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CONTINENTAL

Assorted Breakfast Pastry
Whole Fresh Fruit
$13.00 Per Person

PIGLET BREAKFAST

Assorted Breakfast Pastry
Sweet Cream Butter, House Made Jam

Scrambled Farm Fresh Organic Eggs
Deer Creek Aged Cheddar Cheese

dones Dairy Farm Smoked Bacon
Rosemary & Garlic Roasted Breakfast Potatoes
$25.00 Per Person

WHOLE HOG BREAKFAST

Assorted Breakfast Pastry & Bagels
Sweet Cream Butter, House Made Jam, Cream Cheese

Seasonal Fresh Fruit Salad

Scrambled Farm Fresh Organic Eggs
Deer Creek Aged Cheddar Cheese

dones Dairy Farm Smoked Bacon
Rosemary & Garlic Roasted Breakfast Potatoes

Créme Brulee French Toast Bake
Cinnamon Whipped Cream

$32.00 Per Person

*Prices Subject to Change *Tax & Gratuity NOT included in Menu Pricing

BREAKFAST ADD-ONS

Mixed Berry Yogurt Parfaits
House Made Granola
$4.00 Per Person

Buttermilk Pancakes
Artisan Wisconsin Maple Syrup
$4.00 Per Person

Chef Manned Omelet Station

Farm Fresh Organic Eggs, House Cured Berkshire

Ham, Deer Creek Aged Cheddar, Baby Swiss,

Chopped Jones Smoked Bacon, Mushroom, Onion,

Bell Pepper, Tomato
$811.00 Per Person

(Minimum of 80 People)

HOUSE MADE PASTRIES:

*Bagels come with Cream Cheese;
Additional Pastry Flavors available upon request*

Rosemary Cheddar Bagels
Cinnamon Raisin Bagels
Everything Bagels
Lemon Poppyseed Muffins
Raspberry White Chocolate Muffins
Chocolate Chip Muffins
Blueberry Streusel Muffins
Apple Cinnamon Scones
Lemon Blueberry Scones
Bacon Cheddar Scones
Buttermilk Biscuits

$32.00 Per Dozen
One Flavor Per Dozen



LUNCH: BUFFETS
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THE SKINNY PIG

Assorted Mixed Green Salad
Carrot, Cucumber, Grape Tomato, Julienne Red Onion,
Sartori Parmesan, House Made Croutons,
Roasted Garlic Balsamic Vinaigrette or House Made Ranch (GF)

Crisp Romaine & Butter Lettuce
Grape Tomatoes, Balsamic Grilled Onion, Signature Creamy
Parmesan Dressing, House Made Croutons (GF)

Freshly Baked Focaccia Bread & Sweet Cream Butter

Herb Grilled Chicken Breast (Served Cold)

Grilled Vegetable Pasta Salad
Penne Pasta, Seasonal Grilled Vegetables, Roasted
Red Pepper & White Wine Vinaigrette,
Sartori Parmesan Cheese

$27.00 Per Person

THE SIGNATURE PIG

Assorted Mixed Green Salad
Carrot, Cucumber, Grape Tomato,
Julienne Red Onion, Sartori Parmesan,
House Made Croutons, Roasted Garlic Balsamic Vinaigrette
Or White Wine Shallot Vinaigrette (GF)

Creamy Tomato Basil Soup (GF)
Freshly Baked Focaccia Bread & Sweet Cream Butter

Berkshire Signature Truffle Mac & Cheese
Wisconsin Artisan Cheese Sauce, Jones Dairy Farm Black
Pepper Bacon, White Truffle Oil

Build Your Own Pulled Pork Sandwiches
House Smoked & Slow Cooked Berkshire Pork Shoulder,
Deer Creek Aged Cheddar, Creamy Coleslaw,
House Made Slider Buns

8832.00 Per Person

*Prices Subject to Change *Tax & Gratuity NOT included in Menu Pricing

THE BERKSHIRE PIG

Crisp Romaine & Butter Lettuce
Grape Tomatoes, Balsamic Grilled Onion, Signature
Creamy Parmesan Dressing, House Made Croutons,
House Cured Pancetta (GF)

Seasonal Fresh Fruit Salad (GF)
Potato Leek OR Creamy Tomato Basil Soup (GF)
Freshly Baked Bread & Sweet Cream Butter

Herb Grilled Bell & Evans Chicken Breast
Roasted Garlic Mashed Potato, Seasonal Vegetables,
Marsala Chicken Sauce (GF)

Cider Brined Berkshire Pork Shoulder
Apple Braised Red Cabbage, Roasted Potatoes,
Apple Sweet & Sour (GF)

$42.00 Per Person

THE BIG PIG

Assorted Mixed Green Salad
Carrot, Cucumber, Grape Tomato, Julienne Red Onion,
Sartori Parmesan, House Made Croutons, Roasted Garlic
Balsamic Vinaigrette or White Wine Shallot Vinaigrette

Seasonal Fresh Fruit Salad
Corn Sausage Chowder
Freshly Baked Bread & Sweet Cream Butter

Mustard & Fresh Herb Roasted Berkshire Pork Loin
Roasted Garlic Mashed Potato, Green Beans & Carrots (GF)

Pan Seared Wester Ross Organic Scottish Salmon Filet
Sautéed Vegetable Ratatouille, Pesto Cream Sauce

Crispy Bell & Evans Chicken Parmesan
Tomato Basil Pasta, Sartori Parmesan Cheese

$48.00 Per Person



LUNCH: PLATED JERISH

For groups under 50 people, please limit selections to 3 options total. Pre-orders required.

