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Lunch Beginnings 
Choice of one included with Entrées 

House Salad 
Hearts of Romaine with Baby Lettuces,  
Sliced Roma Tomatoes & Cucumbers,  

Carrot Shreds, Fresh Wisconsin Parmesan,  
Home-Style Croutons and 

Creamy Ranch & Fat-Free French  Dressings 

Spinach Salad 
Tender Baby Spinach leaves with Sliced Fresh Strawberry,  

Toasted Sesame Seeds and  
Raspberry Vinaigrette, which adds a nice blend of Sweet and Sour 

HS Caesar Salad  Add $1.00 
Hearts of Romaine with Fresh Wisconsin Parmesan,  
Home-Style Croutons, Julienne Purple Onion and 

Homemade Caesar Dressing 

Romaine & Spiced Pecan Salad 
Hearts of Romaine with Spiced Pecans, 

Sliced Roma Tomatoes, Mandarin Oranges and  
Citrus Vinaigrette with Hints of Honey, Lime, and Apple Cider 

Homemade Soup du Jour 
 

Please inquire as to Chef’s current varieties. 
 

If you would like to add soup as an additional course, please add $3.25 per person   

Garden Salad 
Fresh Baby Greens topped with  

Sliced Radishes, Shreds of Carrot and Purple Cabbage with  
Molasses-Balsamic Vinaigrette 

 

 
 
 
 

Lunch  
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Lunch Entrées 
Lunch Entrées include your choice of Lunch Beginning and Vegetable (unless otherwise indicated), Bakery Fresh Rolls & Butter, Coffee, Tea or Milk. 

Substitute Ancora Fair Trade Coffee for an additional $  .50 per person 
Multiple Entree Add $1.00 

Chicken Madeira 
Boneless Chicken Breast sautéed 

in Madeira Wine, Shallots, and Heavy Cream 
 Set on Fresh Orange Slices 

 with Parsley Buttered New Potatoes 
$16.50 

§§§§ Chicken Makkhani 
Boneless Breast of Chicken marinated in  

Fresh Lime, Sugar River Dairy Yogurt & Herbs 
Sautéed in a blend of Tomatoes, Garlic & Spices  

Served with Saffron Rice 
$17.95 

Chicken Divan 
Lightly Breaded Boneless Chicken Breast 
Wrapped around Steamed Broccoli Spear 
 Topped with Creamy Wisconsin Swiss Sauce 

Served with Quartered Oven-Fried Redskin Potatoes 
$17.50 

HS Lemon Risotto Stuffed Chicken 
Wisconsin Parmesan Breaded Boneless Chicken Breast 

Filled with Lemon Risotto 
Atop Creamy Tarragon Mushroom Sauce 

$17.95 

§§§§ Thai Marinated Flank Steak 
Tender Flank Steak* Marinated in Thai Seasonings 

And Grilled to seal in the flavor 
Served with Wasabi Mashed Potatoes 

$19.50 

Vegetable Choices:  Roasted Corn with Peppers, Baby Green Beans with Matchstick Carrots, 
Inside-Out Peas, Cauliflower and Broccoli Buds with Baby Carrots 

Vegetarian Entrée du Jour 
Our Executive Chef will make an appropriate choice 

in consideration of your main menu selection. 
$15.95 

Champagne Tilapia 
Broiled Tilapia Fillet  

Topped by Champagne Mushroom Sauce 
with Tarragon, Shallots and Lemon 
Herbed Yukon Gold Potato Wedges 

$17.95 

 Lunch  

  
Vegetarian Cheesy Portobello Stuffed Pasta 

Chopped Fresh Portobello Mushrooms, Wisconsin Ricotta and 
Parmesan Cheeses, and Herbs baked in Jumbo Pasta Shells 
Served with Red Pepper & Smoked Paprika Cream Sauce 

$16.50 

 

Grilled Chicken and Pasta Primavera 
Grilled Boneless Chicken Breast set atop 
Steamed Cavatappi Pasta tossed with  

Creamy Alfredo Sauce and Fresh Sliced Vegetables 
(no additional vegetable selection with this entrée) 

$16.95 
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Traditional Lunch Favorites 
Traditional Favorites includes your choice of Tossed Salad with Creamy Ranch and Fat-Free French Dressings, Cottage Cheese, or Cole Slaw 

Along with Vegetable Choice (unless otherwise indicated), Bakery Fresh Rolls and Butter (unless otherwise indicated), Coffee, Tea, or Milk. 
Substitute Ancora Fair Trade Coffee for an additional $  .50 per person 

