CENTRAAL GRAND CAFE AND TAPPERY ————————— CATERING

cT CENTRAAL

GRAND CAFE TAPPERY

For custom selections, please contact your Event Specialist for more information.
Serving sizes are smaller than full restaurant portions. Please discuss quantity recommendations with your Event Specialist.

SERVES SERVES SERVES
STARTERS > 5% 50
ARTISANAL CHEESE DISPLAY (V) 60 | 120 | 240
chef’s selection of cheese with crackers and grapes
FRU'T‘ D|$PLAY(V+) . 45 90 180
chef’s choice of seasonal fruits and berries
VEGETABLE CRUDITE (V) (AV+) 35 | 70 | 140

chef’s choice of seasonal vegetables / herb buttermilk dressing

CHEESY ARTICHOKE DIP 45 90 180

gouda / parmesan / hook’s cheddar / peruvian chilies / garlic crostini

THE SPREAD TRIO

black bean artichoke puree (V+) / tomato tahini tofu spread (V+) / tzatziki (V) / pita / garlic toasts / cucumber / 40 80 160
red pepper / radish

SERVES SERVES SERVES
SALADS 12 25 50
CENTRAAL (V)

organic greens / apple / buttermilk bleu / almond crunch / lemon dressing

QUINOA, BLUEBERRY & BRIE (V)

organic greens / brie / avocado / blueberry / red onions / spice pepitas / basil-dijon vinaigrette

BLT SALAD

spring mix / frisee / bacon / tomato / buttery croutons / red onion / avocado / hard-boiled egg / bacon vinaigrette

35 70 140

45 90 180

50 100 200

SERVES SERVES SERVES
HANDHELDS e
BAY VIEW BURGER SLIDERS

bacon / wisconsin aged sharp cheddar / carmalized onion / mini pretzel bun

BLACK BEAN SLIDERS (V+)

cashew black bean patties / violife cheddar / grilled red onion / garlic mustard / mini pretzel bun

MUSHROOM CAPRESE 3"suw

roasted portabella / fresh mozzarella / roasted tomatoes / basil / roasted garlic aioli / arugula / sub roll

THE HAM-STERDAMMER 3"sup

smoked ham / pepper jack / dijon mustard / salted almond brittle / sliced tomato / red onion /
shredded romaine / bacon vinaigrette / sub roll

VEGGIE ANTIPASTO WRAP (V) cut in halves

baba ganoush / artichoke hearts / shredded romaine / pepperoncini / tomatoes / peppers / carrot /
muenster cheese / parmesan / lemon dressing

65 130 260

60 120 240

60 120 240

60 120 240

80 160 320

(V) vegetarian (V+) vegan (AV +) available vegan upon request

*Customers with food allergies please alert your Event Specialist, our dishes may contain ingredients not listed on the menu



CENTRAAL GRAND CAFE AND TAPPERY ————————— CATERING

SERVES SERVES SERVES
MAINS 12 25 50

ASIAN CHICKEN RICE BOWL

jasmine rice / bok choy / sugar snap / fried garlic / cashew / ginger bbg

CAULIFLOWER TIKKA MASALA (V) (AV+)

roasted cauliflower / crispy tofu / peppers / onions / quinoa / chutney cream / chickpeas / cilantro / grilled pita

CHILI SALMON CUCUMBER BOWL

pan-seared salmon / scallion rice / avocado / marinated cucumber salad / crunchy garlic furikake / garlic chili aioli

FIVE CORNERS MAC (V)

cavatappi pasta / five cheese sauce / herb panko

LEMON ORZO CHICKEN

pan-seared chicken breast / spinach orzo pasta / kalamata olive salad / cucumber / tomato / turmeric onion /
tzatziki / grilled pita

SIRLOIN SOBA NOODLE BOWL

thinly sliced sirloin / soba noodle / green beans / peppers / cabbage / carrots / sweet & hot tamari / garlic peanut crunch

75 150 300

75 150 300

170 340 680

65 130 260

75 150 300

SERVES SERVES SERVES
SWEETS i - -
HOLES DE DONUT (V) 25 50 100
warm ricotta donuts / lemon curd
BROWNIE BITES 25 | 50 | 100
fresh baked chocolate brownie / chocolate sauce

CATERING EQUIPMENT

If needed, we can provide additional equipment to make your catering order complete.
Please let us know what you’d be interested in and we can add those items to your Proposal.

CATERING SERVICE SETS: $30/perset

includes disposable chafing dishes, utensils, wire racking and flame can to keep your items war for several hours!

DISPOSABLE PLATES: s75/perplate
DISPOSABLE SILVERWARE WRAPS: s.55/perwrap




