
 

 

 

 

MATC Catering 
Phone: 414-297-6833 / 414-297-8183 

matccatering@matc.edu 

Effective August 1, 2021 

WHERE DO I START? 

 MATC Catering Services is the sole and exclusive caterer for all food service and hospitality functions on 
campus property. 

 To reserve a  room:           https://matc.sharedwork.com/wz/template/pubprojrequest,RequestProject.vm 

 Please allow 30 minutes for catering to set up the event and 15 minutes at the end to clean up  

 Ordering Food & Beverages for your event:  parties of less than 50  need five (5) working day notice, 

  Parties of 50 or more need a 3 week notice  to obtain adequate staffing and menu needs 

 Late Fees will be assessed if less than 72  hours notice is requested. 

 Cancellation : Cancellation can be made up to 48 hours  of event.  Cancellation fess may apply for late re-
quests. 

 Catering Request Forms can be found at:  https://portal-prod.ec.matc.edu/departments/finance/Forms/
Catering%20Menu%20and%20Request%20Form/2018%20Catering%20Order%20Form.pdf 

 Would like to create a special menu for your event– Contact our Catering Coordinator at 

   414-297-6833 

   Email request forms to:   matccatering@matc.edu 

   All pricing is subject to change. Please verify current price information  

 Internal Customer:  An appropriate billing number  must be include with the catering request.  Failure to  
provide may result in the order not being fulfilled and/or cancelled. 

 Catering To Go option:  Set up fee will be waived if the event items are picked up and returned.  

 External Clients: Clients may be required to pay 50% - 75% of the estimated charges one month prior to 
the event. The remaining amount will be invoiced to the customer following the event. Please submit bill-
ing address and tax exemption, if applicable, with your Request form. 

 

 Any  non disposable catering equipment that is not returned immediately after the event  replacement cost will be billed to the 
requestor. 

   

 



 

 

 

 

 

 

 

 

Stone Creek Cream City Coffee .................. $16.50 per gallon 

Stone Creek Decaf Coffee .......................... $16.50 per gallon 

Hot Tea ...................................................... $15.00 per gallon 

Hot Chocolate ............................................ $12.50 per gallon 

Hot Cider .................................................... $11.00 per gallon 

Iced Tea ...................................................... $11.00 per gallon 

Lemonade .................................................. $11.00 per gallon 

Fruit Punch ................................................. $12.50 per gallon 

Citrus Punch ............................................... $13.00 per gallon 

Punch Bowl Set-up (25 Guest Minimum) 

Each Gallon yields approximately 10 twelve-ounce servings 

 

 

  

Beverages 

Spa Water……………………... $10.00 per 2 gallon 

         (Seasonal Fruits or Vegetables) 

Soda Can…………………………. $1.30 each 

Bottled Water…………………. $1.45 each 

Milk (1/2 pint)…………………. $1.00 each 

Bottled Juice (orange or apple) $2.00 each 

Pitchers of Juice………….……… $9.00 per pitcher 

Fresh Baked Cookies .................................................. $  7.00 

Brownies ....................................................................$14.99 

Bars assorted .............................................................$14.99 

Cup Cakes ...................................................................$19.99 

Mini Cheese Cakes .....................................................$19.99 

*Above items sold by the Dozen. 

Ice Cream Social (1 Scoop/Person) .............................$3.89 

*Carmel, Fudge, Strawberry, Nuts & Cream 

Desserts 

Full Sheet (serves 72) Decorated….. $79.00 

Full Sheet (serves 72) Undecorated .$60.00 

Half Sheet (serves 36) Decorated…. $50.00 

Half Sheet (serves 36) Undecorated  $40.00 

Cakes can be purchased by event requestor 

Cakes (per slice) $4.00 

*Pies (per slice) $3.50 

Call for  available flavors 



 

 

 

 

 

 

*Coffee or tea and assorted juices, accompany the following buffets: (10 person minimum) 

Traditional Continental Breakfast Buffet 

Assorted breakfast pastries, muffins assorted coffee cake  Consists of one piece of bakery per person.  ………. $7.00 per person                                               

The Grand Breakfast Buffet 

Freshly scrambled eggs or cheese omelet served with sautéed mushrooms, chives, sausage links, bacon or ham, breakfast pota-

toes and assortment of coffee cake slices    We offer no-cholesterol eggs  upon request…………………………….. $11.00 per person 

First Class Omelet Station* 

Made to order with choice of ham, bacon, onions, mushrooms, green peppers, tomatoes, cheddar and mozzarella cheese.   

