur
dedicated team ensures that each dish is Prcparcd with the
freshest ingrcdicnts and Prcscntccl beauthcully to impress your

guests.
THPcs of Catcring Services

Corporatc Catcring
Fchcct for business meetings, corporate events, and office
Partics, ]ncluclcs a selection of brcald:ast, lunc]‘x, and snack

oPtions.

ch]cling Catcﬁng
Customizcd menus to match your 5Pccia| clay.

OPtions for Platcd dinners, bwchts, and hors d'oeuvres.

Frivatc Events

|deal for birthclays, anniversaries, and Famflg gathcrings.
Flcxible menu choices to accommodate your needs.
Avaflal)lc Sundags and Monc]ags 9:00 am to 9:00 pm
OrThursc]ag Nights, 4:00 pm ~ 9:00 pm

Food Truck Catering
Mobile catering option for outdoor events, festivals, and street

fairs. Uniquc menu items served from our food truck.

Kombucha Bar
A uniclua addition to any event, o{:f:cring a variety of house-~
brewed kombucha flavors. (Great for health-conscious

gatl—:erings and trcndy events.

N . )
j Ok
KOMBUCHA

Cheers to your health!

Raw ~ Artisan ~ Local

CHECKOUT OUR KOMBUCHADBAR
OFTIONS

Kombuchais a fermented tea that is rich in Probiotics and
elcctrolytcs. Wc use either green or black tea to make our
variety of kombucha flavors!

T he low amounts of sugar in our kombucha makes fora great
soda rcplaccmcnt, without losing the bubbliness you're

looki ng forl

Wc are clclightcc] to offer you our cxccptional catering
services, pchcct for any occasion. At Filora’s Ca{:é, we
Priclc ourselves on clclivcring ]’ﬁg]'x—-qualit_g, delicious food

that will leave a |a5ting imprcssion on your guests. W]':ct]'acr
you're Planning a corporate event, wcclding, Family
5athcring, or any spccial occasion, our team is here to
make it an un{:orgcttch: experience.

Wc strive for the best ciuality, Iocally sourced ingrcdicnts
that we can Find, to hclP make your next event the best we
can.

We will do our best to accommodate for any dictarg needs.
Seelast page for more info or reach out to our catering

team with any qucstions you may have.

Contact (s
To Placc your catering order or for any inquiries, Plcasc
contact us at:
-Phone: 920233 5565
- [ mail: Pilorascafe@gmail.com

We look forward to serving you and making yourevent a

delicious success!



Pllora’s

Food Truck/Catering Event Agreement
Pilora's Café Catering and/or Food Truck

Event Agreement

Event Information:
Event Date:

Event Time:

Event Location

Client Contact Information:
Client Name

Phone Number:

Email Address:

Food Truck Services

Pilora's Café agrees to provide food truck or catering services for the event described above. The
following terms and conditions apply:

Menu and Pricing
See Menus Above.
- Minimum Charge: $500
- Custom Menu: Prices Vary

Payment Terms

- Deposit: A non-refundable deposit of 25% of the total estimated cost is required to secure the
booking.

- Final Payment: The remaining balance is due on the day of the event, prior to the start of service.
- Payment Methods: We accept cash, credit cards, and corporate checks.

Cancellation Policy

- Client Cancellation: Cancellations must be made in writing at least 14 days prior to the event. The
deposit is non-refundable.

- Company Cancellation: If Pilora's Café needs to cancel the event due to unforeseen
circumstances, the deposit will be refunded in full.

Minimums and Guarantees
- Minimum Charge: The client agrees to meet the minimum charge of $500 for the event.

- Guest Count: The client must provide a final guest count at least 7 days before the event. Any
changes made after this date may result in additional charges.



Service and Setup

- Arrival: Pilora’s food truck/catering team will arrive at the event location at least .5 hour prior to the
start time for setup.

- Serving Time: Service will be provided for [ ] hours, start time of [ ]on
the date of [ ] Additional hours may be arranged at an additional cost.

- Equipment: Pilora's Café will provide all necessary equipment for food preparation and service.
- Staffed Event[ Y, N ]

Liability and Insurance

- Insurance: Pilora's Café carries general liability insurance.

- Liability: Pilora's Café is not responsible for any injuries or damages that occur during the event,
unless caused by the negligence of our staff.

Client Responsibilities

- Permits: The client is responsible for obtaining any necessary permits for the event location.

- Access: The client must ensure that the food truck and/or catering team and vehicle has access to
the event location, including parking and setup space.

- Utilities: The client must provide access to electricity and water, if required.

Agreement Signature
By signing below, both parties agree to the terms and conditions outlined in this agreement.

Client Signature: Date:

Pilora's Café Representative Signature: Date:

Contact Us

If you have any questions or need further assistance, please contact us at:
Phone:(920) 233-5565

Email: Pilorasfoodtruck@gmail.com

Let us know if you need any modifications or additional details!
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