C ATE R ING AT DISCOVERY
Thank you for your reservation with Steenbock's on Orchard in the Wisconsin Institutes for Discovery.

YOUR BEST CHOICE FOR DINING ON THE UNIVERSITY OF WISCONSIN - MADISON CAMPUS
Steenbock's on Orchard is located in the Wisconsin Institutes of Discovery on the University of Wisconsin - Madison campus. The menu is designed to
highlight local and seasonal ingredients at their best. Locally-sourced meats, cheeses and vegetables from around Wisconsin. Easy to get to and only blocks
from Camp Randall, Steenbock’s is a perfect location for lunch or dinner.

STEENBOCK'S IS A FEAST FOR ALL THE SENSES
Steenbock’s is a comfortable lounge featuring an open-air style of dining that overlooks the Wisconsin Institutes for Discovery's Town Center.
The Town Center's design is as innovative as the scientific community it serves and visitors will find ample opportunity for hands-on learning
as they explore the discovery niches, teaching labs and interactive displays.

THE PERFECT SPACE FOR YOUR NEXT EVENT
The exceptional staff at Steenbock’s on Orchard will help organize and plan events. Steenbock’s offers lunch or dinner for groups small and large.
The catering team can can customize any experience. Business or personal, any event will impress guests as they dine on delicious food
in Steenbock’s chic, contemporary space.

Please contact the Steenbock’s on Orchard catering office for all of your food and beverage questions or requests.
We look forward to working with you to make your event truly special.
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S P E CIA L OC CA SION EVENT S PO L I CI E S AN D PR O CE D U R E S
MENUS
It is the policy of Steenbock’s on Orchard catering to quote firm prices for menu items no more than 90 days in advance and all menu
substitutions may be subject to a price change. All food and hosted beverages are subject to a service charge of 19%.
This charge is also subject to sales tax and is not the property of any one employee. Prices listed on menu do not include
above charge unless the quoted price is described as “inclusive”. Chef attendants for carving and action stations will be charged
at a $20 hourly rate with a 3 hour minimum.

SPLIT PLATE CHARGES
There are no additional charges for up to 3 pre-ordered entrée selections. More than 3 entrée selections will be allowed at an increase of $1 per entrée,
per additional entrée. Exact entrée choices must be identified by place cards or name cards and provided by host.

CAKES
All cakes must come from a licensed commercial bakery. A $1 per person cake cutting fee will apply.

MENU TASTING
Steenbock's on Orchard offers menu tastings for guests who have a signed contract. Tastings are done by appointment only and must be set up
at least 2 weeks in advance. Dates are subject to staff and restaurant availability. The charge for a tasting is $50 and includes salads, 3 entrées
and 4 appetizers. Additional items can be added on and will be priced according to the prices listed on our catering guide.

SPECIAL CONSIDERATIONS
Catering set up charges include setting up and breaking down your event, basic linens and napkins, votive candles on all tables and butler passed
hors d’oeuvres. Specialty linens are available for an additional charge. Catering staff will light candles in the room before guests arrive if requested.
All flames must be below the rim of the enclosure.

SETUP CHARGES
Catering set up charges include setting up and breaking down your event, basic linens and napkins, votive candles on all tables
and butler passed hors d’oeuvres. Specialty linens are available for an additional charge. Catering staff will light candles in the room before guests arrive if
requested. All flames must be below the rim of the enclosure.
1-25 guests			$50
26-50 guests		
$100
51-100 guests		
$200
101-200 guests		
$400
210-300 guests		
$500
300+ guests		
Setup rate will vary according to specific setup needs.
				
Additional rental equipment fees may apply.
Off-site set up and delivery charges will be assessed on a case by case basis.

MEETING AND CONFERENCE POLICIES
A signed facility rental contract from WARF is required to obtain a catering contract from Steenbock’s catering. All menu and event details must be
finalized no later than two weeks prior to an event. A final guest count is required four business days prior to an event. The number of guests guaranteed
may not be decreased after this point. If a final guest count is not received by the specified date, the preliminary guest count (as noted on the initial
contract) will be the official and accountable guarantee. Large events may require a deposit. University and corporate accounts may request direct billing
privileges. This must be prearranged before your event. Direct billing invoices are due within 30 days of the event. If tax exemption applies, a copy of your
tax exempt certificate must be provided with your signed contract.
Full payment of food is required should you cancel within four days of your event. This total charge will be based on last estimate given.
*Note: An additional cancellation fee may apply if you have retained a rental agreement through WARF and you cancel within 30 days of your event.
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SPECIAL OCCASION EVENTS POLICIES AND PROCEDURES

CONTINUED

DAMAGES
Any damage to the premise or equipment by hosts or guests of events will be the responsibility of the host. In the event that
an unreasonable amount of cleanup is required after an event there will be a labor charge of $30 per hour: per employee needed
to complete the work.

