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SERVED WITH THE FOLLOWING:

Two Entrée Selections

Two Salad Selections

Two Vegetable Selections

Two Starch Selections

Dinner Breads and Butter

T H E  W O O D L A N D S

ENTRÉES
Select two of the following.  
Additional selections are available,  
$7.00 per plate, per selection.

Hard Cider Sauced Chicken with 
Applewood Smoked Bacon and   
Roasted Apples

Apple Currant Stuffed Chicken   
with Savory Cider Glaze *

Chicken Marsala with a 
Mushroom and Wine Reduction

Stuffed Chicken Caprese with 
a Balsamic Glaze

Roasted Pork Tenderloin with   
Apple Bourbon Gastrique

Sautéed North Atlantic Cod   
simmered in Vera Cruz Sauce 

Broiled Salmon with Champagne  
Caper Beurre Blanc 

Shrimp Dejonge with Dry   
Sherry Cream Sauce *

Chef Carved Roasted Round of 
Beef served with Au Jus and a 
Creamy Horseradish Sauce

Chef Carved Prime Rib of Beef  
served with Au Jus and a Creamy 
Horseradish Sauce, add 10.00 pp

Chef Carved Grilled Beef 
Tenderloin served with Au Jus  
and Tawny Port Wine Demi-Glace, 
add 12.00 pp 

VEGETABLES
Select two of the following:

Roasted Garden Medley

Green Beans with Applewood   
Bacon and Red Onion

Asparagus with Lemon   
Thyme Butter Sauce

Brussels Sprouts with   
Pancetta and Pearl Onions 

STARCHES
Select two of the following:

Roasted Fingerling Potato Medley

White Cheddar Potato Gratin 

Wisconsin Wild Rice Pilaf

Redskin Garlic Mashed Potatoes

Wisconsin Cheddar and Chive 
Mashed Potatoes

Roasted Rosemary Redskin Potatoes

Baked Potato with Sour Cream

SALADS
Select two of the following:

Orchard Harvest

Sicilian Caesar *

Mandarin Orange Salad

Fresh Fruit Medley

Watermelon Cucumber

Broccoli Raisin

Tortellini Pasta *

Mediterranean Couscous *

Raspberry Wheat Berry *

WOODLANDS BUFFET DINNER

WOODLANDS BUFFET CHOICES
Vegetarian entrées available upon request.
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Pricing is subject to applicable service charge and sales tax. All events are subject to a food and beverage minimum.

Items are gluten-free unless noted with *
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SERVED WITH THE FOLLOWING:

Dinner Breads and Butter

Choice of Salad 

Tossed Garden Salad 
with Assorted Dressings 

Classic Caesar Salad 

Orchard Harvest Salad

Our chef will expertly 
pair your entrée selection 

with a starch and a 
vegetable  

based upon complimentary   
flavors and  

presentation values

T H E  W H I T E  O A K S

APPLE ORCHARD CHICKEN *
Chicken Breast stuffed with Apples  
and Currants finished with Savory  
Cider Glaze and Toasted Pecans   $36

CIDER MILL CHICKEN
Chicken Breast wrapped in  
Applewood Smoked Bacon topped  
with a Hard  Cider Beurre Blanc   $42

STUFFED CHICKEN CAPRESE
Stuffed with Tomato, Mozzarella,  
and Fresh Basil topped with  
Balsamic Reduction   $36

CHICKEN VESUVIO
Bone in Quarter Chicken with Garlic, 
Herb and Wine Reduction   $34

SMUGGLER’S SHRIMP *
Garlic and Panko Breadcrumb  
encrusted Black Tiger Shrimp topped  
with a Dry Sherry Cream Sauce   $37

NORTHWOODS SALMON
Baked North Atlantic Salmon over  
Leek infused Lentils finished with  
Grain Mustard Butter Sauce   $40

ATLANTIC SALMON
Served with Alpine Herb  
Butter   $38

APPLE BOURBON PORK TENDERLOIN
Roasted Pork Tenderloin sliced   
with a Macintosh Apple Bourbon   
Gastrique Sauce   $37

