
Breakfast Menu 
 

Pastries by the Bakers Dozen $18.25 
Assorted Danish, muffins, croissants and donuts and turnovers. 
 

Deluxe Continental $6.95 per person 
Assorted pastries to include scones, bagels & sweets, fresh seasonal fruit, yogurt, juice & 
coffee. 
 

Classic Continental (10 minimum) $4.75 per person 

An assortment of bakery fresh Danish & muffins served with chilled orange juice and 
coffee.  
Add Fresh Fruit  $5.95 per person 
 

Lumberjack Breakfast Buffet (25 minimum) $8.95 per person 

A traditional breakfast including scrambled eggs, cheesy hashbrowns, sausage, 
Canadian bacon, French toast sticks, pastries and fruit. Served with coffee and 
assorted juices. 
 

Bite Sized Pastries (by the dozen) $9.75 
Includes assorted mini-muffins, donut holes & strudel bites 
 
 
 
 
 
 
 
 
 
 

Prices do not include sales tax 

 
 
 
 
 
 

 
 

Moraine Park 
Technical College 

Catering Menu 
 

We will offer advice on planning and menu selection, or you may simply order from 
our menu. We have included sample event menus. Other menu selections are 

available, so ask if you do not see a selection that meets your needs. 
 
 
 
 

 
920-924-3104 

clcafemoraine@swansons.net 
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Box Lunches 
 

Bistro Box Lunch $8.99 
Includes premium chips and a delicious cookie delivered in our trademark Bistro box 
 

Swanson Canadian Club 
 Roast sliced turkey, canadian bacon, provolone with miracle whip lite and dijon mustard on 

whole wheat 9 grain bread 
 
Smoked Ham & Swiss 
 Delicious smoked ham, aged swiss cheese, miracle whip lite and dijon mustard on marble rye 
 
Roasted Smoked Turkey 
 Tasty roast turkey with provolone cheese, lettuce, miracle whip lite and dijon mustard on 

whole wheat 9 grain bread 
 
Homemade Chicken Salad 
 Croissant filled with savory homemade chicken salad with crispy lettuce 
 
Chicken Caesar Wrap 
 A soft tomato basil wrap filled with a grilled chicken breast, crisp lettuce, thinly sliced red 

onion and tasty caesar salad dressing 
 
Greek Salad 
 Mixed salad greens, kalamata olives, feta cheese, peperoncini and italian vinaigrette 
 
Vegetarian Delight 
 Mixed salad greens, craisins, feta cheese, candied walnuts, croutons & balsamic vinaigrette 
 
 

Traditional School Box Lunch $5.99 
Your choice of ham or turkey served with cheddar cheese on a kaiser roll including chips 
and a cookie. 
 
 
 
 
 

Prices do not include sales tax 
 
 

A la Carte Beverage 
 
Milk 80¢ 
Can Soda 95¢ 
Lipton Tea (20oz) $2.00 
Bottled Juice (10oz) $1.95 
Bottled Water (16.9oz) $1.25 
Coffee-Regular or Decaf (2 liter) $12.50 
Fruit Punch/Lemonade/Iced Tea (gallon) $8.50 
 
 

Fresh Baked Cookies $10.50 per dozen 
Hot from the oven prepared just for your event. 
 

Assorted Dessert Table $3.50 per person 
Dessert to include delicious cookies, gourmet bars, brownies, mini cheesecake 
 

Decorated Cake ¼ Sheet (serves 15-20)  $38.00 
 ½ Sheet (serves 36-48)  $54.00 
 Full Sheet (serves 72-96)  $86.00 
 
 
 

Anytime Snack 3.25 per person 
An assortment of granola bars, Rice Krispie Treats, snack mixes and water. 
 

Popcorn $7.75 
Serves 15 - 20 
 
 

Prices do not include sales tax 
 

  



Lunch Buffet 
(Minimum of 10 guests) 

 

Deli Luncheon Buffet $10.25 per person 
Turkey, roast beef, smoked ham, swiss & cheddar cheese platter with assorted breads 
and rolls. Served with pasta salad, fresh fruit salad, chips, lettuce, tomato and 
pickles. This luncheon buffet also includes fresh baked assorted cookies, brownies, 
soda and water. 
 

