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COLD
burrata and tomato crostini
with balsamic glaze 
spicy chilled Jumbo shrimp cocktail shooter  
oyster shooters 
with tomato and horseradish 
korean beef lettuce cups 
with hoisin BBQ sauce 
tuna tartare 
with ginger, soy and green onion on sesame cracker 

HOT
beer cheese soup shooters  
mini walleye wild rice cakes 
with house tartar sauce  
Grilled VeGetable bruschetta 
with olive gremoulata  
shrimp and creamy Grit cups  
tenderloin crostini 
with horseradish cream  

RAW BAR (per piece)
oysters in the half shell  
old bay spiced peel & eat shrimp  
snow crab claws 
spicy chilled Jumbo shrimp cocktail   
with cilantro & avocado
oyster shooters with cucumber Vodka  
chefs market fish crudo 

TACO BAR
Chipotle chicken and adobe pork with pico de gallo, 
salsa, chili lime crema, queso fresco and warm corn tortillas  

GERMAN SAUSAGE STATiON
Ukrainian sausages, sauerkraut, German potato salad, 
pretzels, mustards & pickles 

 SPECiALTY FOOD STATiONS 
Priced per-piece unless otherwise indicated.

DESSERT
chocolate stout cake 

Vanilla bean ice cream
peanut butter mousse

Salted pretzel and 
malted whipped cream

seasonal fruit Galette
Ginger ice cream

bananas foster cheesecake 
Caramelized bananas
seasonal sorbet

FAMiLY STYLE PLATTERS
Priced Per Platter:  Small - Serves 12-15 | Large - Serves 20-25 unless otherwise indicated

COLD PLATTERS
supper club iced relish tray
with green goddess  
wisconsin cheese platter 
with sour cherry compote & lavash
VeGetable crudité 
with green goddess dressing
roasted VeGetables 
Seasonal vegetables with olive pesto & balsamic
meat board
Daily selections of sausages & cured meats, pickled onions, 
mustard and grilled bread 
fresh seasonal fruit platter 

HOT PLATTERS 
crab hot dish 
Truffled cheese sauce & grilled bread 
rib snacks 
with BBQ Sauce 
birch’s smoked buffalo winGs 
Dry Spice or Nashville Hot 

MiNi SANDWiCHES/SLiDERS
brewhouse burGer sliders 
with beer braised onions & smoked cheddar  
salmon blt
Grilled salmon, bacon, lettuce, tomato and herb aioli  
beef on weck
Shaved onions & horseradish cream  
mini turkey burGers
Avocado, tomato confit, green goddess  
mini bahn mi sandwiches
Hoisin glazed pork, spicy carrot salad and Saigon aioli  

MiNi TACOS
mahi with watermelon pico and jicama slaw  
wild boar with salsa verde, cojita, charred corn salsa  
Glazed korean beef with Asian slaw & kimchee aioli  

‘iN A CONE’ 
zucchini fries with marinara aioli  
smoked cheddar mac & cheese bites  
truffle & parmesan house fries  
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Gatherer salad 
Mixed greens, quinoa, goat cheese, red onions, pistachios, 
avocado, green goddess dressing 

Grilled romaine
Smoked salmon caesar dressing, egg, parmesan, grilled 
garlic croutons 

supper club wedGe 
Pear tomatoes, shaved celery, red onions, hard boiled egg, 
crispy lardons, Roquefort cheese dressing  
   

simple salad 
Greens, cucumber, pear tomatoes, red onion, radishes, 
black olives, croutons, choice dressing  

buratta ‘pansanella’ 
with baby lettuces, radishes, grape tomatoes, fresh herbs, 
aged balsamic 

BUFFET, PLATED, OR FAMiLY STYLE DiNNERS 

  SEAFOOD   
herb crusted walleye 
Grilled asparagus, sweet corn wild rice mash & house tartar sauce 

skuna bay salmon
with sautéed fingerling potatoes, hericot verts, calamata olive gremoula & lemon herb dijonaise 

‘shrimp and Grits’ 
Jumbo shrimp sautéed with garlic, celery, peppers and Andouille sausage, served over creamy white corn grits 

wisconsin fish fry 
Kolsch battered cod served with French fries, coleslaw and tartar sauce 

broiled lobster  

chefs market seafood special  

herb roasted beef tenderloin 
with creamy mustard sauce (serves 20 – 30) 

roasted beef ny strip 
with blue cheese sauce (serves 45 – 55) 

Grilled lamb rack 
with Greek herbs & spices & olive jus (8 chops per rack) 

slow roasted prime rib 
with au jus & creamy horseradish sauce (serves 40 – 50) 

roast pork loin 
with Apple Moustarda (serves 30-35) 

 HOUSE STEAKS 
Served with grilled asparagus & mashed potatoes
14 oz new york strip  
8 oz filet miGnon  
10 oz prime rib  

 MEAT & POULTRY 
smoked baby back ribs 
Birch’s slaw, succotash & corn on the cob, Texas toast 
famous ‘buckhorn’ fried chicken
Traditional Or Nashville Hot  
Birch’s slaw, corn on cob. cheddar biscuit 

  SOUPS  
cup  /  bowl

birch’s beer cheese soup  or  chef’s soup of the day

  CHEF-CARVED MEATS 
Includes breads & butter. 

  SALADS 

sides 
Small (serves 12-15) / Large (serves 20-25) 
VeGetable
Charred Cauliflower 
Broccoli with Lemon Butter
Caramelized Brussels Sprouts
Grilled Asparagus
Fresh Seasonal Vegetable
starch sides
Harvest Wild Rice Medley
Baked Potatoes with Sour Cream Butter
Sweet Corn Wild Rice Mash
Whipped Potatoes

5 oz anGus beef filet & 
two Grilled Jumbo shrimp 

5 oz anGus beef filet &
 crusted walleye filet  

5 oz anGus beef filet & 
Grilled lobster tail  

  SURF & TURF 
With corn & wild rice mash & grilled asparagus


