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For events at The Pyle Center:   ECC Program Planning/Scheduling 
scheduling@ecc.uwex.edu   Phone: 608-262-0881 
 
For events at The Lowell Center: Joe Way, manager, The Lowell Center 
way@ecc.uwex.edu   Phone: 608-262-2514 

 
UW-Extension Conference Centers food service director: 
                                                            Agnes Maloney 
maloney@ecc.uwex.edu                      Phone: 608-263-3974 
 

An EEO/Affirmative Action employer, University of Wisconsin-Extension provides equal opportunities in employment and 
programming, including Title IX and ADA. Please make requests for reasonable accommodations to ensure equal access to 

educational programs as early as possible preceding the scheduled program, service, or activity. 
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Our goal is to exceed your expectations. When you are planning your catering, please let 
us know of any special needs or requests so we can ensure a memorable event. Call our 
Food Service Director at (608) 263-3974 to discuss any unique requirements. 

The University of Wisconsin-Extension Conference Centers (ECC) 
Catering Services adheres to the following policies: 

General Policies 

·  All food and beverages served in the Extension Conference Centers must be 
purchased from ECC Food Services.  

·  Groups using the centers cannot hire other catering agencies or bring in their own 
food or beverages. Groups that do not adhere to this policy will be charged for all 
items brought in to the center at ECC catering rates. 

·  In accordance with legal and food safety guidelines, no food can be released to 
guests to take outside of the building after an event.   

Booking Dates and Guarantees 

·  Menus should be developed in consultation with ECC event coordinators or food 
service manager and submitted at least FOUR WEEKS before the event.  

·  In order to meet food-ordering deadlines, all final counts and catering orders 
must be guaranteed before noon, FOUR BUSINESS DAYS preceding the 
event.  

Minimum Orders 

·  For events booked 12 months – 24 months in advance, a minimum food/catering 
order of at least $5.00 per person is required. 

·  For events booked less than 12 months in advance, no minimum is required. 

Note: There are minimum orders associated with some specific menu items and catering 
setups. For example, a minimum of 25 people is required for buffets. A minimum of 15 is 
required for plated entrees. For smaller groups, please consult your meeting planner.
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Catering Services Cancellation Policies 

·  No catering charges are applied if cancellations are made at least ten (10) business 
days prior to the first day of the event. 

·  If food and catering are cancelled between five and nine (5 – 9) business days 
prior to the event, groups will be charged 50% of their order. 

·  No refunds will be made if cancellations are made less than five business days 
prior to the event (after the final guarantees are submitted). 

·  If cancellations are made due to inclement weather, some charges may apply. 
Please contact the ECC Scheduling Department for details. 

Pricing Policies 

Our Full Catering Menu contains the description and prices for all of our food and 
catering services, including details about special packages that are designed to simplify 
conference planning. For those who qualify, we also offer a wide selection of menu 
choices that are priced to meet State of Wisconsin travel reimbursement rate 
requirements.  
 
Due to fluctuating market conditions, prices may be subject to change without notice. 
Price commitments will be provided 60 days before the scheduled function. A late charge 
may be assessed for deviations from scheduled times. Please alert your speakers and 
schedule events carefully. 

*Note to University and Governmental Agencies: Please indicate what food services are 
included as part of conference arrangements in your program agenda brochure. 
Accounting procedures will not permit you to pay for food services not indicated in your 
brochure.  

Receptions: Unless otherwise specified, the normal setup for receptions includes table 
linens, plastic plates and utensils and other basic supplies for food service. If china and 
flatware is desired, there is an additional charge of $2.00 per person. 
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To help simplify the conference planning process, we are pleased to offer the 
following special packages.  
 

3����)�������9��%����;�<3)9=     >??�/@�<����������= 

The easiest solution for a jam-packed day! This comprehensive plan includes everything 
you need to cater your event: Early morning continental breakfast, mid-morning beverage 
refill, buffet luncheon, early afternoon beverage service, mid-afternoon snack and 
beverage break. Breaks are delivered right to your meeting room, ensuring the ultimate in 
privacy and uninterrupted attention to your program. Lunches are served in one of our 
dining rooms.  
 
	��������#�������9��%����;�<	#9=�    >?,�/@�<����������=�

·  If you'd like to offer your attendees a change in scenery with minimal effort, 
select our Complete Meeting Package. Morning and afternoon breaks are 
served continuously in one of our comfortable lounge areas. Your luncheon 
buffet will be served in one of our 
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A�����������B���%�9��%���� <A9=� � � � >,C�..�<����������=�

Just as the name indicates, this option reflects hospitality at its finest. We provide your 
guests with continuous break service with an extensive variety of tasty choices, in a 
central hospitality area. The hours are extensive, too, to accommodate your need for 
flexibility and variety. 
           

 

�
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Good Morning! Start your day with one of our special breakfast buffets. Each is 
accompanied by your selection of fruit juice, coffee and tea. Breakfast Buffets are 
available for groups of 15 or more. For smaller groups, please consult your event planner. 

 

 

 

  

 

�
"��������8��

��� � � � � � >/�/@�<����������=�
French Toast, Bacon or Sausage, Maple Syrup & Butter and an assortment of Fresh 
Bakery Items. 
 
