Y+~ VITENSE GOLFLAND

CATERING MENU

\5501 Schroeder Road, Madison, WI 53711 Phone: 608271-1411  Fax: 608-271-1116


http://www.Vitense.com

hors d'oeuvres

Per person priced menu items require (10) portion minimum

Sesame Skewered Chicken Tenders (serving portion: (25) tenders) $45.00
Breaded Chicken Strips Coated in a Teriyaki Sauce & Topped with Sesame Seeds

Chicken Satay (serving portion: (25) 30z skewers) $50.00
Chicken Breast Filet, Cut & Skewered; Thai Peanut, BBQ, Teriyaki, Sweet Chili or Citrus Honey Adobo Glazed

Beef Skewer (serving portion: (25) 30z kewers) $70.00
Choice Steak, Cut & Skewered; Prepared BBQ, Bourbon, Thai Peanut or Teriyaki Glazed

M eatballs (serving portion: (50) pieces) $35.00
Lightly Browned & Served BBQ, Sweet Chili or Swedish Style

Appetizer Straws (serving portion: (25) pieces) $30.00
Chicken & Cheese Filled into a Flaky Dough & Served with Southwest Ranch Dipping Sauce

Petite Grilled Cheese Sandwiches & Tomato Soup Shooters $30.00

(serving portion: (25) pieces of each)

Our House Grilled Cheese Cut Finger Szed & Served with our Tasty Tomato Soup

Mac ‘n Cheese Nibbles (serving portion: (25) pieces) $20.00
Deep Fried Macaroni & Cheese Served with our Savory BBQ Sauce

Mini Corn Dogs (serving portion: (25) pieces) $10.00

Bite Szed Frank, Battered & Deep Fried
Spanakopi ta (serving portion: (25) pieces) $60.00

Light & Flaky Pastry Dough Filled with Spinach & Feta Cheese & Served with Yogurt-Mint Sauce
Italian Sausage Stuffed Mushroom Caps (serving portion: (50) pieces) $40.00
gourmet flatbreads Custom 16" Flatbread Pizza's Cut Into (16) Servings $14.00 per flatbread

Chicken with Alfredo Sauce

Balsamic Vinaigrette with Feta Cheese, Roma Tomatoes & Fresh Basil
Spinach & Artichoke - Topped with Mozzarella & Diced Tomatoes

BBQ Chicken -Diced Chicken, Red Onion & our Sweet BBQ Sauce

Five-Cheese -Mozzarella, Cheddar, Parmesan, Romano & Provolone Cheese

Mexican Style - Served Cold with Refried Beans, Lettuce, Onion, Diced Tomatoes, Black Olives, Salsa, Cheddar
Cheese & Dollops of Sour Cream

hand rolls (serving portion: (1) piece) $3.00 Pp
Turkey Club -Lightly Baked Garlic & Herb Tortilla filled with Turkey, Bacon, Lettuce, Tomato, Cheddar Cheese &
Mayonnaise

Chicken Salad - Tasty Chicken Salad with Ripe Red Grapes, Fresh Lettuce, Chopped Celery, Onion & Tomato Served
Cold Inside a Garlic & Herb Tortilla
Chicken Caesar -Lightly Baked Garlic & Herb Tortilla filled with Grilled Chicken Breast, Romaine Lettuce,
Caesar Dressing & Parmesan Cheese
Grilled Vegetable - Marinated & Grilled Onions, Carrots, Zucchini & Peppers served Wrapped in our Garlic & Herb
Tortilla with Pesto Mayonnaise
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hors d’oeuvres (continued) N\

Per person priced menu items require (10) portion minimum

bruschetta (sering portion: (1) tray (25) pieces) $75.00

Thinly Siced French Baguettes Toasted & Topped with Your Choice of the Following:

M editer ranean - Chopped Tomato, Crumbled Feta Cheese, Finely Chopped Black Olives & Red Onions

Cheddar Pesto - Coated with Pesto & Layered with Siced Roma Tomato & Melted Cheddar Cheese

Caprese - Fresh Mozzarella, Siced Roma Tomatoes & Whole Leaf Basil Drizzled with Olive Ol & Pepper

Grilled Vegetable - Siced & Grilled Yellow Zucchini, Layered with a Sice of Roma Tomato, Fresh Basil
Leaf & Topped with Parmesan Cheese

See the Dessert Menu for our signature Tropical Fruit Bruschetta
sliders (serving portion: (1) slider) $3.00 pp