DEPOSITS AND PAYMENTS:
A $1,000 non-refundable deposit is required to confirm all reservations. This deposit amount is credited to your final invoice. All food payments
are due seven days prior to an event and can be paid by credit card, cash or check. The final bill is calculated within two days following your event.
The food payment is due within four days as is the guaranteed count. Thirty day payment plans can be arranged for approved events.

GUARANTEES
A final guest count is required four business days prior to an event. The number of guests guaranteed may not be decreased after this point. If a final guest
count is not received by the specified date, the preliminary guest count (as noted on the initial contract) will be the official and accountable guarantee.

CLOSING POLICY
Last call will be given for bar service no later than 11:45. Entertainment may not perform past this time. All guests must vacate the premises by 12:30 am.

BAR FEES AND POLICIES
Bartenders will be charged at the rate of $20 per hour per bartender for cash bars and $15 per hour per bartender for hosted bars from one hour before
your event until one hour after your event. A combined bar or hosted and cash beverages will be charged at the rate of $20 per hour. There is a 3 hour
minimum charge. Steenbock’s catering reserves the right to refuse alcoholic beverage service to anyone. Hosted bar prices are subjected to an 19% service
charge and applicable sales tax. Cash bar prices are tax inclusive. In order to ensure proper service levels, Steenbock's on Orchard catering reserves the right
to determine the amount of bartenders necessary to serve each event.
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B R E AKFA ST
BREAKFAST ITEMS
ASSORTED PASTRIES

19.00 per dozen

ASSORTED MUFFINS

18.00 per dozen

JUMBO ICED CINNAMON ROLLS

50.00 per dozen

BAGELS AND CREAM CHEESE

26.00 per dozen

ADD GRAVLAX*

4.00 per person

ASSORTED BREAKFAST BREADS

19.00 per dozen

INDIVIDUAL ASSORTED YOGURTS

2.50 per piece

YOGURT PARFAITS

4.00 per person

INDIVIDUAL QUICHE FLORENTINE

4.00 per piece

ENGLISH MUFFIN WITH EGG AND CHEESE

4.00 per piece

ENGLISH MUFFIN WITH EGG, CHEESE AND SAUSAGE

4.75 per piece

HAM AND CHEESE CROISSANT

6.00 per piece

BREAKFAST
All breakfasts are served with tea and fresh brewed coffee.
All breakfasts can be served plated or buffet style.
CONTINENTAL
House-baked pastries, fresh fruit, orange juice

7.00 per person

TRADITIONAL
Farm fresh scrambled eggs, bacon, roasted potatoes, whole wheat toast, orange juice

8.00 per person

HEALTHY START
House-made assort muffins including; bran, whole wheat bagels, cream cheese, house-made yogurt,
granola, fresh fruit, orange juice

7.50 per person

BRUNCH BUFFETS BREAKFASTS
All breakfasts are served with tea and fresh brewed coffee.
COUNTRY BREAKFAST
Farm fresh scrambled eggs, apple sausage, herb-roasted potatoes, grated cheddar, chopped green onions,
fresh fruit platter, assorted house-baked goods, orange juice

12.00 per person

FRITTATA BUFFET
Assorted open-faced omelettes, whole wheat toast, fresh fruit platter, orange juice

9.00 per person

BAGELS, BAGELS, BAGELS
A wide variety of fresh bagels, assorted cream cheeses, butter, whole fresh fruit, sliced cucumbers and tomatoes, orange juice

13.00 per person

STEENBOCK’S BREAKFAST*
Granola, yogurt, smoked salmon, capers, red onion, hard-boiled eggs, bagels, cream cheese, fresh fruit platter, orange juice,
assorted pastries, roasted potato, choice of sausage links or applewood smoked bacon, orange juice

16.00 per person
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Á L A CAR TE ITEMS
BEVERAGES

Minimum of 10 people.

