
 Order a party tray from Fresh Madison Market 
to help make your special event a success! We 

pride ourselves in our unique recipes created from 
our very own in-house chef.  All trays are 

handmade with only the freshest  ingredients  
possible.   Choose from our pre-made menu trays 

or let us help you create your own. 

EVENT MENU

703 UNIVERSITY AVE.
MADISON, WI  53713

608.287.0000

Fresh Madison Market’s Executive Chef Greg Smart has 
extensive banquet experience serving large groups of up 
to 5,000 people.  From plated, multiple-course wedding 

dinners to buffets and tray delivery, Chef Greg has 
learned that no two events are the same and that each one 

needs tailoring and special attention.  He can help you 
plan the perfect event!

About the Chef

The Sweet Life
Whole, or by the slice, cheesecakes from The Dream Factory®

Sweet Cheese Display

Double & triple cream bries
Aged & fresh goat cheeses

Served with wafer crackers, crisp breads & sliced baguettes.
Garnished with natural preserves, fruit, chocolate, & honey

Sushi Party Trays
Spring Garden Tray - 20 pieces

8 pieces California Roll, 8 pieces Spicy Roll (tuna, salmon, baby 
shrimp) or vegetable roll, 4 pieces Summer Roll - 

Sunrise Platter - 24 pieces 

8 pieces Rainbow Roll (tuna, yellowtail, salmon, shrimp), 4 pieces 
California Roll, 4 pieces Spicy Shrimp Roll, 4 pieces Eel Roll, 4 
pieces Nigiri Sushi (tuna, salmon, shrimp, eel, yellowtail, etc)

Sunset Platter - 26 pieces

4 pieces Dragon Roll, 4 pieces Rainbow Roll, 12 pieces Small Roll, 6 
pieces Nigiri Sushi

Moonlight Party Tray - 36 pieces

8 pieces California Roll, 12 pieces Spicy Roll, 8 pieces Small Roll, 8 
pieces Nigiri Sushi 

Sunny Delight Party Tray - 40 pieces

8 pieces California Roll, 8 pieces Spicy Roll, 8 pieces Nigiri Sushi, 8 
pieces Dragon Roll, 8 pieces Rainbow Roll

Fresh Madison Market can customize any order to fit every 
individual need and budget.

All menu items are created with the freshest ingredients and 
when available, with locally grown product.  We will do our best 
to accommodate each request however, we would like (3) days 

advance notice for preparation prior to the event.  

Please call for pricing.  Menu items are subject to change without 
notice.  

 Delivery, set-up, utensils, napkins and paper plates are  available 
upon request and may require an additional fee. 

www.freshmadisonmarket.com

http://www.freshmadison
http://www.freshmadison


Hearth & Warmth
Baker’s Breakfast 

An arrangement of danish, croissants, and muffins with honey, butter, 
preserves & whipped cream cheese.

Bagel’s Now! 

An assortment of bagels with butter, garlic herb cream cheese, honey 
almond cream cheese, blueberry cream cheese, & plain cream cheese.

By the dozen 

Assorted jumbo muffins
Assorted cookies

Fresh Madison Market jumbo cupcakes
Dream Factory® cupcakes

Assorted doughnuts
Danish coffee cakes

Healthy Start

Fruit, Yogurt & Granola Parfait

Fresh blueberries & strawberries layered with low-fat vanilla & berry 
yogurt and topped with natural granola in individual domed cups.

Fruit & Yogurt Dippers

Grapes, strawberries, cubes of golden pineapple, cantaloupe & honeydew 
melon on skewers - ready for dipping in  mango poppy seed yogurt sauce.

