
beckets catering menu (10.16.23) 
plated: 
 
beef: 
 
braised beef short rib… with cabernet demi glace 25 

whiskey peppercorn sirloin…all natural 8oz sirloin served over 
house made whiskey peppercorn sauce…25 

slow roasted prime rib…10oz with au jus…27 

char grilled tenderloin…8oz and finished with our house made 
garlic herb butter…28 

poultry: 

chicken marsala…sautéed chicken breast topped with a fresh 
mushroom and marsala wine sauce…24 

bruschetta chicken…bruschetta stuffed chicken breast, panko 
crusted and finished with balsamic glaze and WI parmesan…24 

stuffed chicken breast…spinach mushroom and feta stuffed and 
finished with a roasted garlic cream sauce…24 

pork: 

cocoa dusted pork loin…served on grilled pineapple with rum 
sauce…24 

grilled pork loin…with caramelized apples and onion…24 

bone in pork chop…southwest marinated and glazed in bourbon 
bbq…25 

herb roasted pork tenderloin…with Dijon mustard sauce…25 

seafood: 

grilled salmon fillet…with raspberry balsamic glaze or dill 
cucumber yogurt sauce…26 

pesto crusted haddock…25 

grilled mahi mahi…with fruit salsa…25 



 

vegetarian: 

black bean cakes…over fire roasted tomato chutney and growing 
oshkosh shoot salad…22 

wi mac and cheese…with steamed broccoli…22 

spinach and cheese tortellini…over roasted red pepper cream sauce 
with garlic bread…22 

vegetable lasagna…spinach and mushroom with pesto cream sauce 
and garlic bread…23 

duo plates available (except vegetarian) add $5 to higher priced 
entrée 

add salad (comes with bread) all $3.50 

house: mixed greens, cucumber, tomato, onion, crouton, carrot 
tossed in house made citrus vinaigrette or your choice dressing on 
side 

Caesar: romaine, crouton, parmesan, red onion tossed in Caesar 
dressing 

Spinach: strawberry, red onion, pecan with side balsamic vinaigrette 

Starches for plated entrees: 

Garlic mashed potatoes 
roasted red potatoes 
wild rice blend 
white rice pilaf 
risotto 
baked potato 

Vegetables (some seasonal restrictions) 

Asparagus 
green beans with sesame seeds 
snow peas and red onion 
sautéed squash and zucchini 
broccoli and cauliflower 
glazed baby carrots 
butternut squash mash 

 

 
 
 
 



 
Buffets: 

Pasta buffet…23 
pick 2 sauces from: 
alfredo 
pesto cream 
marinara 
meat sauce 
 
and 2 noodles from: 
linguine 
tortellini 
fettuchini 
cavatappi 
penne 
rigatoni 
spaghetti 
 
comes with: 
Caesar salad 
garlic bread 
grilled chicken 
fresh vegetable 
(add vegetable lasagna $2) 

 

Choose your own buffet: (all come with bread, salad, up to 2 
starches and fresh vegetable 

Buffet mains: 
2 choices $25     3 choices $27 
 
glazed smoked ham 
roast pork loin with apples 
beef tips in gravy 
bone in roasted chicken 
pesto crusted haddock 
roasted turkey 
vegetable lasagna 
grilled bruschetta chicken 
seared chicken marsala 
wi mac and cheese 

Other mains (add $2 per choice) 
braised beef short ribs with red wine demi glace 
grilled salmon with raspberry balsamic or cucumber dill yogurt 
petite sirloins with whiskey peppercorn sauce 
grilled shrimp with mango chutney 
mahi mahi with fruit salsa 
herb roasted pork tenderloin with Dijon mustard sauce 
 



Chef carved prime rib (add $5 to standard) 
petite tenderloin with sautéed mushroom and demi glace (add $5) 
chicken oscar…seared chicken with crab asparagus and hollandaise 
(add $5) 

 

Buffet vegetables (comes with one, add second $2/person) 
 
Asparagus 
green beans with sesame seeds 
snow peas and red onion 
sautéed squash and zucchini 
broccoli and cauliflower 
glazed baby carrots 
butternut squash mash 

Buffet starches (comes with two, add third $1/person) 

Wild rice blend 
garlic mashed potatoes 
roasted red potatoes 
egg noodles 
linguine with butter or red sauce 
 
 
buffet salads (comes with one, add one $2/person): 
Caesar 
tossed house 
spinach with strawberries and pecans 
Italian pasta 
potato salad 
 

Late night snacks: 
(on site only) 
 
French bread pizza…$4/person 
fresh soft pretzels…$4/person 
 
 

 
 
 
 
 
 
 
 
 
 
 



Appetizers (all pricing per person unless noted): 
(pricing on this menu applies to large groups, for smaller groups please ask for 
amended pricing) 

Artichoke dip and chips…$2.50 
cheese and cracker tray…$2.50 
cheese sausage and cracker tray…$2.50 
taco dip with chips…$2.50 
veggies and dip…$2.50 
fruit with yogurt dip (in season)…$2.50 
WI artisan cheese board …$5.00 
shrimp cocktail…$3.00/shrimp 
meatballs (chili grape, bourbon bbq, sweet)…$2.50 
wings…$2.75 
bacon wrapped water chestnuts…$2.75 
bruschetta with crostini…$2.75 
bacon wrapped jumbo shrimp in bbq…$3.50/shrimp 
stuffed mushroom (sausage, artichoke, walnut burger, 
crabcake)…$2.75 
crab cakes…$4.00 
asparagus in filo…$3.00 
beef franks in puff pastry…$2.75 
caprese skewers…$3.00 
ham beef and turkey rollups…$2.75 
teriyaki chicken skewers…$2.75 
fruit kabobs…$2.75 
coconut chicken strips…$3.00 
 
This menu dated 10.16.23 


