GENEVA - 630.845.0820
NAPERVILLE - 630.423.6551
VERNON HILLS - 224.513.5067

buttermilkcatering.events@gmail.com
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BAKERY

HOMEMADE HONEY BISCUITS - served with homemade jam & butter
Half Dozen $15 Dozen $30

HOMEMADE BISCUITS - served with homemade jam & butter
Half Dozen $15 Dozen $30

BAGELS - Served with plain or flavored cream cheese (Must be all same flavor)
Half Dozen $20 Dozen $40 Plain / Everything

EGGS
SCRAMBLED EGGS - Fresh cracked eggs
Half Pan $40 / serves 8-12 Full pan $80 / serves 18-22

Add the following ingredients: per ingredient

MEAT +$12 / +$24 Honey smoked bacon, sausage, ham,
chorizo, chicken chorizo, and chicken sausage.

VEGGIES +$7 / +$14 Onions, mushrooms, peppers, jalapeios,
spinach, tomato, broccoli, and sun-dried tomato.

CHEESE +$10 / +$20 Cheddar/jack, Gruyeére, pepper jack, feta, goat cheese,
havarti, smoked gouda, and american.

STUFFED BREAKFAST BISCUIT

Half Dozen $70 Dozen $140

Homemade biscuit stuffed with smoked bacon, scrambled eggs, cheddar jack
cheese, and topped with sausage gravy.

SKILLETS - Half Pan $75 / serves 8-12 Full Pan $150 / serves 18-22
All skillets are topped w/scrambled eggs, (no exceptions) served w/crispy potatoes.

MOUNTAIN HOUSE - Wild mushrooms, caramelized onions, sautéed spinach,
smoked bacon, and cheddar jack cheese.

WILBUR - Griddled country ham, sausage, honey smoked bacon, with caramelized
onions, green peppers, and cheddar jack cheese.

THE MARKET - Fresh spinach, wild mushrooms, broccoli, tomato,

onions, cheddar jack cheese.

RED ROOSTER (SPICY) - Roasted sweet potatoes, chorizo,
jalapenos, onions avocado, and crumbled queso fresco. (No crispy potatoes)

BREAKFAST SANDWICH

Half Dozen $60 Full pan $120
All served with scrambled eggs, egg whites or over hard. Must be all the same
sandwich (no exceptions).

Bread Cheese Protein

bagel cheddar bacon

croissant white american ham

English muffin pepper jack sausage patties
American Canadian bacon
white cheddar chicken sausage
smoked gouda avocado

Gruyere

BATTERS

BUTTERMILK CAKES - Half pan / 12 pieces $60 Full pan / 24 pieces $120
Add Fresh Berries, bananas, or chocolate chips

SPECIALTY CAKES - Half pan / 12 pieces $75  Full pan / 24 pieces $150
Lemon blueberry, Banoffee pie, Cinnamon roll, Honey bun

GLUTEN FREE - Half pan / 12 pieces $70 Full pan / 24 pieces $140

SIMPLY SERVED FRENCH TOAST
Half pan / 10 pieces $60

CREPES - Half pan (10 pieces) $60

GRIDDLED HAM & CHEESE CREPES
Crepes filled with savory country ham and melty Gruyere cheese and hollandaise.
Half pan / 10 pieces $75 Full pan / 20 pieces $150

LITTLE GOAT CREPES

Honey smoked bacon, wild mushrooms, caramelized onions, spinach & herbed
goat cheese.

Half pan / 10 pieces $75 Full pan / 20 pieces $150

Full pan / 20 pieces $120
Full pan (20 pieces) $120

GRAINS & YOGURT

OATMEAL - comes with brown sugar & cinnamon - Half pan $35
Add Fresh Berries, walnuts, bananas, cranberries, or pecans (160z) each $10

PARFAIT - Vanilla bean Greek yogurt with crunchy granola, fresh berries, local
honey, toasted walnuts and cinnamon. Half pan $65

QUINOA BREAKFAST BOWL - Vanilla bean Greek yogurt, multicolored quinoa,
blackberries, local honey, almonds, sunflower seeds, and mint. Half pan $75

BREAKFAST SIDES Half Full

Honey Cured Bacon $4O 20 pieces $8O 40 pieces
Sausage Links $4O 20 pieces $80 40 pieces
Apple Gouda Chicken Sausage $32 10 pieces $60 20 pieces
Crispy Red potatoes $40 $80
Roasted Sweet Potatoes $55 $110
Farmhouse Potatoes $70 $140

Havarti, onions, bacon, ham & green pepper

Fresh Fruit $50 $100

Fresh Berries $100

Sausage or Chorizo gravy 32 oz. $20

Toast (multi-grain, rye, or white) $10 6 pieces $20 12 pieces
Served with butter and homemade jam

Sub Gluten free $14 6 pleces $28 12 pieces
English Muffin $1O 6 pieces $2O 2 pieces



INDIVIDUALLY WRAPPED SANDWICHES

Half Pan (12 halves) $70 Full pan (24 halves) $140

CUBANO - Sliced smoked pork lion, shaved black forest ham, gruyére cheese,
@ Dijon mustard and mayo, topped with sweet & spicy pickles and pressed to
perfections on a soft ciabatta.

