
 

CATERING, INC. 

Personalizing Milwaukee’s  

Corporate Catering Since 1997 



 

 

 

Skyline Catering has built its reputation on our total commitment to 

providing you with outstanding and freshly prepared food, personal 

and timely service, and competitive pricing.  We have delivered on this 

commitment since 1997. 

Ours is an all out effort in getting to know each client’s individual 

needs and making sure you get just what you expect, when you expect 

it.  Whether you are one of our 300+ corporate clients, or you are 

utilizing us for the first time, we guarantee that you will be very 

impressed.   

 I am so confident you will be satisfied that I welcome you to call me 

anytime and let me know what you think! 

 Sincerely, 

Ernest C. Wunsch 

Owner 

  

P.O. Box 511161 

Milwaukee, WI 53203 

 

Phone:   414-617-3463 

Fax:  414-294-4819 

 

Email: 

skylinecatering@wi.rr.com 

 

Website: 

www.skylinecatering.com 

 

 
 



For Your Information 

  

We have just a few requests of you when ordering with Skyline.  Please allow as much advance notice as possible 

when placing your order.  While we will accommodate last minute requests, it is always better for planning and timing 

deliveries when orders are placed as far in advance as possible.  When ordering from us you will automatically be set 

up with an account.  Please pay from the invoice; no statement will be sent.  You may have up to 30 days to pay.  We 

also accept Visa, MasterCard, American Express, and Discover. 

  

While setting up your lunch we use many baskets, bowls, utensils, linens, and chafing dishes.  We will pick these 

catering supplies up the next business day.  We ask that they are all accounted for and easily accessible for our pick 

up team. 

  

All disposable napkins, plates, and silverware are included with your order.  We also offer china, silverware, glassware 

and linen napkins at an extra charge of $3.50 per person for breakfast and/or lunch and $5.00 per person for 

dinner.  We also offer servers or attendants at $18.00 per hour (we dress casual or formal at your request).  An 

automatic 20% service charge will only be added to events that require a server or attendant. 

  

While we do charge $22.00 for delivering and setting up your unattended catering order and $12.00 for your box 

lunch order in downtown Milwaukee, we do not charge anything to pick up empty catering supplies the next business 

day.  Delivery charges will be higher outside downtown Milwaukee.  Saturday and evening delivery charge is $30.00 

  

We will serve between 1 person and 1,000 people Monday thru Saturday for breakfast, lunch, or dinner.   

  

We have a minimum order of $500 for Saturday’s or, if you prefer, with a $75.00 labor charge you may order for less 

than the $500 minimum.  We are closed on Sunday’s.  

 

Future prices may fluctuate a little due to an unstable energy/consumable market.  However, we will do everything 

possible to hold the line on our current pricing. 

  

For evening deliveries there will be a strict minimum of 15 guests and the delivery charge increases to $30.00 for 

downtown Milwaukee.   

  

Always keep in mind while reading our menu that we will be happy to customize and create anything that you don’t 

see.  And remember. . . Skyline always delivers on time!   

  

While our food is of exceptional quality, we believe that only when matched with our exceptional service and ease of 

ordering will you realize our mission statement. . . To exceed your expectations of corporate catering every time you 
order from us.  To do it in a friendly manner and with a 100% guarantee of satisfaction. 
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APPETIZERS  

Party Menu 
Try one of our appetizer combinations or choose ala carte from our list of appetizers. 

 Simply Delicious     $10.95 per person  
 Variety of domestic cheese, sausage and fruit 

 Bourbon / BBQ glazed meatballs 

 Fresh vegetable display with dip 

 Applewood bacon wrapped water chestnuts with a teriyaki glaze 

 Miniature stuffed rolls (with seafood, cracked pepper turkey, roasted vegetables or sliced beef) 
 

All Chilled $13.95 per person 
 Assorted mini sandwiches 

 Stuffed seafood rolls 

 Domestic cheese and sausage platter 

 Fresh vegetables and dip 

 Fresh seasonal fruit 

 Caprese skewers 

 Asparagus and prosciutto rolls 

 Assortment of mini sweets 
  

Comfort Zone     $14.95 per person 

 Variety of domestic and imported cheese, sausage, and fruit 

 Bourbon / BBQ glazed meatballs 

 Hawaiian chicken skewers 

 Miniature sandwiches with turkey, ham, or beef on fresh baked rolls 

 Spanikopita 

 Miniature quiche 

 Assorted mini brownies and lemon bars 
   

Step Above     $21.95 per person 

 Variety of domestic and imported cheese, sausage, and fruit 

 Caprese skewers 

 Chicken or veggie quesadillas 

 Antipasto tray 

 Parmesan toasted baguettes with choice of smoked salmon mousse or Mediterranean hummus 

 Miniature tenderloin and Italian sandwiches made on foccacia bread 

 Gulf shrimp with cocktail sauce 

 Miniature sweet display with truffles, crème puffs, éclairs, cheese cakes, and chocolate covered strawberries 
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Ala Carte Cold Appetizers 

 

  

 Assorted Mini Bakery Bun Sandwiches 

Your choice of roast turkey, baked ham, or roast beef 

 

$27.00 per dozen 

 

Miniature Tenderloin Sandwiches on Fresh Bakery Rolls 

 

$33.00 per dozen 

 

Miniature Croissant Sandwiches 

Choose from turkey, ham, beef, or homemade chicken salad, albacore tuna salad, or seafood 
salad 

 

$29.00 per dozen 

 

Miniature Focaccia Sandwiches 

Choice of Italian style or with roasted vegetables 

 

$29.00 per dozen 

 

Miniature Tortilla Wrap Rollups  

Choice of any of the above fillings 

 

$13.00 per dozen 

 

Snack Basket 

Mixture of granola and fruit bars, specialty chips, candy bars, etc. 
 

