
ABOUT
  Gristle has a deep respect 
for food and we treat it with care. 
The whole idea of being a catering 
company is that nothing goes to 
waste, ever. The Gristle team is made 
up of a variety of minds from various 
walks of life that have been joined 
together by the common interest of 
good food that is good for you. And 
we are sharing our philosophy with 
others. We focus on organic, local, 
and seasonally inspired menus. In 
addition to being vital to agriculture, 
choosing seasonal and locally sourced 
foods is also the most flavorful 
way to eat.
  We cater to people who want 
fresh events that are fun and all 
about the food. Food should not 
be fussy or mysterious in any 
way. Ingredient names should be 
recognizable because at the end 
of the day, food is just fuel and we 
should fill up our bodies with the 
premium stuff. Gristle concedes 
that the preparation and service of 
our food can be quite artful, but at 
the end of the meal people should 
feel full, satisfied, and pleased about 
what they have put in their body. 
Gristle aligns with each client’s 
vision and can accommodate dietary 
restrictions including fully 
organic menus.

608-571-5001
madison, wisconsin
info@gristle.catering

www.gristle.catering



STARTERS  &  LATE  N IGHT  SNACKS

Meat Board Charcuterie paired with seasonal 
accompaniments and artisanal crackers 

Cheese Board Cheese paired with seasonal 
accompaniments and artisanal crackers 

Vegetable Board Seasonal vegetables paired with garlic 
hummus, kalamata cream cheese, and spinach dip 

Crostini Board Seasonal selection of cheeses, 
charcuterie, marinated olives, nuts, tapenades, honeycomb, 
preserves, grilled breads, and toasts

Two-Bite BBQ Pork Our traditional barbecue pulled 
pork with pickled red onion. Served on a mini bun

Bacon Jalapeño Guacamole Cheeseburger Bites
The name and the bite are a mouthful — ideal for a starter 
or after dinner snack.  Our hand rolled meatballs topped 
with cheddar cheese, bacon, a dab of homemade guacamole, 
a slice of jalapeño and cherry tomato served up on a skewer

Green Eggs & Bacon Traditional deviled eggs with a 
touch of avocado mixed into the center filling. Finished with 
crumbled candied bacon

Tea Cup Sandwiches We offer a variety of delicate bites 
sized sandwiches served with tea or coffee – inquire for 
details.

Caprese Salad Skewers Fresh mozzarella, tomatoes, 
basil leaf, olive oil, balsamic glaze, vanilla sea salt

Fresh Fruit Tropical and local fruit display

OPEN F LAME  ROT ISSER I E

Charcoal Rotisserie Chicken Whole chickens slightly 
seasoned, slowly 
roasted over an open flame

Chicken and Pig Charcoal rotisserie chicken and 
Gristle’s mouthwatering pulled pork

Charcoal Rotisserie Pig Whole pig slowly roasted over 
an open flame

BBQ Pulled Pork We season and hand rub locally 
sourced pork and let rest for 24 hours. The pork is then 
wood smoked to perfection for 14 hours and hand pulled by 
the Gristle crew

Hand Shredded Beef, Turkey or ChickenFirst, 
Choose one of our hand pulled meats. Second, choose a 
sauce: natural juices, gravy, or bbq sauce. Lastly, eat and 
enjoy!

Baked Potato Bar The best potatoes with the best 
toppings available: bacon crumbles, pulled pork, broccoli, 
roasted corn, cheddar cheese, whipped butter, sour cream, 
chopped chives, red onions, chopped fresh tomatoes, sliced 
jalapenos, salsa, cheese sauce, bbq sauce, and gravy

Macaroni & Cheese Our macaroni & cheese was so 
popular as a side we had to make it a dinner option. You’re 
welcome. Cheese, cream, butter and love mixed with RP’s 
Pasta topped with panko. Gluten free available

Cilantro-Lime Chicken Breast Chicken soaked for 24 
hours with cilantro, lime, garlic, and salt

Ginger Salmon Salmon grilled on a cedar plank with 
fresh ginger, agave, lemon, and butter

Seasonal Paella Fresh seafood with kielbasa

SMORGASBOARDS

Farmers’ Market Vegetables Changing seasonally

Cornbread Imagine the best cornbread you’ve ever had. 
This is better.

Mashed Potatoes & Gristle Gravy Potato, cream 
cheese, butter, cream, topped with made in-house thick 
gravy

Crispy Oven Potatoes Seasoned baby reds, olive oil, 
rosemary, dill & chives

Cheesy Hash Brown Shredded potatoes, cream, sharp 
cheddar, gruyere, onion and garlic

Macaroni & Cheese Cheese, cream, butter and love 
mixed with RP’s Pasta topped with panko 

Baked Beans Red kidney, lima & butter beans, bacon, 
onion, brown sugar & patience

Garlic Parmesan Broccoli Grated parmesan, shaved 
garlic, flat leaf parsley & olive oil

Spicy Broccoli Chili flakes, grass-fed butter & lemon zest

Farmers Market Skillet Mix Squash, zucchini, 
onions, red and yellow peppers.

S IDES

Farmers Market Salad Changing seasonally

Caesar Salad Romaine, lemon, parmesan, capers & 
anchovies

Broccoli Medley Bacon, cheddar, red onions, vinegar 
& sugar

Cole Slaw Farmers market cabbage, carrots, then sauced

Potato Salad Variety — please inquire

SALADS

S’mores Bar Traditional style graham crackers, 
chocolate, and marshmallow; paired with additional sides 
and snacks of your choice

Seasonal Fruit Crisp Fruit topped with crumble, 
cinnamon & butter

Butter Rum Cake-Bread Cake with a nod to bread 
pudding served with rum soaked apples & butter rum sauce

Ice Pops Seasonally inspired flavors

SWEETS

*prices start at $10/person.
inquire for a detailed quote. 


