/
500D MOOD FO0D CATERING AND
]Of’as EVENTS
A la carte Brcak{:ast

(A la carte Catcrfng Prfcccl per Pcrson)

French Toast - 6.00

House~mac{e caramel sauce and SPiCCS weaved into local ]CFCHC!’"I breac{ bakecl, then gri”ecl, ancl

toppcd with toasted pecans. Served with Wisconsin maple syrup.

\/cggic f:rittata -~ L2450 ~ full 8.50
Egg bake/ sPinach/ bell PCPPers/ marinated / tomatoes / broccoli
Wisconsin feta and cheddar cheese

ACH Uncured Ham 2.50
Adcl Ovcn Roasted Turkey 2.50

Pilora’s Potatoes — 6.00
OUrFamOUS WiSCOnSiﬂ Cl"leddar Che@se 1'185}'1 broWnS.

Varictg Scone and Coffee (ake -5.00

Scones: Blucbcrrg/ White Chocolate Raspbcrrg/APP]c (innamon
COFFCC Calcc: B]uebcrry Limonce”o/ Cranberrg/ Banana Fecan

Coffecand Tea

(cuPs and lids includcd)
f:rcsh Brcwccl Colcctivo Co{‘ﬁ:a / stir sticks / creamers / sugars 2.50
Chai T ea, Choice of Vanilla, SPicec;, or (hocolate 4.25



Pllora’s

Wr'a ps

Cf‘zoicc of full or half wrap per guest cut and

seton trays, rcac‘g to serve.

UI'ICUl"Cd Ham —fresh greens/greeﬂ olive

cream cheese / red onion. 6. /12.

Autumn Turkey - sPinach/ red onion

cherrg pecan feta cream cheese. 7./ 14

C[‘IiCkCﬂ Caesar~ fresh greens / cucumber
onion / bread crumbs / house (Caesar. 8. /1 6.

C[‘IiC‘(ﬁﬂ Salacl ~fresh greens. 7./ 14.
Glazec’( Grapc Chicken Salac’(

fresh greens / pecans. 8./16.

Mandarin Chicken 5a|ad

fresh greens toasted almonds/ mandarin oranges

POPPY seed clressing. 8./16.

Vegetarian Options:
Garbanzo 5a‘ad ~ house garbanzo been
salad Pecans/xcresh greens. 6./12.

E_clcn's Garc]cn ~fresh greens / cucumber

tomato / onion / bell peppcr/ ranch / cheddar.
714

CATERINGAND
CVENTS

Salads

Salads are priced per person prepared in catering

bowls with scrving utcnsils‘

At“lcns ~ fresh lettuce blend / sliced cucumbers

tomatoes / red onion /| Door Co. cherries / pecans
feta cheese / house balsamic vinaigrette. 7. PP

Cacsar—- fresh lettuce blend/ red onion

Wisconsin feta cheese/ Caesar dressing

house made croutons 5. PP

Ec]cns Gardcn ~fresh lettuce blend / peppers

red onions /cucumbers / tomatoes / ranch

\/\/] cheddar/ croutons 6. PP
GI’Cﬁ'( ~fresh lettuce b]end/ Wisconsin feta

red onion / cucumbcrs/ tomatoes / bell pepper
(aesar drcssing 6. PP

Side Halads:
Marinated T omato F eta

marinated tomatoes / Wisconsin feta 4. PP

Glazed Grapc and Fccan
fresh grapes/glaze/ pecans. 4. PP

C;arl;a nzo

Fccans 4. PP

*(Gluten [Free Options available

*We prepare evergtlwing to order so i\cﬂou have any clietarg requests Please ask and we will do our best.

*We are not a gluten free or a”crgen free establishment



G000 MooD Fo0D CATERING AND
Ora s FVENTS

Fartg rays

e

Scrvcs 1O~-15

Fresh \/cggic

cucumbers,/ carrots/ bell Peppers/ celerg/ dill le 29.

5rusc!1ctta

marinated tomatoes,/ feta / crisp local sourcloug}‘x toast Points 32.

Chcrrg Fccan ]:cta

Fresh celerg/ cherrg pecan feta cream cheese 23.

Loiastcr DiP

lobster gar]ic and herb cream cheese / crisP local sourclough toast points 62.

Chips N Dip

kettle chiPs/ house dill clnP i7.

Finwhccls

bite size tortilla ro“~ups (Pricc per 10 Picces)

Choice of:
Uncured Moroccan [Ham 9.95

green OIiVC cream C}"ICCS@ ancl UHCUY’Cd lﬁam.

Oven Roasted Autumn Turl«:3 9.95

oven roasted turkeg, cream cl'xcese, Feta, Door Co. cherries, gar]ic.

5Pinach and Fummus 8.95.

fresh spinach, house hummus, crushed pecans.

*(Gluten [Tree Options available

*We prepare evergthing to order so hcgou have any clietarg requests Please ask and we will do our best.

*We are not a glutcn free or a”ergen free establishment
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