Multiple Entree Add $1.00 

Stuffed Cannelloni 
Pasta Tubes filled with Italian Sausage,  

Ground Beef, Basil, and Wisconsin Cheese 
Baked in Marinara Sauce with Fresh Vegetables, and Garlic 

Garnished with Creamy Alfredo Sauce 
Served with Garlic Bread (in place of rolls) 

$15.50 

HS Petite Meatloaf 
Individual Homemade Meatloaf  

Served with Roasted Garlic Mashed Potatoes 
and Pan Gravy 

$14.50 

Roast Turkey 
Slowly Roasted Breast of Turkey 

 Served with Creamy Mashed Potatoes and Pan Gravy 
Cranberry Sauce Compote 

$15.25 
Add: Savory Sage Dressing for $1.00 

HS Pot Roast of Beef 
Tender Beef Slowly Roasted with  
Julienne Carrots, Onions & Celery  

Served with Mashed Potatoes and Pan Gravy 
$16.50 

Baked Lemon Chicken 
Lightly Seasoned Fresh Boneless Breast of Chicken 
Topped with Lemon Hollandaise and served with 

Creamy Béchamel Scalloped Potatoes 
$14.50 

Vegetable Choices:  Steamed Whole Green Beans, Fresh Carrot Coins,  
Fresh Broccoli Spears,  Buttered Corn O’Brien, Inside-Out Peas 

HS Home Made Corned Beef & Cabbage 
Our Own Slow Roasted Corned Beef Served with Boiled Cabbage, 

Baby Red Potatoes and Baby Carrots 
(no additional vegetable selection with this entrée) 

$16.50 

§§§§ Enchilada Platter 
Pair of Homemade Chicken Enchiladas with  

Classic Tomato Enchilada Sauce, Red Pepper, and Wisconsin Cheddar 
Refried Beans, Mexi-Corn and Spanish Rice 

(no additional vegetable selection with this entrée) 
Family Style Tortilla Chips with Mild Salsa (in place of rolls) 

$13.95 

 

Pork Paprikash 
Sautéed Boneless Pork Loin  

Baked in a Wisconsin Sour Cream Paprika Sauce 
Served over Spaetzle Dumplings 

$14.95 

Lunch  

HS Swiss Steak 
Breaded, sautéed and then baked 

until they melt in your mouth Beef Steaks  
Served with Mashed Potatoes and Pan Gravy 

$17.50 

HS Skillet Rigatoni 
Sautéed Rigatoni, Shiitake Mushrooms,  
Red Pepper, Peas, Pine Nuts, and Cream  

Garnished with Feta Cheese 
Served with Garlic Bread (in place of rolls) 

 
Made with choice of...  
Italian Sausage $14.25 

or 
Boneless Chicken Breast $15.25 

Lunch Favorite Vegetarian Entrees 
Our Executive Chef will make an appropriate choice 

in consideration of your main menu selection. 
$13.95 
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Sandwiches & Entrée Salads 
Coffee, Tea, or Milk accompany all Sandwiches and Entrée Salads 

Substitute Ancora Fair Trade Coffee for an additional $  .50 per person 
Multiple Entree Add $1.00 

Maximum of two  Selections (minimum of 10 per item) 

Soup & Sandwich 
Homemade Soup, Choice of One: 

Minestrone, Chicken Noodle, Beef Spaetzle or Wisconsin Beer Cheese  
Soup with Crackers 

Choice of two: 
Deli-Sliced Turkey, Ham & Wisconsin Swiss, Roast Chicken,  

Tuna or Egg Salad on Bakery Fresh Kaiser Roll 
Garnished with Tomato, Crisp Lettuce & Dill Pickle Spear 

Wisconsin Potato Salad 
$13.50 

Croissant Sandwich 
Choice of two: 

Turkey Club with Apple Smoked Bacon, Deli Ham & Wisconsin Swiss,  
Tarragon Chicken Salad or Egg Salad  

Piled high on Butter Croissant  
Garnished with Tomato, Crisp Lettuce & Dill Pickle Spear 

Pasta Salad 
$12.75 

Vegetarian: Substitute Marinated Grilled  
Vegetables for Meat 

HS Chicken Caesar Focaccia 
Wedge of our Homemade Herbed Focaccia Bread with 

Sliced Slow Roasted Chicken Breast, Crisp Hearts of Romaine,  
Purple Onion, Wisconsin Provolone and Homemade Caesar Dressing  

