
CATERING MENU
Fine Cuisine ArtFully Presented

Chef Anthony Draganowski  •  Executive Chef / Owner  •  715-379-3524

Kristen Linse  •  General Manager / Catering Director  •  715-832-6778

Cold HoRs d’oEUvREs
All menu selections serve 15-20 people.

Jumbo shrimP CoCktAil
Served with classic cocktail sauce & lemon aioli  $79.95

deviled egg disPlAy
Two varieties (select one)  $39.95 

Classic Style with French mustard and capers 
European style served with fresh thyme and black caviar

CAPrese skewers
Miniature fresh mozzarella balls, skewered with grape tomatoes and sweet basil,  

drizzled with Evoo and aged Balsamic vinegar  $48.95

vietnAmese style shrimP + bok Choy sPring rolls
A combination of shrimp, Bok Choy, Napa cabbage, cilantro, and cellophane noodles  

served with sweet rice wine dipping sauce  $59.95

lAyered goAt Cheese terrine
 Herbed goat cheese layered with pesto, roasted red bell peppers and artichoke hearts 

served with crackers and crostini display  $69.95

snow CrAb CoCktAil ClAws
Served on ice with lemon wedges and aioli  Market Price

snow CrAb diP + smoked sAlmon mousse disPlAy
A classic chilled crab dip with crème fraiche paired with smoked salmon mousse  $89.95

CoCktAil sAndwiChes – Bijou style
A platter of assorted cocktail sandwiches with baked ham, smoked turkey 
served on silver dollar buns with fresh spinach and assorted aiolis  $69.95

Crostini disPlAy
Toasted baquettes with elegant toppings (select two)  $48.95 

Herbed goat cheese with pear compote and baby arugula 
Herbed goat cheese with black olive tapenade 

Smoked salmon mousse with capers 
White cannellini beans with sage and prosciutto cracklings 

Pesto mousse with fire-roasted sweet bell peppers 

BISTRO + CATERING



HoT HoRs d’oEUvREs
All menu selections serve 15-20 people.

rumAki
Sesame-glazed, bacon wrapped 

Water Chestnuts  $59.95 
Chicken  $99.95 
Shrimp  $99.95

ChiCken sAtAy
Skewered chicken and peppers, marinated then grilled 

served with a Thai peanut sauce  $79.95

Petite eggPlAnt CAkes
Topped with fire-roasted tomatoes and red bell pepper salsa  $54.95

miniAture lumP snow CrAb CAkes
Topped with mango compote and spicy roulade  $119.95

sirloin sAtAy
Skewered sirloin and peppers, marinated then grilled 

served with Korean barbecue sauce  $89.95

CoCktAil meAtbAlls
Barbecued or Swedish $54.95 

bAked ArtiChoke diP
Artichoke dip with spinach and Fontina cheese 

served with toasted pita chips  $49.95

stuFFed mushroom CAPs
Parmesan and spinach with roasted garlic  $49.95 

Lump snow crab  $79.95 
Ground sausage and wild rice  $59.95

Petite Croq monsiers
French sandwiches with smoked ham and Gruyere cheese grilled to perfection  $48.95

wontons
Your choice of filling (select one) $48.95 

Spicy Shrimp 
Chicken and Spinach Gorgonzola 

Cream Cheese and Vegetable

ChiCken wings
Two styles (select one)  $49.95 

Buffalo style with bleu cheese and celery 
Tequila lime marinated with tomato salsa and lime wedges

sPiCy hot CrAb & sPinACh diP
Encrusted in Panko crumbs  

served bubbly hot with baguettes and assorted crackers  $94.95

gourmet PizzAs
$22 each 

Margherita – fresh mozzarella, sliced tomatoes, and fresh sweet basil

Prosciutto – ham with arugula

Chicken Thai – spicy peanut sauce with peppers and red onion

Build Your Own – custom toppings



 CUlINARy dIsplAys
15 person minimum

smoked sAlmon disPlAy 
Serves 20 – 30 people  $124.95 

Served with chopped eggs, red onions, capers, mixed country olives, breads, and assorted crackers  

the Cutting boArd
One of Bijou’s signature displays – a selection of charcuterie meats and artisan cheeses 

served with fig jam, country olives, and seasonal accompaniments  
(includes French baguettes and crackers) $5.95 per person

seAsonAl Fresh Fruit disPlAy
A colorful combination of fresh grapes, pineapple, strawberries, and melons 

