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UWMC Food Cooperative Catering Guide
General Information:

The Food cooperative is the official caterer for any event held on the University of
Wisconsin - Marathon County campus. Please contact the Food Cooperative Staff
prior to your event so planning can begin. A UWMC Food Co-op requisition will be
completed and placed on file with the details of the scheduled event. The Food
Cooperative Staff will be happy to help plan or offer suggestions for your catering
needs.

Orders for refreshment breaks should be placed approximately seven working days
before your event. Orders for meals and receptions should be placed approximately
fourteen days before your event. The final count of guests is needed 72 hours before
the event.

Room reservations are made with the UWMC Room Reservation office. Please contact
the Room Reservations office by phone (715)261-6212 or e-mail mthrooms@uwc.edu
for details. Please complete your room reservations prior to contacting the UWMC
Food Service Cooperative for catering needs.

We will prepare to serve only five percent (5%) above the guaranteed number you
specify for buffets and served meals. Price quotes do not include sales tax. If your
organization is tax exempt, please specify and include a formal exemption certificate.
We will keep these on file for future events. On all requests, please include a “contact
person’s name, phone number, and email address. Include a mailing address if this is
an off-campus customer.

Please contact the UWMC Food Service Cooperative with additional questions or
concerns.

The following pages contain are most popular selections,
however we are happy to develop special menus for your event.



UWMC Food Service Cooperative Catering Guide

Beverages:

(Per gallon)

Apple Cider.....................$6.00
Coffee.......covvvvvviiienn......96.50
Hot Chocolate.................. $7.50
HotTea..........coeevvveee......$6.50
lced Tea.........c.eeenven....... $5.50
JUICE cvviiee e, $6.50
Lemonade............cccuennene. $5.00
MilK.........covviiiiinnnnn.... $6.00
Punch.............oceevene.n.... $5.00

Each gallon serves approximately sixteen-8 ounce servings.

(Individual Serving)
HotTea...........oeeveveeee... $.50
MilK....o.ooo e . 875
Bottled Juice....................$1.25
Bottled Water................... $1.25
Canof Soda...................e. $.75
Hot Chocolate.................. $.60

Desserts & Pastries:

Sheet Cake............

Sheet Cake, decorated...................coeeii.
Cheesecake, sheet.........ccocovviiieiiinnnn.n.
Cheesecake, fancy, wedge.....................
Fruit Pie,slice........oooviiiiiiiiiiii,
Cookies, assorted, doz..........cceveiininnnnn,
Brownies, doz.........ccoviiiiiiiiiieen e,
Bars, doz.......cooiviiiii
Pastries, doz........cooovvvviiiiiiiiinns
Muffins, doz.......ccoovviiiii
Assorted Mini Desserts, doz.............
SCONES, dOZ....cv i
Bagels, doz.........ccoeiii
Ice Cream Sundae Bar...................



Hors de oeuvres & Snacks:
Ramaki....ccooveeeeie e
Bacon Wrapped Water Chestnuts............
Stuffed Mushrooms. .........coooviivnninn..

Cocktail Franks................o.coeieeenne..... $6.00/#
Cocktail Meatballs...................cooeeen. $6.00/#
BBQ Chicken Wings..........cccccvvviieinnnns $8.50/doz.
Mini Egg Rolls........................ee...e... $8.50/d0z.
Deviled EQgS....cvvvvireiiiiiie i, $8.00/doz.
Mini Pizza’s..........cccoceeviiieeeeninnnn. ... $8.50/doz.
Mini Quiches..........ccoiii i $8.50/doz.
Petite Croissant Sandwiches................... $10.00/doz
Finger Sandwiches................coovvieinnns $10.00/doz.
Glazed Chicken Strips...........cccoovevvnnnen $8.00/doz.
Marinated Mushrooms......................... $4.00/doz.
Baked Brie in Pastry...............c.co.cceene. $32.50
Spinach Dip (1 %#) in Bread Bowil........... $16.50
Sheet Pizza.........cocovvi i, $20.00
Crackers.......cooeeiveviiiciiee e eiiieeene e, $3.004
Mixed NUTS.......oeiviieiiiiie e e $6.00/#
MiNntS.. .o, $3.00/#
Chips, Pretzels or Corn chips.................. $3.00/#
Assorted single serving snacks................ $1.00/each
Trays:
Small Medium
Fruit & Cheese.........ccooveviviiiiiini e, $20.00.......... $41.25.....
Meat & Cheese.........ovveriieeiiiiieaieaen $20.00......... $41.25......
Fresh Fruit..................coooeeeveen . $18.00. . $38.50.........
Cheese......coccovveviiiieiiiiiiie e eennnn.. ... $18.00. . . $38.50......
Vegetables & Dip..............ccoeeeeivnne... $18.00... ... ... $38.50.........
TacoDip......cccvvvveiiiiiii i e, $18.00. $38.50......
FruitPizza................coco v $20.00. $41.25......