1���1��
�������� � � � � � >/�/@�<����������=�
Scrambled Eggs, Assorted Fresh Bakery Items, Bacon or Sausage. 
 
1���	����������� � � � � � >/�@.�<����������=�
Fresh Bakery Selections, Seasonal Fresh Fruit, Yogurt. 
 
1�����������B������ � � � � � >,?�-@�<����������=�
Crab and Asparagus Strata—An impressive centerpiece brimming with fresh 
seafood and asparagus; baked French toast, oven browned baby red potatoes, 
bacon and sausage; fresh fruit platter; fresh bakery items (chef’s choice). 
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The UW-Extension Conference Centers are delighted to offer a wide variety of luncheon 
options as described on the following pages. We encourage you to work with your event 
planner when setting up your menu. 

Ordering Information 

·  Lunch entrees may be served either plated or buffet style, depending on 
the total number of meals ordered.  

·  Buffets are set up to serve a minimum of 25 people, and include one  
meat entrée selection and one vegetarian entrée selection. 

·  When less than 25 meals are served, entrees are plated and served at your table. 

·  If you are ordering for less than 25 people, please limit your selection  
to two entrees per function. 

·  If you need to order for less than 15 people, please consult with your 
 event planner to discuss options. 

·  All cold lunch entrées include a beverage and dinner rolls. All hot lunch entrées 
include garden salad, choice of vegetable, rice or potato, freshly baked dinner 
rolls, and beverage. You may add soup du Jour to any cold entrée for an 
additional cost per person. 

·  Dessert is not included in the per-person cost—with the exception of the  
Chef’s Choice Daily Lunch Buffet. A separate a la carte menu is available for 
dessert orders. 
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"����������:������� � � � � � >,,�G@�<����������=�
Created to please all, this vegetarian version of our classic includes wide noodles, cheese, 
spinach, carrots, yellow squash, and zesty tomato sauce baked to perfection and served 
piping hot. 
 
A����B������
�	������1���������� � � � >,.�/@�<����������= �
Another Italian favorite! Tasty pasta pockets filled with cheese and served with your 
choice of herb butter or marinara sauce and fresh vegetables. 
 
H������� � � � � � � >,.�/@�<����������=�
For the lighter appetite, we recommend a flaky-crusted pie filled with a unique blend of 
sour cream, cheese, and zucchini covered with seasoned bread crumbs and baked to a 
golden brown. 
 
#��������� � � � � � � >,,�/@�<����������=�
Overstuffed pasta, bursting with ricotta cheese filling, topped with rich tomato sauce. 
 
)����
�������3������� � � � � >,,�/@�<����������=�
Santa Fe style vegetarian stew consisting of potatoes, black beans, tomatoes, corn, and 
green peppers served over rice. 

 
 

:���������F���
����#���  

B����)���������� � � � � � >,,�/@�<����������=�
An Old World favorite, featuring beef smothered in sour cream mushroom sauce. Served 
over noodles, rice, or puff pastry. 
 
:������� � � � � � � >,,�/@�<����������=�
This house favorite features traditional meat lasagna layered with wide noodles, cheese, 
and zesty tomato sauce. 
 
)�����B����1���� � � � � � >,-�/@�<����������=�
A hearty, full-flavored stew of braised beef tips served with poppy seed egg noodles. 
 
5�������3��������9��%� � � � � >,-�/@�<����������=�
Slow roasted loin of pork topped with garlic and rosemary. 
      
         Continued… 
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Lunch Entrees with Meat continued… 
�
�
A�������1��%��� � � � � � >,.�/@�<����������= �
Moist slices of turkey breast topped with a cranberry, green pepper, and mushroom sauce. 
 
�������3������
����B����� � � � � >,@�/@�<����������=�
This delicate fish is baked in sherry cream sauce, and garnished with basil and tomato. 
 
8�����
�B���������	���%��� � � � � >,.�@.�<����������=�
We offer two creative variations on this choice. For a unique taste, try our skinless breast 
of chicken topped with honey Dijon sauce or a cranberry, green pepper, and mushroom 
sauce. 
 
	������	���%��� � � � � � >,.�@.�<����������=�
A skinless chicken breast marinated in juices and spices and topped with a citrus sauce. 
 
B����	���%���
�������5�
��������9������)����� � >,,�/@�<�� ��������=�
A skinless chicken breast marinated in soy sauce, lime, garlic, ginger and topped with a 
flavorful peanut sauce. 
 
2����2����9�!!�� � � � � � >,,�/@�<����������=�
Various pizzas made with a choice of sausage, pepperoni, and vegetarian toppings. 
Delivered hot to your meeting room with an assortment of sodas and mineral waters. 
 
)������
�)��

���� � � � � � >,.�/@�<����������=�
Choose from roast turkey breast, baked ham and Wisconsin Swiss cheese, or tender roast 
beef, nestled in your choice of freshly baked hard roll or sourdough bread. Soup of the 
day provides the perfect accompaniment. 
 
1��%���	�������������� � � � � >,.�/@�<����������=�
A spinach tortilla filled with moist shaved turkey, romaine, red onions, green peppers and 
a cranberry chipotle sauce. The wrap is accompanied by soup du Jour and fresh fruit. 
 
