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\EVENT CATERING

B Please inform our staff of any allergies prior to event and we will try to accommodate with
individual meal options.

B Remaining food items from buffets is the property of Mid Plains Food & Lodging to
maintain food safety for our clients.

B Buffet items may only be served for a maximum of two hours.
Please coordinate with caterer to make sure everyone enjoys a meal.

B We love keeping our guests happy. Food safety and quality is extremely important to
our business. Any food or drink items from other sources should be so labeled to protect
the reputation of the provider.

B Final food counts are to be given 5 business days prior to the event.
100% of final food count is billed and due at that time. If an event is cancelled or counts
change considerably, please inform caterer ASAP so that we can minimize your costs as
much as possible. We may have to proceed in billing at full expense if the orders and
cooking are in motion.

B Ourcontracts are completed at the time of booking the event. Please review your contract
within 2 weeks of event to make sure that all your last minute details are included. The
contract is our communication tool with the customer and with our on-site event staff.

B All food and alcoholic beverages are subject to 18% service fee and 7.5% tax.
If providing Bar Service, the Caterer reserves the right to charge a bartending fee
of $50/hour if $200 in sales is not obtained.

(308) 539-1671

214 E 5th Street,
North Platte, NE 69103

events@wilkco.com




PROPOSALS COMPLETED UPON REQUEST FOR ALL SUBSTITUTIONS AND ADDITIONS.

PLATED MEALS MAY VARY IN PRICE FOR BREAKFAST ONLY. PLEASE CONTACT MIKE AT 308.539.1671
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Breakfast

THE DELUXE BREAKFAST / 12.95 PER PERSON (MINIMUM OF 20 PEOPLE)
Sausage & bacon, scrambled eggs, hashbrowns, biscuits & gravy, fresh cut fruit & juice

SHORT & SWEET / 10.95 PER PERSON (MINIMUM OF 10 PEOPLE)
Breakfast casserole or quiche served with cinnamon rolls or pastries, fresh cut fruit & juice

HEALTHY START / 7.95 PER PERSON
Individual yogurts, fresh cut fruit, granola bars, juice

CONTINENTAL / 5.95 PER PERSON
Assorted pastries & muffins, fresh cut fruit, juice

JUST PASTRIES / 22.00 PER DOZEN
Choice of muffins, scones, or pastries (assortment of flavors)

INDIVIDUAL FRESH WHOLE FRUIT, GRANOLA BARS & YOGURT CUPS / 2.25 PER CONSUMPTION
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SWEET & SALTY — CHEX MIX & M&M'’S / 3.25 PER PERSON TEXAS SHEET CAKE / 2.95 PER PERSON

ASSORTED BARS OR BROWNIES / 22.00 PER DOZEN ASSORTED COOKIES / 14.00 PER DOZEN
ORIGINAL CHEESECAKE WITH FRUIT & TOPPINGS / 3.95 PER PERSON

ASSORTED MINI CHEESECAKES / 16.00 PER DOZEN LARGE SPECIALTY CHEESECAKE / 5.95 PER PERSON

CHOCOLATE SPECIALTY DESSERT / 5.95 PER PERSON



Each selection serves 25 people unless otherwise noted

GOURMET CHEESEBALL & CRACKERS / 40.00
ASSORTED MEATS & CHEESES WITH CRACKERS / 65.00

ASSORTED CHEESE CUBES / 65.00
Seasonally accented with grapes.

TORTILLA ROLL UPS / 40.00
Deli shaved meat with veggies in gourmet tortillas.

SHRIMP COCKTAIL / 115.00
50 medium shrimp.

BARBEQUE, SWEDISH OR HOISIN MEATBALLS / 65.00
50 pieces.

BRAT BITES / 65.00
Served with spicy or sweet mustard & barbeque sauce.
50 pieces.

SOUTHWEST EGG ROLLS WITH DIPPING SAUCE / 60.00
50 pieces.

ASSORTED FRESH FRUIT (SEASONAL) / 2.95 PER PERSON

MINI THAI TACOS / 95.00
Served with sweet chili sauce & mango salsa.
50 pieces.

WINGS & SAUCE / 80.00
50 pieces.

MEXI-DIP OR QUESO & CHIPS / 45.00

SPINACH DIP & CHIPS/CRACKERS / 62.00
Served warm or cold.

CHIPS & SALSA / 25.00
CHEXMIX / 32.00
FRUIT TRAY / 65.00

VEGGIE TRAY WITH DIP / 40.00
Accented with olives upon request.

DELI SLIDERS / 2.95 PER PERSON
Ham or turkey pre-made with lettuce & cheese




CHOICE OF PLATED MEALS OR BUFFET STYLE DURING LUNCH OR DINNER

Q 13.95 per plate

DELI SANDWICHES OR TORTILLA WRAPS
Shaved meats & assorted cheeses on a variety of breads & gourmet tortillas. Served with all the condiments,
potato chips, & a salad option of potato, macaroni, coleslaw, or garden salad.