RIDGELINE COLOMBIAN COFFEE™

26.95 per gallon

HARNEY AND SONS TEA™

2.00 per serving

JUST COFFEE FAIR TRADE ORGANIC COFFEE™

29.95 per gallon

FRUIT JUICES

9.00 per carafe

SODA AND BOTTLED WATER COKE™ PRODUCTS

2.00 per can

BOTTLED JUICE

3.00 per bottle

LEMONADE

18.00 per gallon

ICED TEA AND FLAVORED ICED TEA

18.00 per gallon

MILK SKIM, 2%, CHOCOLATE

1.25 each

INFUSED WATERS (BLUEBERRY-BASIL, GINGER-LEMON, STRAWBERRY-MINT)

SNACKS

30.00 per gallon

Each order serves 12.

MIXED NUTS

32.00 per order

MIXED DRIED FRUITS

17.00 per order

KETTLE CHIPS WITH BUTTERMILK-ONION DIP

17.00 per order

PRETZELS

10.00 per order

CLIF BARS™

22.00 per order

TRAIL MIX

19.00 per order

SALTED HOT PRETZELS WITH SPICY CHEESE DIP

18.00 per order

PARMESAN CHEESE POPCORN

10.00 per order

TORTILLA CHIPS WITH SALSA AND GUACAMOLE

24.00 per order

HOUSE-BAKED ASSORTED COOKIES

16.00 per order

ASSORTED BROWNIES AND BARS

18.00 per order

ASSORTED BISCOTTI

20.00 per order

WHOLE FRESH FRUIT

2.50 per piece

BREAK PACKAGES
POWER BREAK
Fresh fruit, CLIF bars™, trail mix, yogurt

9.50 per person

SNACK ATTACK
Gourmet popcorn, pretzels, tortilla chips, fresh salsa

8.00 per person

THE SWEET TOOTH
Fresh baked cookies, peanut M&Ms™, pretzels, coffee, tea, milk

8.00 per person

SCONNIE PLATTER
Locally sourced cheeses, sausage sticks, Potter's™ crackers

10.00 per person

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.
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LU NCH
LUNCHEON BUFFETS
WORKING LUNCH
Trio of pre-made gourmet sandwiches including a vegetarian option, seasonal soup, crackers, pasta salad,
mixed greens salad with goat cheese, tomatoes, croutons, and balsamic vinaigrette, assorted cookies

15.00 per person

BAKED RIGATONI PRIMAVERA PASTA
Garlic breadsticks, Caesar salad, tiramisu mousse

18.00 per person

TACO LUNCH BUFFET
Choice of chicken, pork or beef, dirty rice, refried beans, flour tortillas, tomatoes, lettuce,
sour cream, cheese, chips and salsa, Caesar salad, churros

16.00 per person

BOXED LUNCH BUFFET (CAN ALSO BE SERVED "OUTSIDE OF THE BOX")
Boxed pre-made deli sandwiches, kettle chips, and a house made cookie

10.00 per person

DISCOVERY
Chicken roulade, roasted Scottish salmon, parmesan orzo, seasonal roasted vegetables, mixed green salad
with house vinaigrette, artisanal rolls, assorted sweets

18.00 per person

BUILD YOUR OWN FLATBREAD
Sliced grilled chicken breast, hummus, curry-dusted roasted vegetables, sweet chutney, herb and lemon scented faro, cookies

18.00 per person

GOURMET DELI SANDWICH
Seasonal house-made soup, premium all-natural sliced ham, oven-roasted turkey or roast beef, Wisconsin cheeses,
lettuce, tomatoes, red onions, mayonnaise, Dijon mustard, hearty wheat berry bread, mixed green salad
with house vinaigrette, kettle chips, assorted sweets

17.00 per person

PREMIUM WRAPS
Choices include buffalo chicken, turkey b.l.t., Mediterranean vegetable, or blackened chicken Caesar
with mixed green salad with house vinaigrette, kettle chips, assorted sweets
For plated lunch entrees see Steenbock’s seasonal restaurant menu

16.00 per person

A PPE TIZE RS
APPETIZERS DISPLAYS

Each Display serves 60. Half or quarter displays are available.

WISCONSIN CHEESE
Local artisanal cheeses, berries, roasted nuts, honeycomb Potter's™ crackers

185.00

FRESH FRUIT
Cantaloupe, honeydew, pineapple, grapes, strawberries, mint yogurt dip

125.00

BRUSCHETTA
Three types: Tomato with mozzarella and basil, Roasted vegetables with feta and olive tapénade and Roasted peppers with Italian sausage

175.00

RAW VEGETABLES
Dill dip, bell pepper dip.