Small serves approximately 12-15 people
Medium serves approximately 25-30 people
Large serves approximately 50-60 people

...$10.00/doz.

$10.00/doz.
$10.00/doz.



Breakfast Selections:

For small groups (12 and under) we will serve the meal rather than set a buffet.

Scrambled Eggs

Choice of Bacon or Sausage
Hash Brown Potatoes
Choice of Muffin or Toast
Fruit Garnish

Orange Juice

Coffee, Tea or Milk
$6.00/person

French Toast

Syrup & Butter

Choice of Bacon or Sausage
Melon Wedges

Orange Juice

Coffee, Tea, or Milk
$6.50/person

Waffles w/ Fruit Topping
Syrup & Butter

Choice of Sausage or Bacon
Fruit Garnish

Orange Juice

Coffee, Tea or Milk
$6.50/person

Ham & Cheese Omelet
Hash Browns

Toast

Fruit Garnish

Orange Juice

Coffee, Tea or Milk
$6.50/person

Continental Breakfast

Coffee, Juice, Assorted pastry& bagels, cream cheese, fruit, yogurt

$5.50/person



Lunches:
The following delicious lunch selections can be served anywhere on campus.

Deli Buffet
(This option is a good choice when trying to meet a variety of needs and tastes.)

Assortment of breads, rolls, croissants. Assortment of meats and cheeses, lettuce,
tomato slices, onions and pickles. Condiments. Potato Chips, vegetables & dip, choice
of pasta or potato salad. Assorted can soda and pitchers of Ice Water. Cookies for
dessert. $8.50/person

Box Lunch
(This option is a good choice for a working lunch in a remote location on campus.)

Croissant Sandwich, Bag of Potato Chips, 4-0z. Pasta Salad w/ vegetables, grape
cluster and a cookie packed in individual box. Guests choose from an assortment of

can soda & water $6.00/person
(Choice of fillings for Croissant: Turkey & Cheese, Ham & Swiss, Roast beef & Cheddar, Tuna Salad.
Choice of filling(s) must be determined when giving final count 72hours before event.)

Cold Plate Lunches:
These can be prepared and place set before your group arrives for their meal. It is a quick, easy and
attractive method when limited time is allowed for eating.

Smoked Almond Chicken Salad in a Garden Wrap

Fresh chicken salad made with a hint of tarragon and crunchy smoked, toasted
almonds, wrapped into a garden wrap. Served with Italian marinated pasta salad and
fresh fruit which compliment the wrap. Coffee and Ice Water. Choice of cookies or
bars. $6.75/person

Chef’s Salad

Julienne strips of ham, turkey, cheese on top of a bed of crisp salad greens.