served with vanilla yogurt  $3.95 per person

ContemPorAry Cheeses
An elegant presentation of Chef’s choice artisan cheeses arranged with grapes and honey 

served with water crackers & crostini  $3.95 per person

ArtisAn vegetAble disPlAy
Crisp fresh vegetables displayed served with a classic dill dip  $2.25 per person

mediterrAneAn disPlAy with Crostini
A trio of black olive tapenade, hummus, and tomato bruschetta  

served with classic crostini, mixed country olives, and fire-roasted red peppers  $3.95 per person

roAsted bAlsAmiC vegetAble disPlAy
Seasonal vegetables, roasted & drizzled with extra virgin olive oil 

served with baguette bread, Romano cheese, & balsamic reduction  $3.95 per person

Bijou snACk bAr
Pretzels, Chex mix, various homemade chips andassorted dips,  

nachos with cheese sauce and salsa  $3.95 per person

CARvING  + pAsTA sTATIoNs
All stations are served with a display of rolls and assorted condiments

blACk Angus tenderloin
Chef carved herb encrusted with freshly baked rolls and condiments  $224.95

Pork loin
Slow roasted pork loin with freshly baked rolls and condiments  $124.95

roAsted turkey breAst
Herb roasted with orange and rosemary with baked rolls and condiments  $109.95

sPirAl hAm
Pomegranate glazed & baked with freshly baked rolls and condiments  $ 99.95

gnoCChi PAstA dumPlings
Served with crushed tomatoes, white wine, fresh sweet basil, and roasted garlic  $74.95

ChiCken + sPinACh rAvioli
Served in a classic Alfredo sauce with roasted garlic in a rich chicken stock with fresh mushrooms  $89.95



ziti with grilled itAliAn sAusAge
Served in a classic red sauce with garlic and two colored bell peppers  $89.95

lobster rAvioli
Pillow shaped pasta filled with North Atlantic lobster, served in a white Vermouth 

 cream sauce with shallots, chopped shrimp, and fresh thyme  $124.95

dEssERT MENU
All of our unique desserts are hand crafted with only the finest and freshest ingredients.   

With just one taste, you will agree that Bijou creates the most exquisite desserts!

Flourless ChoColAte torte
Serves 12   $44.95  

Pure chocolate decadence, this is the ultimate fantasy for any chocolate connoisseur. 
The flourless torte is made from imported dark chocolate and finished off with a fresh raspberry coulis.

sinFully riCh bourbon PeCAn tArt
Serves 12   $34.95  

Infinitely rich and delicious, the pecan filling is created with premium pecans,  
golden brown sugar, and a delicate buttery pastry crust.

tirAmisu
Large serves 12-24   $89.95       Small serves 8-10  $44.95 

A classic Italian dessert made with ladyfingers, sweet mascarpone cheese, espresso, and chocolate

CuPCAke tower
Tower holds 2-3 dozen cupcakes.  One dozen signature cupcakes  $24.95  Rental additional $22 Bijou’s amazing cupcake tower features a variety of flavors and toppings creating a beautiful display!

mini ChoColAte Pot de Creme with mexiCAn ChoColAte
One dozen  $28.95

ChoColAte diPPed strAwberries
One Dozen $24.95 

Luscious strawberries dipped in dark chocolate and drizzled with French white chocolate  

trio oF brownies
$2.95 per person 

Classic Dark Chocolate Brownie with sea salt and dark chocolate ganache  
White Chocolate Brownie with pecans and rosemary – dusted with powdered sugar 

Red Velvet Brownie with cream cheese frosting

BEvERAGE MENU

FrenCh roAst CoFFee - regulAr + deCAF
35 Cups $39.95    50 Cups $59.95

iCe teA + lemonAde
20 Servings  $14.95

soFt drinks
$1.50 per can

bottled wAter
$1.25 per bottle



Bijou’s signAture ChAmPAgne mAngo PunCh
20 Servings  $22.95

Assorted Fruit JuiCes
Orange, Apple, Cranberry, Grapefruit, and Tomato  $8.50 per carafe

white milk
$6.95 per carafe

lUNCHEoN + dINNER BUffET
Create your own luncheon or dinner buffet. Simply select one salad, starch, vegetable, and entree.  
Your main entree sets the price per person. If you wish to add a second entree, we would be more t 

han happy to create special pricing for you! All buffets include an artisan bread display.