BREWED PORK STRIP LOIN
Strip Loin of White Marbled  
Pork grilled and finished with 
Dark Espresso and Whiskey  
Demi-Glace   $38

SEARED FILET OF SIRLOIN
Grilled to perfection and  
served with a Red Wine Demi and 
Button Mushrooms   $41

HOFFMAN HOUSE PRIME RIB OF BEEF
Hand seasoned and roasted  
to perfection served with  
Red Wine Au Jus   $45

CHOPHOUSE FILET
Roasted Beef Tenderloin served 
with a Cabernet Au Jus and  
Button Mushrooms   $68

VINEYARD FILET
Filet of Beef Tenderloin  
broiled with a Sun Dried Tomato  
Pistachio Pesto and Crumbled  
Goat Cheese served over a  
Tawny Port Wine Reduction   $69

WHITE OAKS PLATED DINNER

WHITE OAKS ENTRÉE CHOICES
Select two options. Vegetarian entrées available upon request.
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E X C L U S I V E  H O R S  D ’ O E U V R E S
CHO OSE FROM T H E FOLLOWI NG

CHO OSE FROM T H E FOLLOWI NG

To be served during cocktail hour for one hour.

SLIDERS *
Bourbon Barbeque Pork with Pickles & 
Red Onion on Brioche
Muenster Angus Burger with  
Mustard Remoulade on Pretzel Roll
Gorgonzola Angus Burger with 
Heirloom Tomato on Italian Roll
Barbecue Brisket of Beef with Pickled 
Daikon & Shallot on Brioche
American Angus Burger with  
American Cheese, Lettuce, Tomato  
on a Pretzel Roll

FLATBREADS *
Prosciutto, Artichoke & Arugula  
with Parmesan
Ancho Chile Barbeque Chicken  
with Goat Cheese
Margherita with Italian Sausage
Sweet Onion & Gruyere with  
Sherry & Thyme

STUFFED MUSHROOMS
Italian Stuffed
Spinach, Feta, Leeks
Lump Crab & Cream Cheese
Bacon Wrapped, Gorgonzola,  
Maple Glaze

CHEESE AND MEAT BOARD *
Bountiful display of Cheddar,  
Havarti Dill, Pepper Jack, Pepperoni, 
Hard Salami, Marinated Olives & 
Assorted Crackers

FRUITS OF THE EARTH
Seasonal Platter of Fresh Fruits 
To Include Pineapple, Honeydew, 
Cantaloupe, Watermelon,  
Blackberries and Red Grapes

FROM THE GARDEN
Seasonal Platter of Celery, Broccoli, 
Cucumbers, Cauliflower, Carrots, 
Zucchini, Tomatoes & Vegetable Dip

CHARCUTERIE DISPLAY *  $15 PER GUEST
Beautiful Artistic Display of Meats, 
Cheeses, Crudites and Fresh Fruits 
Including Applewood Ham, Hard Salami, 
Pepperoni, Havarti Dill, Brie, Gouda, 
Spinach Dip, Red Pepper Hummus, Torn 
Bread & Flatbread Crackers, Assorted 
Fresh Local Berries, Tri-Color Carrots, 
Broccolini, Multi-Color Cauliflower, 
Fresh Asparagus, Marinated Olives, 
Heirloom Tomatoes

SMOKED SALMON DISPLAY *
Smoked Salmon Side Artistically 
Presented with Chef’s Garnishes, 
Lemon, Flatbreads & Crackers.  
Choose Your Flavor:  
Spicy Cajun, Cracked Peppercorn, 
Maple & Honey, Chipotle Lime

MEDITERRANEAN DISPLAY *
Roasted Red Pepper Hummus, 
Babaganoush, Red Curry Lentil 
Dip, Warm Spinach Artichoke  
Dip, Marinated Olives, Grilled 
Vegetables, Toasted Pita Chips, 
Crisp Flatbread & Assorted 
Crackers

