
holiday party 
drop-off

menu

Our passion for great food inspires us to create 

exceptional dishes using the highest quality, locally 

sourced ingredients. All items on this menu are 

designed for pick-up or delivery/drop-off catering. 

Our conscientious service team is here to help you 

plan a memorable holiday feast for any sized 

gathering.

All orders must be placed by Monday, December 

17th at 5pm. All orders are to be picked up on 

Saturday December 22nd from 10am to 5pm or 

Sunday, December 23rd from 10am to 1pm.

Tall Guy and a Grill Catering
6735 W. Lincoln Ave.
West Allis, WI 53219
ph: 414-777-0770
www.tallguyandagrill.com



breakfast
bakes
perfect for re-heating in the 
morning while you prepare 
the rest of your holiday feast

Rumchata
rumchata French toast 
casserole with crème anglaise 
Half Pan $24.99
Full Pan $44.99

Everything Bagel
everything bagel strata with
eggs, cheese, and fresh herbs
Half Pan $29.99
Full Pan $49.99

Cranberry Pecan
bread pudding with 
Wisconsin cranberries, 
candied pecans, topped with 
fruit compote
Half Pan $24.99
Full Pan $44.99

Farmers
breakfast casserole with local 
sausage, cheese, onions, bell 
peppers, eggs, and hash
browns.
Half Pan $29.99
Full Pan $49.99

Breakfast Potatoes
roasted fingerling potatoes, 
charred onions, fresh herbs.
Half Pan $24.99
Full Pan $44.99

start

∑ 12” platter will serve 
up to 15 guests

∑ 16” platter will serve 
up to 25 guests

∑ Half pan size feeds 
8-10 guests

∑ Full pan size feeds 
20-25 guests

Choose from a mix of hot, cold, or trayed 
appetizers for friends and family to share.
**All menu items can also be prepared 
and packaged for pick-up. Re-heating 
instructions will be included.**

hot
minimum order 2 dozen 
pieces for each hot item

Mini Bourbon BBQ 
Pork Meatballs
ground pork, house 
breadcrumbs, Tall Guy 
Bourbon BBQ Sauce
$15.99/dozen

Rumaki
dates stuffed with cream 
cheese, wrapped in Nueske’s 
bacon
$15.99/dozen

Stuffed Mushrooms
mushroom caps stuffed with 
herbed boursin cheese and 
diced artichokes.
$14.99/dozen

trays & 
platters

Farm Stand
assorted Wisconsin cheese, 
sausage, and Potters crackers. 
includes soft/hard cheeses that 
are seasonally available, locally 
sourced salamis, house made 
pickles, dates, and seasonal 
chutney
12” platter $54.99
16” platter $84.99

Veggies
assortment of seasonal 
balsamic glazed grilled 
vegetables, hummus, ranch, 
sliced flatbreads, and crostini.
served cold.
12” platter $44.99
16” platter $69.99

Cold Smoked Salmon
2 to 2.5 pounds of cold smoked 
Faroe Island Salmon, grilled 
lemons, capers, aioli, pickled 
red onions, herbed cream 
cheese, sliced flatbread, 
crostini
16” platter $79.99

Creole Shrimp 
Cocktail
2 pounds of Creole seasoned 
shrimp, lemon wedges, and 
spicy house remoulade
12” platter $59.99

Crab & Corn Dip
fresh lump crab meat with 
Alsum Farm sweet corn, 
Wisconsin cheese blend, 
cream cheese, sliced 
flatbreads and crostini. served 
warm.
12” platter $59.99

Pretzel Bites & Dips
Miller Baking Company 
Pretzel bites with Sprecher 
Root Beer Mustard, Mustard 
Girl Stone Ground Deli 
mustard, roasted red pepper 
hummus, and Tall Guy 
Pretzel dip.
Medium Bowl (feeds 25 
people) $54.99

Snack Assortment
large bowl of house lattice cut 
potato chips, one pint of Tall 
Guy chip dip, half pint of 
house made pickles, small 
bowl of house made smoky 
pretzels with local mustard, 
one pint of artisan nut 
mixture.
(feeds 25 people) $64.99 



main
serving suggestion is 1 
pound of meat for every 3 
guests

Turkey Breast
all naturalboneless turkey 
breast dressed with butter, 
fresh rosemary, salt, and 
pepper.
�������������S�R�X�Q�G

Hickory Smoked Ham
Wisconsin maple ginger glaze
�������������S�R�X�Q�G

Rosemary Roasted 
Prime Rib
fresh herb crusted boneless 
prime rib, peppercorn 
horseradish cream sauce.
���������������S�R�X�Q�G

Holiday Brisket
5 spice house smoked brisket, 
aromatics (fresh herbs and 
braised vegetables), topped 
with pomegranate relish
�������������S�R�X�Q�G