3�����B����A������
��������� � � � >,,�/@�<����������=�
A unique wrap of sun-dried tomato tortilla filled with shaved roast beef, a horseradish 
cream cheese spread, romaine, red onions and sliced tomatoes. The wrap is accompanied 
by soup du Jour and fresh fruit. 
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	���I��	������2�����:�����B������ � � � ;>,C�/@�<��������� �=�
Includes home-made soup du Jour, salad bar, a choice of three entrées  from a rotation 
menu (typically two meat and one vegetarian selection), potato or rice (chosen to 
complement the day's entrées), a vegetable, an alluring assortment of desserts, and  
beverages. 

 *Daily lunch buffets are set up for groups of 25 people or more. If you plan to order for 
less than 25 people, please consult your event planner for other options.    

 

:��������)���
�����F���

*�����	���%���)���
� � � � � � >,.�/@�<����������=�
A delicious combination featuring julienne chicken breast served atop a bed of spinach 
and Napa cabbage, sprinkled generously with Chinese vegetables and almonds, and 
complemented by sesame soy vinaigrette or spicy peanut sauce. 
 
	���%���	������)���
�� � � � � >,.�/@�<����������=�
Tickle your taste buds with the familiar flavors of fresh romaine lettuce, homemade 
croutons, and grated parmesan cheese served with creamy Caesar dressing and topped 
with tender strips of grilled chicken breast. 
 
)����
�������	���%���)���
�� � � � >,.�/@�<����������=�
A grilled breast of chicken with shredded cheddar cheese, black bean and corn salsa, 
diced tomatoes, green onions, and green peppers served over a bed of crisp romaine. 
Tossed with cilantro lime or southwestern Ranch dressing. 
 
8���%�)���
� � � � � � � >,.�@.�<����������=�
A delicious mix of spinach, romaine, and red cabbage topped with feta cheese, red 
onions, pine nuts, tomatoes, cucumbers, Kalamata olives, and dressed with herbed 
vinaigrette.  To include grilled chicken, add $1.00.  
�
8�����
�1����)���
� � � � � � >,-�@.�<����������=�
A generous portion of grilled, fresh tuna served on top of a lemon-basil marinated 
mixture of baby red potatoes, green beans, cherry tomatoes, red onion, and ripe olives. 
All on a bed of seasonal greens. 
 
)��������8�����)���
���
�)���� � � � >,.�/@�<����������=  
This entrée salad is a mixture of seasonal greens, sliced apples, chopped walnuts, and 
crumbled bleu cheese served with raspberry vinaigrette. Soup du Jour completes the 
meal. 
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Guaranteed to satisfy all tastes. These options offer you both variety and the convenience 
to take your lunch anywhere! 

·  Minimum order quantities apply. For orders of 24 or less, please limit your choice 
to three options.  

·  If you have fewer than 15 people in your group, please consult with your event 
planner before placing your order. 

·  For orders of 25 or more, you may select four options without additional expense.  

·  If you wish to include a greater number of options, an additional charge of $1.00 
per person will apply. ($1.00 x total number of people in your group).  

�
1���H���%�9������B��1���H���%�9������B��1���H���%�9������B��1���H���%�9������B��� ������� ���� ���� ���� ���� ���� >,>,>,>,,,,,�/@������/@������/@������/@���������

Choose from a variety of sandwiches listed below. All Picnic Box Lunches include pasta 
salad, Kettle Chips, beverage, and petit-four confection. 

Box Lunch Meat Sandwiches 
All meat sandwiches are complemented with fresh crisp leaf lettuce, vine-ripened tomatoes, and thinly 
sliced red onions. Mayonnaise and Dijon mustard always available on the side! 

·  Juicy Baked Pit Ham and Baby Swiss on a Freshly Baked Cheese Roll  

·  Roast Breast of Turkey Piled High on a Butter-Baked Cheese Roll  

·  Delicately Smoked Turkey Breast Stacked on a Lightly Crusted Cheese Roll  

·  Tender Corned Beef and Baby Swiss Served on a Butter-Baked Onion Roll  

·  Juicy Roast Beef Served on a Freshly Baked Onion Roll  

·  Oriental Chicken Salad Wrap 

·  Curry Chicken Salad Wrap      

Vegetarian Box Lunch Sandwiches 

·  Hummus and Tabouli Wrap 

·  Guacamole and Pepper Jack on a Cheese Roll 
Served with shaved red onions, tomato relish, and crisp leaf lettuce.  

·  Hummus and Feta on Sourdough Bread 
Delicious pine nut feta spread complements fresh red peppers,  
tomatoes, and cucumbers.  

·  Tomato and Fresh Mozzarella on an Asiago Cheese Bagel  

�

Continued… 
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Box Lunches continued.�

�
�
1���8��
���B���:����1���8��
���B���:����1���8��
���B���:����1���8��
���B���:����� ��� ���� ���� ���� ���� ���� >,,�/@�����>,,�/@�����>,,�/@�����>,,�/@���������
All Garden Box Lunches include diner roll & butter, petit-four confections, and  
choice of  beverage (soda or mineral water). 

