
The Dish Restaurant  -  Spring St. & Hwy 31  -  262.898.8484   

SCRAMBLED EGGS - $60

BACON - $75
 
SAUSAGE LINKS - $75

$6 Milk or Juice by the gallon
$10 Coffee whole carafe - serves 10-12
$10 Iced Tea Carafe - serves 12-15
$1 Soda can - only charged for what is used
$30 Domestic beer - 20 bottles
$40 Craft beer - 20 bottles
$10 Wine by the bottle 
$15 Margaritas by the pitcher 

$100 BUILD YOUR OWN BLOODY MARY BAR - serves 12
Includes three different Bloody Mary mixes - with build
your own toppings

Celery
Dilly Beans
Pickles

Bacon
Cheese
Beef Sticks
Pepperoncini

Pickled Asparagus
Pickled Mushrooms
Cherry Peppers

$75 MIMOSA BAR  - serves 12

Fresh fruit garnish 
Four juice carafes - Pineapple, Grapefruit, Orange & Cranberry
Two bottles of Champagne or Sparkling Moscato - additional
bottles of wine available for $10 each

DISH BREAKFAST CATERING MENU

All catering menu prices subject to change.  20% Catering Fee.
Ask us about delivery!  Charges vary depending on location.

PLEASE CONTACT US WITHIN 48 HOURS OF
YOUR CUSTOM CATERING NEEDS

EMAIL: catering@thedishrestaurant.com
PHONE:  262.898.8487

Catering not available onsite on Sunday's during Brunch 9am-2pm.

$325 RISE & SHINE BREAKFAST
Scrambled eggs, hash browns & fresh fruit
Applewood bacon & sausage links
Biscuits with homemade sausage gravy
Coffee or orange juice

$17 5 PANCAKE BREAKFAST
Pancakes with butter & syrup
Choice of one topping (apple or strawberry)
Sausage Links

$40 BREAKFAST WRAPS
Scrambled eggs and cheese
Ham, bacon, sausage OR chorizo
Wrapped in flour tortillas

$7 0 BREAKFAST CROISSANTS
Egg patty and white cheddar cheese
Ham, bacon, sausage OR chorizo
Served on a croissant

BISCUITS & HOMEMADE GRAVY - $50
 
FRENCH TOAST or PANCAKES - $50
 
HASH BROWNS - $50

FRESH FRUIT PLATTER - $85
 
CROISSANTS - $35 

OFF-SITE ONLYON-SITE OR OFF-SITE 