CHICKEN SALAD
Homemade with chicken, celery, & green onions served on a croissant with
condiments & potato chips. Option of soup or garden salad.

BAKED POTATO & SALAD BAR
Large baked potato with sour cream & butter, bacon bits, salsa, shredded cheese, quesocheese & chili.
Fresh garden salad with dressings & tomatoes. Add shredded chicken for $1 per plate.

BEEF OR VEGGIE LASAGNA
Served with garlic bread sticks & a full, fresh garden salad with caesar toppings & parmesan cheese.

Q 16.95 per pla[e

PULLED PORK OR BEEF
Slow roasted to perfection served warm with barbeque sauce on a bun.
Accompanied by baked beans & warm, cheesy macaroni.

GRAPE & SIZZLE SALAD

Seasoned skirt steak on a bed of spinach & mixed greens, green grapes,
walnuts & blue cheese crumble with vinaigrette dressing.

Served with a dinner roll.

TACO & NACHO BAR
Seasoned beef with all the toppings, soft shells & nacho chips, refried beans, & rice.
Add Chicken for $1 per plate .

HAVE A SPECIFIC MENU IN MIND? CALL MIKE AT 308.539.1671
TO CHAT ABOUT OTHER MENU OPTIONS
GLUTEN FREE OPTIONS AVAILABLE



Q 17.95 per plate

JUICY POT ROAST
Accompanied with whole new potatoes & steamed carrots.

SEASONED, JUICY CHICKEN BREAST
Chicken breast with seasonings served with alfredo sauce or lemon
glaze. Garlic mashed potatoes with roasted veggies.

MIKE’S HEARTY MEATLOAF
Seasoned to perfection. Served with corn, mashed potatoes, & gravy.

Q 19.95 per plate

“TENDER” PORK TENDERLOIN
Roasted pork with a sweet, warm apple topping, new potatoes, & green beans.

CHICKEN CORDON BLEU
Baked chicked breast filled with the finest ham & cheese, served with wild rice & roasted
vegetable medley.

TUSCAN CHICKEN
Chicken breast baked in rich marinara or pesto sauce with artichoke hearts & black olives, topped
with parmesan cheese. Rotini pasta, asparagus & bread stick.

PRIME RIB PHILLY
Juicy prime rib on a hoagie roll with melted cheese. Enjoy with your choice of sauteed peppers,
onions & horseradish sauce. Served with potato salad or soup.

Q 22.95 per plate e s —

SMOKED BEEF BRISKET
Delicious brisket slices with roasted broccoli & garlic herb roasted potatoes.

ALL OF THE ABOVE: ROLLS & BUTTER INCLUDED. ADD FRESH GARDEN SALAD WITH DRESSING FOR 51.00 PER PLATE.
$26.95 FOR TWO MEAT OPTION BUFFET WITH TWO SIDES (excludes Market Rate options)

Q markel rate

**PRIME RIB COOKED TO YOUR SATISFACTION
Celebrate with our best beef, baked potato, green beans, au jus & horseradish,
fresh garden salad with dressings, rolls & butter.

**SEAFOOD OPTIONS AVAILABLE
Salmon, Halibut, Orange Roughy, Swordfish, Sea Scallops. Try any of these
with rice pilaf, vegetable medley, fresh garden salad with dressings, rolls & butter.
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STARCHES VEGETABLES

Garlic oven roasted potatoes Whole new potatoes Green beans Corn Steamed carrots
Mashed potatoes Roasted sweet potatoes Asparagus Broccoli Cauliflower
Cheesy hashbrown potatoes  Wild rice garden blend Roasted Chef’s blend

BOTTLES OF WINE, A SELECT COCKTAIL VARIETY FOR YOUR GUESTS, OR EVEN A FULL BAR
WITH THE OPTION TO TRANSITION FROM OPEN BAR TO CASH BAR.
SPECIAL ARRANGEMENTS ARE MADE WITH OUR GUESTS FOR EVERY CELEBRATION.
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DOMESTIC FAVORITES / 3.50 EACH TOP SHELF LIQUORS & MIX DRINKS / 4.50— 7.50 EACH
Available in an assortment of bottles & cans

EXTENSIVE WINE LIST / PRICING BASED ON SELECTION
PREMIUMS & NEBRASKA BREWS / 4.00 EACH

SPECIALTY DRINKS & CHAMPAGNE / PRICING VARIES
DRAFT BEERS / 3.00 EACH Customized for our guests upon request
Extended options upon request

WE ALWAYS ID. OUTSIDE ALCOHOL PROHIBITED.
WE RESERVE THE RIGHT TO CLOSE THE BAR AT ANY TIME DUE TO OVER CONSUMPTION.
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