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Breakfast Pastries
BAGEL BITE TRAY 
Freshly baked bagels are quartered and served with two Kowalski’s Whipped 
Cream Cheese Spreads of your choice. Choose from Original Cream Cheese, 
Garden Vegetable, Honey Almond, Strawberry, or Onion and Chive.		
	 (36 pieces)  $30 
 
BAKERY BREAKFAST BITE TRAY  
An assortment of bite-size muffins, scones and Mini Morning Buns.	  
	 Small (26 pieces)  $28 • Large (46 pieces)  $45

BREAKFAST BREAD TRAY 
An assortment of sliced batter breads served with butter pats.	  
	 (serves 12-15)  $40

CROISSANT TRAY 
Buttery, flaky, fresh-baked croissants. Choose from 12 large croissants or 
24 mini croissants.                	         Large (12 pieces) or Mini (24 pieces)  $36

DONUT TRAY  
An assortment of glazed, filled, chocolate-dipped and vanilla-dipped 
raised donuts, plus old-fashioned donuts.	 (16 pieces)  $35 
 
MINI MUFFIN TRAY 
An assortment of freshly baked mini muffins.	 (36 pieces)  $30

Beverages
CANNED SODA 	  
12 oz. Coke, Diet Coke, Pepsi, Diet Pepsi, Sprite, Root Beer,  
Mountain Dew or Diet Mountain Dew.	   $1.50/each

COFFEE TRAVELER 	  
Portable 12-cup coffee carrier. Choose from regular or decaf.  
Cups and condiments included.                        	 (12 cups) $20     

INDIVIDUAL ICED TEAS 
16 oz. Chilled Organic Green Tea, Honey Green Tea, Peach Oolong Tea, 
Moroccan Mint Green Tea, or Half Tea/Half Lemonade. 
Selection based on availability. 	 $3/each

INDIVIDUAL JUICES 	  
11.5 oz. Orange Juice, Apple Juice or Lemonade.	 $3/each

INDIVIDUAL WATER	  
16.9 oz. Kowalski’s Signature Spring Water.	 $1/each 
12 oz. Kowalski’s Signature Sparkling Flavored Water.	 $1.50/each 
 
LEMONADE 
52 oz. Lemonade. Cups included.  	    (serves 5-7) $8

ORANGE JUICE 
48 oz. Kowalski’s Freshly Squeezed Orange Juice.  
Cups included.  	 (serves 6-10) $15

     

Accompaniments
 

FRESH FRUIT BOWL 
Freshly cut seasonal fruit.	 (serves 15-20)  $65

FRUIT, YOGURT AND GRANOLA TRAY 
French vanilla yogurt, gluten-free granola and fresh strawberries, 
blueberries and raspberries. Berries may vary by season.  
	 (serves 10-12)  $85

GOOD MORNING GRAZING BOARD  
Kowalski’s Signature Mixed Berry Jam and Velvet Bees Honey Butter are 
paired with buttery mini pastries, mini muffins and Kowalski’s Banana Bread. 
Served with Kowalski’s Brie and a local Cheddar with fresh fruit sprinkled on top.		
	 (serves 20-25)  $100

SIGNATURE FRESH FRUIT TRAY 
Sweet and juicy grapes, watermelon, cantaloupe, pineapple, seasonal 
berries and kiwi. Selection varies by season.	 Small (serves 20-30)  $115	
	 Large (serves 30-40)  $150

72 hours’ advance notice is requested on all orders. Prices subject to change. See complete menu and photos online. 

Hot Breakfast
NEW! CLASSIC CHEESY HASH BROWNS 
Fresh hash brown potatoes baked in a creamy blend of Co-Jack cheese, 
sour cream and diced onion.           	 (serves 10)  $40

COUNTRY BREAKFAST BAKE 
A classic breakfast egg dish filled with fresh hash browns, Cheddar cheese, 
green onion and your choice of pork sausage, turkey sausage, ham or 
veggies .  	 (serves 8-10)  $60

FRESH HASH BROWNS 
Fresh hash brown potatoes are baked to perfection for a classic breakfast 
accompaniment.	 (serves 10)  $20 

FRITTATA 
A crustless quiche made with eggs and fresh vegetables. Choose from 
Denver, Sausage and Mushroom, Spinach Feta     or Veggie    . 
Available hot or cold.  	 (serves 6)  $24

KOWALSKI’S BREAKFAST MEATS 
Choose from three strips of bacon, three sausage links, three turkey  
sausage patties or 3 oz. of Boar’s Head Tavern Ham.                    $4/person

KOWALSKI’S QUICHE 
Choose from Denver, Ham and Cheese, Veggie    , Sausage and 
Mushroom, Spinach Feta      or Three Cheese    .  
Available hot or cold.  	 (serves 6)  $25

SCRAMBLED EGGS 
Fluffy scrambled eggs are great for a breakfast buffet.	 (serves 8-10)  
	 Classic      $30 
	 with Ham & Cheese  $40 
 
SCRAMBLED EGG BUFFET 
Scrambled eggs with your choice of sausage or bacon, hash browns and fresh 
fruit. 	 (serves 10)	 	
	 Classic Scrambled Eggs  $120	
	 Scrambled Eggs with Ham & Cheese  $140

 
 

= Made with gluten-free ingredients= Vegan= Vegetarian
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Market Meals 	 $17/person                    
Includes grapes, Kowalski’s Kettle Chips, a Kowalski’s Family Favorite 
Cookie, mayo and mustard packets, and cutlery.