Petite Portabella M ushroom Sandwich
Marinated Portabella Mushroom, Roasted Red Pepper & Pesto Mayonnaise served atop a Hawaiian Roll

BBQ Bacon Cheddar Slider
Petite Burger Grilled & Topped with Sweet BBQ, Smoked Bacon & Cheddar Cheese

Bite Sized Burger
Simple Burger Topped with Ketchup & a Sweet Pickle

Mini Meatball Sub
Bite Sized Meatball Topped with Marinara & Mozzarella Cheese

Chicken Cordon Bleu

Breaded Chicken, Sveet Ham & Swiss Cheese Topped with Savory Honey Mustard
Spicy Chicken

Spicy Breaded Chicken Served Topped with Crisp Coleslaw

specialty platters

Fresh Vegetables with Ranch Dipping Sauce (eving(30) guesty  $55.00  (sning0)  $40.00
Fresh Fruit Platter with Fruit Whip Dip (seving (30) quests)  $75.00  (serving (20) $50.00
Meat & Cheese Tray with Assorted Crackers (serving (30) guests) $75.00

Features Swiss, Cheddar, & Pepper Jack Cheese & Sausage
Antipasto Platter (seving (30) guests) $60.00

Includes Siced Salami, Pepperoni, Green & Black Olives, Pepperocinis, Artichoke Hearts, Provolone & Mozzarella Cheeses
Shrimp Cocktail (sering portion: (50) -(60) pieces) $80.00

Tiger Prawns Served on Ice with a Tangy Cocktail Sauce

shack breaks

Snack Mix (30z per person) $2.00 pp
Tri-Colored Tortilla Chips and Salsa (3oz per person) $1.50 pp
POpCOfI’I (30z per person) $1.00 pp
Mixed Nuts (30z per person) $2.50 Pp
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8/27/2009

gourmet dip station

Let your guests experience our interactive & signature dip station. Serving (20) guests per dip.

Waldorf Dip $30.00

AFresh & Crispy Blend of Diced Red Apple, Walnuts, Lemon Juice, Honey & Neufchatel Cheese

Cowboy Caviar $25.00
A Light Blend of White Shoepeg Corn, Black Eyed Peas, Diced Jalapenos, Onion & Pimento in a Sweet Vinegar &
Oil Marinade
Cajun Crab Dip $30.00
Succulent Blend of Crab, Green Onion, Cajun Seasoning & Hot Sauce, Mixed in Rich Cheeses & Sour Cream
Pesto Cream Cheese $17.00
Delicious Layers of Fresh Pesto & Thick Cream Cheese
Hummus $20.00
Traditional or Roasted Red Pepper
Chunky Garden Vegetable $20.00
Diced Cucumbers, Pimento, Green Onions, Radish, Dill & Pardey in a Sour Cream, Mayonnaise, Cream Cheese &
Vinegar Blend
Corned Beef Dip $20.00
Thinly Siced Corned Beef Stirred in a Rich Blend of Cream Cheese, Sour Cream, Green Pepper & Onion
Picadillo Dip $30.00
Freshly Ground Beef, Green Chiles, Tomatoes, Black Olives, Mushrooms & Onions Stirred into a
Seasoned Soft Cheddar Cheese
Baked Onion Dip $20.00
A Savory Blend of Sweet Onion, Melted Swiss & Cheddar Cheeses, Mixed with Mayonnaise, Bacon & Parmesan Cheese
Reuben Dip $20.00
A Flavorful Twist on the Classic Sandwich with Siced Corned Beef, Swiss Cheese, Sauerkraut & Thousand Island Dressing
Hot Bean Dip $17.00
A Warm Mix of Black & Refried Beans, Cheddar Cheese, Sour Cream & Fresh Salsa
Bacon and Bleu Cheese $30.00
Tasty Blend of Bacon, Melted Bleu & Cream Cheeses, Mixed with Chopped Almonds & Chives
Bacon Beer Cheese $20.00
A Blend of Various Cheeses with Beer, Bacon, Green Onion & Red Pepper Flakes
Salsa con Queso $10.00
The Classic Blend of Mixed Cheese & Fresh Salsa
Spinach & Artichoke Dip $20.00
A Perfect Combination Served Warm
gourmet dippables $10.00 (serving (20) quests)
Grilled PitaWedges  Tri-Colored Tortilla Chips Multigrain Flatbread Crackers
Carrots& Celery Buttercrisp Crackers  Pretzel Rods Sesame Breadsticks
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group appetizer menus

All group appetizer menus serve (30) people.