$1.50 per person 

 

Domestic Cheese & Sausage Tray 

Variety of brick, baby Swiss, cheddar & Colby w/ summer sausage 

 

$24.00 Sml 8-12 

$45.00 Md 15-20 

$88.00 Lg 30-50 

 

Imported Cheese & Sausage Tray 

Variety of imported cheese with summer sausage 

 

$39.00 Sml 8-12 

$68.00 Md 15-20 

$115.00 Lg 30-50 

 

Domestic & Imported Cheese & Sausage Display 

Variety of domestic and imported cheese with summer sausage 

 

$32.00 Sml 8-12 

$57.00 Md 15-20 

$102.00 Lg 30-50 

 

Antipasto Tray 

Variety of olives, peppers, baby mozzarella, Genoa, grape tomatoes, artichoke hearts and 
prosciutto wrapped asparagus 

 

$39.00 Sml 8-12 

$68.00 Md 15-20 

$115.00 Lg 30-50 
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Vegetable Display with Ranch Dip   
Variety of carrots, celery, cherry tomatoes, peapods, cucumbers, broccoli and yellow squash 

 

$23.00 Sml 8-12 

$43.00 Md 15-20 

$83.00 Lg 30-50 

 

Roasted Vegetable Tray with Curry Dip 

Roasted asparagus, carrots, portabella mushrooms, broccoli, peapods, and summer squash 

 

$32.00 Sml 8-12 

$59.00 Md 15-20 

$99.00 Lg 30-50 

 

Fresh Seasonal Fruit Tray 

We pick the best fruits of the season and arrange them in a nice display. 
$29.00 Sml 8-12 

$49.00 Md 15-25 

$89.00 Lg 30-50 

 

Taco Tray with El Rey Chips 

Layered taco dip served with lemon seasoned chips 

 

$24.00 Sml 8-12 

$39.00 Md 15-25 

 

Chips, Salsa & Guacamole 

Seasoned chips with salsa and homemade guacamole 

 

$28.00 Sml 8-12 

$45.00 Md 15-20 

$79.00 Lg 30-50 

 

Assorted Cookies and Brownies $1.25 per person 

 

Assorted Dessert Bars 

 

$1.50 per person 

Assorted Mini Sweets  

Sweets may include cream puffs, éclairs, petit fours, chocolate cups, mini cheesecake, mini 

bars, and chocolate covered strawberries 

$2.95 per person 

   

NOTE:  Unless otherwise noted, prices for all of the below appetizers are per 25 pieces 
(P) Indicates great for passing 

  
 Large Gulf Shrimp w/ Cocktail Sauce (P) 

Perfectly cooked and peeled  
 

$28.00 

 

Seafood Dip (P) 

Homemade seafood spread served with specialty crackers 

 

$18.00 per pound 

 

Smoked Salmon Mousse (P) 

Delicious mousse served with parmesan toasted baguettes 

$18.00 per pound 
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Fruit Kabobs (P) 

Seasonal fruit skewers 

 

$19.00 

 

Caprese Skewers (P) 

Combination of baby mozzarella, fresh basil, and grape tomatoes with an olive oil drizzle 

 

$25.00 

 

Bruschetta (P) 

Toasted baguettes with fresh tomato & basil 
 

$22.00 

 

Whole Smoked Salmon 

Served with cherry peppers, cucumber slices, and caper dip 

$13.00 per pound 
(Average size  

4-6 lbs) 
Prosciutto & Asparagus Wraps (P) 

Cured prosciutto ham wrapped around roasted asparagus 

 

$25.00 

 

Prosciutto & Melon Wraps (P) 

Cured prosciutto ham wrapped around ripe melon 
 

$25.00 

 

Spicy Crab / Spicy Tuna Maki (P) 

Maki roll pieces with spicy tuna & spicy crab served with a dash of soy 
 

$35.00 

 

Ahi Endive (P) 

Fresh Belgium endive with seared sushi grade ahi tuna, sesame, Cusabi dressing, and teriyaki 
glaze 
 

$32.00 

Tenderloin Baguettes (P) 

Parmesan toasted baguettes with thin sliced tenderloin and a fresh garlic aioli 
 

$32.00 

 

Gorgonzola Pepadews (P) 

Pepadew peppers stuffed with gorgonzola cheese and rolled in chopped pistachio nuts 

 

$25.00 

 

Salmon Baguettes (P) 

Cured lox with a caper sauce on a toasted baguette  
 

$25.00 

 

Chevre & Endive (P) 

Belgium endive with roasted red pepper and chevre cheese 

 

$29.00 
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Artisan Cheese Display 

Some of the finest cheeses with specialty garnish 

 

$18.00 per pound 
      (4 lb minimum) 
 

Antipasto Skewers (P) 

Baby mozzarella, sundried tomato, and  artichoke heart skewers 

 

$24.00 

 

Crab Cocktail 

Zesty crab mixture served in a mini martini glass 

 

$39.00 

 

Canadian Snow Crab Claws 

Served with cocktail sauce 

 

$49.00 
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  Ala Carte Hot Appetizers 

(P) Indicates great for passing 

NOTE:  All Appetizer prices are per 25 pieces unless otherwise noted. 

