WHISK CAFÉ
Catering Menus

Thank you for considering Whisk Café for your special event.  The casual atmosphere and quality fresh cuisine make Whisk the ideal location.  Whisk Cafe is open for private events starting at 4pm.  Indoor seating is available for up to 65 guests. Seasonal patio seating is available and can accommodate an additional 50 guests.  A minimum of 25 guests are required to host an event.  Three hours of venue time is included with each menu pricing. The menu pricing is per person with a 6% tax and 20% gratuity additional.  There is a $250 room rental fee in addition to the menu cost. We realize each party is unique and to ensure everyone at your event enjoys the experience, menus are customizable.

 Our catering options are also available for pickup with no minimum requirement for pickup.  You may order a complete menu or just what is needed to complement your own specialties.     
We look forward to working with you to make your special event memorable.



Morning Buffet
Seasonal Fruit Salad
Your Selection of Farm Pie
3 Cheese - Bacon & Cheddar - Roasted Vegetable
Waffles
Berries, Syrup, Butter, Whipped Cream
 Bacon & Sausage
 Hash Brown Casserole
Assorted Breakfast Sweets
Drip Beverages & Mocktails 
$25 per person, 6% tax & 20% gratuity additional.


Lunch Buffet

Poached Shrimp, Roasted Corn Relish, Red Pepper Aioli

Salad Selections
 Choice of 2
Greek Chopped Salad
Pineapple Mango Fennel Salad, Honey Lime Vin 
Tortellini Florentine
Mixed Greens
 
House Made Pita Chips & Tzatziki

Assorted Slider Sandwiches 
Turkey Club
turkey, swiss, tomato, romaine, bacon, spicy aioli

Poppyseed Chicken Salad Croissant
house made chicken salad, tomato, lettuce, onion

Dill Salmon
salmon, lemon dill aioli, spring mix

Caprese
mozzarella, arugula, tomato, pesto aioli, balsamic glaze

 Petite Assorted Desserts
 Drip Beverages & Mocktails

$26 per person, 6% tax and 20% gratuity additional.








 Tea Time

 Charcuterie Assortment
scones, jam, cheese & meat selections, grapes

Tea Sandwiches served with Lightly Dressed Greens
BLT
roasted tomato & goat cheese spread, bacon, spring mix

Chicken Salad Croissant
poppyseed chicken salad, tomato, spring mix

Lox & Cucumber
cucumber, chive cream cheese, lox

Turkey & Cranberry
smoked turkey, swiss, cranberry aioli

Petite Dessert Assortment
 Hot & Iced Teas
$25 per person, 6% tax and 20% gratuity additional.



Light Fare Buffet

Mixed Green or Caesar Salad
Parmesan Chicken Cutlets 
Grilled Salmon Filet, Herb Butter
Pasta Primavera White Wine Lemon Cream Sauce
Dinner Rolls
Petite Dessert Assortment
Drip Beverages & Mocktails

$26 per person, 6% tax and 20% gratuity additional








 Dinner Party
Buffet or Served

Mixed Green Salad or Caesar Salad

 Entrée Selections (2)
Marinated Chicken Breast, Roasted Tomatoes, White Wine Lemon Cream Sauce

Homestyle Pot Roast, Root Vegetables, Stoudt Gravy

Pasta Bolognese, Shaved Parmesan

Grilled Salmon, Citrus Butter

Pasta Primavera

Pan Seared Pork Chop, Spiced Chutney

Petite Filet, Crab Cake Red Pepper Remoulade

 Hot Vegetable Selection (1)
Haricot Vert
Asian Vegetable Medley
Baby Carrots
Roasted Brussel Sprouts

  Starch Selection (1)
Wild Rice
Mashed Potato
Truffled Herb Potatoes

Dinner Rolls

 Petite Dessert Assortment


Drip Beverages & Mocktails
$35 per person, 6% tax and 20% gratuity additional.




Welcoming Hors D’oeuvres

Mama’s Deviled Eggs, Crispy Dillies

Braised Beef Sliders, Garlic Aioli, Pickled Onion

Shrimp Salsa, Tortilla Chips

 Whipped Lemon Rosemary Ricotta Dip, Pita Chips

Bacon Wrapped Scallops

Asparagus, Prosciutto & Parmesan Flatbread, Citrus Honey Drizzle

Charcuterie Board

Pricing based on selections.



Bar Packages

Pricing for bar service is based on consumption.  As the event organizer you may decide to cover the tab or opt to have your guests pay their individual tabs.  
You may select to have a half bar service with only wine and beer selections available or
you may select to have full bar service with wine, beer and liquor selections available.

Specialty cocktails may be added to the menu and should be discussed with your event coordinator.  

Whisk Café is proudly partnered with Pine Creek Spirits, Mazza Vineyards and Ever Grain Brewing.  All alcohol served at an event must be provided by Whisk Café and no outside alcohol may be brought in.













ON THE GO
Specialty trays and menu items available for pick up.


Breakfast Break
Seasonal Fruit Salad
Chia Pudding Shooters
Assorted Breakfast Sweets
$13.00 per person


Seasonal Fruit Tray
$4 per person

Assorted Breakfast Sweets
$4 per person
muffins, pastry, coffee cake, cinnamon rolls





Assorted Sandwiches & Chips
$12.00 per person
Turkey Club Wrap
turkey, swiss, tomato, romaine, bacon, spicy aioli

Poppyseed Chicken Salad Croissant
house made chicken salad, tomato, lettuce, onion

Smoked Ham & Swiss Pretzel
smoked ham, swiss, arugula, apricot dijon aioli

Vegetarian Wrap
avocado, roasted veggies, goat cheese, spring mix, balsamic 






Assorted Dessert Tray  
$4 per person
lemon bars, brownie bites, cookies, PB tandy cake

Box Lunch Option
$16 per lunch
Includes a sandwich selection, bag of chips, cookie & fruit cup


Salads
$4 per person

 Greek Chopped Salad
Tortellini Florentine
Mixed Green
Seasonal Fruit



Beverages by the Box
Serves 10, cups included

Fresh Brewed Coffee
Sugar, cream
$40/box

Fresh Brewed Iced Tea
Sugar, lemon
$30/box
