CAFÉ CENTRAAL
BRUNCH BANQUET MENU

APPETIZERS

SERVES

8-10

18-20

Fruit Display

55

110

Vegetable Crudite

55

110

Chef’s selection of seasonal fruits
Chef’s selection of seasonal vegetables

25 PCS.

50 PCS.

30

60

8-10

18-20

Centraal

85

170

All Kale Caesar*

100

200

Hot Beignets

Old fashioned house-made beignets with
hot Belgian chocolate sauce

SALADS

SERVES

Organic spring mix, local apples, buttermilk bleu cheese and
sliced almonds tossed in a lemon dressing.
Lacinato kale, grape tomatoes, crispy edamame and shaved
Parmesan tossed in a traditional Caesar dressing. Served with
grilled lemon wedges.

BRUNCH

SERVES

8-10

18-20

Bay View Au Gratin Skillet*

90

180

Cheesy Gooey Spicy Mess

110

220

Ham and Cheese Scrambler

65

130

Green Thumb Scrambler

65

130

Cheesy rosemary potatoes with sliced house recipe Belgian
sausage, cheddar cheese, and sautéed onions, topped with
fried eggs.
Scrambled eggs, bacon, sausage, and chorizo. Served
over rosemary potatoes, topped with chipotle cheese sauce,
shredded cheddar cheese, pico de gallo, chili rojo and
corn chips.
Black Forest ham and white cheddar scrambler.
Egg scrambler with fresh spinach and basil combined
with herb cream cheese.

25 PCS.

Cinnamon Streusel French Toast

Challah French toast, topped with cinnamon streusel and an
orange honey butter. Served with maple syrup.

65

50 PCS.

130

BUILD YOUR OWN

SERVES

8-10

18-20

Brunchos*

75

150

Breakfast Tacos

120

240

Americana

80

160

House-made tortilla chips with topping choices of: chorizo,
black beans, avocado, queso fundido, pico de gallo, chili rojo,
sour cream and fried eggs.
Flour or corn tortillas with fillings such as scrambled eggs,
chorizo, white cheddar cheese, chipotle sour cream and
housemade pico de gallo.
Scrambled eggs, bacon, Belgian sausage, Black forest ham,
sausage links, rosemary breakfast potatoes, multigrain toast.

SANDWICHES

25 PCS.

50 PCS.

BELT & A

65

150

The Kulminator

75

150

Carolina Fried Chicken

85

170

Applewood smoked bacon, fried eggs, sliced tomato
and green leaf lettuce and avocado on multigrain bread
with basil aioli.
Grilled cheese sandwich of smoked gouda, dill havarti,
American, Muenster, bacon and oven-roasted tomatoes
on toasted sourdough bread.
House-recipe buttermilk-fried chicken tossed in Carolina BBQ
served over cucumber pickles and spicy finger hot peppers
and topped with roasted garlic aioli and lettuce. Served on
Italian bread.

PARTY WITH US!
Nestled in the heart of downtown Bay View at the corner
of KK and Lincoln, Caf� Centraal boasts an amazing brick
courtyard, a brand-new private room, one of the city’s
longest bars and unrivaled ambiance and energy
throughout the space.
Large bar area great for mixers and happy hours
Brand new private room with open-air feeling
Customizable feature menus for your special night out
Varied and exciting bier list, voted Milwaukee’s
best bier list
Cafe Centraal now offers beverage pairings
with feature menus and family style dining.
Inquire with our event coordinator today!

DRINK PACKAGES
N/A Beverage Bar

$3.50 per person, all night
This package includes unlimited fountain beverages and brewed coffee.

Bier, Wine, & Soda Bar

$18 per person for 2 hours. $9 every hour after that
This package includes Café Centraal’s house wines, all fountain beverages, and four domestic biers.

Standard Bar

$22 per person for 2 hours. $11 every hour after that
This package includes rail liquors, fountain beverages, house wines, and four domestic biers.

Lowlands Bier Package

Cafe Centraal
2306 S Kinnickinnic
Bay View, Wisconsin
414 755 0378
cafecentraal.com

$22 per person for 2 hours. $11 every hour after that
This package includes our 3 Lowlands Brewing Collaborative biers - Hollander IPA, Tandem Dubbel,
and High Speed Wit. Also includes fountain beverages and house wines.

Call Bar

$26 per person for 2 hours. $13 every hour after that
This package includes call brand liquors. Also includes house wines and four domestic biers.

Premium Bar

$34 per person for 2 hours. $17 every hour after that
This package offers the best of the best! All of the top brands can be found in this package.
This package also includes your choice of four wines and a selection of our Belgian biers.

BAR ACCOMMODATIONS
Cash Bar
Guests pay for beverages ordered at menu cost.
Open Bar
Guests order any beverage at menu cost to be placed
on one tab and added to the host’s contract.
Limited Open Bar
Guests order from a limited selection of beverages chosen by
the host to be placed on one tab and added to the host’s contract.

Drink Tickets
Allows the host to offer a specific number of drinks per person;
good for any of the select drinks host chooses.
Bringing Your Own Wine?
Café Centraal has a $15 corkage fee per bottle.