 

Seafood Mushrooms 

Seafood stuffed button mushrooms 

  

$29.00 

Sausage Mushrooms 

Italian sausage stuffed button mushrooms 

  

$29.00 

Spinach Artichoke Mushrooms 

Spinach, artichoke, and cheese stuffed mushrooms 

  

$29.00 

Bourbon / BBQ Glazed Meatballs (P) 

Perfectly baked meatballs smothered in our own sauce 

  

$16.00 

Applewood Bacon Wrapped Water Chestnut (P) 

Our most popular appetizer 

  

$29.00 

Bacon Wrapped Sea Scallops (P) 

Sea scallops wrapped in bacon with a teriyaki drizzle 

  

$38.00 

Crab Cakes (P) 

Miniature crab cakes served with a tangy aioli 
  

$38.00 

Cajun Shrimp (P) 

Lightly Cajun dusted and broiled 

  

$38.00 

Pigs In A Blanket (P) 

Miniature smokies wrapped in a puff pastry served with mustard 

  

$29.00 

Hibachi Beef (P) 

Tender beef wrapped around pepper, onion, and mozzarella cheese 

  

$35.00 

Chicken Quesadillas (P) 

Miniature quesadillas with chicken, cheese, and cilantro  

 

 

$34.00 
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Chicken Sate 

Skewered chicken breast with a Thai peanut sauce 

  

$35.00 

Buffalo Chicken Wings 

A little spicy, but a lot tasty 

  

$29.00 

Veggie Quesadillas (P) 

Miniature quesadillas stuffed with veggies & cheese 

  

$35.00 

Miniature Quiche (P) 

Variety of miniature quiche in a pastry shell 
  

$34.00 

Hot Crab Dip Buffalo Style 

Served with toasted baguettes 

  

$19.00 per pound 

Potato Skins (P) 

Miniature baked potato skins filled with Wisconsin cheddar cheese and crumbled bacon  
served with sour cream and salsa 

$25.00 

 

Spanikopita 

Filo dough stuffed with spinach and feta cheese 

 

$29.00 

Appetizer Stations 

50 person minimum 
These stations are intended to be with a variety of other appetizers 

 

 Carving Station     $5.95 per person 

We carve whole tenderloin, roast turkey, and baked ham and serve them with fresh bakery rolls and condiments 

Mashed Potato Bar     $4.95 per person 

Fill your cup with hot mashed potatoes and then top it yourself with any of our toppings – seafood bisque, 
homemade gravy,  bacon, cheese, sour cream, green onions, and butter 
 

South of the Border Station     $5.95 per person 

We will make quesadillas right in front of you and serve them with our homemade guacamole, salsa, and sour cream 

Build your own Nachos     $6.95 per person 

All of your favorite toppings with El Ray chips and our self serve nacho cheese machine 
 

We charge $25.00 per hour for our attendants 
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BREAKFASTS 
 

Ala Carte Breakfasts 

Item Per Person Charge 

Scrambled Eggs $2.50 

Breakfast Sandwiches $3.95 

Biscuits & Gravy $2.95 

Fried Potatoes $1.95 

Applewood Bacon (3pcs) $2.50 

Sausage (3 pcs) $1.75 

Ham $1.50 

Soft Shells $0.25 

Shredded Cheese $0.45 

Salsa $0.25 

French Toast Sticks (3pcs) $2.25 

Muffins (large) $2.25 

Scones $2.25 

Bagels 

Fruit Parfait with yogurt 

     and granola 

$2.25 

$2.95 

 

Item Per Person Charge 

Pastries $1.95 

Donuts $1.75 

Mini Breakfast Breads $2.50 

Fresh Cut Fruit $2.95 

Fresh Whole Fruit $2.50 

Seasonal Berries Market 

Yogurt & Granola $1.95 

Lox & Capers 

 (minimum 10) 

$3.50 

Cereal & Milk $2.95 

Breakfast Bars $1.50 

Assorted Bottled Juices $1.75 

Coffee & Decaf $2.50 

Hot Tea Assortment 

Tazo Tea Assortment 

$2.50 

$2.50 

Breakfast Smoothies $2.50  
 

Continental Breakfasts 
~We deliver on time, set up, supply disposable dishware and pick up the next day ~ 

Skyline Continental     $7.95 or $6.95 without coffee 

Fresh baked pastries, breads, bagels, and muffins served with seasonal cut fruit*, assorted bottled juices, and 
brewed coffee & decaf     
 
Skyline Continental Extra     $8.95 or $7.95 without coffee 

Fresh baked pastries, breads, bagels and muffins served with seasonal cut fruit*, assorted yogurt with granola, 
assorted bottled juices and brewed coffee & decaf 
 
Skyline Continental Deluxe     $11.95 or $9.95 without coffee/tea 

Fresh baked pastries, muffins, bagels, seasonal cut fruit*, yogurt & granola, breakfast energy bars, assorted fruit 
smoothies, assorted bottled juices and brewed coffee & decaf and teas 

*Note:  Seasonal whole fruit may be substituted for cut fruit on any breakfast. 