SALADS

All Salads are served with Chopped Fresh Fruit and
House Made Vanilla Pound Cake with Whipped Cream & Seasonal Berries

Baby Spinach Salad
Blackberry Vinaigrette, Sartori Montamore Cheese, Fresh Strawberries, Candied Walnuts (GF)
817.00 Per Person

Organic Quinoa, Kale & Arugula Salad
Roasted Seasonal Vegetables, Roasted Shallot Vinaigrette, Toasted Almonds (GF)
$19.00 Per Person

Add 3o0z. Grilled Chicken Breast
$87.00 Per Person

Add 3oz. Grilled Salmon Filet
$12.00 Per Person

SANDWICHES

All Sandwiches are served with Mixed Green Salad with Roasted Garlic Balsamic Dressing and
House Made Vanilla Pound Cake with Whipped Cream & Seasonal Berries

Signature Berkshire Pulled Pork Sandwich
Deer Creek Aged Cheddar, Creamy Coleslaw, House Made Artisan Cheddar Bacon Roll
$28.00 Per Person

Grilled 80z Niman Ranch Prime Burger
(cooked medium) Lettuce, Deer Creek Aged Cheddar, Smoked Bacon & Tomato Jam,
House Made Brioche Bun
$30.00 Per Person

Pesto Grilled Bell & Evans Chicken Breast Sandwich
Arugula, Tomato, Balsamic Onion Jam, Fresh Mozzarella, House Made Brioche Bun
$25.00 Per Person
Balsamic Grilled Portobello & Summer Squash Sandwich
Baby Swiss, Lettuce, Tomato, Roasted Garlic &
Fresh Herb Aioli, House Made Ciabatta Roll

$25.00 Per Person

Add SIDE Coleslaw, French Fries or Fresh Fruit +$2

Gluten Free Buns +$2

*Prices Subject to Change *Tax & Gratuity NOT included in Menu Pricing
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LUNCH: PLATED JERISH

ENTREES

All Lunch Entrees served with Mixed Green Salad with Roasted Garlic Balsamic Dressing and
House Made Vanilla Pound Cake with Whipped Cream & Seasonal Berries

3 Sheep’s Pilsner Brined Bell & Evans Chicken Breast
Buttermilk Mashed Potato, Seasonal Vegetable, Natural Reduction (GF)
$52.00 Per Person

Apple Cider Brined Berkshire Pork Loin
Rosemary Roasted Potatoes, Seasonal Vegetables, Bourbon Demi Glaze (GF)
$36.00 Per Person

Pan Seared Wester Ross Organic
Scottish Salmon Filet
Pearl Onion & Bacon Potato Hash, Seasonal Vegetables, White Wine & Lemon Butter Sauce (GF)
$38.00 Per Person

Bacon Wrapped Meatloaf
Roasted Garlic Mashed Potato, Seasonal Vegetables, Red Wine Reduction Sauce (GF)
854.00 Per Person

Organic Quinoa & Barley
Grilled Vegetables, Spinach & Parmesan Cheese, Roasted Red Pepper Coulis, Arugula Salad
8830.00 Per Person

*Prices Subject to Change *Tax & Gratuity NOT included in Menu Pricing



HORS D'0EUVRES
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FLATBREADS
*Tray Passed Only*

BBQ Pork & Grilled Pineapple Flatbread
890 Per 25 Pieces

Duck Confit & Brie Flatbread
Whipped Boursin, Sautéed Spinach, Balsamic
Reduction
8110 Per 25 Pieces

Italian Sausage & Roasted Broccoli Flatbread
Roasted Tomato Aioli, Sartori Montamore
890 Per 25 Pieces

Caprese Flatbread
Roasted Tomato Sauce, Fresh Mozzarella, Basil Pesto
890 Per 25 Pieces

SLIDERS

Grilled Bell & Evans Chicken Slider
Creamy Parmesan Dressing, Arugula, Tomato,
Served Cold
8150 Per 25 Pieces

House Cured Berkshire Ham
Whole Grain Mustard, Swiss Cheese,
Pickled Red Onion, Crisp Romaine, Served Cold
8150 Per 25 Pieces

Grilled Portobello Mushroom Slider
Roasted Garlic Parmesan Aioli, Arugula, Served Cold
8125 Per 25 Pieces

Grilled Clock Shadow Creamery Coalho Cheese Slider
Balsamic Onion & Tomato Jam, Arugula
8150 Per 25 Pigces

Niman Ranch Prime Beef & Smoked Bacon Slider
Swiss Cheese, Horseradish Sauce, Crispy Onions
8175 Per 25 Pieces

Pulled Pork Slider
House Smoked & Slow Cooked Berkshire Pork,
Aged Deer Creek Cheddar, House BBQ Sauce,
Creamy Coleslaw
8150 Per 25 Pieces

*Pricing Subject to Change *Tax & Gratuity not included in Menu Pricing

PLATTER PRESENTATIONS

Seasonal Fresh Fruit Platter
Fresh Cut Honeydew, Pineapple, Cantaloupe,
Watermelon, Blueberries, Red Wine Grapes
8150 Per 25 Servings

Assorted Raw Vegetable Platter
House Made Ranch Dip, Roasted Garlic,
Lemon & Rosemary Hummus Dip
8130 Per 25 Servings

Antipasto Platter
Assorted Grilled Vegetables, Imported Olives,
Black Pepper Bellavitano, Deer Creek Aged Cheddar,
House Made Pork Terrine, Whole Grain Mustard,
Freshly Baked House-made French Bread
8225 Per 25 Servings

Wisconsin Artisan Cheese Platter
Locally Sourced Artisan Wisconsin Cheeses,
Assorted Dried Fruits, Candied Walnuts,
Red Grapes, House Baked French Bread
$200 Per 25 Servings

Platter Additions:
Cured Meats
810 Per Serving

House Made Crackers & Breadsticks
83 Per Serving



HORS D'0EUVRES

All Hors D’oeuvres are prices PER 25 PIECES/PEOPLE.