Includes an assortment of coffee cake slices……………………………………………………………………………………………….$12.00 per person 

*Omelets are priced per person plus fee for Chef at $20.00 per hour based upon staffing availability 

Build Your Own Breakfast Sandwich 

Freshly scrambled eggs, bacon or ham, cheese, and tomatoes choice of croissant or biscuit, served with an array of seasonal 

fresh cut fruit  ……………………………………………………………………………………………………………………………………………..$9.50 per person 

Cheese Omelet Sandwich 

Cheese omelet served on a hoagie roll. Shredded cheese, salsa and diced tomato on the side.  …………...     $ 8.00 per person                                                                                                                 

Country Fried Chicken, Buttermilk Biscuit served with Country Style Gravy  …….    $ 9.50per person                                                                                                                 

Spinach and Swiss Cheese Quiche  Fluffy baked eggs with sweet onions in a flaky crust……….       $5.00 per person                                                                                                                   

 Fruit and Yogurt Bar  Creamy Vanilla Yogurt served with assorted fruit toppings and granola ………. $XXXX per person                                                                                                             

 Oatmeal with assorted toppings …………………………………………………………………….. $XXXX per person                                                                                                                                         
  

Breakfast 



 

 

 

 

 

 

 

 

Pastries and Donuts .................................. $18.00 per dozen 

Assorted Slices Coffee Cake…………………....$18.00  per dozen 

Muffins ...................................................... $15.00 per dozen 

Granola Bars ............................................. $16.50 per dozen 

Kashi Bars…………………………………...………..$19.50  per dozen 

Fresh whole fruit basket ........................... $1.10 per person 

Yogurt Cup ................................................ $1.50 per person 

Bottled Juice ............................................. $2.00 per person 

 

 

 

*Seasonal Fresh Fruit ................................. 10 servings: $25.00 

 .................................................................... 25 servings: $60.00 

 ……………………………………………………………...50 servings: $115.00 

Fresh Vegetable Crudités ........................... 10 servings: $25.00 

 ………………………………………………………………...25 servings: $50.00 

…………………………………………………………………50 servings: $100.00 

Wisconsin Cheese Platter…………………………..10 servings: $25.00 

…………………………………………………………………...25 servings: $50.00 

…………………………………………………………..……..50 servings: $100.00 

Wisconsin Cheese & Sausage Platter…………..10 servings: $25.00 

 ……………………………………………………………...…..25 servings: $50.00 

………………………………………………………………….50 servings: $100.00 

  

Ala Carte Snack Items 

Potato Chips (1 oz bag)……………………………. $  .99 

Trail Mix (bag)…………………………………………..$1.69 

Candy Bar ………………………………………………..$1.25 

*Bowl of Chex Mix…………….……………………..$6.75 

*Bowl of Potato Chips……………………………..$6.75 

*Bowl of Pita Chips………………………………….$6.75 

*Bowl of Pretzels …………………………………...$6.75 

*Bowl of Tortilla Chips…………………………...$6.75 

Assorted Dips 

*Black Bean or Chunky Mild Salsa ………….$4.99 

*Flavored Hummus………………………………..$4.99 

*Serves 15 

Party Trays 



 

 

 

 

 

 

 

*All items sold by the dozen. 

Veggie Tortilla Wrap Slices…………………………………....…….$  7.99 

Silver Dollar Sandwiches………………………………….…………..$15.99 

Deviled Eggs………………………………………………..…….………...$  9.99 

Cucumber Bites w/ Herbed Cream Cheese ………….……...$  9.99 

Cucumber or Chicken Salad Canapés ........................ …...$16.99 

Caprese Skewers ............................................................ $17.99 

Chili Lime Shrimp Skewers ............................................. $18.00 

 

Chicken Wings ................................................................ $16.00 

Swedish Meatballs ......................................................... $13.00 

Hawaiian Meatballs ........................................................ $13.00 

Spanakopita .................................................................... $22.00 

Bacon Wrapped Water Chestnuts ................................... $  8.75 

Spinach / Artichoke Rangoon ......................................... $14.00 

Empanada Beef or Chicken ............................................ $13.00 

Teriyaki Beef Skewers..................................................... $22.00 

Mini Reubens.................................................................. $21.00 

Philly Cheese Steak Sliders ............................................. $24.00 

Greek Chicken on Naan Bread                                              $24.00 

Toasted Naan Bread topped with tzatzki sauce, Kalamata olives 

Sundried tomatoes, diced cucumber and seasoned chicken. 