~  
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 Hot Breakfasts 
(Minimum of 15 guests) 

Please inquire about our full-service brunch 
 

Scrambled Breakfast Deluxe     $10.95 or $9.95 without coffee 
Scrambled eggs, applewood bacon, sausage, and fried potatoes served with soft-shells, shredded cheese, and salsa 
for making breakfast burritos.  Served with fresh seasonal cut fruit*, breakfast pastries, muffins & bagels, assorted 
juices, coffee & decaf.    

 

 Country Breakfast     $10.50 or 9.50 without coffee 

Scrambled eggs, sausage, fried potatoes, biscuits & country gravy, fresh seasonal cut fruit*, assorted juice, coffee & 
decaf.            

 

Skyline Hot Breakfast     $10.95 or $9.95 without coffee 

Scrambled eggs, applewood bacon, sausage, French toast, fresh seasonal cut fruit*, assorted juices, coffee & 
decaf.            

 

Breakfast Frittata     $9.95 or $8.95 without coffee 

This classics Italian baked egg dish combines spinach, mushroom, onions, roasted red skin potatoes, and cheese.  
Served with fresh seasonal cut fruit*, muffins, assorted juices, coffee & decaf. 

 

Quiche Breakfast     $10.50 or $9.50 without coffee 

Homemade quiche (ham & cheese, vegetarian, or smoked chicken) served with pico de gallo, fresh seasonal cut fruit*, 
bagels, muffins & pastries, assorted juices, coffee & decaf. 

 

Breakfast Sandwiches     $10.95 or $9.95 without coffee 

With egg, ham and cheese, served with fresh seasonal cut fruit*, yogurt and granola, assorted juice, coffee & decaf.  
 

Stuffed Breakfast Potato Skins     $9.50 or $8.50 without coffee 

Idaho potato skins stuffed with fresh scrambled eggs, Wisconsin cheddar cheese, and crumbled bacon.  Served with 
salsa, fresh seasonal cut fruit*, assorted juices, coffee & decaf. 
  

*Note:  Seasonal whole fruit may be substituted for cut fruit on any breakfast. 

~ We will adjust or customize any menu for you! ~ 
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LUNCHES 
 

Box Lunches 
 Our hearty box lunches are served with condiments on the side in a convenient eco-friendly container. 
 Please use the Deli Sandwich and Wrap Selection menu on the following pages for sandwich options 

  

Sky Box     $9.25 per box 

Choose one of our deli sandwiches, two side salads, chips, and a homemade cookie.  

 (chicken breast, Italian, or club sandwiches add $0.95 per box) 
(tenderloin sandwich add $2.50) 

 $8.50 per box with only one side salad 
 

Budget Box Lunch     $6.95 per box 

Choose one of our deli sandwiches, chips, and a homemade cookie. 

  (chicken breast, Italian, or club sandwiches add $0.95 per box) 
(tenderloin sandwich add $2.50) 

 

Add homemade soup to any order for $2.95 per person. 

 

Box Lunch Side Salad Options 
  American Potato Salad 

 Red-Skin Potato Salad 

 Pasta Salad 

 Fruit Salad 

 Four Bean Salad 

 Marinated Vegetable Salad (add $0.75) 

 Caprese Salad (baby mozzarella, tomato & basil) (add $0.75) 

 

  

~ Try our Lunch Box order form on the last page and make ordering easy! ~ 
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Deli Sandwiches 

Box Lunch 

  

Traditional 

 All condiments are served on the side 

   Box #  

1.  Turkey - Oven roasted turkey breast with Monterey Jack cheese on honey oat bread 

2.  Ham - Virginia baked ham with cheddar on a fresh baked Kaiser roll 

3.  Roast Beef - Tender roast beef and cheddar on 8-grain bread 

4.  Chicken Salad - Homemade all white meat chicken salad with Monterey Jack cheese on oat bread 

5.  Veggie - Seasonal vegetables with spring mix, hummus, fresh vegetables, cheddar, Monterrey Jack 
cheese and homemade vinaigrette/basil dressing on 8-grain bread 

6.  BLT - Apple wood bacon, lettuce, and tomato on honey oat bread 

7.  Egg Salad - Fresh homemade egg salad on honey oat bread 

8.  Salami - Cotto salami with Monterey Jack cheese on a fresh baked Kaiser roll 

 Executive  

All condiments are served on the side 

  Box #  

9.  Tomato Basil Turkey – Tomato basil turkey with Monterey Jack cheese on ciabatta bread 

10.  Italian - Italian Genoa, cotto salami, and ham with Monterey Jack  cheese and Italian seasonings served 
on parmesan basil focaccia bread 

11.  Tuna - Albacore tuna and cheddar on 8-grain bread 

12.  Veggie - Vegetarian sandwich with hummus, spring greens, roasted asparagus, portabella mushrooms, and 
fresh vegetables with Monterey Jack cheese on 8-grain bread 

13.  Chicken Breast - Marinated chicken breast, sautéed and served with Monterey Jack  cheese on 
ciabatta bread 

14.  Tenderloin - Tenderloin of beef served with lettuce and tomato on ciabatta bread 

~ All Traditional and Executive sandwiches are available in wraps too! ~ 
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Wraps 

