WAKING palsY

PRIVATE EVENT MENU OFFERINGS

The following menu is a sample of our private event offerings. Final menu selections are
customized in collaboration with Chef/Owner Nate Arkush and our Catering Manager based
on seasonal menu offerings, product availability, and the unique needs of your event.

PASSED HORS D'OEUVRES CHEF'S GATHERING BUFFET
Minimum order of 25 pieces per selection $34 Per Guest
SIGNATURE SELECTIONS JRY.N7.\4; CHOOSE TWO ENTREES
Tomato Pesto Grilled Cheese Bites - Crispy Pork Belly with Kimchi Fried Rice
B.LT. Bites « Shrimp & Grits
Honey Butter Biscuit with Whipped Honey Butter «  Chorizo Hash
Truffle Goat Cheese Beignet « Joan's Garden
Korean BBQ Chicken Bites - Early Bird Burrito (cut into thirds)
Bluebird Club Bites «  Chicken Fried Chicken with Chipotle Gravy
Daisy Burger Bites and Pickled Onion

Classic Benedict

CHEF FAVORITES 2R %1 7.1} CHOOSE TWO SALADS

Crispy Pork Belly with Kimchi Fried Rice Spoon

House Salad
Chorizo Hash in a Crispy Potato Cup
, , Caesar Salad
Shrimp & Grits Cup
Bacon & Blue Cobb

Mediterranean Harvest Salad

S5 EACH D
INCLUDES

Mini Crab Cake Benedict on Toasted Brioche

with 6-Minute Egg +  Honey Butter Biscuits
New England Shrimp Roll Bite - Seasonal Fresh Fruit
Wagyu Sirloin Steak Sandwich Bite «  Croissant Beignets
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PRIVATE EVENT MENU OFFERINGS

SIGNATURE RECEPTION BUFFET

S42 Per Guest

CHOOSE THREE ENTREES

Crispy Pork Belly with Bulldog Sauce
& Kimchi Fried Rice

Shrimp & Grits

Chorizo Hash

Joan's Garden

Early Bird Burrito

Crab Cake (or Smoked Salmon) Benedict
Classic Benedict

Smoked Salmon Benedict

MINI SANDWICH DISPLAY

CHOOSE TWO:

Korean BBQ Chicken Sandwich
Bluebird Club

Tomato Pesto Grilled Cheese
Daisy Burger Sliders

FRESH SALAD DISPLAY

CHOOSE TWO:
House Salad
Caesar Salad
Bacon & Blue Cobb
Mediterranean Harvest Salad

Honey Butter Biscuits
Croissant Beignets
Seasonal Daisy Cake Bites

20340 W LORD st, BROOKFIELD, WI

THREE-COURSE PLATED DINNER

Minimum of 20 Guests / $45 Per Guest

FIRST COURSE

GUESTS CHOOSE ONE IN ADVANCE

House Salad
Caesar Salad
Mediterranean Harvest Salad

SECOND COURSE

GUESTS CHOOSE ONE IN ADVANCE

Entrées

Shrimp & Grits
Korean Crispy Pork Belly with Kimchi Fried Rice
Chicken Schnitzel with Pesto Rice &

Mediterranean Cucumber Salad
Sandwiches

Korean BBQ Chicken Sandwich
Bluebird Club

Daisy's Original Burger
Tomato Pesto Grilled Cheese

Premium Entrée Upgrades

Crab Cake Benedict + $5
Wagyu Steak Frites + $10

THIRD COURSE

GUESTS CHOOSE ONE IN ADVANCE
Tres Leches Cake
Seasonal Deluxe Daisy Cake
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PRIVATE EVENT MENU OFFERINGS

A LA CARTE DESSERTS

DAISY CAKE BITES

Classic Daisy Cake Bite - $3 Each
Seasonal Deluxe Daisy Cake Bite - $3 Each

CROISSANT BEIGNETS

Powdered Sugar - $1.50 Each
Seasonal Filled - $2 Each

BEVERAGE SERVICE

Fresh Brewed Coffee
Fresh Brewed Iced Tea
Fresh Lemonade
Fresh Orange Juice
Mimosa Service

Beer & Wine Service
Hosted Bar

Cash Bar

CFOOD & BEVERAGE NOTE:)

Our food & beverage selections
represent a sample menu of
options and may be subject to
seasonal offerings.

20340 W LORD s, BROOKFIELD, WI

BEVERAGE SELECTIONS

COCKTAILS

Seasonal Cocktails (Ask Your Catering Manager)
Espresso Martini

Wisco 0ld Fashioned

Bloody Mary

Pat’s Irish Coffee

BUBBLY COCKTAILS

Seasonal Cocktails (Ask Your Catering Manager)
Mimosa
Daisy Spritz

Miller Lite
Spotted Cow / New Glarus
Happy Place Pale Ale / Third Space Brewing

WINE & BUBBLES

Veuve (licquot Champagne «  White Blend
Sparkling Brut «  Chardonnay
Prosecco + Rosé
Sauvignon Blanc < Pinot Noir
Cabernet Sauvignon «  Red Blend

SEASONAL REFRESHERS Jie

Citrus Bloom Spritz
Dirty Chocolate Cola
Strawberry Coast
Lavender Lemonade
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PRIVATE EVENTS

EXCLUSIVE RESTAURANT BUYOUT

Host your next corporate event, business meeting, pharmaceutical presentation,
rehearsal dinner, holiday party, birthday celebration, bridal shower, baby shower,
retirement party, or private gathering with exclusive use of Waking Daisy.

Private events available
daily beginning at 3:00 PM

SUNDAY-THURSDAY

Food & Beverage Minimum:
$1,500

EVERY PRIVATE EVENT INCLUDES:

Exclusive use of the entire restaurant
Up to 2%2 hours of event time
Buffet or plated dining options

Food served over any 60-minute period
during your event

Bar service throughout the event

Complimentary use of all restaurant TVs for
presentations, slideshows, videos, photo montages,
or company branding

Tables, china, flatware, and glassware included
Professional service staff

EVENT DETAILS:

A 30% non-refundable deposit is required to
reserve your event.

Final menu selections and guaranteed guest count
are due 7 days prior to your event.

Guest counts may be reduced up to 72 hours before
your event; after that, the guaranteed count
becomes the minimum billed

Food & Beverage Minimums are exclusive of
tax and gratuity.

Additional event time may be available based
on availability.

Customized menus and beverage packages are
available upon request.

No room rental
or buyout fee

FRIDAY & SATURDAY

Simply meet the applicable
food & beverage minimum

Food & Beverage Minimum:
$2,200

(ADDITIONAL TERMS)

Food & beverage minimums must be
met; if not, the remaining balance will be
charged to satisfy the minimum.

A 20% service charge is automatically applied
to all food and beverage, plus applicable tax.

Outside food and beverage are not permitted.
Outside alcohol is not permitted.

Approved outside cakes are welcome with a
S3 per person cake cutting fee.

Table decorations are welcome; please avoid
glitter, confetti, damaging adhesives, nails or
screws, and open flames (approved birthday
candles are fine). Wall decorations are not
permitted.

The booking party is responsible for any
damages incurred during the event.

Deposits are non-refundable. If you need to
reschedule, please give us 48 hours notice
and we're happy to apply your deposit to a
future event date.

BOOK YOUR EVENT
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