HORS D’OEUVRES - We can work with you to have your party here

or package items for you to take home. Price is dependent on

choices and amounts.

Wine Tasting (ours or yours)

House smoked Rogotske Salmon with red onions, capers, and lemon
Assorted tapenades and spreads - e.qg., green and black olives,
Liptauer Cheese, caramelized onion and sour cream, pesto goat
cheese, boursin cheese or dried cranberry

Artisan Cheeses of Wisconsin — German, Italian or Dutch with Iberian
Ham, Prosciutto or Minnesota House Glazed Ham

Assorted rolls, crackers and crostini

Olives, Cornichons, etc.

1000 Hills Cattle Co. Beef Tenderloin grilled with horseradish sauce and
rolls available for an up charge

Beer Tasting

Pastures a Plenty Farm Raised Pork Sausages (choose any variety:
brats, Italian, Andouille, etc.) marinated in beer, onions and apples
and grilled - served with Bavarian Mustard

Wisconsin Artisan Cheeses

House Made Dark Rye Rolls

Butter, Pickles, Cheese Dollars, Pretzels, etc.

Pastures a Plenty Roasted Pork Tenderloin

Potato Salad

Deviled Eggs

Beer

Other Hors d’Ouvres Choices

Crostini with choice of the following:

-Bruschetta tomato, basil, and house-made mozzarella

-Pate house-made traditional French meat spread

-Beet Carpaccio

-Tapenade (traditional Mediterranean olive spread)

-Caponata (traditional Italian eggplant and tomato spread)

-Artichoke Dip



-Cheese Platter may include the following cheeses: boursin, gruyere, aged cheddar,
brie, and gorgonzola. Served with house-made chutney.

-Antipasto Platter olives, roasted garlic, roasted red bell pepper, dried apricots &
figs, herbed almonds, cheeses, prosciutto, salami, capicola

STAND ALONE HORS D’OEUVRES

-Relish Tray olives, cornichons, pepperoncini, pickled beets
-Roasted green chile and white bean dip served with fresh-made tortilla chips

-Feta and scallion dip (seasoned with olive oil and lemon) served with pita
triangles

-Fresh Viatnamese-style salad rolls choice of vegetarian or seafood with peanut
dipping sauce

-Smoked Salmon Platter with boursin cheese, capers, lemon and sliced red
onions and crackers

-Hot wings choice of Thai, Marbella, or Jerk; served with dipping sauce (if
appropriate) and vegetable accompaniments

-Crab cakes with lime remoulade
-Pot stickers (meat or vegetarian) with ginger/soy dipping sauce
-Fried wontons with cream cheese filling and sweet and sour dip

-Middle East Platter (falafel, hummus, tabouli, feta cheese, olives, pepperoncini,
tzatziki, and pita triangles)

-Baba Ganoush (traditional eggplant dip served with pita triangles