Tray Passed or Stationed Hors D’oeuvres available.

COLD

Fresh Mozzarella & Tomato Confit Skewers
Basil Pesto (GF)
885 Per 25 Pieces

English Cucumber Canape
Whipped Boursin Cheese, Tomato Confit (GF)
385 Per 25 Pigces

Honey & Garlic Grilled Gulf Shrimp (GF)
8150 Per 25 Pieces

Smoked Trout Crostini
Red Onion, Fennel & Lemon Aioli
8100 Per 25 Pieces

Maine Lobster Salad Crostini
Tarragon Aioli, Red Onion
8175 Per 25 Pieces

Grilled Niman Ranch Beef &
Bermuda Onion Skewer
Blue Cheese Crema (GF)

8125 Per 25 Pieces

Grilled Bell & Evans Chicken &
dones Dairy Farm Smoked Bacon Skewer
House Made Ranch (GF)

8100 Per 25 Pieces

The P. A. T. Crostini
House Cured Pancetta & Tomato Jam, Arugula Pesto
890 Per 25 Pieces

Antipasto Skewer
Fresh Mozzarella, Genoa Salami, Kalamata Olive,
Artichoke Heart, Tomato (GF)
8110 Per 25 Pieces

*Pricing Subject to Change *Tax & Gratuity not included in Menu Pricing

HOT

Soy Marinated Portobello Mushroom
Cabbage Dumplings & Sweet Chili Glaze
$90 Per 25 Pieces

Italian Sausage & Parmesan Stuffed
Mushroom Caps (GF)
$90 Per 25 Pieces

Aged Cheddar Risotto Fritters
Sun-Dried Cherry Jam
$90 Per 25 Pigces

Roasted Garlic Potato Croquette
Chive Sour Cream
B85 Per 25 Pieces

Grilled Clock Shadow Creamery
Coalho Cheese Skewer

Bacon Balsamic Onion & Tomato Jam (GF)
890 Per 25 Pieces

Candied Bacon Skewers (GF)
890 Per 25 Pieces

Maryland Crab Cakes
Lemon Chive Aioli
8150 Per 25 Pieces

Lemongrass & Ginger Grilled Shrimp
Coconut Curry Sauce
8150 Per 25 Pieces

Berkshire Pork, Grilled
Apple & Bacon Skewer
Apple Sweet & Sour Sauce (GF)
8100 Per 25 Pieces

Duck Confit & Boursin Tartlet
Balsamic Reduction
8100 Per 25 Pieces

Thai Spiced Pork Dumplings
Sweet Chili Glaze
$90 Per 25 Pieces

Bacon Wrapped Sea Scallops
Apple Cider Serrano Gastrique (GF)
8175 Per 25 Pieces



DESSERTS: MINI DESSERTS
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All Mini Desserts are prices PER 25 PIECES/PEOPLE.

MINI DESSERTS

Mini Vanilla Cheesecakes
Salted Caramel, Whipped Cream
870 Per 25 Pieces

Mini Strawberry Cheesecakes
Whipped Cream, Fresh Strawberry
870 Per 25 Pieces

Mini Turtle Cheesecakes
Chocolate Drizzles, Salted Caramel, Pecans
885 Per 25 Pieces

Mini Chocolate Cheesecakes
Whipped Cream, Chocolate Shavings
870 Per 25 Pieces

Mini Chocolate Peanut Butter Tarts
Whipped Cream, Toasted Hazelnuts
890 Per 25 Pieces

Mini Carrot Cake
Maple Cream Cheese Frosting,
Optional: Crumbled Bacon
B85 Per 25 Pieces

Mini Red Velvet Cake
Cream Cheese Frosting
885 Per 25 Pieces

Mini Chocolate Flourless
Fresh Raspberry, Blackberry Coulis (GF)
8100 Per 25 Pieces

Mini Lemon Blueberry Tarts
Whipped Cream
875 Per 25 Pieces

Mini Raspberry Fruit Tarts
Whipped Cream
B85 Per 25 Pieces

Mini Strawberry Kiwi Fruit Tarts
Whipped Cream, Fresh Strawberry & Kiwi
875 Per 25 Pieces

*Prices Subject to Change *Tax & Gratuity not included in Menu Pricing

Tray Passed or Stationed Mini Desserts available.