Box Lunch 

  Box #  

15.  Caesar - Sliced chicken breast done Caesar style with romaine, parmesan cheese and classic Caesar 
dressing in a seasoned tortilla wrap 

16.  Southwestern - Sliced chicken breast done southwestern style with pico de gallo, romaine lettuce, and 
Chipotle sauce in a seasoned tortilla wrap 

17.  Club - Club sandwich with oven roasted turkey, Virginia baked ham, apple wood bacon, cheddar and 
Monterey Jack  cheese in a seasoned tortilla wrap 

18.  Buffalo - Buffalo style chicken breast with shredded lettuce, bacon, gorgonzola, red hot and ranch sauce 

19.  Asian - Asian toasted sesame chicken served with almonds, mandarin oranges, and shredded lettuce 

20.  Greek - Sliced chicken breast with fresh cucumbers, tomatoes, kalamata olives, and gorgonzola cheese 
with  Cusabi dressing 

21.  Cobb - Sliced chicken breast with gorgonzola, bacon, tomato, and scallions with ranch dressing 

22.  Strawberry Gorgonzola - Mixed greens with strawberries, sliced chicken breast, gorgonzola cheese, 
cucumber, and a raspberry vinaigrette 

23.  Roast Portabella – Roasted portabella with tomato, basil, baby mozzarella, spring greens and a balsamic 
drizzle 
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Non-Sandwiches 

Box Lunch 

All non-sandwich box lunches come with a homemade cookie 

   Box #  

24.  Strawberry Gorgonzola Salad Box Lunch     $6.95 per box 

Fresh gourmet greens tossed with strawberries, cucumbers, toasted almonds and gorgonzola cheese 
served with a raspberry vinaigrette dressing (add chicken breast for $2.50 per box) 
 

25.  Cobb Salad Box Lunch     $9.95 per box 

Fresh tossed greens topped with grilled chicken, apple wood bacon, grape tomatoes, green onions, 
cucumbers, and gorgonzola cheese. Dressing choices include ranch, light French, balsamic vinaigrette, 
raspberry vinaigrette and Italian  
 

26.  Fresh Fruit Box Lunch   $8.95 per box 

Seasonal fresh fruit served with yogurt and granola 
 

27.  Chef Salad Box Lunch    $8.95 per box  

Roasted turkey, Virginia ham, cheddar and Swiss cheese, with lots of toppings, makes this a healthy lunch. 
Dressing choices include Ranch, light French, ranch, balsamic vinaigrette, raspberry vinaigrette and 
Italian  (substitute chicken breast for meat – add $1.00 per box) 
 

28.  Caesar Salad Box Lunch    $6.45 per box 

Fresh romaine tossed with parmesan cheese and served with croutons and Caesar dressing  (add chicken 
breast for $2.50 per box) 
 

29.  Mandarin Salad Box Lunch     $6.45 per box 

Fresh gourmet greens tossed with tomatoes, cucumbers, mandarin oranges, slivered almonds, and sesame 
dressing on the side. (add chicken breast for $2.50 per box) 
 

30.  Tuna Salad Box Lunch    $8.95 per box 

Homemade albacore tuna salad on a bed of lettuce with fresh vegetables and a hardboiled egg 
 

31.  Chicken Salad Box Lunch     $8.95 per box 

All white meat tarragon chicken salad served on a bed of lettuce, fresh vegetables, and a hardboiled egg  
     

32.  Tossed Salad Box Lunch    $4.95 per box 

Fresh tossed gourmet greens with cucumber and tomato.  Dressing choices include, light French, ranch, 
balsamic vinaigrette, raspberry vinaigrette, and Italian   
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Build-Your-Own Lunch 
(Minimum of 15 guests) 

   

Add Homemade Soup to Any Lunch $2.95 per person 
 

Build Your Own Taco Bar  $10.95 per person 

 Generous portions of chicken and ground beef for filling, soft and hard shells, small tossed salad greens, plus 
your favorite toppings:  tortilla chips, salsa, guacamole, Spanish rice, and refried beans.  Taco bar includes your 
choice of dessert.  
(Ground Beef Only - $9.95 per person)           
 

Build-Your-Own Fajita Bar    $11.95 per person 

 Tender steak and chicken breast with peppers, onions, mushrooms, soft shells, tossed salad, and your favorite 
toppings:  tortilla chips, salsa, guacamole, red beans & rice.  Fajita bar includes your choice of dessert.  
        

Build-Your-Own-Sandwich Buffet    $9.95 per person or $9.25 with one salad 

 Choose three of the following: oven roasted turkey, tomato basil turkey, Virginia baked ham, tender roast beef, 
homemade all white meat chicken salad, albacore tuna, Genoa or cotto salami. Piled generously with lettuce, 
tomato, cheese, condiments and pickle spears.  Served with a variety of bread choices and Kaiser rolls.   Comes 
with two side salads, kettle or bagged chips, and your choice of dessert.    
 

Build-Your-Own Chef Salad Lunch (Minimum of 10 guests)     $10.95 per person 

 Start with a bowl of fresh gourmet greens and make your own salad with the following toppings: oven roasted 
turkey breast, Virginia baked ham, Monterrey Jack/cheddar cheese blend, ripe tomatoes, cucumbers, bell 
peppers, sliced mushrooms, crumbled bacon, sliced eggs, croutons and three dressings (choose from: ranch, light 
French, balsamic vinaigrette, raspberry vinaigrette and Italian). On the side you may choose a bowl of all white 
meat chicken salad or albacore tuna salad served with fresh baked rolls and your choice of dessert  
 

Build-Your-Own Pasta Bar     $11.95 per person 

 Two types of pasta with Alfredo sauce, marinara sauce with meatballs. Plus roasted vegetables, sliced chicken 
breast, parmesan cheese, Caesar salad and Italian bread & butter and your choice of dessert.      
 