Heavy Appetizer Sampler Menu
Choice of One Preparation Style of Chicken Satay or Beef Skewer

Three Dips & Three Dippables

Meatballs (prepared as you desire)

Choice of One Slider

Two Flatbreads Selections

Dessert Bruschetta or Dipped Dessert Tray (Srawberry, Pretzel Rods & Oreos)

Light Appetizer Sampler Menu
Choice of One Bruschetta
Two Dips & Two Dippables
Appetizer Straws
Antipasto Platter

Snack Menu
Snack Mix
Two Dips & Two Dippables
Fresh Fruit Platter or Fresh VVegetable Tray

$300.00

$200.00

$140.00
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breakfast

Per person priced menu items require (10) portion minimum

Continental Breakfast $7.00 pp

Fresh Fruit, Assorted Bagels, Muffins & Spreads.

Homestyle Breakfast $5.25 pp
Scrambled Eggs, Sausage or Bacon & Hash Browns or Toast.

Fruit & Yogurt Parfait $3.75 pp
PrePortioned Layers of Fresh Fruit, Vanilla Yogurt & Granola Served in an 8oz Glass.

Light Breakfast $3.00 pp
Fresh Fruit, Vanilla Yogurt & Granola

Pancake Buffet $5.00 pp

Create Your own Pancake Line with Your Choice of (2) Pancake Flavors: Buttermilk, Chocolate Chip or Blueberry &
(3) Topping Selections: Maple Syrup, Srawberry, Cinnamon Apple, Berry Blend or Whipped Cream.

InsideOut Omelet Bar $6.00 pp
Scrambled Eggs with your choice of (4) toppings: Chopped Bacon, Sausage, Ham, Turkey,
Mushrooms, Onions, Tomatoes, Jalapenos, Salsa, Feta or Cheddar Cheese with Hash Browns

Breakfast Flatbread (serving 16) $14.00
Scrambled Eggs, Cheddar Cheese, Sausage or Ham, Onion, Green Peppers & Diced Tomatoes Served atop our Flakey Flathread

egg bakes (serving 16) $45.00
Ham & Cheddar -Chopped Ham & White Onion loaded with Cheddar Cheese
Veggie Lover’s- AHearty Blend of Mushroom, Onion, Green Pepper, Diced Tomato & Cheddar Cheese
Sausage & Crouton -Layers of Crouton, Spicy Sausage, & Onion Smothered with Cheddar Cheese

breakfast sides

Sausage Links (2 links) $1.00 pp
Bacon (3dlices) $1.25 pp
Shoestring Hash Browns $1.25 pp
American Fries (with Sautéed Onions & Green Peppers) $1.25 pp
Sourdough White Toast $1.00 pp

breakfast beverage services

Coffee or Hot Tea $1.50
Bottled Water $1.50
Bottled Juice $2.00
Bottled Milk $1.50

pitcher service

Juice $4.00 per Carafe
Coffee Press (Serving (12) 60z Cups) $12.00 per Press
Soda $4.75 per pitcher
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sandwiches

Per person priced menu items require (10) portion minimum

Bagged Sandwich $5.50 pp
Perfect for School Groups! Mix of Shaved Ham & Swissor Turkey & American on White Bread Served with Mayonnaise
Pulled BBQ Pork or BBQ Chicken Sandwich $5.25 pp
Sweet & Savory Pork or Chicken in our Savory BBQ Sauce, Served on our House Roll
Signature Deli Sandwich Tray $4.25 pp
Variety of Shaved Ham & Turkey Served on a Multigrain Roll with Assorted Cheeses, Siced Tomato & Onion, Leaf Lettuce
& Mayonnaise
Chicken Salad Sandwich $7.00 pp
Chicken Salad Served Atop our Savory Croissant & Topped with Leaf Lettuce
Chicken Caesar Wrap $6.75 pp

Lightly Baked Garlic & Herb Tortilla filled with Grilled Chicken Breast, Romaine Lettuce,
Caesar Dressing & Parmesan Cheese

Turkey Club Wrap $6.50 pp
Lightly Baked Garlic & Herb Tortilla Filled with Turkey, Bacon, Lettuce, Tomato, Cheddar Cheese & Mayonnaise
Grilled Vegetable Wrap $5.75 pp
Marinated & Grilled Onions, Carrots, Zucchini & Peppers Served Wrapped in our Garlic & Herb Tortilla with Pesto
Mayonnaise
Classic Reuben $4.75 pp
Corned Beef, Sauerkraut, Swniss Cheese & Thousand Island Dressing served on Toasted Rye Bread
Makeit a Meal $2.00 pp

Includes Chips & Cookie

grill service

Includes Breads, Lettuce, Tomato & Onion aswell as Condiments. Perfect for an outside event!