·  Asian Chicken Salad: A delicious combination featuring julienne chicken breast 
served atop a bed of spinach and Napa cabbage, with Chinese vegetables and 
almonds, complemented by sesame soy vinaigrette or spicy peanut sauce. 

·  Southwestern Chicken Salad: Grilled breast of chicken with shredded cheddar 
cheese, black bean and corn salsa, diced tomatoes, green onions, and green 
peppers and crisp romaine, tossed with Cilantro Lime or southwestern Ranch 
dressing. 

·  Chicken Caesar Salad: Made with fresh romaine lettuce, homemade croutons, and 
grated parmesan cheese served with creamy Caesar dressing and topped with 
tender strips of grilled chicken breast. 

 

 

 

 

 

 

 

 

 

 

�

�
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The UW-Extension Conference Centers are delighted to offer a wide selection of Dinner 
Entrees that include vegetarian, beef, poultry, seafood and combination options as 
described on the following pages. We encourage you to work with your event planner 
when setting up your menu. 

 

Ordering Information 
����

·  Dinner entrees may be served either plated or buffet style, depending on the total 
number of meals ordered.  

·  Buffets are set up to serve a minimum of 25 people, and include one meat entrée 
selection and one vegetarian entrée selection. 

·  When less than 25 meals are served, entrees are plated and served at your table. 

·  If you are ordering for less than 25 people, please limit your selection to two 
entrees per function. 

·  If you need to order for less than 15 people, please consult with your event 
planner to discuss options. 

·  All dinner menu selections include garden salad, vegetable of the day, potato or 
rice, freshly baked dinner rolls, and beverage. 

·  Desserts are not included in the per-person cost. A separate dessert menu is 
available. 
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4����������2����������F����
�
#�����������9��������� � � � � >,/�..�<����������=�
Mostaccioli sautéed with sun dried tomatoes, pine nuts, artichoke hearts, shiitake 
mushrooms, red peppers, and asparagus. 
 
	�����
�4���������)��
� � � � � >,/�..�<����������=�
A spicy curry garlic stew of carrots, potatoes, zucchini, garbanzo beans, and tomatoes 
served with couscous. 
 
9��������)&�����)��
� � � � � >,/�..�<����������=�
A delicious blend of potatoes, acorn squash, and feta cheese served over four-grain rice. 
 
#�
�����������9�����9�������� � � � >,/�..�<����������=�
Two shells filled with spinach ricotta topped with marinara; mostaccioli tossed in a sun 
dried tomato pesto cream sauce, served with a julienne of zucchini and carrots. 

 
�
�

B��������F���
B���������� � � � � � � >-J�/@�<����������=�
Delight your guests with this creation. Grilled tenderloin steak joins flaked crabmeat  
and asparagus spears. A topping of Béarnaise sauce completes the dish. 
 
B����1��
������� � � � � � >-G�/@�<����������=�
Delicious beef tenderloin roasted with our herb-butter blend, seasoned with tarragon  
and thyme. You may also choose tenderloin with horseradish sauce or port wine 
mustard sauce. 
      
9����������1��
������� � � � � >-G�/@�<����������=�
Whole beef tenderloin with peppercorns and topped with your choice of mushroom glaze 
or Béarnaise sauce. 
        
9�����3���*��+��� � � � � � >--�/@�<����������=�
A generous cut of slowly roasted tender beef served with horseradish sauce. 
 
1���)�������)���%� � � � � � >-K�/@�<����������=�
A char-grilled center cut steak-lover's choice. 
 
)�������)�����
�1��
������� � � � � >-G�/@�<����������=�
Beef tenderloin stuffed with spinach, garlic, and provolone cheese, then roasted to 
perfection and topped with a port wine mustard sauce. 
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9�����������F����

	���%���*������
��� � � � � � >--�/@�<����������=�
Chicken breasts are layered with our own cream cheese/spinach blend, and then baked in 
a puff pastry. 
 
	���%���B������������� � � � � >,C�/@�<����������=�
The classic dish combines a boneless chicken breast with crabmeat and asparagus, all 
topped with Béarnaise sauce. 
 
*�����*����
�)�����
�	���%��� � � � >,C�/@�<����������=�
Moist chicken breast filled with apple almond stuffing, breaded and baked to perfection, 
then topped with an apple brandy sauce. 
 
)�����%��)�����
�	���%��� � � � � >,/�/@�<����������=�
Lightly breaded tender breast of chicken filled with flavorful shiitake mushroom stuffing 
and topped with champagne cream sauce. 
 
	���%���B������
����9������������
�)��%�
�8��
�� >,/�/@ �<����������=�
Smoked Gouda stuffed chicken breast wrapped in proscuitto ham and baked until tender. 
Served with a tangy lemon pepper sauce. 
�
B��������	���%���B������ � � � � >,G�/@�<����������=�
Simple and simply delicious. Skinless chicken breasts are baked and served with your 
choice of honey Dijon, champagne cream sauce, or mushroom cranberry sauce. 
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)�����
�����F���

	������)������� � � � � � >,C�/@�<����������=�
Fresh salmon is lightly brushed with lemon-dill butter before being baked. 
 
