
 60 120 240

 45 90 180

 35 70 140

 45 90 180

 
 40 80 160

 35 70 140

 45 90 180

 50 100 200

art isanal cheese d isplay ( V )
chef’s selection of cheese with crackers and grapes

fru it d isplay ( V+ )
chef’s choice of seasonal fruits and berries

VEGE TABLE CRUD I TÉ ( V )  ( AV+ )
chef’s choice of seasonal vegetables / herb buttermilk dressing

CHEESY Art ichoke d ip
gouda / parmesan / hook’s cheddar / peruvian chilies / garlic crostini

the spread tr io
black bean artichoke puree (V+) / tomato tahini tofu spread (V+) / tzatziki (V) / pita / garlic toasts / cucumber / 
red pepper / radish

starters serves
12

serves
25

serves
50

serves
12

serves
25

serves
50salads

CENTRAAL ( V )
organic greens / apple / buttermilk bleu / almond crunch / lemon dressing

quinoa ,  blueberry & BR IE ( 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

handhelds

Bay V iew Burger Sl iders
bacon / wisconsin aged sharp cheddar / carmalized onion / mini pretzel bun

black bean sl iders ( V+ )
cashew black bean patties / violife cheddar / grilled red onion / garlic mustard / mini pretzel bun

Mushroom Caprese 3" sub
roasted portabella / fresh mozzarella / roasted tomatoes / basil / roasted garlic aioli / arugula / sub roll

The Ham-Sterdammer 3" sub   
smoked ham / pepper jack / dijon mustard / salted almond brittle / sliced tomato / red onion / 
shredded romaine / bacon vinaigrette / sub roll

Vegg ie Ant ipasto 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

serves
12

serves
25

serves
50

Centraal Grand Café and Tappery CATERING

( 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

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.



catering equipment

mains

As ian Ch icken R ice Bowl
jasmine rice / bok choy / sugar snap / fried garlic / cashew / ginger bbq

caul iflower t ikka masala ( V )  ( AV+ )    
roasted cauliflower / crispy tofu / peppers / onions / quinoa / chutney cream / chickpeas / cilantro / grilled pita

Chil i  Salmon Cucumber Bowl
pan-seared salmon / scallion rice / avocado / marinated cucumber salad / crunchy garlic furikake / garlic chili aioli 

F ive Corners Mac ( V )
cavatappi pasta / five cheese sauce / herb panko    

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

S irlo in 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

 75 150 300

serves
12

serves
25

serves
50

sweets

holes de donut ( V )
warm ricotta donuts / lemon curd 

brownie b ites
fresh baked chocolate brownie / chocolate sauce

 25 50 100

 25 50 100

serves
12

serves
25

serves
50

Centraal Grand Café and Tappery CATERING

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.

Cater ing Serv ice Se ts :  $30/per set
includes disposable chafing dishes, utensils, wire racking and flame can to keep your items war for several hours!

Disposable Plates :  $.75/per plate

Disposable S ilverware Wraps :  $.55/per wrap