Trays

Kretschmar Sliced Meats

Kretschmar® oven roasted turkey breast
Kretschmar® hickory smoked turkey

Kretschmar® Virginia honey ham
Kretschmar® ham off the bone

Kretschmar® hard salami & imported Il Numero Uno Prosciutto d’Parma

Garnished with cornichons, olives, & sweet grape tomatoes

Assorted Vegetable Tray

Carrots, zucchini, celery, cauliflower, broccoli, radishes, cucumbers, and 
tomatoes with bleu cheese and ranch dipping sauces

Call for pricing

Cady Creek Sliced Cheeses

Cady Creek hot pepper cheese
Cady Creek colby jack
Cady Creek cheddar

Cady Creek swiss
Garnished with cornichons, peppadews, olives, & sweet grape tomatoes.

Antipasto tray

A marinated and pickled medley that may include:

Salami, old-fashioned loaf, turkey pastrami, baby corn, cornichons, grape 
tomatoes, mozzarella balls, pepperoncini peppers, olives, and pickled root 

vegetable. 

Fresh Fruit Tray

Cut golden pineapple, cantaloupe, honeydew melon, grapes & berries.  
Garnished with citrus & kiwi when available.

Buffets on Trays
Soup & Sandwich Buffet

Soup & Build Your Own Sandwich with trays of:

Sliced Kretschmar® meats
Cady Creek cheeses

Red & green leaf lettuce
Sliced tomato & sweet red onion

Cornichons
Black & green olives

Featuring breads & whole wheat pitas from Nature’s Bakery in Madison 
as well as fresh rolls & buns from our bakery.  Includes two types of soup 
arriving in hot, reusable, microwavable, large deli containers.  One soup 

will always be vegetarian unless otherwise specified.

Fruit, Yogurt & Granola Bar

Honeydew melon, strawberries, cantaloupe, golden pineapple, grapes, 
blueberries, raspberries, blackberries (Berry varieties may vary depending  

upon availability.).  Raspberry & vanilla yogurt with fresh Nature’s 
Bakery granola & sweet light honey.

Salads
Spinach & Romaine Salad

Candied walnuts, hard boiled eggs, mandarin oranges, mushrooms & 
carrots served with assorted Newman’s Own dressing packets.

Call for pricing

Tossed Caesar Salad

Chopped romaine lettuce, Parmesan cheese, tomatoes, and creamy 
Caesar dressing served with anchovy and parmesan crisps.  Add  grilled 

chicken or shrimp for an additional charge.

Grilled Tuna Niçoise Salad

Sweet spring greens, haricot verts, hard boiled eggs, tomatoes, sliced 
boiled potatoes, and kalamata olives tossed with lemon caper vinaigrette.  

Topped with rare grilled tuna.

Chopped Cobb Salad

Hard boiled eggs, bacon, Roquefort bleu cheese, scallions, tomatoes, and 
grilled chicken tossed with iceberg lettuce.  Finished with limed avocado 

and served with assorted Newman’s Own dressing packets.

Salads which are chopped or tossed are served with specific dressing on the side and 
will not have accompanying dressings unless specified otherwise.  Salads are served 

in large domed containers with disposable service utensils.

Displays
Grilled & Poached Salmon Display

Two fillets of salmon side-by-side.

One with beautiful diamond grill marks & the other poached gently in 
citrus & white wine.  Accompanied with lemons, limes, pickled red 

onion, lemon & dill whipped cream cheese, capers & an assortment of 
crisp breads, crostini, & crackers.

Grilled Angus Pride® Beef Broil 

Marinated Angus Pride® tenderloin grilled to a medium-rare, then 
sliced thin & finished with garlic olive oil, tomato caper relish & grilled 
apple & feta cheese chutney.  Served with fresh baked sliced baguettes.

Fine Cheese Display

Assorted Wisconsin & internationally imported soft, semi-soft, & hard 
cheeses.

Varieties may include:
Brie & Camembert, Jarlsberg, goat cheeses

Moondara cheeses, harvarti, aged & infused cheddars,
bleu cheese & roquefort

gouda, gruyere, edam, Emmetaler, & Appenzellar
fresh cow’s milk mozzarella & buffalo mozzarella

Garnished with grapes, crackers & crudites.

Call for pricing