	���������#����#����� � � � � >--�/@�<����������=�
Bursting with flavor with spices from the Caribbean, this dish is accompanied with Costa 
Rican rice and steamed asparagus. 
�
#�����)������� � � � � � >,C�/@�<����������=�
Enjoy this flavorful salmon filet topped with a mustard and molasses marinade.   
 
8�����
�L����
�����1���� � � � � >-G�/@�<����������=�
Fresh tuna filet marinated in soy and ginger, and grilled to perfection. 
 

 

 

2����������F��	�������������

)������)��������
�)���%� � � � � >-/�/@�<����������=�
For the undecided, select our "surf-and-turf" specialty. Large shrimp are baked in 
seasoned garlic butter and served with a char-grilled tenderloin steak. 
 
3�
�6������� � � � � � � >-/�/@�<����������=�
We offer medallions of beef tenderloin with grilled tender chicken, served with a medley 
of grilled onions, bell peppers, and mushrooms. 
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2������B�������

Our delicious dinner buffets are designed for groups of 25 people or more.  
For smaller groups please consult with your ECC event planner. 

 

 

 

 

 

 
����������)�����9������ � � � � >,/�/@�<����������=�
An ideal way to host a casual celebration. We'll serve your indoor or outdoor picnic, 
consisting of: Grilled Bratwurst; BBQ Chicken Breast; your choice of Black Bean Burger 
Patties or Stuffed Grilled Porta Mushrooms;  Baked Beans; Potato Salad; Deviled Eggs; 
Fresh Fruit Salad; Relish Tray; Brownies and Cookies; Beverages. 
 
5�������B������� � � � � � >,/�/@�<����������=�
A feast of Italian-style delicacies: Chicken Picatta, Italian Meatballs, Spinach Lasagna, 
Bowtie Pasta, Marinara Sauce with Mushrooms, Salad Bar, Warm Bread Sticks, 
Beverages. 
 
1��
��������B������ � � � � � >-,�/@�<����������=�
We offer everyone's favorites: Sliced Ham, Beef, and Turkey Picatta; Sour Cream 
Potatoes or Boiled New Potatoes; Mexican Corn and Peas with Mushrooms; Salad Bar; 
Pasta Salad; Relish Tray; Fresh Dinner Rolls; Beverages. 
 
8�������B������ � � � � � >--�/@�<����������=�
Three of our most popular entrées are the centerpieces, surrounded by tasty 
accompaniments: Beef Bourguignon, Grilled Chicken with Champagne Sauce, and 
Tortellini with Broccoli and Walnuts; Egg Noodles and Port Lemon Pilaf; Glazed Baby 
Carrots and Whole Green Beans; Salad Bar; Fresh Dinner Rolls; Relish Tray; Beverages. 
 
����������	������B������ � � � � >-/�/@�<����������=�
Offer your attendees an array of selections: Sliced Baked Tenderloin with Port Wine 
Sauce, Grilled Chicken Breast with a cranberry mushroom sauce, Herbed Baked Cod; 
Sour Cream Potatoes or Wild Rice; Glazed Baby Carrots and Whole Green Beans; Salad 
Bar; Fresh Fruit Salad; Relish Tray; Fresh Dinner Rolls; Beverages.
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2�))�31)2�))�31)2�))�31)2�))�31)� ���
����

	���������1�������	�%�� � � � � >?�/@�<���������=�
A dense, bittersweet confection with the creamy texture of a truffle.  
Served with raspberry sauce. 
 
2����	������	������	�������%�� � � � >?�/@�<���������=�
Tart Wisconsin Door County cherries layered into a sweet creamy cheesecake.  
Topped with a layer of crumbled German-style butter streusel. 
 
7�
�L��%�)�����	�������%�� � � � � >?�/@�<���������=  
Cheesecake prepared with fresh Wisconsin cream cheese, whole eggs, freshly 
squeezed lemon juice, and vanilla. Topped with sweetened sour cream. 
 
1������	�������%�� � � � � � >J�-@�<���������=�
Creamy New York cream cheesecake topped with chopped pecans mixed 
in a sweet caramel sauce. Completely chocolate covered. 
 
	������	�%�� � � � � � � >-�/@�<���������=�
Moist, delicious layer cake with a rich cream cheese frosting. 
 
��
�"�������
�*�����9��� � � � � >-�/@�<���������=�
An overflowing deep dish with chunky apple filling and flaky crust. 
 
)����	�����*�����9���� � � � � >-�/@�<���������=�
Tangy apples served in a whipped sour cream filling. 
 
������	���������#������ � � � � >-�/@�<���������=�
Compellingly rich, yet deceptively light, served with raspberries. 
 
	�����	������9�����9��� � � � � >-�G@�<���������=�
A lighter variation of the All-American pecan pie. 
 
"�
���B������9��� � � � � � >-�G@�<���������=�
A University of Wisconsin tradition. 
 
	���������:�����	�%��� � � � � >-�-@�<���������=�
A double-chocolate cake with creamy chocolate frosting  
for the serious choc-a-holic. 
        
        Continued… 
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Desserts continued… 
 
 
2�����9�����9��� � � � � � >?�G@�<���������=�
A traditional rich taste with surprise.  
Try this chocolate pecan pie drizzled with bourbon. 
 
