
CATERING MENU

BAGELS & MORE
Bagels & More Catering has been in the Beloit area since 1996. We 
offer off-site, in-store and corporate catering. Our dining room has 
seating for 60 and is available for after hours parties 7 days a week. We 
serve beer and wine, including a selection from Wisconsin’s very own 
New Glarus Brewery. Our Chef has 40 years experience and prepares 
everything from scratch and our bakery facility can accommodate your 
every need. Locally sourced ingredients from Beloit’s very own
Farmers Market and Angelic Organics in Caledonia are always used
when available.

You Crash, We Dash! Catering available 24 hours a day, 7 days a week 
and last minute orders are no problem!

Planning your event is easy with our event coordinating team. 
Customizing and personalizing any function is our specialty.

Contact one of our team members: (608) 363-1850 or
david@bagelsandmore.net

Breakfast
Bagels or Bagel Bites
18 bagels and 1 lb. of cream cheese

Trayed – 20.95
Bagged – 16.95

Tray of Danishes, Muffins or Cinnamon Rolls, per piece – 2.25
(Minimum order of 6)

Fresh Fruit Bowl
Serving of 18 – 40.00
Serving of 38 – 85.00
Serving of 58 – 115.00



Egg Frittata
(Minimum order of 10)

Veggie and cheese, per person – 3.00
Cheese, Veggies and meat, per person – 3.50

Beverages
Coffee Box
1 Gallon of your choice of our gourmet coffee

(Serves approximately 12) – 11.95
With cups, creamer, sugar and stir sticks – 13.95

Tea Box
A variety of Teas (Serves approximately 12) – 11.95
With cups, creamer, sugar and stir sticks – 13.95

Juice Box
1 Gallon (Orange, Orange-Strawberry-Banana) – 11.95

For larger quantities of coffee or juice, add $10.00 per gallon.

We have bottled water, canned soda, tea, Reed’s & Virgil’s Gourmet 
sodas and single serving juices also available.

Boxed Lunches – per person
(Minimum order of 6)
Value Box
Sandwich, Block & Barrel potato chips, pickle spear and gourmet
cookie – 6.00
Upgrade to Ruffles or Kettle chips – 6.60

1/2 & 1/2 Box
1/2 sandwich, cup of soup, pickle spear and gourmet cookie – 6.50
Substitute soup for Block & Barrel potato chips – 5.00

*Healthy Box
2 Pita halves with hummus, falafel, tomato, lettuce sprouts and veggie 
salsa w/fresh fruit cup – 8.95
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Executive Box
Sandwich or Chicken Caesar Wrap with choice of one ala carte item, 
pickle spear and one of Joanie’s gourmet dessert bars – 10.50

Gourmet Salad Box
Choice of garden salad, Caesar salad or Greek salad with fresh bread 
and a gourmet cookie – 6.75
(Add chicken for $2.00)

Sandwich Platters – per person
Basic Sandwich Platter
Sandwich, pickle spear & gourmet cookie – 5.35

Make Your Own Sandwich Platter
A selection of breads, meats, cheeses, lettuce and tomato – everything 
you need to make your own sandwich! Pickle spears, condiments and 
gourmet cookies included – 5.35

Chicken Caesar Wrap Platter
Wrap, pickle spear and gourmet cookie (served hot or cold) – 6.35

*Hot Italian Beef Platter
Sandwich, pickle spear and gourmet cookie – 6.35

*Hot Entrees – Buffet Style – per person
(Minimum order of 10)
Vegetarian OR Vegan sautéed Portabella mushrooms, red peppers, 
avocado and basil pesto over spinach fettuccine served with garlic 
bread – 6.95

Veggie Lasagna with Garlic Bread – 6.95

Meat Lasagna with Garlic Bread – 6.95

Chicken Supreme
Chicken breast and Portabella mushrooms in a white wine sauce served 
over pasta or rice – 6.95

Stuffed Chicken Breast
Chicken breast stuffed with wild rice, ham and Havarti cheese – 6.95
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Chef Paul’s Famous Sicilian Meatloaf with mashed potatoes
and gravy – 6.95

Chicken or Shrimp Veggie Alfredo over Spinach Fettuccine
with Garlic Bread – 6.95 (Shrimp $2.00 more per person)

*Quiche
(Serves approximately 6-8)
Broccoli Almond – 20.95
Spinach – 20.95
Garden Veggie – 20.95
California Pie – 24.95

Make Your Own Quiche
Veggies – 20.95
Meat – 24.95

Hor d’oeuvres – per person
(Minimum order of 20)
*Sweet and Sour Meatballs – 2.00

*Chicken or Beef Kabobs – 2.00

Sour Dough Bread Bowl with Spinach Dip and a variety
of breads – 1.50

Vegetarian or Meat Pinwheels w/multicolored tortilla wraps – 1.50

Cheese, Cracker & Sausage Tray
Serving of 20 – 35.00
Serving of 40 – 55.00
Serving of 60 – 75.00

Fruit and Cheese Tray
Serving of 20 – 45.00
Serving of 40 – 90.00
Serving of 60 – 125.00

Veggies and Dip Tray
Serving of 20 – 35.00
Serving of 40 – 55.00
Serving of 60 – 75.00
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Cream Cheese Stuffed Strawberries with Pecans
(per strawberry) – 2.00

Chocolate Covered Strawberries
(per strawberry) – 2.00

Ala Carte – per person
(Minimum order of 6)
Side garden, Caesar or Greek Gourmet Salad – 2.75

*Italian Antipasto Salad – 2.75

*Gourmet Sun-dried Tomato Pasta Salad – 2.75

*Pasta Salad – 1.75

*Potato Salad – 1.75

*Orzo Salad – 2.75

*Broccoli Bacon Salad – 2.75

*Roasted Veggies – 2.75

Fresh Fruit – 2.75

Joanie’s Gourmet Dessert Bars (subject to availability) – 2.50

Ruffles Chips – 1.00

Kettle Chips – 1.25

Cookie Trays
(1 dozen)

Assorted Gourmet Cookie Trays – 8.50
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* INDICATES 48 HOUR NOTICE REQUIRED

Drop-Ship Delivery Fees
Up to 5 miles – 10.00
5-10 miles – 20.00
10-20 miles – 30.00
20-30 miles – 50.00

Additional fees may apply

Add $.50 per person for paper plates, utensils and napkins.
China, silverware, cloth napkins and tablecloths are available
at market rates.

24-28 hour notice required for orders
50% deposit required on all orders
24 hour cancellation required

WE ACCEPT ALL MAJOR CREDIT CARDS
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