COMFORT FAVES
Toasted Brie with Cranberry 
Compote Crostini *
Pot Stickers
Spanikopita
Wild Mushroom Tapenade with 
Shave Parmesan Crostini *
Onion & Smoked Gouda with  
Crisp Bacon Tart *
Bronzed Shrimp with White  
Cheddar & Bacon Grits Spoon *
Sweet Potato & Candied Pecan  
Tart with Hints of Maple *
Smoked Salmon & Cucumber on Rye 
with Dill Crème Fraiche Crostini *
Pork Tenderloin with Gorgonzola  
& Chimichurri Crostini *
Heirloom Tomato Bruschetta, Shaved 
Mozzarella, Micro Basil, Balsamic Drizzle *
Meatballs with Choice of  
(BBQ, Italian, Swedish, Hawaiian 
Teriyaki with Pineapple)
Pear & Herb Crostini with Toasted 
French Bread, Herb Mascarpone 
Cheese, Fresh Pear drizzled with  
a Fig Balsamic Glaze

SKEWERS
Grilled Citrus Garlic Shrimp with 
Blackberries
Sesame Chicken with Peanut  
Sauce Drizzle
Cucumber and Watermelon with  
Lemon Ginger Honey Drizzle
Chicken & Waffles *
Caprese with Balsamic Reduction

WRAPS & ROLLS
Prosciutto Wrapped Melon with  
Honey Balsamic Reduction
Bacon Wrapped Medjool Dates  
with Bleu Cheese & Maple Glaze
Bacon Wrapped Scallop with  
Hot Honey
Roasted Asparagus & Serrano Ham  
with Herbed Goat Cheese
Mozzarella & Italian Sausage with  
Sun Dried Tomato Pesto in Puff Pastry *
Tequila & Chile Chicken with Peppadew 
Cilantro Creme Fraiche

HAND PASSED SELECTIONS

TABLED SELECTIONS

STANDALONE DISPLAY
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TACO & NACHO STATION *  |  $14 PER GUEST
Taco-Seasoned Beef, Diced Tomatoes, Jalapeños, Sliced Black Olives, Cheese Sauce,  

Sliced Scallions, Sour Cream, Guacamole, Flour Tortillas and Hot Sauce.
Served with Chicken Taquitos and Tortilla Chips

CARAMEL APPLE STATION  |  $12 PER GUEST
Seasonal Fresh Apples, Caramel Sauce and a Wide Variety of Toppings

GOURMET FRIES STATION  |  $12 PER GUEST
Skin on French Fries with Sriracha, Truffle Mayo and Artisan Ketchup;

Sweet Potato Fries with Grain and Honey Mustard

HOME COOKED FAVORITES STATION *  |  $13 PER GUEST
Homestyle Mac N’ Cheese, Chicken & Waffle Skewers  

with Maple Syrup and Mini Corn Dogs

ICE CREAM SUNDAE STATION  |  $12 PER GUEST
Vanilla Ice Cream with Assorted Toppings Including M&M’s, Chopped Nuts, Sprinkles,  

Warm Caramel & Hot Fudge, Cherries, Whipped Cream and Crushed Oreos

SWEET TREATS STATION *  |  $12 PER GUEST
Chocolate Dipped Strawberries, Chocolate Chip Cookies & Ice Cream Novelty Favorites

S’MORES STATION *  |  $12 PER GUEST
Marshmallows, Graham Crackers, Chocolate and a Variety of Toppings To Make Your Own S’more

POPCORN STATION *  |  $11 PER GUEST
Buttered Popcorn and Chicago Style Popcorn with Flavored Butter and Seasoning Shakers 