MINI CREAM PUFFS

Mini Vanilla Pastry-Cream Cream Puffs
$85 Per 25 Pieces

Mini Strawberry Cream Puffs
$85 Per 25 Pieces

Mini Raspberry Cream Puffs
$85 Per 25 Pieces

Mini Chocolate Cream Puffs
885 Per 25 Pieces

Mini Pistachio Cream Puffs
8100 Per 25 Pieces

Mini White Chocolate Cream Puffs
885 Per 25 Pieces

Mini Orange Cream Puffs
885 Per 25 Pieces

Mini Lemon Cream Puffs
885 Per 25 Pieces

MACARONS

*Minimum 1 Week Notice for Macaron Orders*

STANDARD FLAVORS

Vanilla

Chocolate

Raspberry

Lemon Lime
Pistachio
Salted Caramel
Coconut
885 Per 25 Pieces (1 Flavor)

BOOZY FLAVORS:
Chocolate Bailey’s Irish Cream
Bourbon Caramel
Chocolate Kahlua
8100 Per 25 Pieces (1 Flavor)



DESSERTS: BARS, COOKIES & CAKES RKSHIRE

BARS CAKES & CUPCAKES
Lemon Bars Pricing below refers to simplistic decoration.
Whipped Cream 1-2 Colors, basic text and standard decorations.
885.00 Per 25 Pieces
Cupcakes
Caramel Apple Bars One Cake, Frosting & Filling Flavor Per Dozen
Cinnamon Whipped Cream, Vanilla Anglaise $32.00 Per Dozen
875.00 Per 25 Pieces
8" Single Round
Chocolate Pecan Bars serves 6-8
Caramel Sauce, Whipped Cream One Cake, Cut & Filled
$95.00 Per 25 Pieces One Cake, Filling & Frosting Flavor
$27.00 Each
Strawberry Lemon Blondies
Whipped Cream 8" Double Round
875.00 Per 25 Pieces Serves 10-12
Two Cakes, both Cut & Filled
Turtle Brownie $41.00 Each
885.00 Per 25 Pieces
' Sheet Cake
Chocolate Chunk Brownies Serves 24
$85.00 Per 25 Pieces One Cake, Filling & Frosting Flavor
$48.00 Fach
' Sheet Cake
m Serves 48
One Cake, Filling & Frosting Flavor
STANDARD FLAVORS $75.00 Each
Chocolate Chip
Peanut Butter (GF)
Oatmeal Raisin CAKES FLAVORS FROSTING FLAVORS
Lemon Crinkle Vanilla Vanilla Buttercream
Chocolate Crinkle Chocolate Chocolate Buttercream
Funfetti Sugar Cookies Lemon Salted Caramel Buttercream
Snickerdoodle Carrot Peanut Butter Buttercream
Molasses Cookies Red Velvet Maple Buttercream
$30.00 Per Dozen (1 Flavor per Dozen) Cream Cheese
Maple Cream Cheese
GOURMET FLAVORS glalitl; :EEJEII: :I‘IIIEIRS Whipped Frosting
Double Chocola,tg Peanpt Butter it e WiEEE Chocolate Whipped Frosting
Cherry Pistachio

Chocolate Mousse
Lemon Curd
Orange Curd
Fruit Compote
Frosting

White Chocolate Macadamia
Butter Pecan
$840.00 Per Dozen (1 Flavor per Dozen)

*Prices Subject to Change *Tax & Gratuity not included in Menu Pricing



PLATED DINNERS 3ERKSHIRE

All Plated Entrees must be PRE-ORDERED and come with choice of ONE Salad. Additional charges may apply for
multiple salad options. We recommend choosing 3-4 options total. For groups under 50 People, please limit to 3
Entrée Selections. Please note a Seating Chart and individual Place Cards are required for plated dinners.

House Made Focaccia Bread & Sweet Cream Butter included for all Plated Dinners.

SALADS

*Please choose One Salad for all Guests*

Assorted Mixed Green Salad
Cucumber, Grape Tomato, Carrot, House Made Crouton, Sartori Parmesan Cheese,
Roasted Garlic Balsamic Dressing
Included in Entrée Cost

Classic Caesar Salad
Chopped Romaine, Scratch Caesar Dressing, House Made Croutons, Sartori Parmesan
Included in Entrée Cost

Chopped Salad
Chopped Romaine & Iceberg Lettuce, Red Cabbage, Carrot, Grape Tomato, Cucumber, Deer Creek Aged Cheddar, Crispy
Prosciutto, Buttermilk Ranch Dressing (GF)
+ $2.00 Per Person

Crisp Romaine & Butter Lettuce Salad
Creamy Parmesan Dressing, House Made Croutons, Grape Tomatoes
+ $1.00 Per Person

Baby Spinach Salad
Blackberry Vinaigrette, Sartori Montamore Cheese, Candied Walnuts, Fresh Seasonal Berries (GF)
+ $8.00 Per Person

Baby Arugula Salad
Roasted Broccoli, Tomato Confit, Fresh Mozzarella, Toasted Pine Nuts, Caramelized Shallot Vinaigrette (GF)
+ $3,00 Per Person

Family Style Dressing:
*All Plated Salads are served Pre-Dressed. For Dressings on the side or Dressing options please see below.

+$0.50 Per Person - 1 Dressing on Side
+$1.00 Per Person — 2 Dressing Choices on Table

+$1.50 Per Person — 3 Dressing Choices on Table

*Pricing Subject to Change *Tax & Gratuity not included in Menu Pricing



PLATED DINNERS 3ERKSHIRE

ENTREE'S

Spinach & Parmesan Stuffed Chicken
Roasted Garlic Mashed Potato, Green Beans, Roasted Carrot, Marsala Wine Sauce (GF)
$36.00 Per Person

Cider Brined, Bacon Wrapped Bell & Evans Chicken Breast
Deer Creek Aged Cheddar & Scallion Mashed Potato, Sautéed Green Beans Apple Bourbon Chicken Jus (GF)
$37.00 Per Person