B��
�����6�	��%���� � � � � � >-�-@�<������
��=�
Home baked and delicious. 
 
	���������	�����
�)���
�������� � � � >-�/@�<������
��=�
Tempting, tantalizing, and tasty, we dip juicy whole berries 
in melted chocolate and chill before serving. (2 each) 
 
B�����%�5���	��������)������� � � � >-�/@�<������
��=�
Always a winner and only from UW—The Dairy State's finest! 

 

 

 

 

 

 

 

)��
���B��M��� � � � � � � >G�@.�<����������=�
Vanilla and fudge marble Babcock ice cream accompanied by your favorite sundae 
toppings (chocolate, caramel, strawberries, walnuts, cherries, whipped topping). 
Minimum order of 25, please. 
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)7*	D)�6�A�3)�2N���43�)�

A����
N�������9��������

�
)��%�
�)������ � � � � � �>,G@�..�<)������@.=��
 
B����������
����9����9������� � � � ��>�C@�..�<)������?@= �
Stuffed with choice of raspberry, pesto, mushrooms, or sun dried tomatoes. 
 
1����2���1����� � � � � � �>�G@�..�<)������?@=��
 
B���
�B�
��
����)�������2���6�	���%������� � �>�K@�..�< )������?@=��
 
#�
�����������9������� � � � � >�C.�..�<)������-@=�
Selection of Pita Wedges, Toasted Baguettes, and Assorted Crackers with a choice of 
three of the following dips: Spinach/Artichoke, Spicy Green Olive Tapenade, Sauerkraut,  
Eggplant Humus, Black Olive, or Eggplant Tomato.  
�
)������	��%������ � � � � � �>,/@�..�<G@�������=��
 
 

 
 
          Continued… 
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Hors d'Oeuvre Platters continued… 

 

"�����"�����1����
����)��������)������������"�����"�����	 ���%� � �
� � � � � �>��?.�..��<)������,.=  
� � � �� � �>��G.�..��<)������-@=� 
� � � ������������� �>,-.�..�<)������@.=� �

�
����������	������9�������<5����
��������������������%��� =�

� � � � � �>��?@�..��<)�������,.=�
� � � � � �>��G@�..��<)������-@=�
� � � ����������� � �>,J.�..�<)������@.=� �
�

)���������	������9������M������������������

�� ����� ���� � ��
���%�
�)
��� ���
���������������<5����
�������������� ������%������
�����
�=��

� � � � � ��>��,-@�..��<)������-@=�
� � � ��������� � ��>�-,.�..��<)������@.=�

�
4����������6�	���������-�2���M�8�����O	�������P�*����P�)�� ���P����2������ � �

� � � � � ��>��?@�..���<)������,.=�
� � � � � ��>��G@�..���<)������-@=�

� � � � � � � � ��>��,-.�..���<)������@.=�
 
	���������"�������� � � � � � ��>J/@�..�<)������,..=�
Served with seasonal fruits, cheesecake, and angel food cake.   
(An additional charge will apply for service over 100.) 
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*�����!���	������������

B�
����)�����B���� � � � >/�/@������������<-.����������� ����=�
Assorted Wisconsin Cheeses and Crackers; Fresh Vegetables and Dip; Fresh Seasonal 
Fruit Tray; and (choice of one hot item) Meatballs in Sweet & Sour Sauce, Chicken 
Drummies, or Bacon-Wrapped Water Chestnuts. 
 
	�������	����� � � � >C�/@������������<-.���������������=�
Assorted Wisconsin Cheeses and Crackers; Fresh Vegetables and Dip; and (choice of one 
hot item) Meatballs in Sweet & Sour Sauce, Chicken Drummies, or Bacon-Wrapped 
Water Chestnuts. 
 
"�����N��#��%��� � � � >K�/@������������<-.������������� ��=�
Assorted Wisconsin Cheeses and Crackers, and choice of Fresh Fruit Chunks or Fresh 
Vegetables and Dip. 
 
1���7�����B��� � � � >K�G@������������<J.��������������� =�
Nacho Cheese Sauce, Hot and Mild Salsa, Guacamole, Sour Cream, Olives, Minced 
Tomatoes, Onions, Black Olives, Jalapeños, and Tortilla Chips  
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5�
���
����A����
N��������

)�������6�8����	������9�!!��� � � � � >J�-@�<����������=�
A petite pizza crust topped with an array of garden fresh vegetables and accented with 
goat cheese. (2 each) 
 
B����
O3���������6�*����
�����9������� � � � �>J�@.�<������ ����=�
Individual, buttery soft Brie cheese with a sweet raspberry sauce and chopped almonds, 
wrapped in flaky phyllo dough. (2 each) 
 
)��%�
�	���%���H����
����� � � � � � >?�/@�<����������=�
A delicious combination of chunks and shredded chicken, mild cheddar and Monterey 
Jack cheeses, and spicy jalapeño. (2 each) 
 
B����"�0���� � � � � � � � >?�/@�<����������=�
Flour tortilla enwraps tender shredded beef, Monterey Jack cheese, and a combination of 
peppers, onions, and cilantro. (2 each) 
 