 

Hot Silver Dollar Sandwiches  with Chef carved Meat  at the Buffet, 
will incur an additional cost for the Chef’s labor 

 

 

  

Hors D’oeuvres 

Creamy Spinach and Artichoke Spread ...................... $19.99 

A creamy spread made with an assortment of cheeses, spices 
and artichokes, baked and served warm. Dip is served with 
nice crusty bread. 

Mediterranean Platter………………………...…………………..$19.99 

Traditional or Roasted Red Pepper Hummus served with as-

sorted dipping vegetables. And pita triangles. 

Classic Bruschetta………………………………….………………..$19.99 

Crispy Italian bread slices served with an accompaniment of 

seasoned tomatoes, olive oil, parmesan cheese and fresh 

basil. 

Taco Dip…………………………………………..……………………$19.99 

Taco seasoned cream cheese topped with all the taco fixings 

and served with tortilla chips. 

Queso Cheese Dip……………………………..………………….$12.50 

Serve warm with tortilla chips. 

Seared Yellow Fin Tuna ……………………..………………..$25.99 

Thinly sliced tuna on top of toasted Naan Bread served with 

guacamole spread and diced mango, and toasted sesame 

seeds 

. 

*Serves 10 Guests 



 

 

 

 

 

 

 

 

Whole Pizza………………………………………………………………………………………………………………..………………………$15.99 

            Serving is 2 slices per person, 16” pizza serves 4 people or can be cut in squares as an appetizer. 

Chicken Tinga…Seasoned shredded chicken, diced onions, peppers, salsa, topped with grated cojita cheese. 

Cheese Pizza…16 in pie, topped with Pizzaiola sauce, mozzarella, cheddar and parmesan cheese. 

Pepperoni Pizza…16 in pie, topped with Pizzaiola sauce, mozzarella, parmesan cheese and pepperoni slices. 

Special…16 in pie, topped with Pizzaiola sauce, mozzarella, parmesan cheese, pepperoni slices, sausage, mush-
rooms, onions and black olives. 

BBQ Chicken …Shredded chicken tossed with BBQ Sauce, diced onions, peppers, three cheese blend over the  

Pizzaiola, cool ranch dressing served on the side  

 

 

MATC LUNCH……………………………………………………………………………………………………………………………………...…$9.00 

Sandwich Choice: Turkey, Ham or Vegetarian on a Hoagie Roll.  Includes: Potato Chips, Cookie. 

Luxury Lunch………………………………………………………………………………………………………………………………………..$11.00 

Sandwich Choice: Turkey & Cheddar on a Ciabatta Roll, Ham & Swiss on a Ciabatta Roll, Chicken Salad Croissant, Tuna 
Salad Croissant, Ranch Chicken Wrap or Vegetarian Wrap.  Includes: Salad du jour, Potato Chips, Dessert Bar. 

Entrée Salad Lunch……………………………………………………………………………………………………………………………...$10.00 

Salad Choice: Chef, Chicken Caesar or Quinoa Salad. Includes: Pretzel Roll, Butter, Dessert Bar. 

All box lunches Include:  Choice of water or soda and condiments 

Pieces of  Fruit for box  lunch …………………………………………………………………………………………………………………..$ 1.00 

 

 

 

Reuben ........................................................................... $  8.00 

Chicken Salad Croissant .................................................. $  8.00 

Ranch Chicken Wrap ....................................................... $11.00 

Grilled Vegetable Panini  ……………………………….……………$7.50 

Grilled Portabella Panini ................................................. $  7.50 

  

Pizzas 

Boxed Lunches 

A la Carte  Sandwiches  

Chicken Lettuce Wrap………………………….$ 7.50 

French Onion Roast Beef Slicer ———--.$7.50 

Minimum of 5 of each type of sandwich per 
request 

Chili…………………………………...$ 7.25 

 Served w/Tortilla chips, onions, shredded 

cheese, crackers & Sour Cream. 



