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SIGNATURE “MILWAUKEE”
BREAKFAST EXPERIENCE
Breakfast is the most important meal of the day and we take that very seriously.

From our signature freshly baked cinnamon bun cloaked in subtly sweet 
cream cheese and a bounty of ripe, refreshing fruit to wholesome
and hearty hot morning favorites - we will make sure
you start your day off right.



FROM OUR BAKERY SHOP
Our signature spread of freshly baked breakfast breads and pastries 

that we are proud to share with our guests

Enhance your booth experience by adding an array of freshly brewed 
coffee and juices that complement the start of the day.

FRESHLY BAKED MUFFINS
Whole grain, old fashioned blueberry, 
lemon poppy seed, cranberry orange

WISCONSIN KRINGLE
Door county cherry. cranberry 
and cream cheese filled

DANISH PASTRIES
Cheese, nut and fruit filled

SIGNATURE CINNAMON ROLLS
Vanilla glazed

MORNING SCONES
Savory and sweet

BREAKFAST BREADS
Cinnamon streusel, lemon, 
marble chocolate, orange poppy
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*Add-ons – hot breakfast sandwiches:
Required minimum of half dozen per selection per order. 11 Each

SAUDSGE, EGG & CHEESE ON CROISSANT 

BACON, EGG & WISCONSIN CHEDDAR on ENGLISH MUFFIN     

Gluten Free upon request with additional $1 upcharge

CANADIAN BACON, SCRAMBLED EGG, & WISCONSION CHEDDAR on ENGLISH MUFFIN

SOUTHWEST VEGAN EGG & BLACK BEAN BURRITO 

Lime vinaigrette and avocado Pico de Gallo DF Vegan

NEW YORK STYLE BAGELS
Homemade plain and
strawberry cream cheese

FRESH DONUTS
Assorted baked and fried 
miniature donuts 58 per dozen



LUNCH & SNACKS



CHEF’S SELECTIONS

GRAB & GO

Individual Bagged Snacks 

Kettle Chips, Pretzels, Popcorn, 

Sun Chips, Pop Chips, Pita Chips 

43 per dozen

Assorted Energy Bars

57 per dozen

Assorted Granola Bars

40 per dozen

Full Sized Candy Bars

90 per dozen

ANYTIME SNACKS

Greek Yogurt Parfaits

Mixed berry with granola served 

on the side

68 per dozen

Market Fresh Fruit Cups

60 per dozen 

Brownies & Blondies 

68 per dozen

Market Fresh Assorted Whole Fruits

40 per dozen

BULK SNACKS

Gourmet Mixed Nuts Trail Mix

22 per pound

M&M’s

26 per pound 

Hershey Kisses 

26 per pound

Dried Fruit Medley

26 per pound

LUNCH PACKS

All lunch packs include kettle chips, 

whole fruit, a brownie and bottled 

water.. 30 each

SMOKED TURKEY

Smoked cheddar, tomato, cranberry brie

spread, multigrain bread

ROAST SIRLOIN OF BEEF

Tomatoes, sweet onion bacon jam, Boursin 

cheese, house made focaccia bread

GRILLED ZUCCHINI, ROASTED 

RED PEPPER,EGGPLANT & 

MUSHROOM GRILLER

Garlic hummus, ciabatta bread 

WCD CAESAR WITH GRILLED CHICKEN

Crisp romaine lettuce, Wisconsin parmesan 

tuile, oven roasted cherry tomato, roasted 

garlic crouton and creamy peppered Caesar 

dressing

GREEK PANZANELLA SALAD 

Roma tomato, charred red onion, marinated 

artichoke hearts, cucumber, brioche 

croutons and feta cheese tossed in oregano 

vinaigrette

Customized boxed lunches available

upon request. Required minimum of half dozen 

per selection per order.
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CURRIED CAULIFLOWER CRANBERRY 

SALAD WRAP 

Arugula, cucumber, tomato, butternut 

hummus

MEDiTERRANEAN COUS COUS WRAP

Fresh cucumber, roasted chickpeas, 

roma tomato, roasted red onion, and 

Moroccan spiced cous cous tossed in 

dill tzatziki

SALADS



RECEPTION TABLES
Fresh, house-made and packed with the best local flavors, our premier array 
of innovative foods are sure to impress your guests. Let our chef
make your meal memorable with a menu showcasing the
finest ingredients in delectable dishes.



SMALL BITES

RECEPTION
Our chef-driven fare brings the heart of the kitchen into your reception in inviting snackable 
portions. Guests can mingle over miniature restaurant plates packed with an array of
savory charcuteries, rich cheeses and bite-sized appetizers packed with big flavor.

Each Selection Serves up to 50 Guests

WISCONSIN CHEESE & SALAMI

475 each

MARKET FRESH CRUDITE BASKET

350 each

BRADY STREET ANTIPASTI

350 each

3RD WARD MINI BRATS

450 each

MILWAUKEE PRETZEL TABLE
400 each

BUTTERBURGER SLIDER TABLE
550 each
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TRAFFIC 
BUILDERS

A selection of the best attendant-served 
interactive food and beverage experiences 
showcasing the flavors of Wisconsin.

Each Selection Serves up to 150 Guests

DONUT STAND

800 each

HANGING PRETZEL BUILDER
750 each

CARVED WARM CINNAMON ROLL

950 each

WISCONSIN STATE "CRACKLIN" CREAM PUFF
800 each

WARM COOKIE STOP

700 each

CRAFT POPCORN

Dill pickle, beer cheese, caramel

700 each

TORCHED S’MORES

2,100 each

FRESH CLASSIC POPCORN

850 each

*All offerings are a 90-minute experience, which includes a food attendant.
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REFRESHMENTS
We offer a bevy of non-alcoholic beverages to quench thirsts with a 
culinary twist. Bright, refreshing fruit waters showcase unexpected and 
delicious flavor combinations like pineapple-ginger and cucumber-mint.
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NON-ALCOHOLIC REFRESHMENTS

FRESHLY BREWED COFFEE & HOT TEA
Regular, Decaffeinated, Selection of Signature Teas

Serves 80 People 600 Each*

CHAI INFUSED ICED COFFEE
Our Signature Craft Coffee 
Serves 80 People 600 Each*

NITRO COFFEE
Serves 80 People 595 Each*

SIGNATURE SPA WATER BAR

Local bog cranberry, ginger, lemon and bee 
harmony raw honey

Serves 80 people 600 Each*

HEARTLAND CRAFT LEMONADE
Traditional lemonade, 
cranberry-vanilla bean or 
blueberry “cheesecake” 
Serves 80 People 500 Each*

WATER COOLER
Five gallon 100 each

CANNED SODA 5 each

BOTTLED WATER 5 each

SPARKLING SPRING WATER 6 each

BOTTLED JUICE 6 each

*All pricing for these items are based on a two-hour experience. 
Coffee and tea service includes cream, milks, sugars, sweeteners, 

lemon and local honey.
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Please note that all food, beverage and related items 
are subject to a 23% service charge plus 8.4% sales tax. 

This service charge is not a tip or gratuity and is not 
distributed to service employees. Additional payment 
for tips or gratuity for service, if any, is voluntary and 

up to your discretion.

Contact Information
Connie Bolle – Director of Sales 

cbolle@wcd.org
414-908-6154

mailto:cbolle@wcd.org
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