L AT E  N I G H T  B I T E S

MUENSTER ANGUS SLIDERS
Pretzel Roll, Angus Patty, Meunster,  

Lettuce, Mustard Remoulade

AMERICAN ANGUS SLIDERS
Pretzel Roll, Angus Patty,  

American Cheese, Lettuce, Tomato

GORGONZOLA ANGUS SLIDERS
Italian Roll, Angus Patty, Gorgonzola,  

Heirloom Tomato

CHICKEN & BACON SLIDERS
Herbed Ciabatta Bun, Chicken Bacon Patty,  

Lettuce, Garlic Shallot Mayo

BOURBON BBQ SLIDERS
Brioche Bun, All Natural Bourbon BBQ Pulled Pork, 

BBQ Sauce, Pickles, Red Onions

HAWAIIAN PULLED PORK SLIDERS
King’s Hawaiian Bun, All Natural Teriyaki Pulled 

Pork, Slaw, Cilantro Cream

HOT SLIDER STATION *  |  $14 PER GUEST
Choose two slider styles:

CHO OSE FROM T H E FOLLOWI NG

To be served after dinner for one hour.

2 0 3 0  C E N T E R  AV E N U E                                         J A N E S V I L L E ,  W I  5 3 5 4 6

Pricing is subject to applicable service charge and sales tax. All events are subject to a food and beverage minimum.

Items are gluten-free unless noted with *



DINING       HOFFMAN HOUSE
WHAT YOU CAN EXPECT

Hoffman House Catering holds client satisfaction at the top 
of our priorities. The following amenities and services are 
complimentary when you choose Hoffman House Catering: 

• �Professional and accommodating planning  
and service staff and culinary team 

• �Stock pattern china, silver flatware with 
water carafes

• �Black linens for buffet or stations (if applicable) and 
your choice of a black or white colored linen napkin 

• �Complimentary cake cutting and stationed  
(cake must be provided by a licensed bakery) 

• �Coffee station with dinner including regular coffee, 
plus hot tea and milk on request

LINEN PACKAGE
We offer a standard linen package priced at $5 per guest to cover 
basic linen needs for your event. Our linen package includes:

• �White, black or ivory, floor length linens  
for standard sized 6' or 8' banquet tables  
(i.e. for gifts, place cards, DJ, cake, head table, etc.)

• �Floor length linens for standard sized 60" or  
72" banquet round tables with color options  
available and cake table (if applicable) 

• �Expanded linen napkin color collection  
of over 70 options to fit your theme.

"ROOM FLIP" SERVICES
If you are holding a ceremony or meeting within the same 
space as your reception, requiring a "room flip" to ready 
the space for your reception, Hoffman House Catering will 
assess a $2 per guest fee to reset the room for dinner for 
standard set up styles within a reasonable time frame.
Complex set up (i.e. placing guest favors or centerpieces, 
extensive ancillary table set up, etc.) or condensed time 
frame requiring additional staff to facilitate will be 
quoted separately. Please consult your event planner for 
individualized assessment based on your particular event.

MENU PRICING
All menus herein are based on a minimum of 150 guests.  
An additional fee will apply for smaller groups.

• 125-149: Add $3 per guest  
• 100-124: Add $6 per guest

Quoted prices are subject to market fluctuations. Should 
your price change, you will be notified in writing. With 
a signed contract and deposit, Hoffman House Catering 
guarantees that your menu pricing will not increase more 
than 5% above listed pricing at the time of your event.

CATERING MINIMUMS
All formal events are subject to a catering minimum  
for events held on Fridays and Saturdays during the peak 
season from May through October. Should your final 
contract not meet the catering minimum, you will be 
invoiced for the difference.
Catering minimum does not include applicable sales  
tax or service or labor charges.

• Friday Catering Minimum: $4,500
• Saturday Catering Minimum: $6,500

SECURING YOUR EVENT:  
CONTRACTS AND DEPOSITS

Hoffman House Catering requires that a signed contract 
accompany your initial event deposit in order to secure 
and confirm our services for your event. Your event date is 
not considered secure until Hoffman House Catering is in 
receipt of both contract and deposit. Dates will not be held 
and prospective clients are not guaranteed a first right of 
refusal. Clients who have not yet determined a menu may 
estimate this amount based on a reasonable, realistic budget 
as discussed with their event manager.

