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Ordering

Please place your order at least 1 week prior to
your event. We will make every effort to
accommodate last minute requests, but this
lead time is necessary to ensure that the
freshest ingredients and adequate staff

are available. Orders must be confirmed the
day before your event.

Custom menus

We are happy to create a custom menu
including special dietary options (vegetarian,
gluten-friendly, etc.).

Cancellation

We realize that emergency cancellations do
occur, and we'll do our best to avoid any
cancellation charges. If an orderis cancelled
at least 48 hours in advance, we can usually
avoid any charges except for specially ordered
food products or prepared foods that cannot
otherwise be utilized. Cancellations within 24
hours will incur charges for any food, labor and
other costs already incurred.

Pricing

Prices quoted are for services provided during
our normal business hours of

7am to 6pm Monday - Thursday,

7am- 1:30pm Friday

(Also note: Hours during Breaks and summer
7:30am-1:30pm)

Arrangements can also be made for after
hours catering functions.

Extras

Catering orders are served with quality
disposable-ware. China, linens, flowers,
decorations, wait staff, chef services and other
custom services are also available at an
additional charge, which will be quoted
separately. Any unreturned catering equipment
will be billed at full cost.

Payment

We accept all major credit cards and check for
payment.

Thank you for choosing Yes We Cater! It is our
pleasure to serve you.

2000 calories a day is used for general nutrition advice, but calorie needs vary.
Additional nutrition information available upon request.
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Fresh baked scones $3.25 270-340

Fresh baked muffi
Kringles or Danish

Fresh bagel

ns $3.25 300-420
$3.25 270-470

$2.99  270-280

Served with butter, fruit preserves and cream

cheese

Assorted Donuts

Whole boiled Egg

$3.25 190-300

$1.49

Fresh seasonal
sliced fruit

Fresh fruit
yogurt parfait

Whole fruit

Granola Bars or
Cliff bars

String Cheese

$3.45

$3.75

$2
$2.95

$1.35

Calories represent an average plated meal.

Price each or
per person

Cal
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270

60

150-280




Price per person

Sun Rise Breakfast $8.49

Seasonal sliced fruit & berries, pastry, assorted donuts & vanilla yogurt parfait
Amount based per person is 40z of fruit, 1 pastry, 2 mini donuts & 4oz. of yogurt

Bistro Breakfast $9.25

Donuts, pastry, muffin, sliced seasonal fruit, bagel with cream cheese & fruit preserves.
Amount based per person-1 pastry, 2 mini donuts, 1T muffin, 40z of. Seasonal fruit & 2 bagel

The Landing Café breakfast $10.49

Sausage or bacon egg croissant sandwich with cheese, assorted muffins,

seasonal fruit and greek yogurt parfait with honey & berries
Amount based per person- 1 breakfast sandwich, 1T muffin, 40z of fruit & 4 oz yogurt

Eagle Breakfast $9.99

Scrambled eggs with cheddar cheese, breakfast potatoes, sausage links,
assorted pastry & seasonal fruit.
Amount based per person- 40z eggs, 30z potatoes, 2 sausage links , 1 pastry & 40z of fruit

Add cottage cheese -40z portion $] 25
Add breakfast trail mix- nuts, dried fruits &chocolate chips- 40z portion $1.99
Add berry coconut Chai seed Pudding- 4oz portion $1.99




Price

Box lunch $11.49

Choice of sandwich: roast turkey & provolone
on croissant, cherry wood smoked ham & swiss

on wheat, roast beef & cheddar on pretzel bun,

chicken salad on sourdough, or roasted
vegetablesin a wrap, served with lettuce and
tomato

Comes with: Chips and a Cookie

Add fruit cup $2.25
Add veggie cup $1.99
B.Y.O. Deli Platter $10.99

Assorted sliced deli meats and cheeses with
bread, lettuce, fomato, & sliced onion served
with house chips and choice of seasonal fruit,
potato or pasta salad. Served with pickles.

Note: All Sandwiches are 40z portions
per person

Price

Bistro Trio $11.99
California turkey club on croissant with
cheddar & avocado aioli, French roast beef
on pretzel roll with pepperjack cheese &
garlic herb aioli, pesto chicken mozzarella
wrap. All sandwiches have lettuce & tomato.
Served with house chips and caprese
pasta salad.

Amount based per person is 1 sandwich, 3oz of
chips & 3oz of pasta salad.

Sub or Wraps platter $11.99

Choice of 3 sandwich'’s: roast turkey &
provolone, smoked ham & swiss, roast beef &
cheddar, Italian cold cuts & mozzarella,
chicken salad, or roasted vegetables. All subs
or wraps have lettuce & tomato. Served with
pickle, house chips and seasonal fruit.
Amount based per person- 1 sandwich, 3oz chips,
3oz fruit

Soup $3.79

Chicken noodle, beef or vegetable barley,
broccoli cheddar, fomato bisque, soup du
jour.