CIABATTA SANDWICH 
Your choice of Ham and Provolone, Turkey and Brie, or Caprese    . 

CROISSANT SANDWICH  
Your choice of Ham and Swiss, Turkey and Cheddar, Roast Beef and 
Cheddar, Egg Salad    , Chicken Salad or Tuna Salad. 

PRETZEL ROLL SANDWICH 
Your choice of Ham and Swiss, Turkey and Cheddar, or Roast Beef  
and Cheddar. 

WRAP SANDWICH
Your choice of Ham and Swiss, Smoked Turkey and Cheddar, Roast Beef 
and Cheddar, Cashew Chicken or Veggie    . 

Gluten-Free Market Meals    	 $18/person              
Includes grapes, Kowalski’s Kettle Chips, a Kowalski’s Signature  
Chocolate and cutlery.	

LETTUCE WRAP 
Turkey, bacon and avocado nestled in crisp Romaine lettuce with tomatoes 
and baby Swiss.

SANDWICH BREAD 
Your choice of Turkey and Cheddar, Ham and Swiss, or Roast Beef  
and Cheddar. Includes mayo and mustard packets.

VEGGIE LETTUCE WRAP 
Tomatoes, avocado, shredded carrot and cucumber wrapped in Romaine 
lettuce and served with a side of red pepper hummus.

executive Meals	 $18/person 
Includes an artisan roll, fruit, a Kowalski’s Signature  
Chocolate and cutlery.

NEW! EXECUTIVE SANDWICH 
Choose from Club Ciabatta (turkey, ham, Cheddar, bacon, lettuce, tomato 
and red onion) or Italian Focaccia (ham, pepperoni, salami, provolone, 
lettuce, tomato and pepperoncini), both spread with creamy Italian 
dressing and served with Kowalski’s Kettle Chips. Excludes artisan roll.

CHICKEN CAESAR SALAD 
Grilled chicken with Romaine lettuce, shaved Parmesan cheese, croutons 
and our Signature Creamy Caesar Dressing.
 
CRANBERRY FETA CHICKEN SALAD 
Romaine lettuce with chicken breast, crumbled feta cheese, dried 
cranberries, walnuts and our Signature White French Dressing.

EXECUTIVE SALAD AND SANDWICH 
Choose from Turkey and Brie, Ham and Provolone, or Caprese      on 
ciabatta bread. Comes with our Gourmet Raspberry Almond Salad.                    
Excludes artisan roll.

VEGETARIAN GOURMET GREEK SALAD 
Romaine lettuce, cucumber, red onion, grape tomatoes, capers, Kalamata 
olives, feta cheese and Kowalski’s Balsamic Vinaigrette.

4

Box Lunches SERVES 1 Includes cutlery. Can be enjoyed hot or cold.                   $10/person

BUTTERNUT QUINOA POWER BOWL                                                                                                       
Roasted butternut squash, quinoa, Brussels sprouts, dried cranberries 
and pecans tossed in a tangy mustard vinaigrette and served on a bed of 
organic spinach.

MEXICAN CHICKEN TINGA POWER BOWL 
A blend of chicken, brown rice, black beans, Cotija cheese, peppers and 
green onion dressed with a smoky chipotle dressing on a fresh bed of 
baby spinach.

Sushi Meals  
All sushi meals come with soy sauce, pickled ginger, wasabi and chopsticks.

CRUNCHY ROLL 
Inside: Imitation crab stick, avocado and cucumber. Outside: Imitation 
crab salad, fried onion, spicy sauce and sushi sauce.        (10 pieces)  $9.49	

CRUNCHY SHRIMP TEMPURA ROLL 
Inside: Tempura shrimp and cucumber. Outside: Fried onion, spicy sauce 
and sushi sauce.	 (10 pieces)  $10.99 

HAWAIIAN POKE BOWL 
Raw sushi-grade tuna and salmon are served with imitation crabmeat, 
seaweed salad, short-grain sushi rice and poke sauce.	  $12.99

Power Bowls

CIABATTA SANDWICH TRAY 
Sandwiches served with your choice of fillings. Choose up to three: Ham 
and Swiss, Turkey and Cheddar, or Roast Beef and Cheddar, all with 
spinach, onion and tomato; or Tuna Salad, Egg Salad     or Chicken Salad 
with leaf lettuce. Mayo and mustard packets included.	 	
	 Small (16)  $130 • Large (24)  $180

DINNER ROLL SANDWICH TRAY	                                                                                              
Choose up to three varieties from the following flavors: Ham and Swiss, Turkey 
and Cheddar, Roast Beef and Cheddar, Tuna Salad, Egg Salad      or Chicken 
Salad. Mayo and mustard packets included. 	 (12 sandwiches)  $50

FOCACCIA SANDWICH TRAY	                                                                                              
Classic Italian bread is layered with a variety of meats, cheeses and 
condiments. Choose up to three of the following flavors: Smoked Turkey 
and Cheddar, Roast Beef and Cheddar, Ham and Swiss, or Veggie     .  
All are layered with a flavorful gourmet spread, lettuce, onions and tomato.		
	 Small (15)  $120 • Large (24)  $160

KOWALSKI’S SEASONED POTATO CHIP BOWL 
A hearty bowl of our handmade chips lightly seasoned with our Signature 
seasoning.	 (serves 12)  $24

MINI CROISSANT SANDWICH TRAY	                                                                                              
Choose up to three varieties from the following flavors: Ham and Swiss, Turkey 
and Cheddar, Roast Beef and Cheddar, Tuna Salad, Egg Salad      or Chicken 
Salad. Mayo and mustard packets included. 	 (12 sandwiches)  $60 
 
