
What to Expect
CONTRACTS AND DEPOSITS
-Crave Catering requires a $500 non-refundable deposit accompanied by a
signed contract to secure and confirm our services for your wedding.
TASTINGS
-Our tastings are held at Crave in Campbellsport.  Appointments are available
primarily on Wednesday and Thursday evenings and other days upon request.
We do require that clients have a definite booking with a venue prior to
scheduling an appointment. DISCOUNTS AND INCENTIVES
-Crave Catering offers a 5% discount on food and beverage for Sunday
weddings.  Other incentives and promotions available for the months of
January, February and March. No discounts on Memorial or Labor Day
Weekend.
HOLIDAYS AND SPECIAL DATES
-Additional service charges will apply to the following dates:  New Years Eve,
New Years Day, Christmas Eve, Christmas Day, Thanksgiving, Memorial and
Labor Day Weekend, Easter Weekend, and Fourth of July Weekend.  Service
charges are billed at 1.5 times the standard rate.
LEFTOVER FOOD
-Per Crave Catering policy and the State of Wisconsin Health Department any
leover food from an event is not allowed to be taken by the host or guests.
FOOD SERVICE
-All food and beverage service at your event will be appropriately staffed to
meet your specific events needs.  All entree buffet items are served by Crave
Catering staff.  All menu packages include service for 1 hour of cocktail hour
and dinner service to immediately follow.  Any delay in your planned dinner
service out of Crave Catering's control beyond the 4 hour staff that is included
will result in additional billing.  (See contract for full details).
OUTDOOR EVENTS
-Crave Catering provides food and beverage for outdoor tent events and
private event locations.  The pricing we provided is an estimate until a
complete sight inspection is completed.
BAR SERVICE
-Crave Catering offers full service bar packages at select locations.  Contact us
for more information.
SERVICE CHARGE AND SALES TAX
-A service charge of 18% will be applied to all disposable packages.  A service
charge of 23% will be applied to all china packages.  Service charges are
applied to labor and other associated expenses and are not gratuity.  Gratuity
is le entirely to the discretion of the client.
ADDITIONAL ADD-ONS
-Complimentary Cake cutting is included in all packages.  Plates and service
determined based on needs.  Coffee service is not included but can be added
on.  Linen available upon request.
ENHANCED SERVICES
-Crave Catering has longstanding relationships with many vendors. Our
packages include a basic china and flatware.  Buffet upgrades, linens and
other enhancements (additional charges) to make your event extra special.
Please consult your event manger for more details.

OUR FULL CONTRACT IS AVAILABLE AT THE TIME WE COMPLETE YOUR
QUOTE.

Late Night Appetizers
SUB SANDWICH
Ham and Turkey (3" sub pieces) served with sides of cheddar
cheese, lettuce, tomato, and mayo and mustard on the side
and plain potato chips. 5/person

NACHO BAR
Hot nacho cheese, tortilla chips, salsa, and guacamole.
5/person

MAC-N-CHEESE BAR
5 cheese cavatappi with choice of 5 add-ons. 8/person

GYRO BAR
Pitas, gyro meat, tomato, onion and tzatziki sauce.
8/person

PRETZEL BAR
Jumbo Bavarian pretzels served with 3 sauces (beer cheese,
honey mustard and nacho cheese). 8/person

HAND PASSED HORS D'OEUVRES AND ALA CARTE
Available upon request.

Package Enhancers
BASIC
Cheese and Sausage platter with crackers, vegetable tray with
ranch dip and Meatballs (Swedish & BBQ). 4/person

DELUXE
Bacon wrapped water chestnuts, taco dip with tortilla chips,
vegetable tray with ranch dip, and fresh fruit platter.
5/person

PREMIUM
Capri tray, buffalo chicken dip with pita chips, chicken wings
with buffalo sauce and ranch dip, and bacon wrapped water
chestnuts. 6/person

ULTIMATE
Vegetable tray with ranch dip, taco dip with tortilla chips,
cheese and sausage platter with crackers, chips and salsa,
meatballs (swedish & BBQ), buffalo chicken dip with pita chips,
and chicken wings with buffalo sauce and ranch dip.
10/person
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Gold and Platinum Selections
SALAD (SELECT 1)
Mixed greens with tomato and cucumber
Baby Spinach with bleu cheese, tomato, and balsamic
Mixed Greens with strawberry, feta and pecans with raspberry
vinaigrette

