
Fixed Price Catering Menu, July 2024 

At Hop Harvest & Vine, in partnership with Good Harvest Market, we proudly support our local economy by 

working with over 180 local Wisconsin farmers and companies. Our strict quality standards ensure all catering 

offerings are free from GMOs, high fructose corn syrup, hydrogenated oils, and other unwanted additives. We 

provide a wide range of certified organic and Non-GMO Project Verified products, emphasizing fresh, local, 

and eco-friendly options to deliver the best natural and organic foods for your event. 

For a fixed price of $25 per person (including tax and service charge), our catering menu allows you to select 

from a variety of delicious options. Choose and enjoy 2 entrées, 2 appetizers, and 3 sides, along with a water 

station and beverage choice of either Iced Tea or Lemonade. We are dedicated to accommodating diverse 

dietary needs, offering clean, whole food options for those requiring gluten-free, vegan, and vegetarian meals. 

Our menu is thoughtfully designed to ensure that everyone can enjoy nutritious and flavorful dishes, making 

your event a memorable and satisfying experience for all. 

Summary 

• Total Price per Person: $25 (including tax and service charge), $12.50 for kids 12 and under 

• Includes: 2 entrées, 2 appetizers, 3 sides, and a beverage (Iced Tea or Lemonade), plus water station 

• Deposit: $100 is required upon ordering, with 50% of the estimated bill due within 14 days of the event. 

• Alcoholic Beverages: Drink tokens for any beer or wine can be purchased, if desired, to limit the total 

drink bill.  Bottles of wine and kegs of beer can also be purchased and available to party goers – 

$25/hour will be charged for a bartender in this case.  No Hard alcohol is available or can be brought in.   

• Outside food or beverages are not allowed:  Celebration cakes/cupcakes can be brought in… 

• Minimum of 25 people 

Entree Options (Choose 2) 

Organic Pulled Rotisserie Chicken (with rolls) (GF, DF) - Tender rotisserie chicken pulled and served 

with fresh rolls for easy sandwiches. 

Natural Free-Range BBQ Pulled Pork (with rolls) (GF, DF) - Slow-cooked pork shoulder pulled and 

mixed with a tangy BBQ sauce, served with fresh rolls. 

Organic Rotisserie Chicken (cut into pieces) (GF, DF) - Juicy rotisserie chicken, seasoned and roasted to 

perfection, cut into convenient pieces. 

Organic Garlic Ginger Stir-Fry (GF, DF, V, VG) - A vibrant stir-fry of fresh vegetables and tofu, 

seasoned with garlic and ginger for a deliciously savory dish. 

Organic Baked Turkey Meatloaf (GF, DF) - A moist and flavorful turkey meatloaf baked to perfection, 

made with organic ingredients. 

Organic Baked Chicken Thighs (BBQ or Italian Herb Marinade) (GF, DF) - Succulent chicken thighs 

baked with your choice of BBQ sauce or an Italian herb marinade. 

Appetizer Options (Choose 2) 

Organic Deviled Eggs (GF, SF, DF, NF, VG) - Classic deviled eggs made with farm-fresh organic eggs 

and a creamy, tangy filling. 



Organic Hummus Plate (GF, DF, NF, VG, V) - Creamy hummus served with a selection of fresh 

vegetables and pita chips. 

Organic Guacamole & Chips (GF, DF, NF, VG, V) - Freshly made guacamole paired with crispy tortilla 

chips for a perfect dip. 

Organic Potato Chips (GF, DF, NF, VG, V) - Organic potato chips, crispy and seasoned to perfection. 

Organic Baked Turkey Meatballs (GF, DF, NF) - Juicy turkey meatballs baked and coated with a tangy 

BBQ sauce, served hot . 

Side Options (Choose 3) 

Organic Sweet & Spicy Cucumber Salad (GF, DF, NF, VG, V) - Crisp cucumbers tossed in a sweet and 

spicy dressing for a refreshing side. 

Organic Sweet Beet Salad (GF, DF, NF, VG, V) - A mix of sweet beets and fresh greens in a light 

vinaigrette. 

Organic Fresh Fruit Tray (GF, DF, NF, VG, V) - An assortment of fresh, seasonal fruits. 

Organic House-Made Coleslaw (GF, DF, NF, VG, V) - Crisp cabbage and carrots mixed in a tangy 

coleslaw dressing. 

Organic Pasta Salad (DF, NF, VG, V) - A colorful pasta salad with fresh vegetables and a light dressing. 

Organic Potato Salad (GF, DF, NF, VG, V) - Classic potato salad with a creamy dressing. 

Organic Veggie Tray (GF, DF, NF, VG, V) - A selection of fresh seasonal vegetables served with a dip. 

Organic Sautéed Vegetables (GF, DF, NF, VG, V) - A medley of fresh vegetables sautéed in olive oil and 

seasoned, served warm. 

Organic Backyard Potato Salad (GF, DF, NF, VG, V) - A hearty potato salad with a tangy mustard 

dressing. 

Organic Mushroom and Green Beans (GF, DF, NF, VG, V) - Fresh green beans and mushrooms sautéed 

with garlic and herbs, served warm. 

Organic Blueberry Lime Quinoa (GF, DF, NF, VG, V) - Nutritious quinoa mixed with blueberries and a 

hint of lime. 

Organic Greek Salad (GF, DF, NF, VG, V) - A classic Greek salad with tomatoes, cucumbers, olives, and 

feta cheese. 

Organic Balsamic Beet Salad (GF, DF, NF, VG, V) - Sweet beets with a balsamic glaze, served over a bed 

of greens. 

Organic Roasted Sweet Potatoes (GF, DF, NF, VG, V) - Sweet potatoes roasted to perfection with a hint 

of cinnamon. 



Organic Lemon Herb Couscous (DF, NF, VG, V) - Light and fluffy couscous flavored with lemon and 

herbs. 

Beverages (choose 1) 

Iced Tea 

Organic Lemonade 

Dietary Key 

• GF: Gluten-Free, DF: Dairy-Free, NF: Nut-Free, VG: Vegetarian, V: Vegan 

Additional Choices 

Additional Entree: $3.50 per person 

Additional Appetizer: $2.00 per person 

Additional Side: $2.00 per person 

Dessert Tray (chocolate chip cookies and blondies): $2.50 per person 

 

 

 

 

 


