
Catering
Menu
Fresh-baked pastries 
and breakfast
specialties, delicious 
sandwiches and
everything in-between.

/yolascafe

@yolascafe



Stress-Free Entertaining for your 
Cocktail Party or Meeting!

(P) Indicates great for passing	 (Veg) inidicates vegetarian 

(N) contains nuts			   (Vegan) indicates vegan		

(GF) indicates gluten free

Party Platters
Small – 10-20people | Large 30-40people

Wisconsin Cheese Platter / 39.99 | 59.99 
Swiss, Cheddar, Pepper Jack, Co jack cheese with assorted crackers

Wisconsin Cheese & Sausage Platter / 49.99 | 69.99 
Swiss, Cheddar, Pepper Jack, Co jack cheese with sausage & 
assorted crackers

Veggie Platter / 39.99 | 59.99 (Veg) (GF)
Carrots, cherry tomatoes, cucumbers, celery sticks, broccoli & 
pepper strips with ranch dip

Hummus Platter / 34.99 | 44.99 (Veg) (Vegan)	
Creamy hummus with cherry tomatoes, sliced cucumbers and 
baby carrots. Served with pita bread wedges

Fresh Fruit Platter / 39.99 | 59.99 (Vegan) (GF) (Veg)
Cantaloupe, honeydew, pineapple, grapes & strawberries

Taco Dip Platter / 39.99 | 49.99 (Veg) (GF)
Creamy taco dip topped with lettuce, tomatoes, Wisconsin 
shredded Cheddar Jack cheese and sliced black olives. Served 
with tortilla chips

Cold Cocktail Shrimp Platter / 149.99 (100pcs) 
Jumbo shrimp served with lemon slices and cocktail sauce

Appetizers
Appetizers are sold by the dozen with a 

minimum 3 dozen per selection (unless noted).

Served Cold
Fresh Fruit Kabobs / 23.99 (Veg) (GF) (Vegan) (P)
Cantaloupe, honeydew, pineapple, strawberry and grapes

Veggie Shooters / 23.99 (Veg) (GF) (P)
A fun and easy to eat presentation of seasonal fresh vegetables 
served in a tall shot glass with ranch dressing on the bottom

YOLA’S CATERING POLICIES & ORDERING GUIDELINES

Presentation
Items are elegantly displayed on disposable caterware, whenever possible, 
making for easy clean up for you! Paper supplies and appropriate condiments 
are always included with orders at no additional cost. 

Deposits/Cancellations
We ask for a 50% deposit to confirm a catering order. We are unable to hold 
dates or confirm a catering order without a deposit. Full payment is due on the 
day of the event.

We understand life happens. If you need to cancel part or all of your catering 
order, we request you do so within 48 hours of your event.  If the cancellation 
is less than 2 days in advance, the client is responsible for full payment of the 
order. Unused items are not returnable.

Payment
Any remaining payment, minus deposit, is due in full upon delivery. 

We are able to accept Cash, Checks, VISA, Discover MC and American Express. 
We are happy to bill our corporate customers, with terms for payment being net 
10 days. If different terms are necessary, please contact us to make these 
arrangements. All food and beverage prices are subject to state and local sales 
tax (currently 5.5%). Tax exempt status must be established at the time of booking.

Service charges apply on the food portion of your order as follows: 
10% for delivery
18% for staffed events

Place your order and make payment securely online via our online ordering 
system or by visiting at www.yolascafe.com/pay

Gratuities
Gratuities are left to your discretion.

Pick Up & Delivery
Pick up is available at our cafe location Monday through Saturday: 7 AM – 
4:30pm. Our address is 494 Commerce Drive, Madison WI 53719  

	 • We will happily delivery to our neighbors within a 2-mile radius
		  of our cafe for free.

	 • A $12 delivery fee applies to orders under $250 and within 25 miles from
		  our shop round trip total. All deliveries outside of our delivery area will
		  be charged an additional $1 per mile mileage charge.

	 • Orders over $250.00 will receive free local delivery within our delivery area. 

Retrievable Items
Retrievable items such as coffee urns, chafing dishes, and other pieces of café 
equipment are picked up the next day or upon the conclusion of your event. 
The client is responsible for lost, damaged, or broken pieces.	  

Service Staff
Our team is available to prepare your waffles, pour your coffee, serve your 
breakfast or lunch or help in any way! They are available at a rate of $19.95 per 
hour per staff person, accrued from the time they arrive at your event until they 
return to Yola’s. All serviced events have an 18% service charge on all food and 
beverage provided. 