*������
�A���#����1����� � � � � � >?�-@�<����������=�
Selection of phyllo tarts: Shrimp Mustard, Blue Cheese, Crab, and Clam. (3 pieces) 
 
*������
�	��
�#����1����� � � � � � >?�-@�<����������=�
Selection of phyllo tarts: Salmon Cream Cheese, Chicken Curry Salad and Spinach Dip. 
(3 pieces) 

 

	��
�)����
�B�������#����B����
����A������
����)����� � >J�/@�<-�������=��
�
	����)�����
�#��������	���� � � � � >?�/@�<-�������=��
�
#����H������ � � � � � � � >-�G@�<����������=�
Selection of Bacon and Cheese, Herb Cheese, Spinach and Shrimp   
(2 pieces) 
�
�
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Continued…�
Individual Hors d'Oeuvres continued… 
 
 
	���%���2�������� � � � � � � >J�G@<?�������=��
Served with Ranch Dressing and BBQ Sauce 
 
8�����
�)����
�B���
����O���������
�8�����9������   $2.95 (3 pieces)  
 
#��������3����� � � � � � � >?�@.�<-�������=��
�
	�0���#��������� � � � � � � >?�-@�<J�������=��
�
A�� �1��%�� ����)�����
�1��������9��
������ � � >-�/@�<-���� ���=��
�
)�����B����	���%���1��
����
����9������)����� � � >?�/@�<-� ������=��
�
������	���������������
����B������ � � � >-�@.�<?�������= ��
�
#������������)
����)����)���� �)
�
��� ����B�������� � >- �@.�<?�������=��
�
*���������)������
����3���������4����������� � � >?�-@�< ?�������=��
�
)�������6�"����	���������9������9������ � � � >?�/@�<-����� ��=��
�
*������
�	��
�A�������<5������ �A��O)
���=� � � >-�G@�<-���� ���=��
�
	���������	�����
�)���
��������<)�������=� � � � >-�/@�<- �������=��
�
2�����
������ � � � � � � � >-�/@�<?�������=��
�
1��������	�����6�)����� � � � � � >-�-@�<����������=�
�
1��������	�����6�)�����
����8����������� � � � >?�-@�<������� ���=�
�
	�����6�2��� � � � � � � � >,�/@�<����������=�
�
9���!����
����B��
��)�����#�����
�� � � � >,�/@�<��������� �=�
�
#���
�7���� � � � � � � � >-�-@�<����������=�
�
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B3�*D�	�#9:�#�71)�

�
·  Minimum order is $17.50 per day, including complements and beverages. Prices 

include delivery to your meeting room. 

·  For receptions or other more formal occasions, complements can be served with 
china, silver service, and circulating attendants for an additional charge of $2.00 
per person. 

 

*������
�9���������� � � � � � >-�G@������
�
B��
������� � � � � � � >-�-@������
�
"�������B�%�
�	��%����� � � � � >-�-@������
�
������"�����"������� � � � � � >,�G@������
�
2������� � � � � � � >-�-@������
�
A����B�%�
�	������	�%���� � � � � >,�/@������
�
*������
�#��������� � � � � � >-�-@������
���
7���B���
��� � � � � � � �>,�G@������
�
2������9������� � � � � � >-�G@������
�
"�����B�������
�	�����	������ � � � >-�/@������
From our local Gotham Bagel Bakery 
�
#�������B���� � � � � � >-�/@������
�
)������� � � � � � � >-�-@������
�
L������� � � � � � � >,�/@������

�
Continued…
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Break Complements continued… 
 

 
 
�

"�����"�����1����
����)��������)������������"�����"�����	 ���%� � �
)������,.� � � � >�?.�..�  
)������-@� � � � >�G.�..� 
)������@.� � � � >,-.�..��
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����������	������9�������<5����
��������������������%��� =�

)������,.� � � � ?@�..��
)������-@� � � � G@�..��
)������@.� � � ���������,J.�..��

�
4����������6�	���������-�2���M�8�����O	������� �*���� �)� ���� ����2����� � �

)������,.� � � � ?@�..��
)������-@� � � � G@�..��
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The service of alcoholic beverages is controlled by certain guidelines as described below. 
The Extension Conference Centers offers several options for your bar set-up needs. 
Please review the policies carefully before ordering alcoholic beverages for your event.  

Terms and Definitions 

·  Cash bar = the guests pay. 

·  Charge bar = the hosting group pays for all drinks. 

·  Standard bar = includes beer, house wines (Yellow Tail Cabernet and Redwood 
Creek Chardonnay), and non-alcoholic beverages.  

·  Full bar = includes a variety of liquors, house wines, beer, and non-alcoholic 
beverages. 

General Policies 

·  Alcoholic beverage service is available only in conjunction with food service. 

·  All alcoholic beverages must be provided and served by catering staff.  

·  No outside alcoholic beverages are allowed to be brought into the building, and 
we do not allow corkage fees. 

·  Designated UW-Extension Conference Center staff is required to be present at all 
times while alcohol is being provided at a program. All managers, supervisors, 
lead workers, bartenders, and designated staff must attend and be certified for 
alcohol awareness training.  
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Program Focus: Alcohol service should never be the main focus of the program, but 
rather an enhancement. Advertising of the event should not emphasize alcohol service.  
 