 

 

 

 

 

 

 

 

 

 

 

 

House ............................................................................... $5.50 

Chef .................................................................................. $8.50 

Quinoa Salad ……………………………...……………………………….$8.00 

  Mixed Greens with cucumber, cherry tomatoes, fire roasted peppers, slivered red onion, feta cheese, and red wine       

   vinaigrette. 

 Roasted Beet Salad ......................................................... $9.50 

   Mixed Greens topped with diced sweet beets, crumbled blue cheese, toasted walnuts and balsamic vinaigrette. 

Chicken Caesar ................................................................. $8.50 

Mediterrean Salad ........................................................... $8.50  

    Mixed Greens  with sun dried tomato, cucumber, Kalamata olives, artichoke hearts, crumbled feta cheese, Agean dressing 

(olive and feta dressing) 

Tortellini Pasta Salad …………………………...……………………..$8.50 

  Tri Color cheese filled pasta tossed with spinach, arugula, and fresh basil, grated parmesan cheese and Italian dressing. 

 

Fire Roasted Corn, Pepper and Onion Salad……………  ……$8.50 

    Mixed greens and grated cotija cheese,. Drizzle of olive oil. 

Seasonal Salad…ask us about ....................................................  

  

A la Carte Salads 



 

 

 

 

 

 

 

Buffet Menu - Choice of one beverage -  Coffee, Tea, Soda, Milk, Lemonade or Iced Tea. 

Sandwich Board……………………………………………………………………….……… $12.50 

Includes: Croissants, Assorted rolls & Breads, Sliced Cheese Tray, Lettuce, Tomato, Pickle Spears,  Potato Chips, Sal-
ad du jour and Dessert Bars. 

Choice of Four of the following: Turkey, Ham, Beef, Salami, Chicken Salad, Tuna Salad or Egg Salad.  

Picnic Buffet……...…………………………………………….. …………………...….$12.50 or $14.50 

Includes: Rolls or Buns, Relish Tray, Watermelon Wedges and Condiments, Pasta Salad, Pickle Spears, Potato Chips 
and  Dessert Bar..  Entrée Options: BBQ Chicken, ¼ pound Hamburgers, Bratwurst, or All Beef Hotdogs.  

Picnic Buffet with One Entrée Option: $12.50 per person, Two Entrée Options: $14.50 per person 

Note: Entrée Amount will equal  total number guests (one  piece per person) 

Italian Buffet…………………………………………………………………...……………….. $12.50 

Choice of: Meat or Vegetable Lasagna and Soft Bread Sticks.  Choice of: Two (2) sides 

Pasta Bar……………………………………………………………………..…………………... $9.00 

Includes: House Salad, Bread or Rolls. Choice of Two Sauces: Meat Sauce, Marinara, Alfredo or Cheese Sauce. 

South of the Border……………………………………………………………....…..…………….$11.00 

Includes: Cheese, Salsa, Sour Cream, Lettuce, Tomatoes, Onions, Jalapeno, Black Olives and Tortillas.  

Choice of Two: Chicken Fajita, Beef Fajita, Chicken Tinga. Carnitas or Black Beans. 

Choice of Two: Spanish Rice, Refried Beans, Fresh Fruit Tray or Tortilla Chips & Guacamole.  

Taco Buffet……………………………………………………………………………………………….. $9.00 

Includes: Taco Meat, Shredded Chicken or Black Beans, Hard & Soft Tortilla Shells, Shredded Cheese, Lettuce, Toma-
toes, Onions, Black Olives, Jalapenos, Sour Cream & Salsa. 

Choice of One: Spanish Rice, Refried Beans or Tortilla Chips & Nacho Sauce. 

Soup & Entrée Salad Luncheon………………………………………………………... $11.50 

Select one Entrée Salad, includes Crackers, Rolls, Condiments and Soup du jour. 