100.00

ANTIPASTO*
Grilled vegetables, pickled onions, olives, premium locally-cured Italian style meats, cabernet-grain mustard, pita 				

225.00

SALMON SMOKED OR CURED*
Capers, red onions, egg, tomatoes, pumpernickel toast

280.00

SUSHI*
Rolls, sashimi, wasabi, soy sauce

300.00

PITA PLATTER
Hummus, tapenade, tzatziki

125.00

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.
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A PPE TIZE RS

CONTINUED

HOT

Priced per piece.

WILD MUSHROOM TARTS
Blue cheese, charred red onion

1.75

TANDOORI CHICKEN SATAY
Tzatziki sauce

2.00

BACON-WRAPPED BAY SCALLOPS*
Applewood smoked bacon

2.25

PANKO SHRIMP
Sweet chili glaze

3.50

CHICKEN QUESADILLA
Wisconsin cheddar, avocado purée

2.00

BONELESS CHICKEN WINGS
Classic buffalo or sweet chili glazed

1.75

MINI GRILLED CHEESE SANDWICH
Cheddar, mozzarella, roasted tomato

2.50

LAMB MEATBALL
Dijon-herb crust

2.75

POTATO CROQUETTES
Hook’s™ cheddar fondue

1.50

PROSCIUTTO-WRAPPED ASPARAGUS
Balsamic glaze

2.50

SHRIMP SCAMPI
Garlic, lemon, herbs, panko

2.00

PARMESAN BREADED ARTICHOKE HEARTS
Boursin cheese, basil aioli

2.75

LUMP CRAB FRITTER
Remoulade, daikon sprouts			

2.50

COCOA ESPRESSO RUBBED TENDERLOIN*
Pearl onion skewer

2.75

BARBECUED PORK CROSTINI
Sweet and spicy onion jam

2.00

PEPPERED BEEF TENDERLOIN*
Stilton blue cheese, sourdough crostini

2.75

MINI CHEESE BURGERS*
Mini brioche, cheddar cheese, aioli

2.50

3.00

COLD

Priced per piece.

GOAT CHEESE TRUFFLES
Smoked paprika and crushed pistachio

2.50

SMOKED SALMON CUCUMBER CUPS*
Saffron aioli

CAMBOZOLA CHUTNEY
Naan flatbread, roasted garlic

2.50

GREEK BRUSCHETTA
Toasted pita, roasted red pepper, olives, feta

1.25

PRAWN COCKTAIL
Classic cocktail sauce, lemon

3.00

WHITE BEAN HUMMUS
Charred baguette, rosemary, extra-virgin olive oil

1.25

SPICY AHI POKE SPOON*
Wasabi, cucumber, honey-soy, sesame

3.50

BLUE CORN POLENTA CUBES
Fried basil

1.75

THAI CHICKEN SALAD ON ENDIVE
Water chestnuts, green onion, sweet chili glaze

2.25

CAPRESE SKEWER
Fresh mozzarella, tomato, basil

2.00

CHEF CARVING STATIONS
ROAST TURKEY
Cranberry aioli, Cabernet mustard, herb rolls

8.00 per person

PRIME RIB*
Horseradish aioli, rolls

10.00 per person

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.
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D I NNE R
ENTREES
All entrées include a mixed green salad with house vinaigrette, artisanal rolls, butter, coffee and tea.
OVEN-ROASTED STRIPED BASS*
Green curry-coconut broth, sushi rice, baby bok choy, honey-soy glaze

32.00 per person

JERK SPICED MAHI-MAHI*
Parsnip-potato purée, baby bok choy, warm-spiced banana salsa

22.00 per person

GRILLED WILD SALMON*
Pistachio gremolata, roasted tomato risotto cake, pink peppercorn, beurre blanc

28.00 per person

CAMPANELLE DI MARE
Scallop, shrimp, tarragon cream, teardrop tomatoes

24.00 per person

STRAUSS FREE RAISED™ NY STRIP STEAK*
Paradise blue cheese butter, spinach gratin, chive-whipped potato

38.00 per person

SMOKED PAPRIKA DUSTED BEEF TENDERLOIN*
Saffron-cheddar gratin, broccolini, green peppercorn butter

38.00 per person

BRAISED BEEF SHORT RIB
Crispy parmesan polenta cake, grilled trumpet mushrooms, reduced braising jus

32.00 per person

FETTUCCINE BOLOGNESE
Italian sausage, mushrooms, reggiano parmesan

26.00 per person

BOURBON-MAPLE GLAZED PORK CHOP*
Sweet potato purée, braised greens

28.00 per person

STUFFED CHICKEN BREAST*
Chevre, sage, stewed tomato, grilled red onions, fingerling potatoes, haricot vert