Pan Roasted Wester Ross Organic Scottish Salmon
Potato Leek Puree, Green Beans & Crimini Mushroom
Red Wine Butter Sauce (GF)
$839.00 Per Person

Pan Seared North Atlantic Cod
Roasted Garlic Mashed Potato, Shrimp, Bacon, Onion and Wilted Spinach Relish, Baby Carrots,
Whole Grain Mustard Sauce (GF)
$37.00 Per Person

Cider Brined Berkshire Pork-Loin
Grained Mustard and Fresh Herb Crust, Au Gratin Potato, Green Beans, Dried Cherry Natural Reduction Sauce (GF)
$38.00 Per Person

Jones Dairy Farm Bacon Wrapped Berkshire Pork Tenderloin
Dry Creek Aged Cheddar & Scallion Mashed Potato, Grilled Broccoli & Baby Carrots,
Whiskey Peppercorn Cream Sauce [GF]
$45.00 Per Person

Braised Niman Ranch Prime Short-Rib
Roasted Garlic Mashed Potato, Roasted Carrots, Green Beans, Natural Reduction Sauce (GF)
$44.00 Per Person

Grilled Certified Black Angus Beef Tenderloin 6 oz.
*Cooked Medium?*, Buttermilk & Chive Mashed Potato, Grilled Broceoli, Cognac Demi Cream (GF)
$55.00 Per Person

Roasted Portobello Mushroom & Spinach Lasagna
Spinach, Roasted Garlic Tomato Sauce, Basil Pesto Cream (Vegetarian)
$30.00 Per Person

Seasonal Risotto
Assorted Roasted Vegetables, Sartori Parmesan Cheese
(GF & Vegetarian/*Can be made Vegan upon request)
$30.00 Per Person

*Pricing Subject to Change *Tax & Gratuity not included in Menu Pricing



PLATED DINNERS

JERKSHIRE

SERVED DESSERT ADD-ONS

Seasonal Fruit Tart
$8.00 Per Person

Chocolate Peanut Butter Tart
Gluten Free Peanut Butter Crust, Chocolate Terrine, Whipped Cream, Toasted Hazelnuts (GF)
$9.00 Per Person

Vanilla Bean Pound Cake
Chocolate Mousse, Fresh Blueberries
$8.00 Per Person

Chocolate Flourless Cake
Fresh Raspberries, Blackberry Coulis, Whipped Cream (GF)
$10.00 Per Person

Carrot Cake
Cream Cheese Frosting
$8.00 Per Person

Red Velvet Cake
Cream Cheese Frosting
$8.00 Per Person

Salted Caramel Cheesecake
Whipped Cream, Candied Peanuts
$10.00 Per Person

STARCH & VEGGIE ADDITIONS/SUBSTITUTIONS

Roasted Fingerling Potato +$2.00 Per Plate
Gulf Shrimp Mashed Potato +$2.00 Per Plate
Maryland Blue Crab Mashed Potato +$2.00 Per Plate
Baby Carrots +$1.00 Per Plate
Roasted Tri Color Baby Carrots +$2.00 Per Plate
Haricot Verts +$2.00 Per Plate
Asparagus +$1.00 Per Plate
Roasted Brussels Sprouts +$1.00 Per Plate

*Pricing Subject to Change *Tax & Gratuity not included in Menu Pricing

KIDS MEALS: AGES 10 & UNDER ONLY

All meals are served with a Fruit Bowl instead of Salad™
PLEASE CHOOSE ONE:
Mac & Cheese - $13.00 Per Plate
Mini Burger with Fries - $13.00 Per Plate
Chicken Fingers with Fries - $13.00 Per Plate
Mini Burger with Mac & Cheese Side - $16.00 Per Plate
Chicken Fingers with Mac & Cheese Side - $16.00 Per Plate




DINNER: BUFFETS

THE BLACK PIG

Assorted Mixed Green Salad
Carrot, Cucumber, Grape Tomato, Julienne Red Onion,
Sartori Parmesan, House Made Croutons, Roasted Garlic
Balsamic Vinaigrette or House Made Ranch

Cucumber & Tomato Salad
Red Onion, Parsley, Lemon Dressing, Feta Cheese (GF)

Freshly Baked Focaccia Bread & Sweet Cream Butter

Black Pig Signature Veggie Mac & Cheese
Artisan Cheese Sauce, Roasted Cauliflower & Brocecoli

Herb Roasted Chicken
Roasted Baby Red Potatoes,
Sautéed Seasonal Vegetables (GF)

Cider Braised Pork Shoulder
Red Cabbage, Bacon, Apple Sweet & Sour (GF)

$42.00 Per Person
$21.00 Per Child under 10

*Pricing Subject to Change *Tax & Gratuity not included in Menu Pricing

THE BERKSHIRE

SALADS (CHOOSE 2)

Assorted Mixed Green Salad
Carrot, Cucumber, Grape Tomato, Julienne Red Onion,
Sartori Parmesan, House Made Croutons
Roasted Garlic Balsamic Vinaigrette
or White Wine Shallot Vinaigrette

Classic Caesar Salad
Crisp Romaine Lettuce, House Made Croutons,
Sartori Parmesan Cheese, Scratch Caesar Dressing

Chopped Salad
Crisp Romaine, Bell Peppers, Cucumber, Tomato,
Broceoli, Garbanzo Beans, Aged Cheddar,
Red Wine Herb Vinaigrette (GF)

Garbanzo & Black Bean Salad
Red Onion, Bell Pepper, Cucumber, Tomato,
Chile Lime Vinaigrette, Cotija Cheese (GF)