Turkey Gravy
made in house
�3�L�Q�W �������V�H�U�Y�L�Q�J�V������������
�4�X�D�U�W ���������V�H�U�Y�L�Q�J�V�� ����������

Vegetarian 
Mushroom Gravy
seasonal mushroom medley, 
veggie stock
�3�L�Q�W �������V�H�U�Y�L�Q�J�V������������
�4�X�D�U�W ���������V�H�U�Y�L�Q�J�V�� ����������

a la carte

�x Half pan size feeds 
8-10 guests

�x Full pan size feeds 
20-25 guests

�x Small bowl feeds 
10 people

�x Medium bowl feeds 
20 people

�0�L�[���D�Q�G���P�D�W�F�K���V�R�P�H���R�I���R�X�U���I�D�Y�R�U�L�W�H�V���W�R��
�F�U�H�D�W�H���\�R�X�U���R�Z�Q���F�X�V�W�R�P���K�R�O�L�G�D�\���I�H�D�V�W

sides

Cranberry Orange 
Relish
Wisconsin cranberries,fresh 
ginger and orangezest.
�3�L�Q�W ������ �V�H�U�Y�L�Q�J�V������������

Miller Baking 
Company Pretzel 
Dinner Rolls
served by the dozen with 
butter
�������������G�R�]�H�Q

Winter Greens Salad
heritage greens with petite 
green and red leaf lettuce, 
kale, shaved brusselsprouts, 
shredded carrots, 
pomegranate, Bellavitano 
cheese, pepitas, balsamic 
vinaigrette
�6�P�D�O�O���%�R�Z�O������������
�0�H�G�L�X�P���%�R�Z�O������������

Garlic Mashed
mashed russet potatoes, 
garlic, cream cheese, salted 
butter
�+�D�O�I���3�D�Q ������������
�)�X�O�O���3�D�Q ������������

These sides are priced as 
follows:
�+�D�O�I���3�D�Q ������������
�)�X�O�O���3�D�Q ������������

Gnocchi Mac
smoked mozzarella cheese 
sauce, potato gnocchi, fresh 
herbs, house breadcrumb

Sweet Potatoes with Candied 
Pecan Streusel
mashed sweet potato casserole 
with candied pecan streusel 

Roasted Sweet Potatoes
savory roasted sweet potatoes 
with diced shallots, brown 
butter, and fresh rosemary

Maple Braised Carrots
braised baby carrotsfresh 
herbs,Wisconsin maple syrup

Balsamic Roasted Sprouts
sliced, roasted brussel sprouts, 
balsamic glaze, cracked black 
pepper and salt

Green Beans
char grilled fresh green beans, 
topped with pomegranate 
gremolata (parsley, 
pomegranate, orange zest, 
house breadcrumb)

Classic Bread Stuffing
fresh bread cubes, herbs, 
aromatics

Apple, Bacon, Cornbread 
Stuffing
diced apples, Nueskeôs bacon, 
cornbread

Cauliflower Gratin
Nueskeôs bacon, Gruyere 
cheese, house breadcrumb

dessert
���������������H�D�F�K�����V�H�U�Y�H�V������

Salted Caramel 
Chocolate Pecan Pie

Cranberry Apple
pie with Wisconsin 
cranberries and apples, 
toasted almond streusel 
topping 

Key Lime Cheesecake

tall guy 
favorites
Baked Mostaccioli
four cheese blend, house 
marinara, fresh Italian herbs, 
roasted red pepper flakes.
�+�D�O�I���3�D�Q ������������
�)�X�O�O���3�D�Q ������������

Wisconsin Grass Fed 
Beef Lasagna
Wisconsin sourced grass fed 
beef, fresh lasagna noodles, 
four cheese blend, ricotta, 
house marinara
�+�D�O�I���3�D�Q ������������
�)�X�O�O���3�D�Q ������������

Vegetable Lasagna
seasonal saut®ed vegetables,
ricotta cheese, fresh lasagna 
noodles,and smoked 
mozzarella cream sauce.
�+�D�O�I���3�D�Q ������������
�)�X�O�O���3�D�Q ������������

Hot Ham & Rolls
shaved smoked ham, local 
mustard, and fresh baked 
Grebeôs rolls
�+�D�O�I���3�D�Q ������������
�)�X�O�O���3�D�Q ������������

�3�U�L�[���)�L�[�H���+�R�O�L�G�D�\
�0�H�Q�X
�����������������V�H�U�Y�H�V�������W�R��������
�� �S�R�X�Q�G�V���R�I���W�X�U�N�H�\�� �K�D�P�����R�U��
�E�U�L�V�N�H�W,2 quarts of gravy, 1 
dozen dinner rolls with butter, 
Winter Greens Salad, your 
choice of any 3 side dishes, 
and your choice of any 1 
dessert


