
catering
menu

609 N MAIN ST 
VIROQUA, WI 54665 

608.637.7511



Smoked Fish

 
 
 
Rushing Waters 
rainbow trout, 
Atlantic smoked 
salmon, smoked Scottish 
salmon, & Rushing Waters smoked rainbow 
trout spread; served w/crackers
Small (serves 10-15)  $39.99

Viroqua Food Co+op’s 

Deli Catering Menu
complimentary utensils available upon request

Olives & 
Peppadew

Pitted kalamata 
olives, pitted Italian 
olives, Spanish queen 
green pitted olives, 
pimento stuffed olives, barnier dry-cured 
olives, unpitted Greek olive mix; garnished 
w/peppadew peppers
Small (serves 10-15) $19.99

Imported 
Cheeses
 
 
 
 
 
 
Assortment of artisanal 
cheeses, both local & imported
Small (serves 15-20) $39.99
Large (serves 25-30) $69.99

Vegetable 
Crudite

Variety of seasonally 
available organic 
vegetables;  
served w/choice of hummus, garlic dill 
ranch dressing, or lemon caper dill dip
Small (serves 15-20) $24.99
Large (serves 25-30) $39.99

Fresh 
Seasonal 
Fruit

 
 
 
Call for seasonal 
fruit availability
Small (serves 10-15)  seasonal
Large (serves 25-30)  seasonal

Summer 
Sausage

 
 
 
 
 
 
Small (serves 10-15)  $24.99
Large (serves 20-25) $39.99



Pinwheel Bites

 
 
 

Turkey & Cheese,  
Ham & Cheese, Veggie Hummus 
(vegan options also available)
Small (2 varieties; serves 10-15) $29.99
Large (3 varieties; serves 20-30) $49.99

Charcuterie
 
 
 
 
 
 
 
 
 
 
Multiple varieties of Olli Salumeria
Large (serves 20-25) $49.99

Stuffed Salmon 
Cucumber 
Cups

Cucumber cups 
filled w/lemon caper dill dip, smoked 
atlantic salmon & garnished w/bell 
peppers
Small (serves 15-20) $29.99

Artisan 
Cheeses Nuts 
& Fruits
 
 
 
 

 
A delightful pairing of domestic cheeses 
with succulent fruit, salty Spanish Marcona 
almonds and crackers
Small (serves 15-20) $49.99

Cheeses

 
 
 
 
Assortment of colby, 
cheddar, provolone, garlic & 
herb cheese spread and pepper jack
Small (2 varieties; serves 15-20) $29.99
Large (3 varieties; serves 30-35) $49.99

Summer 
Sausage & 
Cheeses

Small (serves 10-15)  $24.99
Large (serves 20-25) $39.99



Prepared Salads
minimum order required: 2 quarts (4 pounds) 

Seasonal Fruit Bowls

Dill Potato Salad

Garlic Lovers Pasta

Poppy Seed Slaw

Quinoa Tabouli

Beet & Kale Salad

Tarragon Chicken Salad

Curried Chicken Salad

Tuna Salad

$5.99

$5.99

$5.99

$5.99

$5.99

$7.99

$8.99

$8.99

$11.99

Brownies

 
 
 
 
Fudge brownies, mint 
brownies, peanut butter 
brownies & walnut brownies
Small (2 varieties; serves 15-20) $24.99
Large (3 varieties; serves 25-30) $49.99

Cookies
 
 

 
Chocolate chip, 
peanut butter, 
brownie chocolate 
chip, oatmeal raisin, wheat-free sugar, 
wheat-free lemon cornmeal
Dozen (3 varieties)  $17.99

Dessert Options

PRICE PER POUND



Hot Meals
requires 3 day notice; sorry, no mixing & matching meals

CALL THE DELI FOR A QUOTE TODAY!