Mini Sandwich Tray $12.25 per person 
Assorted sandwiches on silver dollar rolls, mini bagels and cocktail rye served with 
mustards, lettuce, tomato, pickles and onions. Also included are crudités trays, 
seasonal fruit trays and bountiful dessert tray with soda and water. 
 

Taco Fiesta $7.95 per person 
Edible taco bowl with taco seasoned chicken and beef, cheddar cheese, black olives, 
onions, jalapenos, lettuce, salsa and sour cream. Served with spanish rice and refried 
beans. 
 

Tailgate Buffet $7.95 per person 
Burgers, brats & hot dogs with all the condiments. Served with chips and baked beans. 
 
 
 
 
 

Pizza $9.99 
16” home-made cheese pizza.  Add additional toppings for 
$1.50 each. 
 
 

Prices do not include sales tax 

 
 

Cold Hors d’oeuvres 
 

Fresh VeggiePlatter 
 12” tray-$25.00  16” tray-$38.00  18” tray-$48.00 
Crunchy vegetables and ranch dip, served chilled. 12” tray serves 15-20; 16” tray serves25-
35 and 18” tray serves 40-50. 
 

Wisconsin Cheese and Sausage Platter 
 12” tray-$28.00  16” tray-$42.00  18” tray-$58.00 
Includes local cheese and sausage with gourmet crackers 
 

Taco Dip 
 12” tray-$25.00  16” tray-$32.00  18” tray-$39.00 
With tomato, cheese, onions & black olives served with crunchy tortilla chips 
 

Seasonal Fruit Tray 12”, 16” & 18” – Market Price 
Assorted sliced fruit garnished with fresh strawberries, blackberries and blueberries 
 

Assorted Tortilla Pinwheel Sandwiches$11.95/dozen 
Fresh wrapped turkey and smoked ham topped with shredded cheddar and dill sauce 
 

Traditional Jumbo Shrimp Cocktail $15.95/dozen 
Iced jumbo shrimp with homemade cocktail sauce 
 

Mediterranean Hummus Bites $8.95/dozen 
A delicious array of sundried tomato and roasted garlic hummus served with freshly 
sliced cucumber and pita triangles. 
 
Please consult with our catering manager to create your own Hors d’oeuvres 
party menu. 

Prices do not include sales tax 

  



Hot Hors d’oeuvres 
(prices per dozen) 

 

Mini Reubens $11.95 
Cocktail rye toast topped with corned beef, swiss cheese and sauerkraut 
 

Bacon Wrapped Water Chestnuts $15.95 
Delicate water chestnuts wrapped in smoky bacon 
 

Chicken Wings $11.95 
Served with bbq or hot sauce 
 

Assorted Mini Quiche $11.95 
Petite sized quiche served in a variety of flavors 
 

Party Meatballs $5.95 
Served swedish style or bbq 
 

Chef Carved Beef Tenderloin $5.95 per person 
Tender slices of beef served on silver dollar rolls and topped with horseradish sauce 
 

Spanokopita $11.95 
Spinach and feta filled phyllo pastry triangles 
 
 
 
 
 
 
 
Please consult with our catering manager to create your own Hors d’oeuvres 
party menu.  Prices do not include sales tax 
 
 

Hot Sandwiches 
 

Hot Italian Beef $7.50 per person 
Tender roast beef in au jus served with hoagie buns and your choice of two sides.   
Make it a Philly $1.00 extra per person 
 

BBQ Shredded Pork $6.95 per person 
Tender pork roast smothered in BBQ sauce and served with kaiser buns with your 
choice of two sides. 
 

Sloppy Joes $6.50 per person 
A home-style family favorite served with kaiser rolls and your choice of two sides. 
 

