PLATED 3 COURSE DINNERS

SILVER PACKAGE 26
Starter - choose 1 of the following @ .
Rocket Salad, Benelux Salad, Spinach Salad, or Tomato Basil Soup ® ‘

Entrée - choose 3 of the following Dessert - choose 1 of the following
Benelux Meatloaf, Baked Chicken Rigatoni, Pork Shanks, or Vegetable Risotto Drunken Brownie or Seasonal Cheesecake

GOLD PACKAGE 29

Starter - choose 1 of the following
Commission Row Chopped or Grilled Chicken Romaine

orany from the Siver Package BUFFET & COCKTAIL PARTY OPTIONS 25 PCS. 50 PCS.

Entrée - choose 3 of the following Dessert - choose 1 of the following
Mahi Mahi, Half Roasted Salt-Crusted Chicken, Grilled Salmon Drunken Brownie or Seasonal Cheesecake Smoked Salmon 69 130
lavosh, preserved cucumber salad, traditional accompaniments

GRAND CAFE & MARKET

Braised Beef Tips

SURF N TURF 4l roasted mushrooms, boursin, bread rusk 56 105

Starter - choose 1 of the following Tater Tots

Crab Cake, Smoked Salmon, Braised Beef Tips bacon bits, bleu cheese, orange vinaigrette, sriracha mayo

“or any from the Silver or Gold Package 25 45
Burger Bebes

Entrée Dessert - choose 1 of the following mini burgers, pretzel buns, gouda, caramelized onions, honey mustard

Bistro Filet & Grilled Shrimp Scampi & Grilled Salmon Stuffed with Crab Chocolate Torte or Seasonal Cheesecake

“served w/ roasted fingerling potatoes & toasted brussel sprouts Mini Jumbo Lump Crab Cake 75 145

spicy red bell pepper aioli, sweet slaw

Bitterballen 25 45
curry ketchup
SERVES 8-10 SERVES 18-20
DRINK PACKAGES
Hummus Display 20 37

N/A Beverage Bar pannenkoeken parmesan chips

$2.50 per person, all night

This package includes unlimited fountain beverages and brewed coffee Cheese Display 50 93

chef’s selection of artisan cheeses accompanied by grapes

Beer, Wine, & Soda Bar

$8 per person, per hour

This package includes Café Benelux’s house wines, all fountain beverags,
and four domestic beers

Fruit Display 45 80
chef’s selection of season fruit

Vegetable Display 40 75
english cucumbers, heirloom carrots, broccolini, jicama, grape tomatoes,

endive, bell pepper medley, and romanesco cauliflower served with

tuscan dip, chipotle cream, garlic caper ranch, and avocado hummu

Standard Bar
$10 per person, per hour
This package includes rail liquors, fountain beverages, house wines, and four domestic beers

Call Bar

$12 per person, per hour Frites Cone SERVES 3-4 5
This package includes call brand liquors such as Bacardi, Jack Daniels, Jim Beam, Tanqueray, C afe B ene I ux

and Absolut. Also includes house wines and four domestic beers. Sweet Potato Frites Cone SERVES 3-4 6

346 N Broadway
Premium Bar . . .
$16 per person, per hour Mllwaukee, Wisconsin

This package offers the best of the best! All of the top brands can be found in this package, such SERVES

as Grey Goose, Rehorst, HendricK’s, and Maker’s Mark. This package also includes your choice 4 1 4 50 1 2 500 Coleslaw 8-10 18-20

of four wines and a selection of our Belgian biers. s I D E s D E s s E B T s
Toasted Brussel Sprouts == .

Peanut Butter Chocolate Bomb [PEr [PIE

Oven Roasted Vegetables

Lowlands Beer Package cafebenelux.com SERVES & peanut butter pie, caramel sauce

$10 per person, per hour Fingerling Potato Salad

This package includes our 3 Lowlands Beers - Confession Grand Cru, Tandem Dubbel, and 8-10 20 White Cheddar Pureed Potatoes Drunken Brownie 35 65

High Speed Wit. Also includes fountain beverages and house wines.
18-20 37 Cucumber Salad walnuts, chocolate sauce, bourbon cream



BUFFET & COCKTAIL PARTY OPTIONS .o

SALADS

SANDWICHES

ENTREES

Grilled Chicken Romaine*
fried capers, hearts of romaine, asiago, creamy garlic dressing, croutons

Rocket
arugula, apples, pears, gorgonzola, toasted almonds, honey lavender vinaigrette

Commission Row Chopped
salami, tomatoes, olives, gorgonzola, bacon, scallions, white balsamic vinaigrette

Shaved Fennel
whole baby beets, black olives, orange vinaigrette

Benelux
spring mix, cherry tomatoes, candied walnuts, bleu cheese, balsamic vinaigrette