Caprese Kabobs / 17.99 (Veg) (P) (GF)
Cherry tomatoes, basil and fresh mozzarella spheres drizzled 
with balsamic reduction

Antipasto Skewers / 26.99 (GF) (P)
Salami, fresh mozzarella spheres, marinated artichokes,
kalamata olives, and grape tomatoes

Tortellini Kabobs / 14.99 (P)
Tri-colored tortellini skewered with a pesto dipping sauce 

Tortilla Pinwheels / 10.99 (P)
Flour tortillas spread with cream cheese, meat and/or veggies; 
rolled and cut into bite-size morsels 

Classic Bruschetta / 15.99 (Veg)
French baguette with fresh tomatoes and basil

Deviled Eggs / 10.99 (Veg) (GF) (P)
Always a party favorite and just like Grandma used to make

Served Hot

Cocktail Meatballs / 11.49
BBQ, Sweet & Sour or Swedish

Sausage Stuffed Mushroom Caps / 14.99 (GF)

Bacon Wrapped Water Chestnuts / 17.99 (GF)
Water chestnuts, wrapped with crispy bacon 

Baked Chicken Satays / 14.99
Skewered with your choice of marinade: thai peanut, BBQ or 
honey dijon

Franks in a Blanket / 17.99
All beef kosher cocktail franks, in a buttery croissant

Cocktail Sausages (Smokies) / 29.99 (50 pcs) (GF)
Traditional cocktail smokies slow-cooked in a barbecue sauce 

Mini Tomato Mozzarella Baguettes / 17.99
Melted layers of sun dried tomatoes and mozzarella cheese 

Potato Skins / 23.99 (GF)
Russet potato skins served with cheddar cheese, bacon, sour 
cream and chives

Chicken Quesadillas / 17.99
All natural chicken and Jack and Cheddar cheeses wrapped in 
a flour tortilla and cut into wedges. Served with sour cream and 
salsa

Grilled Cheese & Tomato Soup Shooters / 23.99
Warm tomato soup served in shot glass with grilled cheese 
rounds on the rim for dipping

Petite Sandwiches, Sliders & Wraps

Slider Sandwich Tray (cold) / 27.99
A delicious assortment of turkey, ham, roast beef, chicken salad 
& hummus veggie on mini-pretzel rolls with mayo & Dijon on 
the side

Assorted Mini Wraps Tray / 24.99
A delicious selection of flavorful wraps quartered with your 
choice of filling: turkey & pesto, ham & provolone, roast beef & 
cheddar, chicken salad or hummus veggie

BBQ Pulled Pork Sliders / 29.99
Slow roasted pork and BBQ sauce on a mini Miller Bakery 
Pretzilla roll. Served with a creamy cole slaw

Dips and Chips
Minimum order of 15 people for each selection.

Spinach & Artichoke Dip (hot) / 1.99 per person (Vegetarian) (GF)
Our special recipe baked spinach & artichoke dip. Served with 
tortilla chips

Buffalo Chicken Dip (hot) / 1.99 per person (GF)
Diced chicken, blended with creamy Ranch dressing, buffalo 
sauce & Cheddar Jack cheese. Served with tortilla chips

Chips, Salsa & Guacamole / 2.99 per person (GF)

Slide Thick-Cut, Home Made Potato Chips with French Onion Dip / 
2.49 per person

Slide Thick-Cut, Home Made Potato Chips (no dip) / 1.49 per person (GF)



Yola’s Café Breakfast 
Catering Menu 2016

MADE WITH LOCAL  INGREDIENTS

(P) Indicates great for passing	 (Veg) inidicates vegetarian 

(N) contains nuts			   (Vegan) indicates vegan		

(GF) indicates gluten free

Breakfast Specialties
10 guest minimum unless otherwise noted 

Frittata 
Serves 8-12 | 49.99 
An Italian style egg dish with local meats and/or seasonal
veggies, fresh herbs, and Wisconsin cheeses, scrambled
together and baked to perfection

	 • Meat: Eggs, Jones’ Farm sausage, bacon or ham, 
		  fresh seasonal veggies, and Wisconsin Cheddar (GF) 

	 • Santa Fe: Eggs, Jones’ Farm bacon, avocado,
		  green onions, three Wisconsin cheeses and
		  diced red potatoes. Served with sides of salsa (GF)

	 • My Big Fat Greek: Eggs, sautéed fresh spinach,
		  tomato, onion, feta cheese, fresh herbs and
		  kalamata olives (GF) (Veg)

	 • Garden: Eggs, fresh seasonal veggies, spinach,
		  and Wisconsin Cheddar (GF) (Veg)