PRETZEL ROLL SANDWICH TRAY 
Sandwiches served with up to three fillings of your choice: Ham and Swiss, 
Turkey and Cheddar, or Roast Beef and Cheddar, all with leaf lettuce, 
onion and tomato. Mayo and mustard packets included.	  
	 Small (16)  $120 • Large (24)  $180

WRAP SANDWICH TRAY 
Choose up to three varieties of our fresh half wraps: Ham and Swiss, 
Smoked Turkey and Cheddar, Roast Beef and Cheddar, Cashew Chicken, 
Thai Chicken, Kale Chicken Caesar or Veggie    . 	  
	 Small (12)  $90 • Large (16)  $120

Sandwich Platters

72 hours’ advance notice is requested on all orders. Prices subject to change. See complete menu and photos online. 

= Made with gluten-free ingredients= Vegan= Vegetarian
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Green Salads SERVES 10-12  
NEW! VEGGIE CRUNCH SALAD 
A refreshing blend of broccoli, cauliflower, rainbow carrots, crunchy red 
cabbage, kale, sweet dried cranberries and sunflower seeds tossed with a 
Tuscan lemon-herb vinaigrette. 	 $55

CAESAR SALAD 
Romaine lettuce is combined with shaved Parmesan cheese, croutons 
and our Signature Creamy Caesar Dressing for a delicious classic salad.		
	 Classic  $45 
	 with Chicken  $50

CRANBERRY FETA CHICKEN SALAD
Romaine lettuce layered with chicken breast, crumbled feta cheese, 
dried cranberries and walnuts. Served with our Signature White French 
Dressing for a sweet and savory treat.	 $60

GARDEN SALAD 
This classic salad combines Romaine lettuce, cucumbers, carrots, grape 
tomatoes and croutons with your choice of dressing. Choose from:  
Balsamic         , Italian     , Raspberry Poppy Seed         , Creamy Caesar     , 
Peppercorn Ranch    , Red French         , White French         , Steakhouse Blue 
or Poppy Seed         .	 $45 
 
GOURMET RASPBERRY ALMOND SALAD  
A garden-fresh spring mix blend topped with fresh raspberries, dry-
roasted almonds, feta cheese, sunflower seeds, red onions and Kowalski’s 
Signature Raspberry Poppy Seed Dressing.	 $45

GREEK SALAD 
This classic salad is made up of crisp Romaine lettuce, cucumber slices, 
red onion, grape tomatoes, capers, Kalamata olives, crumbled feta 
cheese and Kowalski’s Balsamic Vinaigrette.	 $50

SICILIAN CHOPPED SALAD       
Classic Italian ingredients such as salami, provolone cheese, artichokes, 
olives and pine nuts are prepared on a bed of Romaine lettuce and 
served with delicious Kowalski’s Sicilian Basil Dressing. 	 $60

SUPERFOODS SALAD 
This guilt-free salad consists of crunchy napa cabbage, carrots, kale, 
red onion, dried cranberries, edamame, cashews and sunflower seeds 
dressed with a light pomegranate vinaigrette.	 $55

	

Pasta Salads SERVES 20 
NEW! SPINACH PESTO PASTA SALAD 
Semolina pasta dressed in a creamy lemon-basil pesto with Parmesan 
cheese, tomatoes, pine nuts and fresh organic baby spinach	 $75

CASHEW CHICKEN PASTA SALAD 
Diced chicken, celery, grapes and cashews are combined with radiatori pasta 
in a flavorful house-made mayonnaise-based dressing. 	 $75 
 
GREEK FETA PASTA SALAD         
Semolina pasta, crunchy cucumbers, tomatoes, Kalamata olives and feta 
cheese tossed in a bright fresh herb vinaigrette.	 $65

ITALIAN TOMATO AND CAPER SALAD 
Capers and feta cheese add their distinct flavors to penne pasta, diced 
tomatoes and chewy sun-dried tomatoes. Italian dressing and Parmesan 
cheese round out this fabulous salad.	 $65

PEPPERONI PASTA SALAD 
Colorful rotini pasta, garden-fresh vegetables, pepperoni and Parmesan 
cheese are combined with Kowalski’s Signature Italian Vinaigrette and a 
special seasoning for a zesty pasta salad.                                                 $65	

Signature Salads SERVES 20 

NEW! BUTTERNUT QUINOA SALAD 
Roasted butternut squash, quinoa, Brussels sprouts, dried cranberries 
pecans and organic baby spinach tossed in a tangy mustard vinaigrette.

$85

AUNT NETTIE’S POTATO SALAD 
This Kowalski family recipe has become a customer favorite. Made with 
potatoes, hard-cooked eggs, crunchy celery and a mayonnaise sour  
cream dressing.	 $40

CASHEW CHICKEN SALAD 
Diced chicken, grapes, celery and cashews are combined with a flavorful 
house-made mayonnaise-based dressing. 	 $90 
 
CLASSIC COLESLAW 
A traditional blend of crunchy cabbage and shredded carrots tossed with 
our creamy Signature Coleslaw Dressing.	 $35

FRESH BROCCOLI WALDORF SALAD  
WITH WALNUTS 
It’s not your granny’s Waldorf, but this fresh, updated favorite does 
contain Granny Smith apples as well as broccoli, carrots and dried 
cherries tossed in a creamy sweet chile dressing.                                    $70	

FRESH FRUIT BOWL 
Freshly cut seasonal fruit.	 $65

Signature Soups SERVES 3-4

KOWALSKI’S SIGNATURE SOUPS 
Made with fresh, natural ingredients. Includes cups, spoons and crackers. 		
		  $20/qt.

