
Grazing Stations 

Two Station Minimum Please. 
100 Guest Minimum please 

PASTA STATION  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.25 Per Guest 
 

Tortellini 
Multicolored Cheese filled Tortellini with White Wine, Olive Oil  and Garlic, served with Alfredo and Marinara Sauce 

 
Antipasto Platter 

An Assortment of Italian Sausage and Cheeses, Tomato Wedges, 
Olives and Onions drizzled with Italian Dressing 

 
Italian Bread 

With Whipped Butter 
 
 

CARVING STATION  .  .  .  .  .  .  . .  .  .  .  .  .  . .  9.95 Per Guest 
Includes the use of one chef 

 
Choice of  One 

Chef Carved Beef Tenderloin 
Served French Dip Style with Petite Vienna Rolls or Mini Croissants 

Add 2.00 per guest 
 

Chef Carved Five Peppercorn Pork Roast 
Served French Dip Style with Petite Vienna Rolls or Mini Croissants 

 
Chef Carved Hickory Smoked Ham 

Wrapped in Rye Dough and served with a Sweet and Sour Mustard Sauce 
 

Also Includes 
Mashed Potato Bar  

Accompanied with Bacon, Cheddar, Sour Cream, and Chive toppings 
 

ORIENTAL STATION  .  .  .  .  .  .  .  .  .  .  .    .  .  7.25 Per Guest 
 

Stir Fry 
Chicken or Beef Stir Fry with Fresh Oriental Vegetables and 

Seasonings  served with Steamed 
 White Rice and Soy Sauce 

 
Mini Egg Rolls and Steamed Pot Stickers 

Served with Sweet Sour Sauce, Plum and Hot Mustard Sauce 
. 

Includes complete disposable service and use of all catering equipment. 
Price plus 18% service charge, sales tax, and staff charges. 

Prices are subject to change without notice. 
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Catering by Davians 
16300 W Silver Spring Drive 
Menomonee Falls, WI 53051 

TO YOUR HEALTH  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5.95 Per Guest 
 

Fresh Fruit 
Fresh Fruit of the Season including Select Whole Fruit 

A Wonderful Cascading Presentation 
 

Domestic and Imported Cheese 
An Array of Cubed Cheeses including Whole Wheels of Cheese, garnished with Fresh Fruit  

and served with French Bread and Cocktail Crackers 
 

Fresh Crudités 
Chilled Crisp Vegetables of the Season served with a Variety of Homemade Dips served from Bread and Cabbage Bowls 

 
 

TEX-MEX STATION  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5.95 Per Guest 
 

Fajitas 
Prepared by Your Guests 

 Marinated Beef or Chicken Strips, garnished with Cheddar Cheese, Onions, Lettuce, Tomatoes, Black Olives, Sour Cream, Chiles and Tortillas 
 

Seven Layer Fiesta Dip 
 Bleu Corn Nachos accented with Layers of Lettuce, 

Cheddar Cheese, Tomatoes, Black Olives and Green Onions 
 garnished with a Seasoned Cream Cheese 

 
Nacho Pockets  

A Light Pastry Dough filled with Nacho Cheese served with Chunky Salsa 
 
 

WATERFRONT STATION .  .  . .  .  .  .  .  .  .  .  .  . 10.95 Per Guest 
 

Shrimp and Scallops  
Sautéed in  Olive Oil, White Wine and Garlic 

 
Smoked Salmon  

 Attractively garnished, served with an Assortment of Cocktail Crackers 
 

Seafood Pate'  
 An Array of Crab, Ocean Turbot and Baby Shrimp enhanced with Cream Cheese 

 and Seasonings, served with Cocktail Crackers 
 

You may add Jumbo Shrimp on Cracked Ice with Cocktail Sauce and Lemon Wedges  
to Your Buffet at an additional cost of $2.00 per person 

 
 

DESSERT STATION . .  .  .  .  .  .  .  .  .  .  .  .  .  .8.95 Per Guest 
 

Assorted Miniature Desserts 
Mini Cheese Cakes, Mini Cream Puff Swans, Petit Fours, 

 Mini Éclairs, Mini Pastries and Mini Torte Slices 
 

Chocolate Dipped Strawberries 
Fresh Brewed Coffee 

Includes complete disposable service and use of all catering equipment. 
Price plus 18% service charge, sales tax, and staff charges. 

Prices are subject to change without notice. 