ENTREES (CHOOSE 2 or 3)

Cider Brined Berkshire Pork Loin
Whole Grained Mustard Cream,
Roasted Garlic Mashed Potato (GF)

Rosemary & Lemon Grilled Bell & Evans Chicken
White Wine Butter Sauce, Buttermilk Mashed Potato (GF)

Braised Niman Ranch Beef Chuck Roast
Natural Reduction Sauce, Herb & Garlic Roasted Potato (GF)

Pan Seared Wester Ross Organic Salmon
Red Wine Butter Sauce, Orzo & Wild Rice Pilaf
INCLUDES

Freshly Baked Focaccia Bread & Sweet Cream Butter

Berkshire Signature Truffle Mac & Cheese
Wisconsin Artisan Cheese Sauce,
Jones Dairy Farm Black Pepper Bacon, White Truffle Oil

Steamed Broccoli, Cauliflower & Carrots
tossed with Roasted Garlic Parsley Butter (GF)

$47.00 Per Person (2 Entrée Choices)
$23.50 Per Child under 10

$56.00 Per Person (3 Entrée Choices)
$28.00 Per Child under 10



DINNER: BUFFETS

THE MONTGOMERY

SALADS (CHOOSE 2)

Assorted Mixed Green Salad
Carrot, Cucumber, Grape Tomato, Julienne Red Onion, Sartori
Parmesan, House Made Croutons, Roasted Garlic Balsamic
Vinaigrette or White Wine Shallot Vinaigrette

Kale Caesar Salad
Chopped Kale, House Made Croutons, Pickled Red Onion,
Sartori Parmesan Cheese, Scratch Caesar Dressing

Israeli Cous Cous Salad
Zucchini, Yellow Squash, Red Bell Pepper,
Red Onion, Cucumber, Basil Pesto

Grilled Vegetable & Quinoa Salad
Basil Pesto Vinaigrette, Sartori Montamore Cheese (GF)

ENTREE (CHOOSE 2 or 3)

Bacon Wrapped Bell & Evans Chicken Breast
Bourbon Chicken Jus, Aged Cheddar & Scallion Mashed Potato (GF)

Braised Niman Ranch Beef Short Rib
Natural Reduction Sauce, Roasted Garlic Mashed Potato (GF)

Rosemary Grilled Pork Tenderloin
Dry Sherry Mushroom Cream, Roasted Red Potato,
Bacon & Bell Pepper Hash (GF)

Pan Seared Canadian Walleye
Tarragon Lemon Beurre Blane, Orzo & Wild Rice Pilaf

INCLUDES
Freshly Baked Focaccia Bread & Sweet Cream Butter

Berkshire Pork Ragout
House Made Italian Sausage, Braised Shoulder, Carrot, Onion,
Fresh Herbs, Red Wine, San Marzano Tomato, Cream,
Sartori Parmesan, Orecchiette Pasta

Sautéed Baby Carrots, Haricot Verts, Red Bell Peppers
tossed with Roasted Garlic Parsley Butter (GF)

$58.00 Per Person (2 Entrée Choices)
$29.00 Per Child under 10

$68.00 Per Person (3 Entrée Choices)
$34.00 Per Child under 10

*Pricing Subject to Change *Tax & Gratuity not included in Menu Pricing

THE SIGNATURE BERKSHIRE

Baby Spinach & Arugula Salad
Blackberry Vinaigrette, Sartori Montamore Cheese,
Fresh Seasonal Berries, Candied Pecans (GF)

Marinated Vegetable & Fresh Mozzarella Salad
Zuchinni, Grape Tomato, Cauliflower, Broccoli, Red Onion
& Carrot, Red Wine Herb Vinaigrette (GF)

Freshly Baked Focaccia Bread & Sweet Cream Butter

Sauteed Shrimp & Pancetta Pasta
Marinated Shrimp, House-Cured Pancetta, Cognac
Shellfish Cream Sauce, Orecchiette Pasta

Lemon & Herb Grilled Atlantic Swordfish
Potato Leek Puree, Haricot Verts with Roasted Cremini
Mushrooms, Red Wine Butter Sauce (GF)

Cider Brined Berkshire Pork Tenderloin
Roasted Red Potatoes with Pearl Onion, Bacon &
Mushrooms, Grilled Broceoli, Whiskey Pork Jus (GF)

Braised Niman Ranch Prime Beef Short Rib
White Truffle Mashed Potato, Baby Carrots,
Red Wine Veal Reduction (GF)

$72.00 Per Person
$836.00 Per Child under 10



DINNER: BUFFETS
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THE ITALIAN BUFFET

Arugula & Radicchio Salad
Red Onion, Golden Raisins, Lemon Vinaigrette
Crispy Prosciutto, Sartori Parmesan Cheese (GF)

Caprese Salad
Heirloom Tomatoes, Grande Fresh Mozzarella,
Basil Pesto (GF)

Freshly Baked Focaccia Bread & Sweet Cream Butter

Berkshire Pork Ragout
House Made Italian Sausage, Braised Pork Shoulder,
Carrot, Onion. Fresh Herbs, Red Wine, San Marzano
Tomato, Cream, Sartori Parmesan, Orecchiette Pasta

Olive Oil Poached Atlantic Cod
Orzo Pasta, Zucchini, Grape Tomato, Parsley,
White Wine Caper Cream

Prosciutto Wrapped Bell & Evans Chicken
Garlic & Parsley Roasted Red Potatoes, Grilled Broccoli &
Red Bell Peppers, Lemon Rosemary Sauce (GF)