Chicken Wild Rice	 Rotisserie Chicken Noodle	   
Beef Chili	 Tomato Bisque	  

72 hours’ advance notice is requested on all orders. Prices subject to change. See complete menus and photos online. 

= Made with gluten-free ingredients= Vegan= Vegetarian
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Artisan Cheese Trays*

The Midwesterner Grazing Board

The Quintessential Grazing Board

CLASSIC CELEBRATION GRAZING BOARD 
Our Classic Celebration Grazing Board features an assortment of Chèvre, Brie, 
Manchego, Gouda, Colby and Smoked Cheddar. We’ve included cured meats, 
olive tapenade and Peruvian pepper jam along with a selection of crackers and 
dried fruit to complement the assortment.  	 (serves 16-18)  $130

FOODIE FAVORITE GRAZING BOARD  
We’ve taken some of our best sellers and put them all on one board for you! 
The Foodie Favorite combines cheeses such as Swiss, Chèvre, and a selection 
of Cheddars and Goudas from around the world. No collection of best bites 
would be complete without a selection of snacks to match. We’ve added 
charcuterie, pistachios, preserves, honey, a selection of fresh and dried fruits, 
and our Signature Spicy Honey Snack Mix along with a delicious assortment 
of crackers. 	 (serves 25-30)  $170

HAPPY HOUR GRAZING BOARD 
Our Happy Hour Grazing Board features an assortment of cheeses to complete 
your celebration! Chèvre, Toma, Dueto, BellaVitano and Smoked Cheddar will 
get your party started, but it doesn’t stop there! We’ve finished this tray with 
our Signature Salami and an assortment of delicious crackers, garnished with 
blue cheese stuffed olives, candied pecans, chocolate-covered cherries and 
PRiMO Jam.	 (serves 16-18)  $145

KOWALSKI’S SIGNATURE GRAZING BOARD  
The next time you’re entertaining, let Kowalski’s help you achieve your wow 
factor! Our Signature Grazing Board includes a selection of cheeses that 
include Chèvre, Aged Goat, Gorgonzola, Manchego, Mixed Milk and our 
Signature Cheese Spread. We’ve added some classic charcuterie, olives, 
specialty crackers, nuts, spreads and an assortment of fresh and dried fruits to 
accompany the selection. 	 (serves 25-30)   $190

SMALL GATHERINGS TRAY 
We bring our most-loved cheeses together for you and your small group: 
Milton Creamery’s Prairie Breeze, Deer Creek’s The Robin Colby, Butterkäse 
and, everyone’s favorite, Fromager d’Affinois double crème paired with 
Velvet Bees Honey Butter and Effie’s Oatcakes. This tray is served with 
grapes, strawberries and Marcona almonds.   	 (serves 6-8)  $55

THE CHEESEMONGER’S GRAZING BOARD 
Our Cheesemonger’s Grazing Board features an assortment of seven 
different cheeses: English Cheddar, Chèvre, BellaVitano, Stilton, Gouda, 
Manchego and our Signature Cheese Spread. We’ve incorporated 
prosciutto, cornichons, candied oranges, fresh cantaloupe, spreads and an 
assortment of crackers to create a sweet and savory selection that’s both 
modern and playful.	 (serves 25-30)  $180

THE MIDWESTERNER GRAZING BOARD 
Redhead Creamery, Sartori, Maple Leaf, La Clare Creamery, Caves of Faribault, 
Driftless Provisions and Hook’s Cheese Company are all represented on this 
Midwest-inspired board. We include our very own Signature Artisan Crackers 
and Flatbreads, complemented by Janet’s Finest Compote and Bare Honey. 
The tray is finished with fresh fruit and dried cherries from Door County, 
Wisconsin.  	 (serves 16-18)  $135 

THE QUINTESSENTIAL GRAZING BOARD 
Our Quintessential Grazing Board features an assortment of  Cheddars, 
Manchego, Cotswold, Pepper Jack, Whipped Feta and sliced Spanish chorizo. 
We’ve added hummus, cornichons and Peppadew peppers along with an 
assortment of crackers to complement the selection. 	 (serves 16-18)  $130

Need a custom cheese tray?     
Call your local market and let one of our Cheese Specialists help you 
create the perfect specialty cheese tray for your special occasion.

*Availability may vary by market. Substitutions may apply.

72 hours’ advance notice is requested on all orders. Prices subject to change. See complete menus and photos online. 

= Made with gluten-free ingredients= Vegan= Vegetarian
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Protein Platters
NEW! SEAFOOD GRAZING BOARD 
A coastal-inspired selection of grilled shrimp and cherrywood smoked 
salmon paired with creamy rémoulade and bright lemon dill caper sauce. 
Finished with fresh lemon and dill. 