22.00 per person

LEMON-THYME ROTISSERIE CHICKEN*
Buttermilk-leek smashed potato, glazed carrots, herb-butter

22.00 per person

SPICY THAI STIR FRY
Grilled chicken (optional), Thai chilis, brown rice, bamboo shoots, mushrooms, water chestnuts, almonds

19.00 chicken / 16.00 vegetarian

CRISPY RISOTTO CAKE
Sun-dried tomatoes, chardonnay butter sauce, crispy fried leeks

19.00 per person

FREE FORM-ROASTED VEGETABLE LASAGNA
Layered pasta, roasted vegetables, fresh mozzarella, roasted tomato sauce

19.00 per person

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.
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D I NNE R

CONTINUED

DINNER BUFFETS
All buffets are served with artisanal rolls, butter, coffee and tea.
ENTREES
TWO ENTREES:
32.00 per person
THREE ENTREES:
38.00 per person
Additional charge of $4 per person
FRENCH COUNTRY ROULADE*
Chicken breast, fresh sage, house-smoked tomato, chevre, lemon-thyme salt
-orBoneless pork loin, fresh mozzarella, garlic, fresh spinach
PORCINI CRUSTED BEEF TENDERLOIN*
Blackberry demi glace
BLACKENED MAHI-MAHI*
Asian style pineapple salsa
STEENBOCK’S ROTISSERIE CHICKEN*
Fresh thyme, lemon, smoked paprika
OVEN ROASTED WILD SALMON*
Lemongrass beurre blanc
BRAISED BEEF SHORTRIB
Cherry-port wine reduction
CIDER-KISSED PORK LOIN*
Bourbon-maple glaze

VEGETABLES

(choose any 2)

STARCHES

(choose any 2)

FRENCH GREEN BEANS

POMME PURÉE

GLAZED CARROTS

ROASTED FINGERLING POTATOES

STEAMED BROCCOLI

BUTTERNUT SQUASH PURÉE

CAULIFLOWER PURÉE

MAPLE GLAZED SWEET POTATO

HERB ROASTED WILD MUSHROOMS

RICE PILAF

SAUTÉED GARLIC SPINACH

BUTTERMILK-CHIVE SMASHED POTATO

SALADS

(choose 1)

MIXED GREENS
Teardrop tomatoes, cucumber, house vinaigrette
CLASSIC CAESAR SALAD
Grated parmesan, house-made croutons

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.
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DESSERT
CHEESE COURSE
Served individual or family style. Local artisanal cheeses, assorted jams, preserves, nuts, bread, crackers.

market price

VALRHONA™ CHOCOLATE TRUFFLE CAKE
Blood oranges, blueberries, vanilla bean ice cream

8.00 per person

CARROT CAKE
Mascarpone cream, vanilla ice cream, walnut crumble

7.00 per person

APPLE CRISP
Granny Smith apples, caramel, granola, mascarpone cheese

7.00 per person

FRUIT TART
Pastry shell, lemon curd, fresh berries, marmalade

8.00 per person

STICKY TOFFEE DATE PUDDING
Caramel, whipped crème fraiche

7.00 per person

CHEESECAKE
Seasonal compote

8.00 per person

ASSORTED HOUSE-MADE COOKIES

16.00 per dozen

HOUSE-MADE BROWNIES, BARS AND ASSORTED SWEETS

18.00 per dozen

CHOCOLATE-COVERED STRAWBERRIES

1.75 each

MINI DESSERT TRIO PLATED OR ON A BUFFET. INCLUDES 3 MINI DESSERTS PER PERSON
Choice of 3 bite-sized desserts: German chocolate cake, Key lime pie, crème brûlée, molten chocolate cake,
espresso trifle, bread pudding, chocolate torte, fruit tart, chocolate covered strawberries

8.00 per person

BAR
HOUSE WINE
VISTA POINT
Chardonnay, Pinot Grigio, Cabernet, Merlot

20.00 per bottle

ZELLERBACH
Chardonnay, Sauvignon Blanc, Cabernet, Merlot

28.00 per bottle

VEUVE D’ VERNEY CHAMPAGNE

28.00 per bottle

BEER
BOTTLES
Bottles may include: Ale Asylum Madtown Nut Brown, New Glarus Spotted Cow, Founders Dirty Bastard, Dark Horse Crooked Tree

5.00 each

1⁄2 Barrels are available for purchase and will be priced according to the type ordered. Please ask your event coordinator for specifics.

COCKTAILS
RAIL

6.00 each

CALL

8.00 each

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.
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