Build-Your-Own Potato Bar    $10.95 per person     
 Assemble your own large baked potato with your favorite toppings: homemade chili, tossed salad, bakery rolls & 

butter and your choice of dessert 
 $11.95 per person for vegetarian chili 
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Build-Your-Own-Chicago-Style Hot Dog or Bratwurst     $8.95 per person 

 Choose from either of our black angus ¼# hot dog with chili or 1/3# Johnsonville Bratwursts with sauerkraut 
and load it with your favorite topping.  Served with potato salad, baked beans, pickle spears, chips and your 
choice of dessert                      $9.95 for both brats & dogs 
 

Build-Your-Own-Black Angus Burger     $8.95 per person 

 Served with your favorite toppings, semmel rolls, potato salad, baked beans, pickles, chips, and your choice of 
dessert 
 

Build-Your-Own-Chicken Breast Sandwich     $9.95 per person 

 Your choice of sautéed, breaded chicken breast, or both with your favorite toppings.  Served with pasta salad, 
fresh fruit, pickle spears, chips, and your choice of dessert 
 

Build-Your-Own-Meatball Sandwich, Italian Sausage Sandwich, or Both     $9.95 per person 

 Your choice of sandwich served with hoagie buns, marinara sauce, sautéed onion and peppers, pepperocinis, 
shredded cheese, pasta salad, kettle chips, and your choice of desert  
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Complete Cold Lunches 
Add Homemade Soup to Any Lunch $2.95 per person 

 
Add assorted beverage to any lunch for $1.25 each or specialty root beer/taco tea for $1.75 each 

(For chicken breast, Italian, or club sandwiches add $0.95) 

 

Please reference box lunch sandwich/wrap selection for your deli choices. 

 

Deluxe Deli Sandwiches Lunch     $9.75 per person or $8.75 with only one salad 

  Choose from our assortment of generous deli sandwiches.  This lunch comes with two deli salads, kettle or 
bagged chips and dessert of your choice 
 

Tortilla Seasoned Wrap Lunch     $9.75 per person or $8.75 with only one salad 

 Choose from our assortment of generous deli fillings and we will provide them all in seasoned wraps.  This 
lunch comes with two deli salads, kettle or bagged chips and dessert of your choice 
 

Chicken Breast Sandwich Lunch     $9.95 per person or $9.25 with one salad 

 A variety of fresh baked Kaiser rolls and tortilla wraps with Italian chicken breast, chicken Caesar, Asian 
chicken, and chicken salad served with two deli salads, kettle or bagged chips and dessert of your choice 
 

Soup, Salad & Sandwich Lunch     $10.95 per person 

 Choose from our variety of deli sandwiches and we will pair it up with our soup of the day, a fresh tossed 
garden salad, kettle or bagged chips and dessert of your choice 
 

Soup & Sandwich Lunch     $9.50 per person 

 Choose from our variety of deli sandwiches and we will serve them with our soup of the day, kettle or bagged 
chips, and dessert of your choice       
 

Light Lunch     $6.95 per person 

 Assortment of deli sandwiches, kettle or bagged chips, and cookie or brownie 
 

Sandwich Only    $4.95 per person 
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Executive Cold Lunch (minimum of 10 guests)     $12.95 per person 

 An assortment of fancy deli sandwiches (tenderloin, chicken breast, tomato basil turkey, albacore tuna, 
chicken wraps, club, and Italian) served with a Caesar salad, fresh fruit, red skin potato salad, caprese salad, 
pickles, kettle chips, and dessert of your choice 
 

Deli Side Salad Choices Dessert Choices  

 Chocolate Frosted Brownies 

 Fresh Baked Cookies 

 Assorted Dessert Bars (add $0.50) 

 Assortment of Mini Desserts (add $0.50) 

 Pasta Salad  

 American Potato Salad  

 Red Skin Potato Salad  

 Fruit Salad      

 Four Bean Salad 

 Marinated Vegetable Salad  

    (add $0.50) 

 Tossed, Caesar or  

Caprese Salads (add $1.00)  
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Hot Lunches 
(Minimum of 15 guests) 

  

All entrees are served with fresh baked rolls or Italian bread and butter, tossed or Caesar salad, wild rice, roasted or 

mashed potatoes (unless otherwise noted) and homemade cookies or brownies.  Add fresh green beans or corn to 

any entrée for $0.95. Quality disposable ware is provided with all meals.  Dessert bars or assorted miniature sweets 

may be substituted for $0.50 extra or for that special occasion, check out our extra Special Gourmet 

Desserts.   There will be a $2.00 up-charge to combine two lunch entrées or to serve one of our lunches as a dinner 
entree.  Minimum of 15 servings of each entrée required. 
  