ROSEMARY GARLIC CHICKEN GRAZING BOARD  
Delicious served cold, this grilled and sliced chicken platter is made with 
naturally raised Amish chicken and a rosemary-garlic marinade. 
	 (serves 12-15)  $130  
 
ROTISSERIE MEAT GRAZING BOARD 
Slices of tender grilled beef and turkey are accompanied by horseradish 
sauce and honey mustard along with grilled mushrooms, grilled red  
peppers and roasted garlic. 	 (serves 12-15)  $160 

THE NORTHWOODS GRAZING BOARD 
All your favorites on one tray! Tender grilled beef, savory rosemary 
chicken and our Northwoods Seasoned Pork are accompanied by apple 
butter and a horseradish cream sauce. 	 (serves 20-24)  $170 
 

Meat & Cheese Trays
CHEESE TRAY 
We combine Swiss, Mild Cheddar, Muenster, Pepper Jack, Co-Jack, Dill 
Havarti, Smoked Gouda and creamy Boursin for an easy-to-eat appetizer 
to serve with your favorite wine. Choose from sliced, cubed or cracker-cut.		
	 Small (serves 15-20)  $60 • Large (serves 25-30)  $80

KOWALSKI’S SIGNATURE MEAT AND CHEESE TRAY 
Ham, turkey, roast beef, hard salami, provolone, Swiss and Cheddar are  
accented with an assortment of mixed olives. Condiments not included. 		
                                Small (serves 10-15)  $90 • Medium (serves 20-30)  $130  
	 Large (serves 40-50)  $170 
 
SALAMI AND CHEESE SNACKER TRAY 
Make everyone happy with this platter loaded with Co-Jack, Pepper Jack, 
Colby, Gouda, and Boar’s Head Genoa Salami, Hard Salami and Pepperoni.	
	 (serves 18-24)  $70

Rotisserie Meat Grazing Board

Artisan Breads
NEW! GLUTEN-FREE CRACKER TRAY 
Three varieties of gluten-free crackers are the perfect accompaniment to 
meat, seafood and cheese trays.	 (serves 12)  $40

ARTISAN BREAD TRAY 
Each tray contains a variety of freshly baked, sliced artisan breads. Served 
with butter.	 (serves 20-24)  $30

ASSORTED CRACKER TRAY 
Three varieties of crackers are the perfect accompaniment to meat, 
seafood and cheese trays.	 (serves 25-30)  $35

BRUSCHETTA GRAZING BOARD 
Kowalski’s Signature Salsa di Parmigiano, Tomato Bruschetta, Kowalski’s 
Original Hummus and Olive Tapenade are paired with slices of crusty artisan 
bread, including our Signature Ciabatta, Focaccia and Baguette, plus crispy 
crackers, crostini and naan.	 (serves 20-25)  $90

CROISSANT TRAY 
Buttery, flaky, fresh-baked croissants. Choose from 12 large croissants or 
24 mini croissants.                	         Mini (24 pieces) or Large (12 pieces)  $36

SOFT DINNER ROLL TRAY 
An assortment of 27 Classic, Wheat and Sweet Egg dinner rolls. A perfect 
match for a meat and cheese tray. Served with butter.	 (serves 12-18)  $20

(serves 12-15)  $100

Seafood Grazing Board



C E L E B R A T E  I N  S T Y L E10

Cold Appetizers
ASPARAGUS AND PEAR ROULADE TRAY  
Tender asparagus spears are rolled in slices of roast beef and turkey with 
our flavorful Signature Herb Spread. Pear wedges are rolled in prosciutto 
with mascarpone cheese. 	 (52 pieces)  $90 

BEEF AND BOURSIN CROSTINI TRAY 
Sliced petite tender beef with Boursin cheese and arugula are layered 
atop a crostini and garnished with a fire-roasted tomato slice.		
	 (24 pieces)  $100 
CAPRESE SKEWER TRAY 
Grape tomatoes and fresh mozzarella cheese marinated in a basil- and 
garlic-infused olive oil. Served with balsamic glaze on the side.		
	 (52 skewers)  $65

CHICKEN AND BEEF SATAY TRAY 
Petite tender beef and naturally raised Amish chicken are marinated in 
our Signature Kalbi Marinade, then grilled and skewered. Garnished with 
chopped peanuts and green onion. Served with creamy peanut sauce for 
a flavorful appetizer.	 (36 skewers)  $120

CLASSIC SHRIMP TRAY 
Tail-on cooked shrimp served with traditional cocktail sauce.		
	 (65-75 pieces)  $100 

DEVILED EGGS TRAY 
This classic is timeless in its simplicity and appeal. The fluffy filling is 
piped into the egg halves for a colorful presentation. Made with locally 
sourced organic eggs.	 (24 pieces)  $50

FOCACCIA APPETIZER TRAY 
Classic Italian bread with a variety of meats, cheeses and condiments. 
Choose up to three filling varieties: Smoked Turkey and Cheddar, Roast 
Beef and Cheddar, Ham and Swiss, or Veggie    . Layered with a flavorful 
gourmet spread, lettuce, onions and tomatoes. 	 (45 pieces)  $70

FRUIT AND CHEESE TRAY 
Cubes of Cheddar, Jarlsberg, Havarti and Smoked Gouda cheeses are 
accented with fresh pineapple, strawberries, cantaloupe and grapes for 
a combination perfect for a wine and cheese buffet. Fruit selection varies 
by season.	 Small (serves 15-20)  $80 
	 Large (serves 30-35)  $100

GOURMET VEGETABLE TRAY 
Creamy dill dip is front and center to pair with crisp carrots, celery, 
cucumbers, yellow summer squash, grape tomatoes, cauliflower, broccoli, 
radishes and red bell peppers. 
	 Small (serves 20-30) $70 • Large (serves 30-40)  $90

GRILLED VEGGIE TRAY           
Peppers, carrots, yellow summer squash, zucchini, button mushrooms 
and rosemary new potatoes are grilled to perfection and served with our 
Signature Classic Ranch Dressing.	 (serves 25-30)  $120

HONEY SMOKED SALMON TRAY 
Honey smoked salmon fillet is accented with our lemon caper dill sauce 
and creamy Boursin to make an upscale appetizer.	  (serves 25-30)  $180