Control of Service: We recommend that all organizations and individuals sponsoring 
programs with alcohol utilize all methods available to reduce the possibility of alcohol 
abuse or misuse. For all student programs where some of the attendees will be underage 
(defined by law), wrist banding is required. The sponsoring organization will be charged 
for the wrist bands and the staff to monitor that this policy is enforced. Bartenders will 
band and serve only the attendees who are of legal drinking age.  

Conduct: Sponsoring organizations are responsible for the actions of their guests and 
must comply with UW-Extension alcohol policies. Violations may result in the 
revocation of the organization's facility user privileges.  

Time Limits:  It is the intent of ECC to limit Charge Bars (open bar to program 
attendees) to two hours. Exceptions to this policy must be approved by the manager of 
the respective Conference Center.  

Hourly Guarantees 

·  Guarantee for Standard Bar = $50 drink sales per hour, per bar  

·  Guarantee for Full Bar = $50 drink sales per hour, per bar, plus a one-time  
$50 set-up fee.  

For example:   

1. The host organization orders a standard bar for two hours to serve 50 people. 
This requires one bar set-up. Therefore, the minimum guarantee is $100 (1 bar 
set up x 2 hours). If during the event, only $70 in drink sales is generated, ECC 
will charge the hosting group the remaining $30 to cover the difference between 
the amount sold and the guarantee. 

2. A full bar is ordered for a group of 125 people. Two bars are required. Both 
bars are scheduled for two hours. Therefore, the set-up fee is $100 (2 bars x 
$50/hour = $100), and the sales guarantee is $200 ($50/bar/hour) for a total 
guarantee of $300. If only $100 worth of drinks is sold, the host organization is 
charged $200 to meet the guarantee. 

Please let your Event Planner know if you prefer a Cash Bar (guests pay for their 
drinks), or a Charge Bar (hosting group pays for guests drinks). Catering management 
determines the number of bars required based on group size. 

 

 

 



ECC Full Catering Menu  7-1-09 30 

 

 

 

 

 

 

B���9������

Microbrew and Imports Beer: $4.50 each 

Domestic Beer: Miller Lite, MGD $3.50 each 

Wines:           House selection (*see menu below) $4.50 (per glass) 
 

Other wine selections from our list are available upon request and constitute a different  
price per glass. Please contact your menu planner for further assistance.  

Cocktails   $5.00 each 

Highballs  $4.25 each  

Soda and Juice   $2.00 each 

 

B���)��������

3������������B�����M� Choose from our selection of Wisconsin beer. First hour of bartending 
service is complimentary with the purchase of your barrel. A non-alcoholic beverage option 
must be ordered as well. A $50 per hour bartender fee applies for subsequent hours of 
service thereafter.  �

�����)������M  Simple and Sweet! Includes bar service of house wines (Walnut Crest 
Cabernet Sauvignon and Redwood Creek Chardonnay).A non-alcoholic option must be 
ordered as well. The first hour of bartending service is complimentary. A $50 per hour 
bartender fee applies for subsequent hours thereafter.  

Note: Other wine selections from our list are available upon request and constitute a 
different price per glass. Please contact your menu planner for further assistance. 
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�������
�	����������������B������

Our wine selections are sold by the bottle for dinner service only.  Please refer to 
our bar drink prices in the Bar Service section for your reception alcohol service. 

3�
�������

;�<A����=��������	�����	��������)���������<	����=��� � >,C�..�<B�����=��
This cabernet will delight you with its cherry and currant aromas,   
complimented with silky and rich flavors of black cherry and  
vanilla. 
�
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Soft and ripely flavored with medium weight; intense blackberry  
and herbal flavors. 
�
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Aromas of strawberries and cherries, with a hint of mint deliver 
an earthy and smooth Pinot Noir.�
�
�
�
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An aromatic bouquet of rich, dark fruits of blackberry, plums  
and cherries with hints of clove and vanilla bean.   
�
8������9������)�����<:�%��	����� �	���������=� � � >?.�..� <B�����=�
Aged in French and American Oak barrels, this full-bodied wine  
is plentiful in berries, plum, and spice, with a smooth vanilla finish. 
�
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Hand-selected grapes from some of the finest vineyards in  
Sonoma County leads to a Zinfandel that is exuberantly robust and full of spice.�
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Aromas of ripe plums, cherries, and fresh red fruit followed by  
a peppery finish rounds out this Chianti. 
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Consists of flavors of apples and ripe citrus with a hint of 
nutmeg and cinnamon.  It leaves a crisp and lingering flavor sure 
to be a great compliment with your meal.   
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Appealing dry white wine, with hints of lemon, vanilla, and spice.�
�
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Lively aromas of fresh citrus and herbs with a slight taste of melon. 
This wine is fresh and crisp, with lively body and a lingering finish. 
�
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Honeyed floral aroma with hints of apricot, pear, and allspice. 
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Dry and Crisp with a polished touch of green apples.  
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Celebrate the Wisconsin Idea by enjoying our wine selections for our fine local wineries. 
These wines provide a great compliment to our regional Wisconsin cheeses. 
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