Chicken/Turkey Entrees      
 

Parmesan Artichoke Chicken    $10.95 per person 
 Baked boneless breast of chicken served with an aged parmesan cheese and artichoke heart sauce   

 
Primavera Chicken     $10.50 per person 

 Baked boneless breast of chicken topped with fresh broccoli, mushrooms, tomatoes, and zucchini.  Finished with a 
Monterrey Jack/cheddar cheese blend    
 

Mediterranean Chicken    $10.95 per person 

 Baked boneless breast of chicken in a roasted red pepper sauce topped with kalamata olives 
 

Marinara Chicken    $10.50 per person 

 Breaded and baked boneless breast of chicken topped with marinara sauced and a parmesan cheese blend 
 

Tequila Lime Chicken & Shrimp     $12.95 per person 

 Baked boneless breast of chicken topped with two gulf shrimp and tequila lime sauce 
 

Sauvignon Blanc Chicken    $10.95 per person 

 Baked boneless breast of chicken topped with a sauvignon blanc based mushroom cream sauce 
 

Saltimbocca Chicken     $12.95 per person 

 Baked boneless breast of chicken stuffed with provolone cheese and prosciutto ham, topped with mushroom 
sauce       
 

Southwest Chicken  $12.95 per person 

 Baked boneless breast of chicken topped with pico de gallo and Monterey Jack cheese, served over red beans 
and rice 
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Marsala Chicken    $10.95 per person 
 Baked boneless breast of chicken with a rich Marsala sauce 

 
Chicken Pot Pie    $9.95 per person 

 You will love our homemade recipe served with rice.  Can be served with fresh baked bread bowls instead of rice 

upon request.  ($10.50 per person with bread bowls) 

 

Roasted Chicken    $9.95 per person 

 Fresh chicken breasts, thighs, legs, and wings.  Seasoned and roasted to perfection 
             

Chicken Divan    $10.50 per person 

 Our delicious combination of chicken breast, broccoli and cheesy cream sauce served over rice 
 

Slow Roasted Turkey Breast     $10.95 per person 

 All white meat turkey breast sliced thick and served with mashed potatoes, gravy, and vegetables 
 

Hot Sliced Turkey & Gravy     $8.95 per person 

 For making sandwiches, served with fresh semmel rolls, potato salad or pasta salad, and a pickle 
 

Beef Entrees 
  

Sliced Roast Beef     $8.95 per person 

 Slow roasted and sliced roast beef with a rich au jus gravy.  Can be served with buns for making sandwiches upon 
request.  Served with potato salad or pasta salad and a pickle 

  
Shoulder Steak with Wild Mushroom Sauce     $11.95 per person 

 Tender shoulder cut served with a burgundy wild mushroom sauce       
 

Sirloin Tips     $10.95 per person 

 Choice sirloin tips with a mushroom gravy.    Served with mashed potatoes or egg noodles 
 

Beef Stroganoff     $10.95 per person 

 Traditional recipe with mushrooms, onions, and a rich beef au jus with sour cream.  Served with mashed potatoes 
or egg noodles    
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Beef Stew     $10.95 per person 

 Homemade recipe with tender beef, carrots and whole potatoes.  Can be served with fresh baked bread bowls 
upon request.   ($0.50 extra for bread bowls) 
    

Salisbury Steak     $9.95 per person 

 Skyline’s own homemade recipe of this old fashioned classic.  Served with corn and mashed potatoes         
 

Whole Tenderloin     $14.95 per person 

 Thin sliced with au jus and béarnaise sauce  
 

Meat Loaf     $9.95 per person 

 Skyline’s own recipe served with a tangy tomato sauce blend        
 

Sloppy Joes    $8.95 per person 

 Traditional sloppy joes served with fresh bakery buns, pickles, chips, and side of your choice         
 

Pasta/Pork/Seafood/Other Entrees  

Lasagna    $9.95 per person 
 Choose from meat or vegetable lasagna served with Caesar salad, Italian bread, and your choice of dessert        

 
Tortellini Alfredo     $8.95 per person 

 Cheese filled tortellini with a roasted seasoned alfredo sauce      
  

Ravioli Marinara     $9.95 per person 

 Meat filled ravioli with a zesty marinara sauce           
 

Spaghetti & Meatballs     $8.95 per person 

 Thin spaghetti with marinara sauce and meatballs       
 

Penne, Chicken & Broccoli Pasta     $10.95 per person 

 Penne pasta with sliced chicken breast and fresh broccoli with a seasoned alfredo sauce 
 

Bacon Wrapped Pork Filet     $10.95 per person 

 Tender pork filet with a citrus sauce   
 

Enchiladas    $10.95 per person 

 Ground beef, chicken, or vegetarian enchiladas with toppings and Spanish rice or refried beans 
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Roasted Pork Loin     $9.95 per person 

 Whole roasted pork loin sliced thin and served with a rich pork gravy 
 

BBQ Shredded Pork     $9.95 per person 

 Slow roasted to the most tender point, shredded, and paired with our special sauce.  Served with semmel rolls, 
baked beans, pasta salad or potato salad, and a pickle   
  

BBQ Shredded Chicken     $9.95 per person 

 We slow roast our own chicken and pull apart to mix with our special BBQ sauce.  Served with semmel rolls, 
baked beans, pasta or potato salad, and pickles 
 

Cod Loins     $9.95 per person 

 Center cut baked cod loins with lemon, tartar sauce, and rice         
 

Grouper     $11.95 per person 

 Pan-fried Cajun-style with lemon, tartar sauce, red beans, and rice      
 

Salmon     $11.95 per person 

 Baked salmon with a citrus caper sauce over rice      
        

Baked Scrod     $9.95 per person 

 Flaky breaded white fish served with tartar sauce, lemon, and rice    
 

Shrimp Scampi     $11.95 per person 

 Large gulf shrimp (8 per person) sautéed with garlic, butter, and parsley.  Served with linguini noodles   
         

Crab Cakes     $12.95 per person 

 Large plump crab cakes (2 per person) served with a tangy aioli  
 

Tilapia     $10.95 per person 

 Perfectly seasoned tilapia filets with tartar sauce      
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DINNERS 
 

Any item on our lunch menu can be served at dinner time.  There will be a $2.00 per person up charge for dinner.  