Fresh Fruit Garnish and Pasta Salad 
$12.50 

Vegetarian: Substitute Grilled Julienne Portobello Mushroom for Meat 

Asian Chicken Salad 
Seasoned Grilled Chicken Breast atop Hearts of Romaine with  

Fresh Carrots, Green Onion, Purple Cabbage,  
Roasted Peanuts, and Wonton Crisps 

Served with Roasted Sesame, Ginger, Tahini, and Rice Wine Vinaigrette 
Baguette Slices with Butter 

$13.95 

HS Cobb Salad 
Hearts of Romaine and Red Cabbage topped with Roasted Chicken,  

Diced Tomatoes, Sliced Mushrooms,  
Chopped Hard Boiled Egg, Wisconsin Shredded Cheddar,  

and Home-Style Croutons  
Served with Ranch and Fat-Free French Dressings  

Baguette Slices with Butter 
$13.50 

Other Bread Options for Sandwiches:  Onion Kaiser, French Bread, Croissant, or Whole Grain Bun  
 

Turkey Club Wrap 
Deli-sliced Turkey with Crisp Bacon,  

Fresh Tomatoes and Lettuce wrapped in Herb Tortilla 
Redskin Potato Salad 

Fresh Grape & Strawberry Garnish 
$12.75 

Vegetarian: Substitute Grilled Julienne Portobello Mushroom 

Char-Crust Chicken Salad 
Fresh Baby Greens topped with  

Roasted New Potato Wedges, Marinated Green Beans and  
Hickory-Molasses Seasoned Boneless Breast of Chicken 

Garnished with Chopped Fresh Chives and Bleu Cheese Crumbles 
Served with Molasses-Balsamic Vinaigrette 

Soft Bread Sticks with Butter 
$14.95 

 Lunch  

HS South of the Border Wrap Sandwich 
Mojito Chicken with Tomatoes, Fresh Lime, Rum, Mint, and Alfalfa Sprouts 

With Chili-Lime Cream Cheese Spread 
or 

Southwest Beef Flank Steak* with Peppers, Onions, and Garlic  
with Chili-Lime Cream Cheese Spread 

Southwestern Potato Salad and Fresh Strawberry & Melon Slice 
$13.75 

Vegetarian: Substitute Sliced Avocado for Meat 

HS  Orchard Salad & Homemade Filled Croissant 
Homemade Butter Croissant with Baked-in Smoked Ham & Wisconsin Cheddar 

Accompanied by Fresh Romaine and Spring Greens Salad 
Topped with Seasonal Apple Wedges,  

Wisconsin Gorgonzola Cheese and Roasted Walnuts 
Served with Homemade Fig-Grape Seed Vinaigrette 

$12.95 

HS Tomato Basil Bisque & Homemade Filled Croissant 
Homemade Butter Croissant filled with  

baked-in Smoked Ham & Gruyere Cheese 
Served with a Crock of Homemade Tomato Basil Bisque 
Accompanied by Marinated Cucumber & Tomato Salad 

$13.95 
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Luncheon Buffets 
Cold Buffet - Minimum of 25 guests Hot Buffet - Minimum of 50 guests 

Groups that fall below the required minimums will be subject to additional charges. 
 

Coffee, Tea, and Milk included with all Buffets  
Substitute Ancora Fair Trade Coffee for an additional $  .50 per person 

Deli Buffet 
House Salad with Creamy Ranch and Fat-Free French Dressings 

Home Style Potato Salad 
Sliced Turkey, Ham, Chicken Salad, 

Tuna and Egg Salads 
Assorted Wisconsin Cheeses 

Sliced Tomato, Onion and Crisp Lettuce 
Bakery Fresh Kaiser Rolls, Breads and Condiments 

Potato Chips 
$16.50 

Add:  Chef’s Soup du Jour for $3.25 
 

Up Periscope Buffet 
Homemade Soup, Choose one: 

Minestrone, Chicken Noodle, Beef Spaetzle or Wisconsin Beer Cheese  
Soup with Crackers 

House Salad with Creamy Ranch and Fat-Free French Dressings 
Creamy Cole Slaw 

Sliced Italian Submarine Sandwiches 
Traditional Meat (75%), Grilled Vegetable (25%) 

Relish Tray 
Potato Chips 

$16.50 

Heart of Italy Buffet 
Tossed Italian Greens Salad with Italian Vinaigrette Dressing 

Baked Italian Sausage Stuffed Cannelloni 
Spinach Stuffed Manicotti with Lemon Cream Sauce 

