Bluephies takes great pride in the fact that we have provided fun, professional and
high quality catering for many local events.

Some of our clients :
UW Pediatrics, UW Engineering, UW Applied Agriculture, Madison Magnet, Madison Magazine, The March
Of Dimes, Edgewood Campus School, American Institute of Architects, St. Mary’s Hospital, UW Hospital,
Meriter Hospital, Reap Food Group, Gilda’s Club of Madison, Madison Symphony Orchestra,Cha Cha Hair
Salon, Barry And Cindy Alvarez,and a host of others as well.

Bluephies will work with you to align a custom menu with your personal style and
budget. From intimate affairs to large scale events, we make them all memorable.

restaurant & vodkatorium

2701 Monroe Street, Madison, Wi
231-3663 | bluephies.com
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ortum purger au poivre -
geaf 0od entrees
funch  dinnef
artichoke and olive crusted salmon with a sweet pea risotto cake 13.00 16.00
seared salmon with a potato celeriac purée and a pinot noir reduction 12.50 15.50
grilled salmon with cracked green olives, tomato confit, and paby potatoes 12.00 15.00
seared halibut with @ potato cauliflower purée and gold raisin jam 13.00 16.00
scallion-ginger crusted mahi mahi withana coconut almond rice cake topped with a citrus butter 12.50 15.50
prosc'\utto wrapped cod with @ prown butter caper sauceé with asparagus and couscous 11.50 14.50
shellfish paella - clams, shrimp, mussels, scallops with spanish chorizo and rice 13.00 16.00
prodetto - tomato based ceafood stew served on grilled pread 13.00 16.00
jomba\uyu - bacon andouille, ham, crawfish and vegetob\es slow simmered in @ spiced tomato proth 9.50 12.50
tortilla wrapped catfish with dirty rice and a scallion putter and two chile purees 9.50 12.50
yegetarian entrees
lunch dinner
spring vegetub\e rotolloina light tomato sauce 9.00 12.00
cheese tortellini with gr'\\\ed vegetob\es in alight cream sauce 9.00 12.00
napoleon of ratatouilles phyllo ,and feta cheese with pasil ol 8.50 11.50
spcxghetti squash manicotti with brown putter sage sauce and truffle oil 9.75 12.75
vegetub\e lasagna with tomato saquce 8.00 11.00
vegetob\e strude! with a roasted tomato qnd mushroom squces 9.00 12.00
noodle cake 3.00 11.00
t mole’ sauce, 8.50 11.50
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d spinach inaligh
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poblano pepper

chile rellanos-
plack beans and rice

avocado salad,

lunch  dinner
5.75  8.75
5.00  8.00
5.50  8.50
5.25  8.25
5.75  8.75
7.25  10.25
6.25  9.25
5.25  8.25
5.75  8.75
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9.5

9.75

e 9.75