Chicken Kabob - (1) 40z Chicken, Peppers & Onions $5.75 pp
Beef Kabob - (1) 40z Beef, Peppers & Onions $6.75 pp
Steak - 6oz Srloin Cut $6.75 pp
Burger -50z Angus Burger $4.50 pp
Boca Burger $4.50 pp
Chicken Breast -5 ozhoneless breast filet $5.00 pp
Beer Soaked Brat - (serving portion (1) piece) $3.75 pp
Hot Dog - (serving portion (1) quarter pound hot dog) $3.75 pp
Perfect Grill Service Sides $4.25 pp

Potato Salad, Baked Beans, Potato Chips & Coleslaw

Grill Master $30.00 Flat Rate
Allow our Grill Master to prepare your grilled entréeitemright in front of your guest's eyes.
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A la carte meal service

Per person priced menu items require (10) portion minimum

soups & salads

Soup of the Day (serving portion: (15) Cups) $30.00
Ask About our Seasonal Soup Options

Mixed Greens Salad $3.00 pp
Served with Diced Tomato & Croutons

Caesar Salad $3.75 pp

Dressing Selections.  Caesar, Ranch, French, Balsamic Vinaigrette, Italian, Thousand Island &

Honey Mustard

entrees
Choose an entrée & accompaniment for a buffet to fit any palette. Add $1.00 per entrée for a two-entrée buffet

Grilled Ham Steak $5.95 pp
Honey Glazed & Grilled to Perfection & Topped with Grilled Pineapple

Burgundy Sun Dried Cherry Glazed Pork Loin $8.95 pp
60z & Topped with our Sweet & Tangy Glaze

Skewered Shrimp with Ginger Lime Glaze $7.50 pp
Four Shrimp Marinated & Coated in a Sweet Ginger Lime Sauce

Tenderloin Tips $8.95 pp
60z Tender Beef Tipsin Brown Sauce & Topped with Crumbled Blue Cheese

Cod Filet $7.25 pp
70z Broiled & Served with a Lemon Wedge & Tartar Sauce

Chargrilled Chicken Filet $5.00 pp
50z Boneless Breast Marinated & Chargrilled

Parmesan Crusted Chicken Filet $5.50 pp

50z Boneless Breast, Coated in Herbs & Parmesan & Served with Creamy Honey Mustard Sauce

entree accompaniments

Baked Potato $1.75 pp
Skin on Garlic Mashed Potatoes $2.50 pp
Steamed Vegetable M edley $2.50 pp
Seamed Broccali, Carrots, Green Beans & Red Peppers
Potato Salad $1.50 pp
Pasta Salad $1.75 pp
Baked Beans $1.25 pp
Coleslaw $1.50 pp
European Whole Grain Baguette Rolls $0.75 pp
Mashed Potato Bar $3.75 pp

Served “ Up” inaMartini Glass. Guests create their own cocktail using Shredded Cheddar Cheese, Bacon
Bits, Chives, & Sour Cream

Ask about our Signature“Mash-Tini Bar” Options $4.25 pp (Attendant required)
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specialty food stations

Per person priced menu items require (10) portion minimum

asian station $9.75 pp

Includes: Teriyaki Stir Fry Vegetables with Choice of Beef or Chicken
(Broccoli, Pea Pods, Water Chestnuts, Onions, Peppers, Mushrooms & Carrots)
Egg Roll (1) per serving; (Vegetable)
Potsticker (2) per serving (Pork)

White Rice
Vegetable Fried Rice
fajita bar $9.75 pp
Create your Fajita using Chicken or Beef, Grilled Onions & Peppers, Shredded Cheddar Cheese,
Shredded Lettuce, Sour Cream, Salsa, Jalapenos, & Hot Sauce
Includes: Spanish Rice
Refried Beans

Tri-Colored Tortilla Chips & Salsa

taco bar $7.95 pp

Create your Taco using Shredded Chicken or Seasoned Ground Beef, Diced Onions & Tomatoes, Black Olives, Shredded
Cheddar Cheese, Shredded Lettuce, Sour Cream, Salsa, Jalapenos & Hot Sauce

Includes: Spanish Rice

Refried Beans

Tri-Colored Tortilla Chips & Salsa

Tortilla Salad Bowl $1.25 pp
pasta bar $13.50 pp
Includes: Pasta (2) Selections: Spaghetti, Fettuccine, or Tri-Colored Rotini

Sauces: Marinara & Alfredo
Parmesan Style Chicken Breast
Meatballs (3) per serving

Breadsticks (1) per serving

Side Salad served with your choice of dressing

“Mash-Tini” bar $4.25 pp
Choice of Up to Three Signature "Mash-Tini" Food Cocktails Preplated "Up" in a Martini Glass. Attendant Required.

