Pizza Options

Vines House
Sausage, Pepperoni, Peppers, Onions, Mushrooms and Mozzarello, $12.00

BBQ Chicken
Grilled Chicken, caramelized red onions, mozzarella and sweet BBQ sauce, $12.00

Quatro Formaggio
Mozzarella, Provolone, Ricotta and Parmesean, $12.00

Artichoke & Goat Cheese
Artichoke Hearts, Roma Tomatoes, garlicinfused olive o, goat cheese and mozzarella, $12.00

Create Your Own Pizza
(All of our pizzas serve 2-3 people)
Add all your favorite toppings and sauces, $9 Add, $.75 per topping

Serving Size Information
Small (10-15 people)
Medium (25-30 people)
Large (40-50 people)
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Appetizer Options

Build Your Own Nachos

We give you the chips and cheese and you add the rest! Toppings
include, refried beans, shredded lettuce, jalapenos, black olives, pico de
gallo, sour cream and guacamole.

$5.00 per person (Add Chicken -$7.00 per person)

Spinach Dip Platter
Qur famous combination of fresh spinach, arfichoke hearts, garlc,
mozzarella and cream cheese. Served with grilled pita bread.

Small - $30.00, Medium - $45.00, Large - $70.00
White Bean Hummus

Qur version of the classic with northem white beans, fresh lemon juice and
hers. Served with a variety of fresh vegetables and warm pita for dipping.

Small - $30.00, Medium - $45.00, Large - $70.00
Buffalo Wings

Your choice or combination of mild, spicy, bbg or spicy garlic flavors.
Served with plenty of ranch and /or bleu cheese. With carrots and celery.

$3.00 per person (Minimum of 10 people)
Bruschetta

Diced Roma tomatoes, crisp red onion, fresh basil, extra virgin olive ol
and grated Parmesan cheese on top of foasfed crostini.

Small - $20.00, Medium - $32.00, Large - $45.00

Create Your Own Quesadillas

Your choice of flour, whole wheat, spinach, or cheddar jalapeno
tortillas, our own four cheese blend, and your choice of fillings
including chicken, ground beef, jalapenos, pico de gallo, black beans,
sour cream, guacamole and our own homemade salsa.

$8.00 per person (Add Steak - $10.00 per person)

Chips and Guacamole
Fresh cut com forflla chips served with our own homemade guacamole.

Small - $20.00, Medium - $30.00, Large - $55.00

Warm Soft Pretzels
Hot prefzel sticks glazed with melted butter and salt and served with our
trio of dipping sauces: cheese, honey mustard and ranch.

Small - $20.00, Medium - $30.00, Large - $55.00

Salad Options

Baked Grape Salad
Qur signature salad features mixed greens, toasted walnuts, warm goat
cheese and baked red grapes tossed with our raspberry vinaigrette.

Small - $50.00, Medium - $70.00, Large - $120.00

Southwest Chicken Salad

Marinated and grilled chicken breast tossed with romaine, com, pico de
gallo, black beans, pepper jack cheese and topped with forfilla strips.
Served with our chipotle ranch dressing.

Small - $60.00, Medium - $80.00, Large - $150.00
Cobb Salad
Fresh romaine lettuce, grilled chicken breast, bacon, cheddar and

bleu cheese, tomatoes, and hard boiled egg. Served with your
choice of dressing.

Small - $50.00, Medium - $70.00, Large - $120.00
Classic Caesar Salad

Romaine lettuce, parmesan cheese, and sourdough croutons, tossed with
our homemade Caesar dressing.

Small - $50.00, Medium - $70.00, Large - $120.00
Strawberry and Feta Salad

Fresh strawberries, toasted pecans and crumbled fefa cheese fossed with
mixed greens and our own whife balsamic strawberry vinaigrette.

Small - $50.00, Medium - $70.00, Large - $120.00
Endive and Granny Smith Salad
(risp Belgian Endive tossed with fresh granny smith apples and mixed

with our apple rosemary dressing, topped with crumbled feta cheese and
grilled chicken.

Small - $60.00, Medium - $80.00, Large - $150.00

Caprese Salad Skewers

Fresh mozzarella, cherry fomatoes and basil, skewered and served with
aged balsamic vinegar and extra virgin olive oil.

Small - $50.00, Medium - $70.00, Large - $120.00

House Salad
Vines house salad is served with mixed greens, cherry tomatoes, shred-
ded carrofs, cucumber, croutons, and red onion. Your choice of dressing.

Small - $30.00, Medium - $50.00, Large - $90.00

Sandwich options

All American Platter

Ham, Roast Beef and Turkey with American, Cheddar and Monterey
Juck Cheese. Includes Leaf Lettuce, Sliced Tomato, Red Onion and
Pickle. Served with Mustard, Mayonnaise, Mini French Rolls, Wheat,
& Marble Rye Bread

Small - $50.00, Medium - $80.00, Large - $140.00

Grilled Platter

Marinated and grilled Chicken, Flank Steak and Pork Loin served with
Gouda, Pepper Jack and Gorgonzola Cheese. Toppings of caramelized
Onions, Mushrooms and Peppers. Served with Horseradish Sauce, spicy
Brown Mustard, Mini French Rolls, Wheat, & Marble Rye Bread

Small - $65.00, Medium - $90.00, Large - $170.00
Italian Platter
Sopressata Salami, Mortadella, Prosciutto with Provolone and Mozzarella

Cheese, roasted Pepper, Arugula, Giardiniera, Olive Oil, Balsamic Vinegar,
Mini French Rolls, Wheat, & Marble Rye Bread

Small - $65.00, Medium - $90.00, Large - $170.00

Create Your Own Panini Station

(hoice of breads, meats, vegetables, and sauces and accompaniments.
One of our chefs will grill your panini hot and fresh fo order.

Prices are per person and based on what bread, meat and
vegetables are made available.

Italian Beef

Slow roasted and succulent ribveye sliced thin and served with our own
aujus. Each sandwich comes with your choice of hot or sweet peppers
and mozzarella or provolone served with fresh baked French Bread.

Small - $65.00, Medium - $90.00, Large - $170.00

Cold Salad Platter

Combination of our curry chicken salad and house tuna salad. Fresh
chicken, apples and golden raisins tossed in a light curry aioli. Albacore

tuna tossed with lemon juice, mayo, celery, and onion. Served with
lettuce, tomato, red onion, and a variety of fresh baked breads.

Small - $65.00, Medium - $90.00, Large - $170.00

Pasta Options

Roast Chicken Fettuccine

Roasted chicken, wild mushrooms, red onion, bacon, garlic, sun dried
tomatoes in a

vodka cream sauce.

Small - $60.00, Medium - $80.00, Large - $140.00

Baked Rigatoni

Grilled Italian Sausage with roasted peppers and onions, fossed with riga-
toni and our homemade marinara sauce. Topped with mozzarella and
provolone cheese and baked.

Small - $50.00, Medium - $70.00, Large - $120.00
Macaroni Cheese

We use pure Wisconsin cheddar cheese fo make our cheese sauce,
tossed with elbow

macaroni and fopped with crumbled bread crumbs and baked until
golden brown and crispy.

Small - $35.00, Medium - $55.00, Large - $90.00
Blackened Steak Alfredo

Cojun rubbed bistro filed and tri colored peppers over fettuccine fossed in
Alfredo sauce.

Small - $65.00, Medium - $85.00, Large - $140.00



