how we do it

All parties are required to pre order the food. We do not host
order of f the menu type events. The selections that you choose
will determine your per guest charge.

Our minimum per guest charge is $14. an example of a menu
at this rate is a half wrap and two sides. this is a very popular
lunch or shower choice! Our hors d'oeuvres are a great hit for
late afternoon or evening events. the per guest charge will vary
based on your selections. length of event or time of day.
we do not allow any outside food or beverage. per health code

luckily we bake here & our cupcakes rock!
mini cupcakes are a huge hit!

beverages

ordered in advance soda & iced tea $2 per guest

alcoholic beverages can be handled in multiple ways. all on the
party tab. on the party tab for a certain time frame or up to
a specific dollar amount. or you may do a cash bar and guests
pay for their own. “if choosing to do a cash bar these beverages
do count towards meeting the minimum. if there is a remainder
unmet the host is responsible for the difference.

reservations

Reservations are on a first come. first serve basis
we require a signed contract & a non-refundable deposit

equaling one-third of the estimated party cost at time of booking.
All special orders [for example champagne] will be charged to the
credit card on file at time of ordering.

we love children

however. all kiddies [anyone under 21] must exit by 10 pm.
Thank youl

*Pricing on back”

having your party at fresh?

Party Minimums

Monciay - Saturday Early aFternoon (2 hourtime s|ot)

$400 per order of food, 20% gratuity
*additional hour $200.00

Weel«iays I_ate AFternoon (4pm-8pm)
$600 pre order of food & bar, 20% gratuity

Friday & Saturday
4pm - 9pm -$1,5600.00, 20% gratuity
4pm - ]Opm - $200000 20% gratuity
4pm - Hpm - $2,50000, 20% gratuity
4pm - ]me - $3000OO 20% gratuity

Cancellation Policy
Cance”ing less than seven (Jays prior 50% of the estimated party cost will
[)e charged to the card on File. ]Fthe event is cance”ed less than 12 hours
oFthe schedu|ed event the host wi” lae chargeci Forthe Fu” payment oFthe

event as determined in the party or(Jer contract.

1914 Sth avenue downtown moline
phone 309.797.6966 | fax 309.797.6558
fresheateryandwinebar.com
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Having your event at Fresh? A team memloer wi” worL vvith you

to determine your per guest charge based on your menu se]ections.

A popu|ar choice For shovver or [uncheon type events

isa haH?vvrap and two side dishes.

chicken caesar

gri”ed chicken tossed vvith housemade

croutons, caesar dressing, parmesan
cheese, red onion, Hack o[ives 8

romaine |ettuce ina wheat wrap

the skinny
griHed chicken, romaine 1ettuce,
cucumber, shredded carrots, tomato,
avocado, sprouts, |ime 8 spicesina
tomato wrap
[can be made Without chicken]

chicken salad
signature chunky chicken, apples,
grapes, ce|ery 8 red onion tossed in
a creamy dressing, romaine Iettuce 8
sugared pecans in a wheat wrap

cream cheese pickles

kosher picHe smothered in cream

cheese, vvrapped ina thinly sliced de|i
meat & sliced For Ioite—sized enjoyment

VEGETARIAN? No problem!

Enjoy them wrapped in torti”al

fruit platter

served vvith clqile lime seasoning

chips & salsa
chips & guacamole

chips & fiesta spinach artichoke

dip
chips & red pepper hummus

bltg

applewood laacon, romaine lettuce,
tomato, guacamo[e 8 mayo ina spinaoh

wrap

tuna salad
|ig}1t tuna made With celery, onion 8
mayo, swiss, romaine, sprouts, avocado

ina wheat wrap

veggie
Fiesta spinaoh artichoke cream oheese,
sl’xredded carrots, be“ pepper, tomato,
oucumber 8 sprouts in a tomato wrap.

[vegan] sub red pepper hummus
turkey club

bacon, cheddar, romaine, tomato, red
onion, sprouts 8 Dijon mustard mayo in
a spinach wrap

red pepper hummus & veggies

carrots, ce]ery, cucumbers

cucumber stacks
Fresh cucumber slice topped with red
pepper hummus, sprouts and a sprinue
oFa chile lime seasoning

pasta salad
rotini pasta, baky spinach, be” pepper,
La|amata o]ives, Feta cheese tossed ina
sweet basil dressing

whipped feta
[$] more] gar]ic crisps

Fiesta spinach artichoke cream cheese,
shredded carrots, be” pepper, tomato,
cucumber 8 sprouts on wheat l)erry

[vegan option] sub red pepper hummus

l?acon, cheddar, romaine, tomato, red
onion, sprouts, 8 Dijon mustard mayo on

light tuna made with celery, onion, mayo,

romaine, sprouts, swiss and avocado
on toasted swir| rye

chunky ohicken prepared with diced red

onions, ce|ery, app|es, grapes 8 tossed

with our sweet dressing Hend, romaine 8

swirl rye

romaine lettuce, tomato, cucumloer,
shredded carrots, avocado, sprouts,

topped with |ime 8 spices

romaine lettuce, tomato, red onion,
Hack olives, Feta served with crostinis
8 Ioalsamic vinaigrette

our signature soup, full of chicken, black beans, corn, zucchini, tomato & t,oHJed
Witl’] crispy tortil a strips 8 sour cream. hfyou |i|<e a |itt|e Lick o{:spice you |

this!

sugared pecans on wheat herry

romaine lettuce, pico (Je ga”o, Iolack
l)eans, gri”ed l)e“ pepper 8 onions,
cheese, guacamo|e an(J torti“a strips
served with house made salsa &
l)uttermi”( ranch

romaine, loalay spinach, rotini pasta,

roasted red peppers, La|amata olives,

Feta ckeese, 8\ sweet laasi| dressing

ove

creamy 8 full of flavor... vegetarian served with house made croutons

s|ow simmered in a chipot]e tomato
sauce, comp|imented lay a mi|d white
cheese crumHe, a black bean sauce &
Fresh ci|antro

sushi grade, served rare with a wasaloi

ranch, an& picued ginger

chicken, carnitas, steak or veggie,
torti”as, sa|sa, pico de ga”o, Iettuce,
cheese, sour cream

Fish, shrimp, or carnitas

fresh oanta|oupe and avocado, red
onion, goat cheese, |ime and spice
served with mango—pineapp|e
vinaigrette

chipotle chicken, chihuahua cheese,

black beans, pico de ga”o

cul)an me|t, pu”ed pork and sriracha
s|aw, ca|i chicken, sophista-joe

topped with sugared pecans 8 honey
drizz|e

a chilled seafood salad made with
ti|apia 8 shrimp, marinated in Fresh
citrus juices, tossed with cilantro,
cucumber, tomato, red onion,jalapeno,
avocado & served with chipot|e sauce
and torti”a chips

gri”ed steak With a sweet chile thai
sauce on a ﬂour torti”a crisp

served with cracLers

a mix o{:tomato, red onion, Fresh |oasi|,
Ioa|samic 8 Feta served with gar]ic

crisps.