Baked Oatmeal (N) (Veg)
Serves 8-12 | 34.99
A café favorite! Oven baked oatmeal mixed with Wisconsin 
cranberries and pecans, served warm with milk and brown sugar

Bagel Breakfast Sandwiches
Serves 10 | 49.99	
Served on freshly baked all natural real New York style plain, 
sesame or everything bagels, cut in half, wrapped in foil and 
served hot. Make it Gluten Free with an Udi’s GF plain bagel add 
1.00:

	 • Jones’ Farm Bacon & Wisconsin Cheddar 

	 • Jones’ Farm Sausage & Wisconsin Cheddar 

	 • Sliced Usinger's Black Forest Ham &
		  Wisconsin Cheddar

	 • Oven-Roasted Tomatoes, House Pesto,
		  Wisconsin Provolone & Egg Whites (Veg)

Loaded Breakfast Burritos
Serves 10 | 69.99
Scrambled eggs mixed with potatoes, bacon and a layer of 
cheese sauce all wrapped up in a large 12” flour tortilla.  Served 
individually wrapped in foil and presented with sour cream 
and salsa on the side. Can be cut into halves upon request
Make them gluten-free for +10.00

Build Your Own Yogurt Parfait Bar (N)
Serves 10 | 44.99
A crowd pleaser! Build-your-own yogurt parfait bar includes 
Yola’s homemade Wisconsin cranberry almond granola, local 
Odyssey low-fat vanilla greek yogurt and fresh seasonal berries

Individual Yogurt Parfaits (N)
Serves 10 | 9oz - 39.99 or 12 oz - 49.99 
Yola’s homemade Wisconsin cranberry almond granola, local 
Odyssey low-fat vanilla greek yogurt and fresh seasonal berries

Bakery
All of our breakfast pastries are baked fresh daily and 

beautifully displayed on platters to impress. 

Scratch-Made Scones and/or Muffins Platter 34.99/dozen

New York Bagel & Cream Cheese Platter 29.99/dozen

European Danish Platter 34.99/dozen

Can be cut in half for easy sharing. 

Muffins 
Blueberry Almond (N) | Lemon Poppy Seed | Morning Glory (N) 
| Whole-Grain Cranberry Nut (N) | Carrot Cake (N) | Whole-Grain 
Blueberry | Triple Berry (GF)

Scones 
Blueberry Lemon | Maple Pecan (N) | Butterscotch Pecan (N) | 
Cherry Chocolate Chunk | Chocolate Chip | Cranberry Almond 
(N) | Raspberry White Chocolate | Raspberry Filled | Cinnamon 
(GF)  | Cranberry Orange (GF)

Bagels 
Plain | Cinnamon-Raisin | Sesame | Everything | Udi’s Plain  
add 1.00 

Danishes 
Blueberry Cream Cheese Filled | Strawberry Cream Cheese Filled



Breakfast Basics
Pan or per person pricing 

10 guest minimum unless otherwise noted 

Half pan serves 8-12 | Full pan serves 16-24

Scrambled Eggs – A breakfast classic! (GF) (Veg)
Half pan 24.99 | Full pan 44.99
Add Cheddar or Jack cheese                                                                  
$3 | $5

Rosemary Roasted Breakfast Potatoes (GF) 
Half pan 24.99 | Full pan 44.99

Breakfast Meats (GF) 
Half pan 29.99 | Full pan 49.99
Your choice of Jones’ Farm bacon (3pp) or all-natural sausage 
links (3pp)

Fresh Fruit Bowl (GF) (Veg)
Fresh cut and in season
80oz – Serves 15 or more 34.99
                              
Individual Odyssey Greek Non-Fat Yogurt (GF) (Veg)
2.49 each		      
An assortment of non-fat individual 5.3oz fruit yogurts

Breakfast Beverages

Serve your entire group with our convenient beverage totes. 
Each insulated container stays hot or cold for up to 4 hours 
and serves 12-8oz cups. For larger groups, our beverage service 
is available in 2.5 and 5 gallon cambros. Please speak with an 
event coordinator for more details and pricing.

Coffee Tote (96oz) Serves 12 | 15.99 
Organic and fair trade, micro roasted Yola’s house blend coffee, 
your choice of regular or decaf, complete with cups, stirrers, 
sugars and creamer

Tea Tote (Two Leaves and a Bud Teas) Serves 12 | 15.99
96oz of HOT water
Assortment of black, herbal & green
Honey & fresh lemon wedges

Fresh Orange Juice Tote Serves 12 | 17.99 
Made from quality 100% fresh-squeezed oranges

Individual Juices (10oz.Bottle) | 1.59 
Choose from: Orange, Apple or Cranberry

Bottled Water (20oz) | 1.49

*GF = please note that we are not a certified gluten-free baking 
facility, items may contain trace amounts of gluten.