Homemade Stromboli-Garlic Chicken and Roasted Vegetable 
Steamed Italian Green Beans with Diced Red Pepper 

Sliced Baguette Bread with Butter 
Fresh Wisconsin Parmesan Cheese 

$19.95 
 
 

HS Gourmet Deli Buffet 
Homemade Soup, Choose one: 

Minestrone, Chicken Noodle, Beef Spaetzle or Wisconsin Beer Cheese  
Soup with Crackers 

Bistro Salad with Creamy Ranch and Fat-Free French Dressings 
Redskin Potato Salad 

Marinated Antipasto Salad 
Focaccia Sandwich Wedges: 

Chicken Caesar, Turkey Club, and Grilled Portobello & Pepper 
Kettle Chips 

$18.95 

Bucky’s Tailgate Buffet 
Wisconsin Waldorf Salad 
Home-Style Potato Salad 

Fresh Vegetable and Relish Tray 
Beer Boiled Johnsonville Bratwurst 

 with Wisconsin Sauerkraut and Chopped Fresh Onion 
Grilled Boneless Chicken Breast  

Fresh Sliced Tomato and Crisp Lettuce 
Wisconsin Calico Baked Beans 

Condiments and Buns 
 $18.95 

 

  

Southwestern Buffet 
Southwestern Potato Salad 

Southwestern Chicken Fajita Strips with Flour Tortillas ,  
Sautéed Onion & Peppers, Diced Tomatoes, Shredded Lettuce,  

Guacamole, Wisconsin Sour Cream, Chunky Mild Salsa  
and Green Chile-Tomatillo Salsa 
Homemade Cheese Enchiladas 

Spanish Rice 
Tortilla Chips with Chorizo Cheese Dip 

$19.95 
 

Add: Chicken Fiesta Soup for $3.25 

Lunch  

HS All Wrapped Up Buffet 
Hazelnut Romaine Salad with Hazelnut Vinaigrette 

BLT Pasta Salad 
Antipasto Skewers 

Gourmet Wrap Assortment 
Please choose 2 Wraps, plus Vegetarian 

Chicken Mojito, *Thai Chicken, *Buffalo Chicken 
Turkey Club, Southwestern Flank Steak*, Veggie 

Miss Vickie’s Gourmet Chip Assortment 
$18.95 
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Grab n’ Go  Box Lunches 
Individually packaged selections for guests on-the-go 

Our Kitchen will package individual lunches from your selections $1.25 per guest 
Maximum of two Sandwich Selections (minimum of 10 per item) 

HS Chicken Caesar Focaccia 
Wedge of our Homemade Focaccia Bread  

with Sliced Roasted Chicken Breast,  
Hearts of Romaine, Purple Onion, Wisconsin Provolone 

 and Homemade Caesar Dressing  
$6.95 

Vegetarian: Substitute Grilled Julienne  
Portobello Mushroom 

HS Cobb Salad 
Hearts of Romaine and Red Cabbage  
Topped with Roasted Chicken, Diced  

Tomatoes, Sliced Mushrooms, Chopped Hard Boiled 
Egg, Shredded Wisconsin Cheddar,  

and Home-Style Croutons  
Ranch or Fat-Free French Dressing 

Dinner Roll with Butter 
$13.50 

Deli Sandwich 
Deli Sliced Turkey, Ham & Wisconsin Swiss,  
Roast Chicken, Chicken or Egg Salad  
Layered on Bakery Fresh Kaiser Roll  

with Fresh Sliced Tomato, and Crisp Lettuce 
Appropriate Condiments 

$6.50 
Vegetarian: Substitute Grilled Vegetables 

HS South of the Border Wrap 
Mojito Chicken with Tomatoes, Fresh Lime, Rum, Mint, Alfalfa 

Sprouts with Chili-Lime Cream Cheese Spread 
or 

Southwest Beef Flank Steak* with Peppers, Onions, and 
Garlic  

with Chili-Lime Cream Cheese Spread 
$7.95 

Chef Salad 
Romaine and Iceberg Lettuces  

topped with Julienne Turkey, Ham,  
Wisconsin Swiss & Cheddar Cheeses 

Garnished with Vegetable Crudités, Boiled Egg  
and Tomato Wedges 

Ranch or Fat-Free French Dressing 
Dinner Roll with Butter 

$12.95 

Submarine Sandwich 
Fresh Baked French Bread layered with Deli Sliced 
Turkey, Ham, Salami, Wisconsin Swiss Cheese, Sliced 
Tomato, Lettuce, Purple Onion, and Italian Dressing 

