Scheduling Your Event
Whether it's to place an order or just ask a few questions,
our catering staff is happy to assist you!

Naﬁl)‘(ﬂﬂ & Ongaj/lw Iﬂgnﬁdm — In order to allow for coordination and preparation -

We request minimum notice of 2 business days for most
orders, but larger orders (serving 75 guests or more)

Ou;,eﬂ m‘@ mﬁ leﬁ@! , may require more time.

We want you to relax and leave the work to us,
so feel free to call us if you are unsure about what

Here at Outpost Natural Foods, we've spent more than 40 years bringing to order for your even.

. . . . We will always do our best to fulfill any last minute
the finest natural, organic and local foods to our community. We'll bring orders, and each event’s coordination schedule can vary

) : depending on its unique set of circumstances - so ask!
that same expertise to your next gathering through our fresh, carefully

Deposits
prepared and artfuuy presented party platter5~ Some orders may require deposits or payment in advance.

Our catering and events manager will discuss these
requirements with you in advance.

Our dishes are all made from scratch by our talented chefs and bakers. We

Delivery
use only the highest quality organic and all-natural ingredients and take Delivery is available in limited areas. Delivery charges are
based on the location of your function in relation to our
pride in supporting local farmers and businesses. We can also customize catering department facilities at our Bay View location.

your-menu to meet your specific dietary or taste preferences. Our menu is also available at O@OKC N(ﬂh}wﬂ Eed/s C{ﬂimmg

www.outpost.coop/catering/

Om C t ) g . To order any of these platters or to coordinate our
elt @ @n/bl’l»g etvices full catering services for your next event contact —

. . . . Avonell Cumming, catering and events manager
This menu covers only a portion of our overall catering offerings. Qutpost (414)755-3202 extension 452

. . . . aviec@outpost.coo
offers a full range of catering services from business luncheons to weddings. sy P

Please contact our catering and events manager to receive our full menu! o u T P ° ST
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Muffin Platter
Choose from our famous sweet potato muffins or
our fruit sweetened Yoko Zen muffins.

12 Muffins $21
(limit one variety per dozen)

Mini Scone Platter
Our flaky whole-wheat buttermilk scones are some of
the best in town! Our scone flavors change daily.
Ask about our savory or sweet combinations.

12 Scones $15
(limit one variety per dozen)

Banana Flax Bread Platter
Outpost’s own signature Banana Flax Bread sliced and
served with honey and cinnamon cream cheese. Ask
about adding our seasonal Pumpkin Bread to this platter.

$29 (serves 12-24)

Fresh Vegetable Platter
A mouth-watering array of seasonal organic vegetables
served with homemade garden vegetable dip.
Small $46 (serves 10-15) Large $69 (serves 15-25)
Fruit Platter
We pick the best succulent, ripe and organic fruit
of the season for this luscious platter.
Available Seasonally

Small $46 (serves 10-15) Large $89 (serves 15-20)

Make Your Own Sandwich Platter
Each creatively arranged platter features all-natural,
nitrate-free deli meats, cheese, organic baby greens,
organic tomatoes, organic onions, mayonnaise and

Dijon mustard. Served with multi-grain bread.

Small - choice of up to 2 meats and cheeses
$89 (makes 10 sandwiches)

Large - choice of up to 3 meats and cheeses
$169 (makes 20 sandwiches)

Wrap Sandwich Platter
Great for lunch, dinner or even brunch, our wrap
sandwiches feature our fabulous fresh
organic produce, sprouted grain or flour tortillas,
and all-natural, nitrate-free deli meats.

$65 (serves 10-12)

Cheese Platter
This beautiful platter consists of a variety of the best
local, domestic and international cheeses along with

dried fruit, nuts and a selection of all natural crackers.

Small $56 (serves 10-15) Large $89 (serves 15-25)
Wiscosnsin Artisan Cheese Platter
We hand select the best artisan cheese Wisconsin
has to offer and serve it up with Outpost’s Own Fig
Preserves and dried Michigan Cherries. Ask about
adding locally made Potter’s Crackers to this platter.

$50 (serves 10-15)

Root Dips Platter
This fresh take on chips and dip features three
incredibly bright, beautiful and delectable dips. Our
Bangkok carrot dip is orange and spicy, our roasted

sweet pea and garlic dip is green and fresh, and our
beet, chickpea and almond dip is purple and rich.
Served with our homemade baked pita chips.

$50 (serves 10-15)

Mediterranean Platter
Outpost’s signature fresh hummus combined
with falafels, stuffed grape leaves, feta cheese,
kalamata and Mediterranean olive assortment and
our homemade baked pita chips.

$89 (serves 15-25)

Meat and Cheese Platter
Not your ordinary deli platter. We use only all-natural,
nitrate-free meats - ham and hard salami and all-
natural cheeses - Colby, cheddar, Swiss and pepper jack,
then arrange it on a platter. Just unwrap and serve.

$26 (serves up to 10)

Cocktail Sandwich Platter
The perfect platter for a light nosh,
an afternoon luncheon or an evening cocktail party.
Served with sprouted grain rolls and your
choice of all-natural, nitrate-free deli meats,
cheeses and spreads.
Ask about our vegetarian options.

Choose from:
Roast beef with horseradish cream
Black Forest Ham with Outpost’s Own Horseradish
Cheddar Spread
Salami with Outpost’s Own Roasted Red Pepper Spread
Smoked turkey with cranberry chipotle sauce

$30 per dozen (limit 2 varieties per dozen)

Antipasto Platter
An elegant Italian feast on a platter with all-natural,
nitrate-free Italian meats, Italian cheeses, marinated
vegetables, roasted red peppers and olives.
Served with fresh baguettes.

$129 (serves up to 30)

Sushi Platter
Ask about our specialty sushi platters made fresh
daily. We offer a large selection including brown rice
and vegetarian options. Prices vary by selection.

Dessert Sampler Platter
This mouth-watering platter includes a selection
of some of our best made from scratch dessert
specialties including assorted dessert bars,
coconut macaroons, Little Oaties sandwich cookies,
cupcakes and mini cookies.

$41 (serves up to 25)
Dessert Bar Platter
An artfully presented selection of
our made-from-scratch dessert bars.

Ask about today’s selection.

Small Platter - includes two varieties of dessert bars
$21 (serves up to 30)

Large Platter - includes three varieties of dessert bars
$41 (serves up to 60)

Menu prices and offerings are subject to change.