APRICOT & CHICKEN PANINI - Grilled chicken breast w/shaved red onion,
@ havarti cheese, apricot preserves, and arugula on ltalian bread

CHICKEN SALAD (Multi-grain or Croissant) no mixing. All white meat chicken,
grapes, pecans, celery, julienned green apples, with romaine lettuce and house
made dijon mayo.

THE STRUTTING HOG - Shaved Black forest ham, smoked turkey, smoked
provolone, seasoned tomato, shredded iceberg lettuce, garlic aioli, hot
giardiniera relish served on toasted baguette.

VEGGIE (Wrap or Multi-grain) Roasted garlic hummus, cucumber, shaved red
onion, feta, cherry tomatoes, cilantro, and a drizzle of balsamic reduction.

B-L-FRIED-T - Fried green tomatoes, honey smoked bacon, lettuce and
topped with our remoulade mayo on grilled brioche bread.

SUBS IN A BOX

Small Box (12)
third cut size

Large Box (24)
third cut size

All subs served on French bread with lettuce, tomato, onion, mayo,
oil & vinegar, oregano, salt and pepper.

Traditional Cold Subs

Ham & Smoked Provolone $65 $130
Turkey & Smoked Provolone $65 $130
Ham & Turkey and Provolone $65 $130
Add on’s

Pickle Pail 16-Spears $10
Zesty Sweet Pickle Chips 160z $10
Cookie Packs Six $8
Bag of Chips Individual $3

(Dill Pickle, BBQ or plain)

CATERING LOCATIONS

COMING SOON - DOWNERS GROVE

NAPERVILLE

1715 Freedom Dr
Naperville, IL 60563
(630) 423-6551

GENEVA

7 West State Street
Geneva, IL 60134
(630) 845-0820
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Hours: Hours:
buttermilkcatering.events@gmail.com MOﬂday _ Sunday MODday _ Sunday
buttermilkrestaurants.com 7am - 2:30 pmM 7am - 2:30 oM

(630) 845-0820 (630) 423-6551

SALADS

Half Pan $70 Full Pan $140 / with chicken

COBB - Romaine Lettuce, avocado, cherry tomatoes, hard boiled eggs,
scallions, grilled chicken, Cherry-wood smoked bacon, crumbled blue cheese
and house-made buttermilk dressing.

BLT CHOPPED - Romaine lettuce, roasted corn, cherry tomatoes, scallions,
grilled chicken, Cherry-wood smoked bacon, cornbread crisp, feta cheese,
with house-made citrus vinaigrette.

FARMHOUSE - Field greens and arugula, roasted beets, julienned green apple,
red onion, sugar glazed pecans, herbed goat cheese fritters, and balsamic
vinaigrette.

KALE - Chopped kale, green apples, dates, toasted sunflower seeds,
manchego cheese, and creamy champagne vinaigrette.

HATCH CHILI CAESAR - Romaine lettuce, roasted pepitas, avocado, queso
fresco, ancho dusted tortilla strips & creamy hatch chili caesar dressing.

MEAN GREEN CHICKEN - Mixed greens, iceberg, ancho spiced tortilla strips,
grilled chicken, avocado, black olives, tomato, feta with champagne vinaigrette.

DRINKS

Orange juice (Gallon) $40 Strawberry OJ (Gallon) $40
Grapefruit (Quart) $10 lced tea gallon $20
Blood orange (quart) $10 Case of water $24

, = Coffee by Roast (Gallon 128 0z.) $35

— 2= — Reg / decaf

P Cold Brew (Gallon 12802) $45

=g WARMING KITS - INCLUDES STERNO AND TRAY $20
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MORNING BREAKFAST - $150
Serves 10-12 people
EGGS * POTATOES * CHOICE OF MEAT * BISCUITS
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LUNCH BOXES - $15 (EACH

CHIPS OR FRUIT, COOKIE AND PICKLE ON SIDE
Minimum 8 per order.

Sandwich Choices: Ham ¢ Turkey ¢ Corned Beef

All served with Lettuce, Tomato, Mayonnaise, Oil & Vinegar,
Salt, Pepper, Oregano & Smoked Provolone

VERNON HILLS

Mellody Farm
925 N Milwaukee Ave
Vernon Hills, IL 6006

Bread Choices: 6” Sub, Multi Grain, White, Rye, Sourdough, Wrap. Gluten Free +1
Cookie Choices: Chocolate Chip, Sugar, Oatmeal
Fruit Choices: Whole Apple or Banana, Fruit Bow!

Chip Choices: Dill Pickle, BBQ, plain

Hours:
Monday - Sunday $2.00 Upgraded Sandwich Options
7am - 2:30 pm Veggie Wrap ¢ Chicken Salad on Croissant or Multi Grain

6" Strutting Hog Sub ¢ Cubano ¢ Apricot & Chicken Panini
(224) 513-5067

Add on’s (+$2): Field Green Salad or Parfait