ArtisAn sAlAds
Classic Caesar  - fresh romaine hears tossed with classic Caesar dressing, garlic croutons and shaved Romano cheese 

Classic Garden Salad – mix of field greens, garden vegetablesand assorted homemade dressings Bijou Signature Salad – organic mixed greens tossed with a Zinfandel vinegarette dressing, 
topped with red wine poached pears, crumbled Spanish Gorgonzola, and toasted pecans

stArChes
Garlic Mashed Potatoes 

Roasted Baby Red Potatoes – with rosemary and sea salt 
Rice Pilaf 

Sweet Potato and Yukon Gold Potato Puree 
Penne Pasta – in roasted garlic tomato sauce with fresh herbs and white wine 

Cheese Filled Tortellini – in classic Alfredo sauce 
Linguine – tossed with olive oil, garlic, and fresh herbs

vegetAbles
Roasted Seasonal Vegetables – with extra virgin olive oil and fresh herbs 

French Style Green Beans 
Roasted Baby Carrots – in honey brown sugar glaze 

Broccoli – sauteed in white wine and garlic 
Roasted Brussels Sprouts – with bacon and pine nuts 

ChiCken mArsAlA
Breast of chicken sauteed with shallots, fresh mushrooms, and rosemary 

deglazed and flamed with sweet Marsala wine and a touch of cream  $18.95

ChiCken PArmesAn
Hand breaded chicken topped with traditional tomato sauce  

topped off with melted smoked mozzarella cheese  $18.95

ChiCken sAltimboCCA
Breast of chicken topped with Italian prosciutto ham, smoked mozzarella cheese  

topped with white wine sauce and fresh mushrooms  $18.95

ChiCken PiCCAtA
Pounded breast of chicken sauteed in olive oil 

deglazed with lemon juice, white wine, fresh thyme, and capers  $22.95

sonomA stuFFed ChiCken breAst
Hand breaded, fried breast of chicken, stuffed with our spinach and prosciutto garlic stuffing,  

opped with Bijou’s chardonnay cream sauce  $22.95

herbs de ProvenCe stuFFed Pork loin
Pork stuffed with spinach, roasted garlic, and fresh thyme  $17.95



Pork tenderloin medAllions
Finished in an apple brandy cream sauce  $18.95

Pork osso buCCo
Slow roasted pork shank simmered in a classic tomato sauce  

with red win, root vegetables, and fresh herbs  $34.95

stuFFed PortAbellA mushroom CAP
An oven roasted portabella mushroom cap topped with a savory vegetable stuffing 

accented with grilled vegetable topped with smoked mozzarella cheese  $16.95

vegetAriAn lAsAgnA
Lasagna sheets layered with class fresh tomato sauce, three cheese filling, and roasted vegetables 

topped with melted mozzarella cheese  $16.95

wild mushroom rAvioli
Ravioli filled with wild mushrooms in a tarragon cream sauce  

topped with fresh spinach and sun dried tomatoes  $16.95

PAn seAred norwegiAn sAlmon
Pan seared Norwegian salmon topped with sun-dried tomato tapenade and sweet chili  $22.95 

grilled sAlmon with shrimP sAuCe
Grilled salmon with shrimp sauce and white wine  $26.95

PAn seAred sAlmon with tAngerine
Pan seared salmon with tangerine, orange, and saffron sauce  $22.95

shrimP sCAmPi
Fresh shrimp sauteed in olive oil and garlic in a chardonnay cream sauce  $18.95

shrimP roCkeFeller
Gulf shrimp sauteed with smoked bacon, mushrooms, and spinach  
flamed in white wine and joined with a light cream sauce  $22.95

tilAPiA
Herb-encrusted Baked Tilapia $15.95

beeF bourguignonne
This classic French dish, made popular by Julia Child, is baked slowly for several hours  

with red wine, fresh herbs, bacon, and mushrooms  $22.95

new york striP
Espresso rubbed New York strip with balsamic reduction  $33.95

Bijou Filet mignon
A 6 oz. Filet, charbroiled and stuffed with bleu cheese and spinach, wrapped in bacon  $35.95

shrimP etouFFee Filet mignon
A 6 oz. Filet charbroiled and stuffed with flaked crab and asparagus,  

topped with Hollandaise, wrapped in bacon  $31.95

Add Skewered Shrimp  $4.95 per person 
All steaks served medium 140 – 145 degrees for buffet service.

      