Half Sheet Cakes
 
 
 
 
 
Vanilla (choice of chocolate or vanilla buttercream frosting)   $29.99
Chocolate Fudge (choice of chocolate or vanilla buttercream frosting) $29.99
Carrot Cake (choice of chocolate or vanilla buttercream frosting)  $29.99
Wheat-free Chocolate (choice of chocolate or vanilla buttercream frosting) $29.99

Mexican Meal
Carnitas or Chili Lime Chicken
Rice
Beans w/Veggies
Salsa
Tortillas

Italian Meal
Sweet Potato Lasagna
Seasonal Vegetables
Garden  Salad w/Choice 

of Dressing
Garlic Bread

Bag Lunches
1 sandwich, 1 apple & 1 bag of 
chips. Choose from: ham or turkey 
sandwiches, or veggie hummus 
wraps; lettuce, tomato, cheddar 
cheese w/mayo & mustard on the 
side

6 Bags (minimum) $9.99/each

Southern Meal
BBQ Pulled Pork
Mac & Cheese
Seasonal  Vegetables
Corn bread w/diced green chilis

Indian Meal
Chicken  Tikka Masala or  

Chana Masala
Yellow Rice
Cilantro Peas & Carrots
Grilled Pita

Sandwich Platters
1 sandwich, 1 apple & 1 bag of 
chips. Choose from: ham, turkey, 
pastrami, chicken salad, tuna salad, 
veggie hummus or black bean wraps; 
lettuce, tomato, cheddar cheese  
w/mayo & mustard on the side

8 Sandwiches (minimum) $7.99/each



How much food 
will you need?

 

Estimate the number of guests 
you expect will attend. 

The general guidelines below are a way to help you plan the correct 
amount of food to make or to purchase for your upcoming events!

snacks/appetizers

sides/salads

green salad

deli meats

sliced cheeses

main course

cookies/bars

ice cream

cake

beverages

ice

PER PERSON
2-4 oz

3-4 oz or 1/2 cup

1/2 cup-1 cup

3 oz, thinly sliced

2 slices or 1/2-1oz

4-8 oz

2 each

1/2 cup

1 slice

12-24 oz

2 lbs

GROUPS OF TEN
2-3 lbs

2-3 lbs

5-10 cups

2 lbs

1/2-1 lb

3-5 lbs

20 total

1/2 gallon
1/2 sheet cake or an  
8” round cake 
1 cs-12oz cans or bottles  
or 4-2 liter bottles

20 lbs



Snacks & Appetizers
Rolls or breadsticks; chips, 
pretzels, nuts or trail mix; 
crackers; string cheese; 
jerky; vegetable, cheese & 
relish trays.

 
Salads & Sides
Potato salad, coleslaw, or 
macaroni salad; pasta & 
bean salads; fruit salad; 
green salad; deviled eggs; 
baked beans; couscous, 
wheatberry or tabouli salad; 
sliced melon; grilled or 
roasted seasonal vegetables, 
corn on the cob.

Main Course
Marinated chicken breasts; 
meatballs; meat, tofu or 
seafood kabobs; sliders, 
burgers, sausages & hot 
dogs; casserole dishes (such 
as lasagna or enchilada pie); 
BBQ pork, chicken or tofu/
seitan; mini baguette or 
focaccia sandwiches.

 

Sweets & Treats
Pies; fruit cobblers; cake; 
cupcakes; brownies, cookies 
and bars; fresh fruit; yogurt 
parfaits; ice cream cones.

We’re here to help! 
Trying to plan a fun 

celebration, informal gathering 
or business meeting? 

 

Follow these ideas and tips as you plan your next meal:
Make your next party or gathering easier to plan by figuring out a 
total of five dishes to include, such as: snacks or appetizers, a salad 
or side, the main course, some drinks, and don’t forget a simple 
dessert to complete the menu!

Below are some other seasonal options that may be available with 
a custom order. Give us a call for any further guidance and a quote!



Please call 72 hours ahead to place your order!

608.637.7511

Place your order with the Deli a minimum of 72 hours prior  
to your event to ensure excellent service. Parties of 50+ require 

7 days notice. All orders may be picked up at the VFC Deli Counter. 

Please call ahead so we can help make your event a success! 
Lead times may be longer for specific menu items or large orders.

A 50% deposit is required on orders exceeding $200.

HOW TO ORDER

NOTE: While all Viroqua Food Co+op Deli products are produced 
in a kitchen that uses common allergens (nuts, soy, wheat, dairy & eggs), 
we proudly feature vegan & wheat-free choices. Please feel free to ask us 

for more information about our ingredients & production practices!

ALLERGENS

A minimum of 24 hours notice is required to receive a refund on 
cancelled orders. Extra eco-paper goods supplied for an additional charge.

PRICING

The VFC Deli Staff is happy to customize the best order for your event. 
From scones with a special frosting to sandwiches on wheat-free breads, 
give us a call to create a food order that nourishes everyone’s appetite!

CUSTOM ORDERS