ITALIAN SKEWER TRAY 
All of your Italian favorites on a stick! This combo of olives, Boar’s Head  
Salami, fresh mozzarella, heirloom tomatoes and cheese tortellini is  
served with Kowalski’s Italian Dressing.	 (36 skewers)  $85

JAMAICAN JERK CHICKEN AND PINEAPPLE  
SKEWER TRAY 
Tender bites of naturally raised Amish chicken breast are marinated in our 
spicy jerk sauce, skewered with juicy pineapple and grilled for a delicious 
appetizer.	 (36 skewers)  $100

 
MEDITERRANEAN LAYERED DIP TRAY      
Garlic hummus topped with red onion, artichokes, tomato, cucumber,  
feta cheese and Kalamata olives. Served with Kowalski’s Pita Crackers.      	
    	                                                                                             (serves 24)  $100

SIGNATURE FRESH FRUIT TRAY 
Sweet and juicy grapes, watermelon, cantaloupe, pineapple, seasonal  
berries and kiwi. Selection varies by season.	 Small (serves 20-30)  $115	
	 Large (serves 30-40)  $150

SIGNATURE PINWHEELS TRAY 
Soft flour tortillas are layered with our Signature Herb Spread, meats,  
cheeses and veggies, then rolled and sliced for a spiral appetizer. Choose  
up to four filling varieties: Ham, Smoked Turkey, Salami, Roast Beef or  
Veggie    .   	  (32 pieces)  $75

SIGNATURE SWEET & SALTY SNACKS TRAY 
Kowalski’s Yogurt-Covered Pretzels, Lemon Creme Almonds, Spicy Honey 
Snack Mix, Peanut Butter Filled Pretzels, Caramel Corn and Cherry 
Chocolate Festival Trail Mix.	  (serves 20-25)  $90

SOUTH OF THE BORDER DIP TRAY 
Our salsa-blended dip is topped with shredded Cheddar cheese, lettuce,  
black olives and pico de gallo. Served with Kowalski’s Tortilla Chips. 		
	 (serves 20-25)  $100

SUSHI MEDLEY PARTY TRAY 
Rainbow Roll, Dragon Roll, California Roll, Spicy Tuna Roll, Giant Dynamite  
Roll, Giant Tempura Shrimp Roll, Dynamite Gunkans, Heart in Hearts,  
Sushi Sandwiches and assorted Nigiri. Includes soy sauce, pickled ginger,  
wasabi and chopsticks.	 (60 pieces)  $74.99 

Hot Appetizers
NEW! PRETZEL BITES WITH BEER CHEESE 
Soft pub pretzel bites are served with a velvety beer cheese dip that blends 
Cheddar, Romano and craft amber ale.	 (serves 20-25)  $75 

BACON-WRAPPED KALBI-MARINATED CHICKEN BREAST
Juicy naturally raised Amish chicken breast bites marinated with our  
Signature Kalbi Marinade and wrapped with Boar’s Head Bacon.	  
	 (24 pieces)  $60 

BUTTERMILK CHICKEN SLIDERS 
Crispy naturally raised Amish chicken breast sliders with 
honey mustard and pickles on our Signature Sweet Egg Buns.                                        
Components packaged separately.	 (24 sliders)  $110 

CHICKEN PICCATA BITES
Naturally raised Amish chicken wrapped in prosciutto and served in 
lemon caper beurre blanc sauce.	  (24 pieces)  $60 

COCKTAIL MEATBALLS 
Classic meatballs tossed with your choice of BBQ, Pomodoro or  
Swedish sauce.      	          (serves 25-30)  $60

KOWALSKI’S SIGNATURE BONELESS WINGS 
Choose from Spicy Honey, Bourbon or Buffalo sauce.	 (serves 25-30)  $70 

KOWALSKI’S SIGNATURE CHICKEN WINGS 
Choose from a variety of flavors, including Rotisserie    , Buffalo, Kalbi,  
Lemon Pepper     or General Tso. 	 (serves 20-25)  $70

WILD RICE MEATBALLS AND SAUCE 
Choose from Cream Sherry or Marsala Mushroom sauce.	 (serves 24)  $70

72 hours’ advance notice is requested on all orders. Prices subject to 
change. See complete menus and photos online. = Made with gluten-free ingredients= Vegan= Vegetarian
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Hot Entrées
NEW! BUTTERNUT QUINOA	  
Roasted butternut squash, quinoa, Brussels sprouts, dried cranberries, 
pecans and organic baby spinach tossed in a tangy mustard vinaigrette.

(serves 10)  $85  
CHICKEN CHARDONNAY 
Grilled boneless, skinless naturally raised Amish chicken breast served 
with Chardonnay cream sauce.	 (serves 10)  $100 

CITRUS HERB SALMON 
Skuna Bay salmon fillets are marinated in a lemony garlic butter infused 
with oregano and thyme.	 (serves 10)  $150 

GRILLED BEEF MEDALLIONS WITH MUSHROOMS  
AU JUS 
Tender beef medallions grilled simply with kosher salt and pepper. 
Served with sautéed mushrooms in a flavorful au jus.	 (serves 10)  $200 

GRILLED PORK CHOPS	  
Tender grilled boneless pork glazed in our Signature Raspberry Chipotle 
Sauce or Northwoods Grill Seasoning.	 (serves 10)  $80 

