Modern cuisine perfecf

)[OI” /uncl‘:eons, Sl'lOW@I’S,

small Weololings, business

refreats, meetings, etc.

INDOWNTOWN
WISCONSIN DELLS

Variety of Wrap Platters
Composed Entrée Salads
Fresh Side Dishes
Eclectic Appetizers

House-made Desserts

g

2392 Broadway, Wisconsin Dells, W1 53965 www.highrockcafe.com 608.254.5677

90% service fee includes plosﬁc p|ofes, si|%7wg;ﬂ%, nﬁgpkihs and 'c|e|ivery wifhi’r{; an 8 mile radius.
To place your cofe‘ring/fckeouf order, call the restaurant ot 608-254-5677 or contact info@highrockccfe.com

We ask for a 24 hour advance notice on ccfering orders.



APPETIZERS 8ased on a dozen

Pﬁgﬁ* Zock

BRUSCHETTA Tomatoes, gar|ic, basil, parm & mozzarella with a balsamic reduction and gar|ic rubbed crostini. $35 (24 pieces)
HUMMUS AMOUNGUS Classic combo of ground gorbanzo beans, lemon juice, gar|ic, +a|*1ini, and olive oil served with

sliced fomatoes, cucumbers and flat bread. $35 (24 pieces)

CHARCUTERIE A seasondl p|aH‘er of mixed fruit, cheeses, olives, pic|<|ed vege+a|o|es, crackers, and mixed nuts. $55

(Add proscuitto and salami for $20)

PORK POTSTICKERS Pork pot stickers seared golden brown with mixed greens & honey soy dipping sauce. $35 (24 pieces)

WRAP PLATTERS

Minimum order of a dozen. You can mix and match to create

a p|c|++er. Wraps are cut in half. Each additional wrap is $12.

ZEPPL'N Thin|y sliced Angus Beef, sautéed

peppers & onions, melted mozzarella, lettuce, & tomato
with a ja|openo spreod,

TREE HUGGER Peppers, onions, brocco|i,

tomatoes, kettle chips, mixed greens & home-made
hummus finished with tomato basil mayonnaise.

RIO GRANDE Chicken, avocado, corn salsa, bacon
and lettuce finished with ranch dressing,

SOPRANO WRAP Sautéed gar|ic shrimp, sSWiss

cheese, bacon, tomato, and lettuce with a tomato
basil mayonnaise.

SALADS Based on a dozen.
ESMERALDA SALAD Romaine, gar|ic shrimp, black

beans, corn salsa, cheddar cheese, pico de ga”o and tortilla
strips, with homemade cilantro lime dressing, $87

HA”. CAESAR Chopped romaine, caesar dressing,

diced app|es, gorgonzo|o, croutons & parmesan. $75

SUMMER BOOST SALAD Massaged kale, apples,

edamame, orange cranberry quinoa with watermelon
vinaigrette - +opped with crispy balsamic beets. $87

S I D E S BCISQC' on a c|ozen.

$135 per dozen Wwraps.

E NTRE ES BCISQC' on a c|ozen.

BlG KlD MAC & CHEESE A house Favorii‘e, rich and
creamy. $185

FREDO PASTA Oven roasted chicken, gar|ic and brocco|i,

sautéed with cream and parmesan, cavatappi noodles. $205

ALL AMER'CAN Ground beef and bacon meatloaf
studded with cheddar cheese. Served with fresh gar|ic
green beans, gar|ic mashed potatoes & gravy; smothered in

our big kid mac & cheese. $250
BRUCHETTA CHlCKEN Prosciutto Wrapped gri||ed

chicken breast with melted mozzarella cheese and tomato
bruschetta, with gor|ic mashed potatoes and green beans. $250

VEGGIE LASAGNA Kale, artichoke & tomato lasasna

with Wisconsin cheeses, served with a basil pesto cream. $295

PORK CARNITAS TACO BAR Seasoned pork served

with fresh pico de ga”o, cilanto lime sour cream, lettuce, onion
cilantro, corn & flour tortillas. $180

DESSERTS Baed ona dosen

POP ROCK CHEESECAKE Whole cheesecake laced
with pop rocks. $48

KIT KAT BAR House-made kit kats with chocolate peanut
butter gonoche, cut info squares. $48

HALF BAKED CuU PCAKE Chocolate c|’1ip cookie dough
stuffed vanilla cupcoke with cookies & cream fros’ring. $48

CHOCOLATE CHIP COOKIES House-made. $36

BROCCOLI SALAD Broccoli, bacon, golden raisins, red onion, & chopped peanuts tossed in a maple apple dressing. $45
PESTO PASTA SALAD Cavatappi noodles with pesto, parmesan, roasted tomatoes & spinach. $40

ROASTED GARLIC POTATO SALAD Roasted garlic, green onions, potatoes, and a mayo-dijonaise. $40

THAI CUCUMBER SALAD Chopped seeded cucumbers, red onion, peanuts, cilantro with sweet chili vinegar. $45
ORANGE QUINOA SALAD Orange marmalade, cranberries, green onions, massaged kale and quinoa. $45

CHIPS & PICO Fresh fried corn tortillas c|’1ips with house-made pico de go”o. $35

Add guocomo|e for $10