Assortment of vegetables and garnished with a hard cooked egg. Served with a choice

of dressings and Breadsticks. Coffee and Ice Water. Choice of Cookies or bars.
$6.75/person

Roast beef on Focassia

Thin sliced roast beef, provolone and arugala on cracked herb Focassia bread. A light
mustard sauce along with fresh cracked pepper adds zest. Served with Pasta Salad and
fresh vegetables. Coffee and Ice water. Choice of cookies or bars. $6.75/person

Luncheons or Dinners:

Italian Buffet

Selection of pasta’s with choice of meat sauce, vegetarian sauce, Alfredo and cheese
sauce. Tossed salad with choice of dressings. Choice of vegetable. Breadsticks or
French bread. Coffee and Ice Water. Choice of Dessert $8.50/person



Grilled Chicken Breast

Lightly marinated boneless, skinless chicken breast grilled. Served with rice pilaf,
choice of vegetable and salad with choice of dressings. Rolls and butter. Coffee and
Ice Water. Choice of Dessert. $8.25/person

Beef Tips

Tender beef tips on a bed of wide egg noodles, tossed salad with choice of dressing, and

glazed carrots. Rolls and butter. Coffee and Ice Water. Choice of Dessert
$8.00/person

Chicken Ala King
Creamy Chicken Ala King in a fresh baked puff pastry shell, served with fresh fruit
wedges and green beans. Coffee and Ice Water. Choice of Dessert $7.50/person

Baked Cod

Baked cod with lemon and butter, steamed parsley, buttered Red Potatoes, choice of
broccoli or green beans, fresh rolls and butter. Choice of tossed salad or coleslaw.
Coffee and Ice Water. Choice of Dessert $8.50/person

Roast Beef
Thin sliced roast beef, mashed potatoes & gravy, choice of vegetable, tossed salad with
dressings, fresh rolls & butter. Coffee and Ice water. Choice of Dessert. $8.00/person

Baked Chicken OR Sliced Roast Turkey

Cranberry sauce accompanies your choice of ¥ baked chicken OR Sliced Roast
Turkey. Mashed potatoes & gravy, choice of vegetable, fresh rolls & butter. Coffee and
Ice Water. Choice of Dessert $8.50/person

Chicken Cor Don Bleu

Boneless Chicken Cor Don Bleu, Rice Pilaf and choice of vegetable. Tossed salad
greens with choice of dressing. Fresh rolls & butter. Coffee and Ice Water. Choice of
Dessert $11.00/person

Prime Rib

Delicious, slow cooked, Prime Rib, Baked Potato with sour cream & butter and choice
of vegetable. Tossed salad greens with choice of dressing. Fresh rolls & butter.
Coffee and Ice Water. Choice of Dessert $14.00/person



Buffet:

This buffet offers you the most choices to meet various tastes. Please specify your
choice of one (1) meat or alternative, one (1) entrée, one (1) potato or rice, one (1)
salad and one (1) vegetable. Also included are fresh dinner rolls & butter, coffee, ice
water, milk or soda and choice of dessert. $9.25

Meats/Alternatives: Roast Beef, Smoked Ham, Turkey Breast, Baked ¥ Chicken,
Baked Egg plant, Roast Pork, BBQ Pork Ribs, Mozzarella Chicken, Marinated &
Grilled Chicken Breast, Lemon Pepper Cod

Entrée: Lasagna — meat or vegetarian, Baked Manicotti, Pasta Primavera, Stir Fry,
Egg Rolls

Potato or Rice Selections: Mashed Potatoes & gravy, Parsley Buttered Red Potatoes,
Baked Potatoes & sour cream, Cheesy Hash Browns, Au Gratin Potatoes, White
Rice, Rice Pilaf, Garden Blend Rice, Broccoli Almandine Rice, Long Grain & Wild
Rice

Salad Selections: Tossed Salad w/ choice of dressing, Coleslaw, Potato salad, Pasta
Salad, Three Bean Salad, Cottage Cheese w/ Fruit, Vegetable Tray w/dip, Fresh
Fruit Salad (seasonal).

Vegetable Selections: Glazed Carrots, Green Beans Almandine, Peas & Carrots, Corn,
Cauliflower, Broccoli, Mixed

Dessert Selections: Strawberry Cool & Easy Pie, Cheesecake, Banana Split Torte,
Fruit Pie, Strawberry Cream Dessert, Chocolate Cream Dessert, Caramel Apple

Torte, Chocolate Eclairs, Lemon OR Banana Pudding Dessert, Double Chocolate
Dessert, Strawberry W/ White Chocolate Pastry (group of 20-30 only)