"Fully Loaded" Mash-Tini
Garlic Mashed Potatoes Blended with Shredded Cheese & Layered with Bacon Bits & Sour Cream &
Topped with Chives & a Crisp Cheddar Wedge

"Par-Ranch" Mash-Tini
Parmesan, Ranch & Garlic Mashed Potatoes Layered with Fresh Bacon Bits & Topped with Sour
Cream, Chives & a Bacon Skewer

" Sweet Decadence” Mash-Tini
Marshmallow Fluff topped with Sweet Potato & Topped with Brown Sugar & Caramelized Pecans
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children’s meals

All children’s mealsinclude French Fries & Applesauce. Drink Not Included.
(10) person minimum order.

Ham or Turkey Deli Sandwich $3.25 pp
Chicken Tenders $3.25 pp
Mini Corn Dogs $3.25 pp
Hot Dog $3.25pp
Grilled Cheese $3.25 pp

dessert menu

Per person priced menu items require (10) portion minimum

Dessert Shooters (serving Portion: 20z Shot) $1.75 pp
Choice of Creamsicle, Srawberry Dream or Berry Blend Served in our “ Sweet” Dessert Shot Glass
Dipped Dessert Tray (seves20) $60.00
Chocolate Dipped Treats, Choose (3) of the Following: Oreos, Strawberries, Pineapple, Pretzel Rods or Pound Cake
Tropical Fruit Bruschetta (seving Portion: (1) Tray (20) pieces) $50.00
Pound Cake Covered with Cream Cheese & Topped with Fresh Srawberry, Mango, & Kiwi
| ce Cream Sundae Bar $3.75 pp

Vanilla Ice Cream with Your Choice of (5) Toppings. (Attendant required)
Toppings Include:  Chopped Nuts, Chocolate Syrup, Caramel Syrup, Whipped Cream, Sprinkles, Maraschino Cherries,
Chopped Oreos, Chopped Peanut Butter Cups or Mixed Berries

Mousse-Tini (Serving Portion: 1 Martini Glass) $3.25 PP
Chocolate Malted Milkshake: Chocolate & Malted Milk Mousse Layered & Topped with Whipped Cream & a Malted
Milk Ball

Strawberry Short-Tini $3.00 pp
Layered Srawberry Puree, Angel Food Cake & Cool Whip with a Fresh Srawberry Garnish

Cookie Tray (per person price/ serves 20) $1.25 pp/ $25.00

Choose Between Chocolate Chip, Sugar, Snickerdoodle & Oatmeal Raisin or Assorted Varieties
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beverage services & menu

Beer selections subject to season.
drink prices

bottled beer
Miller Lite, Bud Light & Miller Genuine Draft $3.50
Michelob Ultra, Miller Chill & Bud Light Lime $4.00
canned beer
Leinenkugel’s Honey Weiss $2.75
Capital Brewery Amber or Island Wheat $3.50
tap beer
Miller Lite $3.25
Capital Brewery Amber or Capital Brewery Island Wheat  $3.75
Leinenkugel’s Seasonal Brew $3.50
wine $4.25 per glass

Gallo Family Wine available in Chardonnay, White Zinfandel, Cabernet Sauvignon & Merlot

Bottled Wine Varies See Wine Menu
Soda $1.50 per 160z cup
Coffee or Hot Tea $1.50
Bottled Water $1.50
Bottled Soda $1.75
Bottled Juice $2.00
Bottled Milk $1.50

pitcher service

Juice $4.00
Coffee Press (Serving (12) 60z Cups) $12.00
Soda $4.75
Beer (Miller Lite, Bud Light) $8.95
Beer (Capital Brewery Amber or Capital Brewery Island Wheat) $11.95

additional services

Bartender $15.00/ hr
Private Bar Service

Wine Menu

Consumption Tab

Keg Service

Drink Tickets

Specialty Drink Creation
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