HOUSE SPECIALTIES

FAMOUS ‘BUCKHORN’ FRIED CHICKEN
TRADITIONAL OR NASHVILLE HOT (SERVES 10) $40

SMOKED BABY BACK RIBS (SERVES 10) $60

BIRCH’S SMOKED BUFFALO WINGS
WITH ROQUEFORT CHEESE SAUCE (SERVES 10) $25

MINI BRATWURSTS
BUNS, SAUERKRAUT, MUSTARDS & PICKLES (SERVES 10) $40

BUILD YOUR OWN BBQ BEEF
BUNS & PICKLES (SERVES 10) $40

GLAZED KOREAN BEEF
WITH ASIAN SLAW & KIMCHEE AIOLI (SERVES 10) $45

CRAB HOT DISH
WITH TRUFFLE CHEESE SAUCE & GRILLED BREAD (SERVES 10) $40

SALAD & SIDE PLATTERS
GATHERER SALAD
MIXED GREENS, QUINOA, GOAT CHEESE, RED ONIONS,
PISTACHIOS, AVOCADO, GREEN GODDESS DRESSING (SERVES 10) $35

WISCONSIN CHEESE PLATTER
WITH SOUR CHERRY COMPOTE & CRACKERS (SERVES 10) $25

GRILLED & CHILLED ROASTED VEGETABLES
WITH BALSAMIC REDUCTION (SERVES 10) $30

MEAT BOARD
SELECTIONS OF SAUSAGES & CURED MEATS, PICKLED ONIONS,
MUSTARD & GRILLED BREAD (SERVES 10) $45
THREE CHEESE MAC & CHEESE (SERVES 10) $30
MAPLE-SIRACHA BRUSSELS SPROUTS (SERVES 10) $35
BIRCH’S COLESLAW (SERVES 10) $20

SOUTHERN CHEESE BISCUITS (SERVES 10) $20