There will be a 15 guest minimum for dinner deliveries. 
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SPECIALTY DESSERTS 
 

~Upgrade any dinner or lunch with our Specialty Desserts for $2.95 extra ~ 

  

 Key Lime Pie 

 Gourmet Turtle Cheesecake 

 New York Vanilla Cheesecake w/ Berries 

 White Chocolate Macadamia Divine 

 Chocolate Decadence 

 Triple Chocolate Truffle 

 Gourmet Carrot Cake 
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BEVERAGES 
 

Non-Alcoholic Beverages 

Coke Products           $1.25 each 

      Coke 

      Diet Coke 

      Sprite 

Diet Sprite 

 Mellow Yellow 

 Bottled Water 

 

Specialty Products 

      Tazo Iced Tea 

      Locally Brewed Specialty Root Beer (III Dachshund) 

  

$1.75 each 

  

Coffee Set Up 

Regular & Decaf coffee with insulated disposable cups & lids, cream & 

sugar 

  

$2.50 per person 

Tea Set Up 

Variety of Tazo teas with hot water, sugar, and lemon 

  

$2.50 per person 

Coffee & Tea Set Up Together $2.95 per person 

Smoothie Bar 

Two healthy varieties made to order. 

$4.95 per person- 25 person minimum 

$35 chef charge will be added for this 

option. 
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Alcoholic Beverages 

Cash Bar – your guests pay for their own beverages.  There will be a $300.00 per hour guaranteed minimum 

House Wine                                

Premium Wine                            

Domestic Beer                            

Import/Specialty Beer                 

Cocktails                                     

Premium Cocktails                      

N/A Beer 

$4.50 per glass 

$6.50 per glass 

$3.00 per bottle (Miller Genuine Draft / Miller Lite) 

$3.75 per bottle (Heineken / Micro/Specialty) 

$4.50 per drink 

$5.50 per drink 

$3.25 per bottle (St. Pauli’s N/A)  
 

Hosted Bar – you pay for your guests beverages.  This can be based on a per consumption basis at the above 

rates or by an hourly rate 

 

Hosted Hourly Rates: 1 hour of complete bar……....$11.00 per person 

2 hours of complete bar……..      $16.50 per person 

3 hours of complete bar……..      $19.50 per person 

 

Hosted Hourly Rates: 1 hour of beer/wine/soda……      $8.50 per person 

2 hours of beer/wine/soda….. $13.50 per person 

3 hours of beer/wine/soda….. $16.50 per person 

  
Bartenders 
Available to dispense your own supplied beverages at $50.00 per hour 
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LUNCH BOX ORDER FORM 
(Please Fax To 414-294-4819) 

While we prefer as much notice as possible, your order MUST be in prior to 9:30 am on day of delivery 

 

DELIVERY 

DATE of order ________________ COMPANY NAME ______________________________________________ 

 

CONTACT PERSON _______________________  CONTACT PH. NUMBER _______________ 

 

DELIVERY FLOOR ______     # OF TOTAL BOXES ________     DELIVERY TIME___________ 

(30 Min. Window) 

 

If you would like Skyline to choose the assortment for you, we will pick a mixture of our most popular sandwiches.  

Let us know if you have any vegetarians in your mixture. 

 

Sky box lunches come with fresh fruit, deli salad of the day, chips and a homemade cookie 

Budget box lunches come with chips and a homemade cookie 

Beverages coke, diet coke, sprite, diet sprite, bottled water, specialty root beer, mellow yellow & Tazo Tea 

 

 

NAME or # OF BOXES BOX NUMBER SKY/BUDGET  BEVERAGE 
(See Skyline Deli Wrap/ Circle One   Choice 

Sandwich Selection)  

 

____________________ Box #__________ SKY/BUDGET  __________ 

____________________ Box #__________ SKY/BUDGET  __________ 

____________________ Box #__________ SKY/BUDGET  __________ 

____________________ Box #__________ SKY/BUDGET  __________ 

____________________ Box #__________ SKY/BUDGET  __________ 

____________________ Box #__________ SKY/BUDGET  __________ 

____________________ Box #__________ SKY/BUDGET  __________ 

____________________ Box #__________ SKY/BUDGET  __________ 

____________________ Box #__________ SKY/BUDGET  __________ 

____________________ Box #__________ SKY/BUDGET  __________ 

____________________ Box #__________ SKY/BUDGET  __________ 

____________________ Box #__________ SKY/BUDGET  __________ 

____________________ Box #__________ SKY/BUDGET  __________ 

____________________ Box #__________ SKY/BUDGET  __________ 