Spinach
brie, strawberries, avocado vinaigrette

Ham & Cheese
caramelized onions, mango chutney, havarti, caraway batard

Turkey Avocado Wrap*
bacon, tomato, lettuce, havarti, sriracha mayo

Balsamic Portobello
hummus, cucumber, caramelized onions, carrots, mixed greens

Egg Salad
red grapes, bleu cheese, capers, green leaf lettuce, toasted naan

Roasted Shaved Beef
garlic onions, sweet chili sauce, pepperjack, spinach, croissant

Chicken Salad
roasted red grapes, cashews, green leaf lettuce, croissant

Albacore Tuna Salad
toasted sunflower seeds, green leaf lettuce, lemon pepper, croissant

Baked Chicken Rigatoni*
smoked tomatoes, garlic, mushrooms, provolone

Bistro Filet

roasted fingerling potatoes, dirty butter

Grilled Salmon
toasted brussel sprouts, lemon thyme butter

Mahi Mahi
cashew crust, roasted cauliflower, spicy rum butter sauce

Half Roasted Salt-Crusted Chicken
white cheddar pureed potatoes, pan gravy

Pork Shanks*
red wine demi glace, white cheddar pureed potatoes

Bacon-Wrapped Benelux Meatloaf*
white cheddar pureed potatoes, ale gravy, crispy onions

SERVES
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CREATE YOUR OWN MENU*

Derailleur Burger Si2
pickled onions, caramelized onions, crispy onions, garlic aioli, boursin

King of the Mountain Burger Si2
portobello, swiss, caramelized onions, garlic aioli

Sprocket Burger Si2
bacon, cheddar, duck fat fried egg, garlic aioli, tomato jam

Merckx Burger SI3
brie, gouda, goat cheese, garlic aioli

Single Speed Burger SI0
black salt

Tulip Turkey Burger SI0
bell peppers, onions, sriracha mayo, curry ketchup, lettuce, tomato

Black Bean Burger SI10
lettuce, tomato, red onion, sriracha mayo

Ham & Cheese Sandwich sSi2
caramelized onions, mango chutney, havarti, caraway batard

Turkey Avocado Wrap SI10
bacon, tomato, lettuce, havarti, sriracha mayo

Balsamic Portobello Sandwich Sl
hummus, cucumber, caramelized onions, carrots, mixed greens

Egg Salad Sandwich SI0
red grapes, bleu cheese, capers, green leaf lettuce, toasted naan

Roasted Shaved Beef Sandwich si2
garlic onions, sweet chili sauce, pepperjack, spinach, croissant

Chicken Salad Sandwich Sl
roasted red grapes, cashews, green leaf lettuce, croissant

Albacore Tuna Salad Sandwich S{[e}
toasted sunflower seeds, green leaf lettuce, lemon pepper, croissant

Grilled Chicken Romaine SI10
fried capers, hearts of romaine, asiago, creamy garlic dressing, croutons.

Rocket Salad Sl
arugula, apples, pears, gorgonzola, toasted almonds,
honey lavender vinaigrette

Commission Row Chopped Salad Si2
salami, tomatoes, olives, gorgonzola, bacon, scallions,
white balsamic vinaigrette

Shaved Fennel Salad Si4
whole baby beets, black olives, orange vinaigrette

Benelux Salad SO
spring mix, cherry tomatoes, candied walnuts, bleu cheese,
balsamic vinaigrette

Spinach Salad sSo
brie, strawberries, avocado vinaigrette

CREATE YOUR OWN
FEATURE MENU —

CHOOSE UP TO 6 ITEMS

* Add a Soup or a Salad for $5 per person

* Benelux Salad or Tomato Basil Soup

* Add a Dessert for $6 per person
Seasonal Cheesecake

*Includes menu cards for guests to order from on the day of the event

Baked Chicken Rigatoni SI5
smoked tomatoes, garlic, mushrooms, provolone

Bistro Filet SI9
roasted fingerling potatoes, dirty butter

Grilled Salmon S8
toasted brussel sprouts, lemon thyme butter

Mahi Mahi S17
cashew crust, roasted cauliflower, spicy rum butter sauce

Half Roasted Salt-Crusted Chicken SI17
white cheddar pureed potatoes, pan gravy

Pork Shanks sSi6
red wine demi glace, white cheddar pureed potatoes

Bacon-Wrapped Benelux Meatloaf SI3
white cheddar pureed potatoes, ale gravy, crispy onions

BUILD YOUR OWN...

SERVES
8-10 18-20
BURGER 120 225
Cheddar, Gouda, Swiss, Pepperjack
Bell Peppers, Onions, Lettuce, Tomato,
Mushrooms
Garlic Aioli, Curry Ketchup, Sriracha Mayo,
Honey Mustard
SALAD & SOUP 100 187

Romaine, Spring Greens, Spinach

Croutons, Olives, Tomatoes, Bacon,
Candied Walnuts, Toasted Almonds,
Strawberries

Bleu Cheese, Asiago, Gorgonzola
Orange Vinaigrette, Balsamic Vinaigrette,
Creamy Garlic Dressing

Tomato Basil Soup and Soup of the Day

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



