
CHOOSE O
NE FROM EACH

Gruyere Gratin Potatoes

Fresh Sautéed Green Beans

Garlic Smashed Potatoes

Candied Baby Carrots

Tipsy Sweet Potatoes

Cranberry & Walnut Dressing

Wild Rice Pilaf

Pork Tenderloin with Cherry Port 

Sauce

Monterey & Mushroom Chicken 

Breast

Honey and Whole Grain Mustard 

Glazed Pit Ham

Burgundy Beef Medallions

Prime Rib Roast 

Maple Glazed Salmon  (+$2.00 per plate)

 (+$4.00 per plate)

 Entrees

 Accompaniments

 Salads
Fresh from the Garden with 

Balsamic Dressing

Classic Ceasar

Cranberry, Apple & Walnut

Spinach, Bacon, Tomato and Bleu 

Cheese  (+$0.50 per plate)

Fresh Cut Fruit Display 

$2.75    $$ 4

 

Cocktail Meatballs  

$3.00     $$4.75

 

Vegetable Crudite with 

Waterchestnut and Dill Dips 

$2.00     $$3.75

 

Domestic & Imported Cheese 

Board  

$3.00     $$5.00

 

Charcuterie & Fresh Fruit  

$5.50     $$8.00

 

BBQ Shrimp Picks  

$4.25     $$6.25

 

Smoked Salmon Fillet w/ Crostini 

and Whipped Herb Cream Cheese

 $125.00 

Serves approx. 20-25 people

 

Nacho Party 

Includes Tortilla Chips, Black Olives, 

Jalapenos, Sour Cream, Lettuce, 

Salsa, Monterey Jack Queso, warm 

Shredded Seasoned Chicken, 

Shredded Cheese  

$6.75 per person
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$13.00 per plate

 

Additional Entrée: 

$3.50 per plate

 

Additional Accompaniments:

 $1.50 per plate

Prices listed are a per person 

charge unless otherwise 

designated.

 

$ - Light appetizers usually served 

prior to a meal during cocktail hour 

and is based on 3-4 bites per 

person.

 

$$ -  Heavy appetizers where no 

meal is being served and is based 

on 6-8 bites per person.



 Catering Details

Pricing includes all necessary serving equipment and quality disposable tableware.  China and silverware rental is 

available if you desire for an additional cost;

 

Final Guest count is due 7 days prior to the event along with specific time guests will begin eating;

 

Payment is due in full prior to event or upon arrival;

 

Buffet dinners will be staffed with the appropriate number of attendants based on your guest count.  Staff will set up, 

serve and clean up buffet area and any prep area needed.  Staff will start dinner service at the agreed upon time 

submitted with final guest count.  Buffet service for groups under 75 will be served for no more than 30 minutes.  Over 

75 guests buffet service will be served for no more than one hour.  Pricing is based on a per plate charge and if guests 

return to the buffet in accordance with health code they will be required to take a new plate and that will be included 

in your total per plate charge.  If you exceed the number of plates served in your submitted final guest count you will be 

charged within 48 hours of your event for the additional plates served;

 

Hors D’ Oeuvres party service will be staffed with the appropriate number of attendants to set up, refresh and clean up 

during a predetermined service timeframe. If you desire, passed tray service is available for an additional labor cost.  If 

you need to have your Hors D’ Oeuvres left for an indefinite timeframe, client will need to submit a $100.00 refundable 

deposit and will be responsible for returning all necessary equipment to Cookin’ Up A Storm within 48 hours of your 

event. Upon inspection of all equipment to ensure it is not damaged and all is returned, Cookin’ Up A Storm will send 

back your deposit minus and potential charges which will be submitted to you in writing.

 

In accordance with Barron County health code all remaining food must return to the commercial kitchen of Cookin’ Up A 

Storm, Inc. and will NOT be left with client.  This is for the safety of you and your guests in the prevention of food borne 

illness. Be very precise with your guest count to avoid a large amount of paid for and uneaten food.  Cookin’ Up A 

Storm, Inc. will always provide “cushion” food at our expense in the case of dropped, damaged, guest spillage etc.  This 

is NOT leftover food that you paid for. We are happy to serve your guests but understand the “cushion” food is never at 

your expense; 

 
Gratuity for staff is at the clients discretion and is always appreciated if our staff serves you and your guests as you desired or 

beyond.  Our goal is your complete satisfaction!

 

Thank you for selecting Cookin’ Up A Storm to provide catering services for your event.  Your business is appreciated 

and we hope to have the opportunity to serve you again.

For inquiries, contact us at (715) 651-4314 or info@cookinupastorm.biz

 