$6.95 
Vegetarian: Substitute Grilled Vegetables 

Croissant Sandwich 
Turkey Club with Apple Smoked Bacon,  

Deli Ham & Wisconsin Swiss,  
Tarragon Chicken Salad or Egg Salad  

Piled high on Butter Croissant  
Garnished with Tomato and Crisp Lettuce  

$7.50 

Turkey Club Wrap 
Deli-Sliced Turkey with Crisp Bacon,  

Fresh Tomatoes and Lettuce wrapped in Herb Tortilla 
Appropriate Condiments 

$6.75 
Vegetarian: Substitute Grilled Julienne  

Portobello Mushroom 

Entrée Salads 

HS Chicken Orchard Salad  
Fresh Romaine and Spring Greens Salad topped  

with Grilled Boneless Chicken Breast, Seasonal Apple 
Wedges, Wisconsin Gorgonzola Cheese  

and Roasted Walnuts 
Served with Homemade Fig-Grape Seed Vinaigrette 

Dinner Roll with Butter 
$12.95 

Sides 

Cole Slaw    Whole Fruit 
$1.75 each                 $1.95 each 

 

Potato Salad   
$2.25 each 

Vegetarian Marinated Greek Salad 
$3.25 each 

 

Petite Garden Salad 
$3.75 each 

Assorted Frito Lay Chips 
$1.35 each 

 

Miss Vickie’s Gourmet Chips 
$1.95 each 

Home Baked Cookies 
$1.70 each 

 

Chocolate Brownies 
$2.00 each 

 Lunch  

Sandwiches a la carte 

§ § § § Buffalo Chicken Wrap 
Crispy Chicken Tender with Red Pepper Sauce, Julienne 
Carrots and Celery, and Wisconsin Bleu Cheese Dressing 

wrapped in Herb Flour Tortilla 
$5.95 

§ § § § Thai Chicken Peanut Wrap 
Coconut Milk marinated Julienne Boneless Chicken Breast with 
Red Cabbage, Green Onions, Peanuts, and Pineapple Salsa 

wrapped in Herb Flour Tortilla 
$6.25 

Beverages 

Pepsi Soda Assortment (canned) 
$2.50 each 

Artesian Water (.5L bottle) 
$3.25 each 

Sparkling Water (canned) 
$2.75 each 

Milk (2% of Skim) 
$1.75 each 
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All dessert and pastry items prepared fresh daily in our in-house bakery. 

Lunch  Endings 
Please check with Catering Sales Manager regarding multiple dessert policy and fee, as well as any minimums that may apply. 

  Home-Baked Cookies                      $19.95 dz 
Just like Grandma’s! 

 Carrot Cake Square                       $3.25 
Old Fashioned Favorite with Cream Cheese Frosting 

 Chocolate Ribbon Cake Square        $2.95 
Rich Chocolate Cake with a Swirl of Vanilla Cheesecake 

 Homemade Fruit Crisp with Whipped Cream Garnish      $3.50 
Your choice of Apple, Cherry, Peach, or Strawberry-Rhubarb 

 New York Cheesecake Square        $3.75 
Our Creamy Home-Baked Cheesecake with Berry Garnish 

 Strawberry Pound Cake         $3.95 
Dome of Rich Pound Cake topped with Sliced Strawberries and Crème Chantilly 

Seasonal - Available March through November only 

 Babcock Hall Ice Cream Sundae—Chocolate or Strawberry     $3.95 
UW’s own Babcock Hall Vanilla Ice Cream with Choice of Topping 

 Brownies                           $24.95 dz 
Chocolate heaven! 

 German Chocolate Cake Square        $2.95 
Chocolate Cake with Rich Coconut Pecan Frosting 

Lunch  

 Chiffon-Vanilla Bean Cake Square        $2.95 
Light Moist Pure Vanilla flavored Cake and Frosting 

 Lemon Mousse          $3.25 
     A perfect light ending to your meal! 

 Assorted Bars          $24.95 dz 
Home-Baked Treats! 

 Pineapple Upside Down Cake         $3.50 
Sour Cream Cake baked with Pineapple and Pecans in Caramel 

 Tres Leches Cake          $3.50 
A traditional Mexican dessert of sponge cake soaked with three milks. 

Served with spiced rum milk syrup and peaches, topped with whipped cream and a strawberry garnish 

 Raspberry Angel Food Cake Roll        $3.50 
A Slice of Angel Food Cake Rolled Around an Orange Accented Raspberry Filling. 

Served with Raspberry Coulis and Whipped Cream 