KOWALSKI’S SIGNATURE SMOKEHOUSE SANDWICHES	 
Choose from hardwood-smoked pulled chicken or pork. This smoky-
sweet selection is smoked in-house and features our Signature BBQ 
Sauce. Buns packaged separately.	 (serves 12)  $85 

PASTA AND SAUCE  
Cavatappi or penne pasta with your choice of sauce. 	 (serves 10) 
	 Alfredo     or Pomodoro          $60 
	 Add chicken or meatballs  $85

Sides à la Carte SERVES 10

CILANTRO-LIME RICE AND BLACK BEANS	  
Two classic sides for a taco bar or Mexican-inspired spread.	  $30

GARLIC MASHED POTATOES	  
Mashed potatoes with garlic and sweet cream butter.	 $35

GREEN BEANS AMANDINE 
Steamed green beans with garlic and sliced almonds are seasoned  
with salt and pepper.	 $35

MACARONI & CHEESE	  
Elbow macaroni pasta in a rich Cheddar cheese sauce. 	 $40

MAPLE-GLAZED CARROTS	  
Carrots perfectly dressed in a maple and brown sugar glaze.	 $30

MASHED POTATOES AND GRAVY	  
All natural mashed potatoes with sweet cream butter. Served with 
Kowalski’s Signature Poultry Gravy on the side.	 $40

ORGANIC CALIFORNIA VEGETABLE BLEND	  
A blend of steamed broccoli, cauliflower and carrots. 	 $30

RICE MEDLEY WITH MUSHROOMS	  
An earthy blend of tender whole-grain rice and sautéed mushrooms.	 $60

ROASTED BRUSSELS SPROUTS	  
Brussels sprouts drizzled with olive and canola oils, seasoned with 
salt and pepper, and roasted to perfection.	  $40

ROSEMARY ROASTED POTATOES	  
Red potatoes tossed with a blend of olive and canola oils, fresh thyme 
and rosemary, and a light seasoning of salt and pepper.	 $40

Beverages
CANNED SODA 	  
12 oz. Coke, Diet Coke, Pepsi, Diet Pepsi, Sprite, Root Beer,  
Mountain Dew or Diet Mountain Dew.	   $1.50/each

COFFEE TRAVELER 	  
Portable 12-cup coffee carrier. Choose from regular or decaf. Cups and 
condiments included.                        	 (12 cups)  $20     

INDIVIDUAL ICED TEAS 
16 oz. Chilled Organic Green Tea, Honey Green Tea, Peach Oolong Tea, 
Moroccan Mint Green Tea, or Half Tea/Half Lemonade. 
Selection based on availability. 	 $3/each

INDIVIDUAL JUICES 	  
11.5 oz. Orange Juice, Apple Juice or Lemonade.	 $3/each

INDIVIDUAL WATER	  
16.9 oz. Kowalski’s Signature Spring Water.	 $1/each 
12 oz. Kowalski’s Signature Sparkling Flavored Water.	 $1.50/each

LEMONADE 
52 oz. Lemonade. Cups included.  	    (serves 5-7)  $8

ORANGE JUICE 
48 oz. Kowalski’s Freshly Squeezed Orange Juice. Cups included.  	   
	 (serves 6-10)  $15

     

72 hours’ advance notice is requested on all orders. Prices subject to change. See complete menu and photos online. 

ROASTED VEGETABLE LASAGNA 
Roasted tomatoes and mushrooms, baby spinach, ricotta cheese and 
Kowalski’s Alfredo and Pomodoro Sauces are carefully layered between 
sheets of fresh pasta, then generously topped with a blend of five Italian 
cheeses.	                                    (serves 8)  $85

ROSEMARY GARLIC GRILLED CHICKEN	  
Savory and herbaceous flavors of garlic and rosemary are ideally suited 
for naturally raised Amish chicken.	 (serves 10)  $80 

ROTISSERIE CHICKEN 
Naturally raised Amish Chicken is seasoned with our award-winning 
Rotisserie Seasoning and roasted to perfection.	 (serves 8)  $75 

ROTISSERIE SEASONED TURKEY BREAST 
Rotisserie seasoned turkey breast is oven-roasted and hand-carved.	  
	 (serves 10)  $90
SAUSAGE AND BEEF LASAGNA 
Freshly shredded mozzarella, shredded Parmesan and ricotta cheeses 
layered with Italian sausage, ground beef, crushed tomatoes, tomato 
sauce and sheets of fresh pasta.	 (serves 8)  $100 

SKUNA BAY KALBI SALMON 
Our Signature Kalbi Marinade adds a sweet teriyaki-like flavor to moist 
Skuna Bay salmon fillets.	 (serves 10)  $150

TACO BAR 
Choose from tender slow-roasted chicken thighs in a mild chipotle-
lime sauce or flavor-packed shredded pork in a zesty Southwest sauce.
Served with flour tortillas, lettuce, cheese, pico de gallo, sour cream and 
guacamole on the side. 	 (serves 10)  $130      
	  

= Made with gluten-free ingredients= Vegan= Vegetarian
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Chicken Chardonnay with Rosemary Roasted Potatoes and Organic California Vegetable Blend

Skuna Bay Kalbi Salmon, Rice Medley with 
Mushrooms and Green Beans Amandine
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Desserts
NEW! DESSERT SHOOTERS 
Rich, creamy mousse with a variety of sweet fillings and toppings. Choose 
from Raspberry Mascarpone, Lemon Shortbread, Chocolate Salted 
Caramel and White Chocolate Berry.                                                        	    	
                                                              (Minimum order of 12 per flavor)  $30