ENTREES (SELECT 2)
Beef Tenderloin Tips
Pecan Chicken with a Hazelnut Cream Sauce
Grilled Chicken Breast
    (White Wine Sauce or Tarragon Cream Sauce)
Chicken Cordon Bleu with a Swiss Cheese Sauce
Baked Garlic Cod with a Lemon Dill Sauce
Pork Tenderloin with a Cinnamon and Apple Compote
Stuffed Pork Chops with a Bread Dressing and Natural Gravy
Caprese Stuffed Chicken Breast with Balsamic Glaze
(+2/person)
Pretzel Crusted Chicken with a Honey Mustard Cream Sauce
(+2/person)
Pesto Crusted Salmon with a Balsamic Reduction
(+2/person)
Braised Short Ribs with Red Wine Reduction (+2/person)
Roasted Tenderloin (+2/person)
Carved Roast Beef with a Mushroom Demi (+4/person)
Carved Prime Rib with Au Jus (Market Price)

SIDES (SELECT 2)
Garlic Mashed Reds
Rosemary Roasted Reds
Herb Buttered Egg Noodles
Wild Rice Pilaf
Couscous with roasted cherry tomato and spinach
Parmesan Orzo
Penne Pasta with garlic, pesto, sun-dried tomato and basil
Mac-n-Cheese

VEGETABLE (SELECT 1)
Capri Blend
Green Bean Almondine
Butter and Herb Carrot Pearls
Caribbean Vegetable Blend
Crave Vegetable Blend
Pacific Blend

Other Menus
PLATED/FAMILY STYLE
We love these meals!  We have made these meal options fully
customizable.  Crave will work with you on making this dinner
option unique and unforgettable from start to finish!  Call for
pricing information.

VEGETARIAN/GLUTEN
We will accommodate to all vegetarian and gluten intolerance
needs.
Vegetarian options will be based on your main menu selections.

Platinum Buffet
Semi-Sit Down Service

China dinner plates, pre-set flatware (dinner fork, salad fork,
and butter knife), linen-like paper napkin, pre-set family style

dinner salad with a glass plate and dressings, and pre-set
assorted fresh baked dinner rolls with butter. Salt and
pepper shakers at each table.  Water goblet and water

carafe at each dinner table.  Buffet line is covered with white
floor length linen and decorated with basic ivy and food is

garnished with rosemary sprigs.  Complimentary Cake
Cutting.

$29.95/guest

Gold Buffet
Buffet Includes: China dinner plates, glass salad plate,

flatware (dinner fork, salad fork, and butter knife), linen-like
paper napkin,  fresh baked dinner rolls with butter. Water

goblet and water carafe at each dinner table.  Salt and
pepper shakers at each table. Buffet is covered with white
floor length linen and decorated with basic ivy and food is

garnished with rosemary sprigs.  Complimentary Cake
Cutting.

$25.95/guest

Silver Buffet
Buffet Includes: Dinner entree and accompaniment

selections.  Dinner Rolls and Butter on Buffet.  Includes
white buffet table linens and linen-like paper napkins.

Complimentary Cake Cutting.

SALAD (SELECT 1)
Pasta Salad
(Choice of BLT, Southwest, or Seafood)
Tossed Lettuce Salad with Tomato and Cucumber served with
Ranch and French.

ENTREES (SELECT 2)
Beef Tenderloin Tips
Roast Beef with Gravy
Slow Roasted Pork Loin
Slow Roasted Turkey
Rosemary Lemon Grilled Chicken Breast
Herb Roasted Chicken (bone-in)
Baked Ham
Swiss Steak
Chicken Cordon Bleu with Swiss Cheese Sauce (+2/guest)

ACCOMPANIMENTS ( SELECT 2)
Garlic Mashed Reds
Roasted Rosemary Reds
Herb Buttered Egg Noodles
Wild Rice
Buttered Corn
Green Beans
Caribbean Vegetable Blend

DINNERWARE OPTIONS:
Heavy duty disposable black plates and disposable black
flatware.
$17.95/guest

Glimmer-ware or Palm Leaf Plates and reflections flatware
(disposable).
$19.95/guest

China Dinner Plate with Dinner Fork and Knife.
$21.95/guest