Calories represent an average plated meal.




Price
Tailgater Cookout $10.99

1/3-pound beef burgers, roasted potato
salad, house chips, lettuce, tomato, onion,
pickles, cheddar cheese and condiments

Add Brats $1.50
Add Chicken breast $2.25
Add Black bean burger $1.25
Add Beef hotdog $1.00
Pesto Chicken Pasta $12.49

herb chicken breast & tortellini pasta tossed
in pesto cream sauce, topped with fomato
basil bruschetta. Served with garlic bread
and caesar salad.

Tuscan Pasta Bake

Penne pasta & Chicken tossed with
sun-dried tomato and spinach alfredo
sauce. Served with Caesar salad and
garlic bread.

$12.49

Chicken Hummus wraps
Sliced chicken, garlic nann bread,
hummus, lettuce, tomato, cucumber,
onion, feta cheese. Served with roasted
potato salad

$10.49

Chicken Parm $11.99
Crispy chicken topped with marinara
sauce, parmesan and mozzarella cheese.
Served with garlic herb mashed potatoes &
seasonal vegetable.

Price
Taco bar $11.99
Burrito bowl - no chips or tortillas $] 0.99
Mexican-style seasoned beef with soft tortillas,
lettuce, cilantro lime rice, tortilla chips, sour
cream, salsa, cheddar and assorted toppings

Add Fajita vegetables $1.35
Add Black Beans $1.35
Add Guacamole $1.75
Add Chicken $2.25
Add Pork carnitas $2.25
Chicken Teriyaki $11.99

Teriyaki marinated chicken, pineapple salsa &
green onion ginger jasmine rice. Served with a
sesame ginger green bean salad

Island BBQ

Pulled pork with Hawaiian BBQ sauce,
Hawaiian rolls, fropical coleslaw, house chips
and smoked gouda mac n’ cheese.

$11.99

Pizza $15.99
16" cheese pizza. Choice of pizza sauce,
cheese sauce or ranch sauce. Add pepperoni,
sausage, chicken or bacon for $.50 each.

Vegetable or exira cheese $0.25 each.
Cut into 8 slices per pizza.

Add Salad- choice of one

spring mix or spinach with assorted foppings
Caesar- with romaine, parmesan cheese & croutons
Dressings choice of 2 - Ranch, Caesar, Italian &
French

$2.49
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Price

Stuffed mushroom

Itfalian sausage $2.25 ea.

Garlic herb cream cheese $1.75 eaq.

Price Cal .
Fiesta break $5.99

Priced per person

Mexican street corn, salsa & guacamole

Cheese Tray
Served with assorted crackers

127 fray serves 16 $38.49 103 served with tortilla chips
16" fray serves 24 $51.49 103
o Meatballs $1.25 ea.
Vegeiable Crudite Tray Choice of BBQ, swedish or
12" tray serves 16 $31.49 44 Sweet chili
16" tray serves 24 $45.49 44
Bacon wrapped $1.75 ea.

Antipasto platter pineapple bites

12" tray serves 16 $41.49 168 . L
16" tray serves 24 $62.49 168 baked with Teriyaki glaze
Crudité shoots $2.25 eq. Assorted spreads $5.25

Priced per person

Spinach artichoke, bruschetta pesto & Wisconsin
cheese dip. Served with crostini, pretzel bread
and pita chips

Served with pesto ranch

Snack Mix $2.99
Priced per person
Choice of savory or sweet & salty

Calories represent an average plated meal.



Zrce each
Brownies and bars $2.95
Fudge brownies or Dessert Bars
Cookies Small $1.95
Cookies Jumbo $2.75
Chocolate chip, sugar, M & M
peanut butter and oatmeal raisin
Cheesecake bites $1.95

Choice of Strawberry, mixed berry, oreo, cherry,
salted caramel

Full- $140
Half- $75

Manderfields sheet cakes

choice of yellow or chocolate &
color/design

Specialty desserts are available upon
request.

Doivere

Price

Fresh brewed

Choice of regular or decaf

coffee (serves 8) $13.99/qirpot
(serves 20) $31.99/Large

Served with assorted
creamer and sugar

Sparkling Water can $1.75 each
Assorted juice $2.75 each
Bottled water $1.99 each
Soda can $1.85 each
Lemonade $9.25/gal.
Blue raspberry $9.25/gal.
Fruit Punch $9.25/gal.
Luau Punch $9.75/gal.

Pineapple juice,
orange juice &lemon & lime soda

Infused water

Choice of

Citrus, cucumber with mint or
berries with basil

Tea Bags

$8.25/gall.

$1.25 each
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