Tuscan Braised Niman Ranch Beef Short Rib
Red Wine, San Marzano Tomato, House Cured Pancetta,
Pearl Onion, Fennel, Horse Radish Gremolata (GF)

$58.00 Per Person
$29.00 Per Child under 10

Dessert Additions:

Bourbon Tiramisu - $5.00 Per Person
Chocolate Pistachio Gannoli - $6.00 Per Person

*Pricing Subject to Change *Tax & Gratuity not included in Menu Pricing

THE FRENCH BUFFET

Salade du Marche aux Hebes Fraiche
Assorted Mixed Greens, Seasonal Vegetables,
Creamy Goat Cheese Dressing, House Made Croutons

Salade Nicoise
Green Beans, Tomato Confit, Olives, Potatoes, Egg, Olive
0il Cured Tuna, Red Wine Shallot Vinaigrette (GF)

Freshly Baked Focaccia Baguette & Sweet Cream Butter

Créme Du Barry
Cream of Cauliflower with Deer Creek Aged Cheddar (GF)

Poulet Confit aux Argumes, Sauce aux Cerise
Bell & Evans Chicken Confit
Pearl Onions, Mushrooms, Bacon, Garlic and Fresh Herbs,
Citrus Cherry Sauce (GF)

Saumon de Dijon aux Herbes, Beurre Rouge
Fresh Herb & Dijon Crusted Salmon Filet
Grilled Broceoli, Red Wine Butter Sauce,
Sautéed Green Beans (GF)

Beef Short Rib Bourginon Aux Pommes Purée
Braised Neman Ranch Short Rib
Pearl Onion, Mushroom, Bacon Lardon and Carrot,
Roasted Garlic Mashed Potato (GF)

Pommes Anna
Roasted & Layered Potatoes, Parmesan Cheese,
Cream (GF)

$65.00 Per Person
$32.50 Per Child under 10

Dessert Additions:

Tarte Aux Pommes, Sauce Anglaise
Apple Tart with Vanilla Anglaise Sauce
$6.00 Per Person

Gateau a la Vanille Avex Créme au Chocolat
Vanilla Pound Cake with Chocolate Pastry Cream
& Fresh Berries
$6.00 Per Person



LUNCH CATERING

WITH THE BERKSHIRE & BLACK PIG RESTAURUANT

odo
>

BOXED SANDWICHES - $24.95 Per Box
*Each Boxed Sandwich Lunch includes Kettle Chips, Fresh Apple or Orange, and a
freshly baked Chocolate Chip Cookie.
e House Cured Ham & Baby Swiss Cheese Sandwich
o Dijon Aioli, Green Leaf Lettuce, Tomato, House Made Toasted French Bread
The Tuscan
o Mortadella, Genoa Salami, Roasted Red Peppers, Arugula,
Lemon Basil Pesto, House Made Ciabatta
Herb Grilled Bell & Evans Chicken
o Swiss Cheese, Roasted Garlic Aioli, Green Leaf Lettuce, Tomato,
House Made Toasted Brioche Bun
e BLT
o Duroc Smoked Bacon, House Made Tomato Jam, Arugula,
Roasted Garlic Aioli, House Made Ciabatta
Vegetarian
o Grilled Zucchini, Yellow Squash & Roasted Red Peppers, Creamy Sartori
Bellavitano Cheese Spread, Arugula, Tomato Jam, House Made Ciabatta

BOXED SALADS
*Each Boxed Salad includes Kettle Chips, Fresh Apple or Orange, and a freshly
baked Chocolate Chip Cookie.
e Grilled Chicken Caesar Salad - $24.95 Per Box
o Chopped Romaine, Scratch Caesar Dressing, House Made Croutons,
Sartori Parmesan, Herb & Garlic Grilled Chicken Breast
e Oven Roasted Salmon Salad - $26.95 Per Box
o Mixed Baby Greens, Cucumber, Red Onion, Grape Tomato, House Made
Croutons, White Wine Shallot Vinaigrette

UPGRADED SIDE ADDITIONS FOR BOXED LUNCHES
$2.95 Per Person | Limited Variations available
¢ Roasted Red Potato Salad
o Red Bell Pepper, Red Onion, Bacon, Grained Mustard Vinaigrette
e Creamy Red Potato Salad
o Hard Boiled Egg, Celery, Onion, Creamy Dill Dressing
e Caprese Pasta Salad
o Fresh Mozzarella, Lemon Basil Pesto, Grape Tomato, Orecchiette Pasta
e Hawaiian Macaroni Salad
o Carrot, Scallion, Creamy Cider Dressing

¢ Roasted Vegetable & Chick Pea Salad
o Zucchini, Yellow Squash, Red Bell Pepper, Carrot, Red Onion,
Roasted Garlic Balsamic Vinaigrette, Parmesan

¢ Seasonal Fresh Fruit Salad
o Honeydew, Pineapple Cantaloupe, Red Grapes, Strawberry and Blueberry

DON’T FORGET TO ASK ABOUT OUR HOUSE MADE DESSERTS!