DIPPED BROWNIE TRAY	  
Kowalski’s Signature Zebra-Striped and Turtle chocolate ganache- 
dipped brownies.	 (16 pieces)  $36

DIPPED STRAWBERRIES TRAY 
Perfectly ripe strawberries dipped in chocolate.	 (24 pieces)  $60

KOWALSKI’S FAMILY FAVORITE BAR TRAY 	  
A variety of fresh-baked bars from our Bakery Department.  
Choices may be limited for orders placed with less than 72 hours’ notice.		
	 (40 pieces)  $42

KOWALSKI’S FAMILY FAVORITE COOKIE TRAY 
A variety of fresh-baked cookies from our Bakery Department.  
Choices may be limited for orders placed with less than 72 hours’ notice.		
                            	 Minis (70) or Large (24)  $40

MINI CHEESECAKE TRAY 
An assortment of decadent cheesecake bites made with our own Signature 
recipe. Includes Classic, Raspberry and Turtle.	 (36 pieces)  $60

MINI PASTRY TRAY  
Mini cheesecakes, dipped brownies, French macarons and assorted mini 
tarts from our Bakery Department.              	   Small (20 pieces)  $55 
	     Large (40 pieces)  $110

SWEETS AND TREATS GRAZING BOARD  
Our Signature Kowalski’s Crunch Popcorn is paired with many other sweet 
and salty Kowalski’s treats, like our Mini Chocolate Chunk Cookies. We top it  
off with our Yogurt-Covered Pretzels, Milk and Dark Chocolate Peanut Butter 
Cups, and Browned Butter Krispy Bars.  	 (serves 20-25)  $65 

Celebrate with Cake
NEW! CHOCOLATE DREAM CAKE	  
Decadent, rich and moist, this scratch-made triple-layer chocolate 
cake is soaked with simple syrup and iced with our Signature Classic 
Buttercream Frosting. 

CARROT CAKE 
This popular cake is packed with walnuts, raisins, carrots and a touch of 
sweet pineapple, then topped with cream cheese icing.

RASPBERRY CHAMPAGNE CAKE 
Real Champagne is baked into our vanilla cake with layers of fresh raspberry 
filling, then topped with an airy whipped Champagne mousse icing. 

THEMED OR CUSTOM CAKES 
Check out our complete catalog of themed decorated cakes online at  
kowalskis.com. Need something extra special? We can create anything you 
have in mind. Just call our Call Center at 651.313.6870.  
Custom cakes require a minimum of 48 hours’ advance notice.

72 hours’ advance notice is requested on all orders. Prices subject to 
change. See complete menu and photos online. 

= Made with gluten-free ingredients= Vegan= Vegetarian
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When you’re looking for impressive arrangements for your home or 
something to share with a friend, nothing says “special occasion” 
quite like flowers. You can choose from our gorgeous Signature 

arrangements that we created ourselves or let our floral designers 
custom-create fresh, vibrant arrangements that tastefully fit the 

exact mood and feel you’re after. 

	 • WEDDINGS • PARTIES • FUNERALS 

	 • CORPORATE EVENTS • BIRTHDAYS 

	 • GRADUATIONS • ANNIVERSARIES • HOLIDAYS

Order online at kowalskis.com or call 651.578.8800.

Signature Floral
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C A T E R I N G  P O L I C I E S : 72 hours’ advance notice is requested on all orders. We request a 48-hour notice for cancellations.
Allergens Statement: Kowalski’s preparations are made in a facility that also processes nuts and gluten.

Eden Prairie Market
16500 W. 78th St. • Eden Prairie

952.937.9585

Edina Market
324 Southdale Center • Edina

952.697.4200

Excelsior Market | Wine & Spirits
440 Water St. • Excelsior

952.229.8300

Lyndale Ave. Market
5327 Lyndale Ave. S • Minneapolis

612.822.2935

Oak Park Heights Market | Wine & Spirits
5801 Neal Ave. N • Stillwater

651.439.9161

Parkview Market
5615 Chicago Ave. S • Minneapolis

612.824.2430

Shoreview Market | Wine & Spirits
441 Hwy. 96 West • Shoreview

651.313.6868 

White Bear Lake Market
4391 S. Lake Ave. • White Bear Lake

651.429.5913

Woodbury Market | Wine & Spirits
8505 Valley Creek Road • Woodbury

651.578.8800

Uptown Market | Wine & Spirits
2440 Hennepin Ave. • Minneapolis

612.377.3448

Grand Ave. Market | Wine & Spirits
1261 Grand Ave. • St. Paul

651.698.3366

Ordering Information

Place your order online at kowalskis.com or call us at 651.313.6870. Our Catering Call Center 
is open Monday-Friday 8 a.m. - 5 p.m. and Saturday 9 a.m. - 3 p.m. Voicemail is available for 
after-hours calls.

72 hours’ advance notice is requested on all party food orders. If you find yourself with less 
time than requested, give us a call at 651.313.6870, and we’ll do our best to accommodate you.

Party food orders may be picked up at any of our 11 locations. Just choose your preferred 
Kowalski’s location, date and time when placing your order.

Local delivery is also available. Delivery fees are calculated based on the distance from the 
nearest Kowalski’s Market to the delivery address.

Party food orders can be delivered hot or cold. Just choose your preference during checkout. 

Need help planning your event or have party planning questions? Call us at 651.313.6870. 
We’re happy to assist! We can also recommend one of our trusted event partners if you need 
staff for your event.

We request 48 hours’ notice for all cancellations. Call us at 651.313.6870 if you need to cancel 
or make changes to your order. 