Grilled Chicken Sandwich $7.50 per person 
Marinated chicken breast served on a kaiser bun with lettuce and tomato and assorted 
sauces. Served with your choice of two sides. 
 

Available Sides 
Potato Salad 
Tossed Salad 

Macaroni Pasta Salad 
Baked Beans 

Potato Chips 
Cole Slaw 

Greek Pasta Salad 
Kettle Potato Chips 

Fresh Fruit (additional prices may apply) 
 
 

Prices do not include sales tax 

 
 

  



Entrées  
Choice of two complimentary items with house salad, rolls & butter 

 

Prosciutto & Cheese Stuffed Chicken Breast $12.95 
Tender breast of chicken stuffed with cheese, prosciutto and rosemary garlic 
 

Chicken Marsala with Mushroom Sauce $11.50 
Boneless chicken breast sautéed in marsala wine sauce with mushroom and scallions 
 

Chili Chicken $10.50 
Breast of boneless chicken dusted with a mild chili seasoning, served with spanish rice and 
black bean and corn salsa 
 

Chicken Breast Supreme $10.50 
Boneless tender chicken breast sautéed in sherry wine with mushrooms and heavy cream 
 

Homemade Meat Lasagna $9.50 
Al dente lasagna pasta layered with ricotta, mozzarella and parmesan cheese with herb tomato 
meat served with butter garlic toast 
 

Beef Medallions $12.95 
Sautéed with burgundy wine & mushrooms 
 

Pork Tenderloin Medallions $15.95 
Served with a rich bourbon sauce. 
 

Vegetarian Lasagna  $8.95 
Al dente lasagna pasta layered with ricotta, mozzarella and parmesan cheese with carrot, 
onion, spinach and broccoli served with garlic toast 
 

Stuffed Shells with Marinara Sauce  $8.95 
Jumbo al dente pasta shell stuffed with garlic herb ricotta, parmesan and mozzarella cheese 
topped with marinara sauce served with garlic toast 
 

Baked Crusted Italian Cod or Tilapia $12.95 
Prices do not include sales tax 

 

Complimentary Items for Entrées   
Choice of two complimentary items with house salad, rolls & butter 

 
Mashed Potatoes & Gravy 

Au Gratin Potatoes 
Corn Bread Stuffing 

Roasted Red Potatoes w/Butter 
Smashed Red Potatoes w/Herb & Butter 

Rice Pilaf with Dried Cranberries 
Spanish Rice 

Green Bean Almandine 
Whole Kernel Corn 

Asparagus Spears (add 50¢) 
Glazed Baby Carrots 

 

  



Policies 
To schedule an event: With Swanson, scheduling and planning for your special event 
couldn’t be easier. We will offer advice on planning and menu selection, or you may simply 
order from our menu. We have included sample event menus. Other menu selections are 
available, so ask if you do not see a selection that meets your needs. 
 
Five days prior to catering, we would require a guaranteed number of guests to be served. 
You will be able to increase that number up until 24 hours before the event. Any food 
remaining after service of the event will be returned with the catering staff. 
 
Menu prices are based on a single serving period of two hours or less. Events that 
require longer or multiple serving periods may incur additional charges.    Prices do 
not include sales tax. 
 
Prices from Swanson include (all prices are subject to change without notice): high 
quality disposable plate, napkins, other appropriate eating utensils, cups, and table 
covers. “Green” products are available for an additional charge. 
 
Table Service charges: 
China (includes all plates, silverware, goblets, coffee cups & saucers)  $3.00 per person 
Attendant Fees (minimum of 4 hours) $22.50/hour/attendant 
 
Linen Rental Fees (each) 
Tablecloth $3.50 
 
Cancellation Policy:  Food service must be canceled at least three full business days 
prior to an event or a minimum of 50% of the full amount will be charged. 
 
Billing and Payment:  Billing will include all costs quoted, plus the appropriate 
sales tax. There will be a 50% deposit required one week prior to the event and the 
balance is due on the day of the event 
 
 
 

 