BUILD YOUR OWN SANDWICH PLATTERS

*Choose your own sandwich selections. Sandwiches will come Cut & Wrapped in 1/2.

e House Cured Ham & Baby Swiss Cheese Sandwich - $14.95 ea

o Dijon Aioli, Green Leaf Lettuce, Tomato, House Made Toasted French Bread

The Tuscan - $14.95 ea

o Mortadella, Genoa Salami, Roasted Red Peppers, Arugula, Lemon Basil Pesto, House Made Ciabatta
Bread

Herb Grilled Bell & Evans Chicken - $14.95 ea

o Swiss Cheese, Roasted Garlic Aioli, Green Leaf Lettuce, Tomato, House Made Toasted Brioche Bun

BLT - $14.95 ea

o Duroc Smoked Bacon, House Made Tomato Jam, Arugula, Roasted Garlic Aioli, House Made Ciabatta
Bread

Vegetarian - $12.95 ea

o Grilled Zucchini, Yellow Squash & Roasted Red Peppers, Creamy Sartori Bellavitano Cheese Spread,
Arugula, Tomato Jam, House Made Ciabatta Bread

BULK SALADS
e Caesar Salad - $4.95 Per Person
o Chopped Romaine, Scratch Caesar Dressing, House Made Croutons, Sartori Parmesan

* Assorted Mixed Greens Salad - $4.95 Per Person
o Cucumber, Tomato, Onion, White Wine Shallot Vinaigrette

BULK SIDES
e Roasted Red Potato Salad | $3.95 Per Person
o Red Bell Pepper, Red Onion, Bacon, Grained Mustard Vinaigrette
Creamy Red Potato Salad | $3.95 Per Person
o Hard Boiled Egg, Celery, Onion, Creamy Dill Dressing
Caprese Pasta Salad | $3.95 Per Person
o Fresh Mozzarella, Lemon Basil Pesto, Grape Tomato
Hawaiian Macaroni Salad | $3.95 Per Person
o Carrot, Scallion, Creamy Cider Dressing
Roasted Vegetable & Chick Pea Salad | $4.95 Per Person
o Zucchini, Yellow Squash, Red Bell Pepper, Carrot, Red Onion, Roasted Garlic Balsamic Vinaigrette,
Parmesan

Seasonal Fresh Fruit Salad | $4.95 Per Person
o Honeydew, Pineapple, Cantaloupe, Red Grapes, Strawberry and Blueberry

BEVERAGES ADDITIONS
e Canned Soda - $2.00ea
o Pepsi, Diet Pepsi, Starry, Diet Starry, Mountain Dew, Root Beer, Lemonade
e Bottled Water - $2.50ea

*DOES NOT INCLUDE TAX OR GRATUITY * PRICING SUBJECT TO CHANGE™*

Black Pig Restaurant | The Berkshire Event Venue
‘\\“\“ 821N 8th Street Sheboygan, WI 53081
ding & Event Space (920) 457.6565 | info@eatblackpig.com

theberkshiresheboygan.com | eatblackpig.com
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LATE NIGHT SNACK

MAC & CHEESE

Black Pig Mac & Cheese
Artisan Cheese Sauce, Elbow Macaroni
$5.00 Per Serving

Roasted Sweet Corn & Red Bell Pepper
Artisan Cheese Sauce, Elbow Mac, Roasted Sweet
Corn, Red Bell Peppers, Roasted Garlic Oil
$5.50 Per Serving

Black Pig Signature Truffle Mac & Cheese
Elbow Mac, Artisan Cheese Sauce, White Truffle
0il, Jones Dairy Farm Black Pepper Bacon
$7.00 Per Serving

Black Pig Signature Cajun Mac & Cheese
Artisan Cheese Sauce, Elbow Mac, Andouille
Sausage, Blackened Shrimp, House Cajun Spice
$9.00 Per Serving

Butter Poached Lobster & Pancetta
Mac & Cheese
Cold Water Lobster, House Cured Pancetta,
Artisan Cheese Sauce, Elbow Mac
$12.00 Per Serving

PAN PIZIA

House Made Focaccia Pan Pizza
Grande Mozzarella Cheese,
House-made San Marzano Tomato Sauce,
Serves 40 pieces per Pan

Plain Cheese
$175.00 Per Pan

Pepperoni or Sausage
$225.00 Per Pan

Additional Toppings
*Additional $40.00 per topping*
Caramelized Onion, Mushroom, Grilled Red Bell
Peppers, Roasted Broceoli . . . .

*Pricing Subject to Change * Tax & Gratuity not included in Menu Pricing

Grilled Clock Shadow Creamery Coalho Cheese Slider
Balsamic Onion & Tomato Jam, Arugula
8150 Per 25 Pigces

Niman Ranch Prime Beef & Smoked Bacon Slider
Swiss Cheese, Horseradish Sauce, Crispy Onions
8175 Per 25 Pieces

Grilled Portobello Mushroom Slider
Roasted Garlic Parmesan Aioli, Arugula
3125 Per 25 Pieces

Pulled Pork Slider
House Smoked & Slow Cooked Berkshire Pork,
Aged Deer Creek Cheddar, House BBQ Sauce,
Creamy Coleslaw
8150 Per 25 Pieces

OTHER STATIONS

Mini Soft Pretzels
House Made Queso, Whole Grain Mustard
85,00 Each

Black Pig Signature Truffle Fries
Black Pepper Bacon, White Truffle Oil
$6.00 Per Person

Build your own Taco Bar
Chili & Lime Grilled Bell & Evans Chicken, Flour
Tortillas, Shredded Lettuce, Pico De Gallo, Cotija
Cheese, Lime Crema, House Made Guacamole
87.00 Per Person

Build your own Nachos Bar
House Made Tortilla Chips,
Chipotle Braised Beef, Pico De Gallo, Cotija Cheese,
Lime Crema, House Made Queso
87.00 Per Person