FORMAL DINNER GENERAL POLICIES AND INFORMATION
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FORMAL DINNER GENERAL POLICIES AND INFORMATION CONTINUED

PAYMENT SCHEDULE
When booking your event more than one year in advance, 
the payment schedule is as follows:

1. �To secure your date, a deposit of $2,500  
(with signed contract) is required.

2. �Six months prior to your event, payment of  
50% of your remaining balance is due.

3. �Your final balance is due to Hoffman House 
Catering 10 business days prior to your event.

When booking your event less than one year in advance,  
the payment schedule is as follows:

1. �To secure your date, Hoffman House Catering 
requires a 50% deposit based on your anticipated 
total (with signed contract.)

2. �Your final balance is due to Hoffman House 
Catering 10 business days prior to your event.

SERVICE CHARGE AND SALES TAX
Food, beverage and rentals are subject to a 22% service 
charge and applicable sales tax.
Service charges are applied to labor and other associated 
expenses and are not a gratuity. Gratuity is left entirely to the  
discretion of the client. Should you wish to extend a gratuity 
to the staff for your event, your event manager can assist you 
in doing so. A 3% credit card processing fee applies to all 
credit payments.

FINAL DETAILS
Final details, including guest count, menu selections, room 
diagram confirmation, itinerary, rental requirements, final payment 
and any other information important to the success of your event, 
are due to your event manager or the Hoffman House Catering 
office no less than 10 business days prior to your event. The final 
guest count is the minimum number of guests for which you 
will be charged and along with any other associated charges, will 
determine your final balance due. After this time,your guest count 
may be increased, but not decreased, pending the availability of 
product, equipment and staff to accommodate your request.

LEFTOVER FOOD
Per Hoffman House Catering policy and the policy of the 
Health Department, no leftover food is permitted to leave the 
premises following an event. This is an effort to safeguard against 
inadvertently improper food storage by guests and subsequent 
food safety concerns. All food product served during the course 
of an event becomes the property of Hoffman House Catering. 
As such, Hoffman House staff does not provide to go containers.

SPECIAL MENU REQUESTS
This menu is designed to give you a taste of what  
Hoffman House Catering can offer your event. A wide 
variety of other menus are available upon request.  
Hoffman House Catering welcomes the opportunity to 
customize a menu based on your vision, your culture,  
your traditions, your favorites or just something you think 
would be perfect. Children's, Vegetarian and Dessert menus 
are available and we are happy to work with any dietary 
restrictions you or your guests may have as we develop  
your menu. We are here to serve you!

DISCOUNTS AND SPECIAL INCENTIVES
Hoffman House Catering offers a 5% discount off of food 
and beverage pricing on all normal menu events (any day of  
the week) during the months of January, February and March.

HOLIDAYS AND SPECIAL RATES
Additional service charges will apply to the following dates:

New Year's Eve  |  New Year's Day  |  Christmas Eve
Christmas Day  |  Thanksgiving  |  Labor Day Weekend

Memorial Day Weekend  | Easter Weekend   
Mother's Day Weekend  |  Fourth of July Weekend. 

Service charges are billed at 1.5 times the standard rate. 
Additional holiday charges may apply.

CANCELLATION
All deposits are non-refundable in the case of client 
cancellation. Should you request than an event be rescheduled, 
your deposit may be applied to a future event if Hoffman 
House is able to re-book the original date with an event of a 
comparable size. Should an event have to be rescheduled for 
any other reason (i.e., state or local restrictions, act of God, 
etc.), your deposit may be applied to a future event.

PHOTOGRAPHY
Hoffman House Catering often takes photographs of 
events, food and beverage displays and table settings. By 
contracting our services, you give consent to Hoffman 
House Catering to copyright, use and publish photographs 
for marketing and illustration purposes. Should your event 
incorporate sensitive or confidential displays, please notify 
your event manager of these areas and any specific off-limits 
photography. If you would prefer that we refrain from 
publishing photographs of your event or guests,please let us 
know in advance of your event date.
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