Home Style…………………………………………………………………………………………...…..$10.00 

Hot sliced Turkey, Ham or Roast Beef accompanied by Gravy, and choice of two (2) sides. 

 

  

Buffets 



 

 

 

 

 

Gourmet Buffets include choice of two sides, beverage, dinner roll and butter. 

Beef Tenderloin with Cognac Cream Sauce…………………………………………………………………………..$22.00 

Juicy slices of medium cooked beef tenderloin with cognac cream sauce. Enjoy with the sides of your choice.  

Balsamic Glazed Steak Rolls………………………………………………………………………………………………….$18.00 

Tender steak rolls filled with zesty vegetables and drizzled with a glaze that is simply out of this world delicious. 

Beef Bourguignon ………………………………………………………………………………………………………………..$13.00 

Beef Bourguignon prepared the way it should be! Tender chunks of beef and sliced mushrooms in a fantastic, flavorful sauce.  

Chicken Alfredo…………………………………………………………………………………………………………………...$15.00 

Tender pieces of chicken nestled in a cheesy Alfredo Sauce served over pasta.. 

Chicken Parmesan……………………………………………………………………………………………………………….$12.00 

Chicken dipped parmesan egg batter and sautéed golden brown, with choice of Lemon Caper or Roasted Red Pepper Sauce    

Chicken Marsala………………………………………………………………………………………………………………….$16.00 

Classically savory and flavorful, this is one dish you'll love time and time again!  

Rosemary Chicken w/Mushrooms……………………………………………………………………………………….$15.00              

Chicken breast with mushrooms and a creamy butter sauce with a hint of rosemary. 

Southern Fried Chicken……………………………………………………………………………………………………...$10.00 

No explanation needed. Just down home goodness. 

Onion Crusted Walleye……………………………………………………………………………………………………...$14.00 

 brushed with Dijon mustard encrusted with crisp fried onions., with Lemon  

Caper sauce. 

Paella………………………………………………………………………………………………………………………………..$16.00 

Traditional with chicken andouille sausage, peppers, onions  

Peas, and rice cooked in a fragrant saffron tomato broth.  

          Shrimp available for  an additional $2.00 

Vegetable Paella ................................. $14.00 

Same as above with Mediterranean Vegetables.. 

Ratatouille .......................................... $10.00 

A kaleidoscope of spiraled colors - tomatoes, green and yellow squash,  

eggplant, and peppers baked in a seasoned tomato puree. 

  

Gourmet Buffet 

Choice of Two of the following 
Sides: 

House Salad                         Salad Du jour 

Vegetable du Jour              Herb Roasted Potatoes                         
Buttered Egg Noodles          Rice Pilaf                                   
Cheesy Hash Brown Bake    

Caramelized Onion Mashed Potato 

Potato  Gratin 



 

 

 

 

 

   

 

Additional Services Available  

Service Charge for Setting up and clean up of the Catering Event $20.00 

Delivery off Campus: $20.00 

China Service: $3.00 per person 

Parties over 50: additional labor charge for dishwashing, minimum $40.00 

Skirted Tables: $8.00 per table 

Linen Tablecloths Available in white only: $5.00 per Banquet or $ 10.00 per 6 Ft Square or Round 

Linen Napkins: $1.00 each 

An additional charge will be assessed for servers on your buffet line. There is no charge for the linens on the 
buffet. 

Non-returned  catering  equipment will be subject to  a replacement cost to the requestor. 

Bar Service 

Administrative Regulation and Procedure FF0601 states: Alcoholic beverages may not be 
consumed on the premises of Milwaukee Area Technical College, except for functions spon-
sored by academic, support, and/or service departments as approved by the MATC Executive 
Vice President. MATC Board Policy, you must contact the Public Safety Department to contract an Officer for 

your event  and a signed Alcohol request form 

 

Pricing for MATC Bar Set-Up 

Any bar seservice: Bartenders’ fee of $25 per hour, Minimum of four hours $100.00 

Bar setup using disposable glassware:   $50 setup fee 

Bar setup using glassware:                        $100 setup fee 

 

Catering at all MATC campuses must be provided by the MATC Catering Services Department. 
Outside caterers are prohibited from catering on the MATC campus except with prior approv-
al of the MATC Catering Services Department. 