Breakfast Packages
add 1.59 per person for breakfast juices

add coffee/tea service to make it a complete breakfast.

12 guest minimum unless otherwise noted.

Keeping It Simple
4.99pp 
Fruit kabobs with an assortment of pastries, including scratch-
made fresh baked muffins, scones, bagels and cream cheese, 
fruit & cream cheese  flled danish. All cut in half for easy sharing 
Add individual Odyssey Low-Fat Greek fruit yogurts 2.49pp

Healthy Start 
5.99pp
An assortment of scratch-made heart healthy wholegrain
muffins and individual low-fat Odyssey Greek fruit yogurts
Sub 12oz yogurt parfait for 1.49pp

Breakfast Box
7.99pp
This one’s perfect for breakfast on the go! Your choice of whole-grain 
cranberry-nut, blueberry or morning glory muffin, fresh fruit cup 
(9oz) and an individual low-fat Odyssey Greek fruit yogurt

Belgian Waffle Station 
(Grandma Yola’s favorite)
Treat your employees, business partners and guests to
something different that will have them abuzz! Jumbo Golden 
Malted Belgian Waffles hot off the iron cooked before your very 
eyes. Your spread will include: chocolate chips, sliced
strawberries, blueberry topping, whipped cream, warm maple 
syrup and butter. Additional toppings available upon request.
7.99pp, 20 guest minimum, Chef attendant required
Add 1.00pp for Gluten Free waffles

Breakfast Buffets

All American Breakfast Buffet
11.99pp | Minimum 12
Scrambled eggs, choice of Jones’ Farm bacon or sausage links, 
rosemary roasted breakfast potatoes, assortment of fresh baked 
mini breakfast pastries, fresh fruit salad and coffee service

Premium Breakfast Buffet
15.99pp | Minimum 25
This one has it all! Our popular belgian waffle station with all 
the toppings, garden frittata, Jones’ Farm bacon or sausage 
links, rosemary roasted breakfast potatoes, assortment of fresh 
baked mini breakfast pastries, fresh fruit salad with orange 
juice and coffee service



Yola’s Café Lunch 
Catering Menu 2016

MADE WITH LOCAL  INGREDIENTS

(P) Indicates great for passing	 (Veg) inidicates vegetarian 

(N) contains nuts			   (Vegan) indicates vegan		

(GF) indicates gluten free

Sandwiches & Wrap Platters
Minimum order of 10

All of our sandwiches are available as wraps.

Sandwiches are cut in half and arranged on platters for easy 
serving. 

Platters include plates, utensils & napkins.

All sandwiches have a colored pick to indicate the sandwich 
type. No peeking necessary! 

*Gluten-Free - We will happily make your sandwich gluten-free 
and individually wrap and label it - $2.00 upcharge 

Classic Platter - 7.99pp
Your choice of our fresh classic sandwiches plus locally made 
thick-cut chips from Slide. Individual packets of mayonnaise 
and mustard included

Premium Platter - 9.99pp
Your choice of our premium sandwiches plus locally made 
thick-cut chips from Slide

Make your meal COMPLETE with your choice of a classic Caesar, 
Garden or Fruit Salad and a cookie and/or brownies

Classic Sandwiches - 11.99pp 

Premium Sandwiches - 13.99pp

Substitute our Premium Signature Salads for a 2.00 upcharge

 

Classic Sandwiches

Turkey 
Usinger’s smoked turkey breast, provolone, green leaf lettuce 
and tomato on ciabatta.

Ham 
Usinger’s Black Forest Ham, provolone, green leaf lettuce on a 
Miller Bakery Pretzilla soft pretzel roll

Roast Beef 
Roast beef, Carr Valley aged cheddar, green leaf lettuce and 
tomato on ciabatta

Mediterranean  (Veg)
Romaine, tomato, feta, kalamata olives, red onion and Tzatziki 
sauce wrapped in a flour tortilla

Veggie Hummus  (Veg) (Vegan)
Hummus, green leaf lettuce, tomato, onion, cucumber and 
shredded carrot on Madison Sourdough’s country bread

 

Premium Sandwiches

Harvester (September 15 – March 15)  (N)
Our special recipe turkey salad, crumbled goat cheese, fancy 
cranberry sauce and green leaf lettuce on ciabatta or over
organic mixed greens. You’ll gobble it up!

Cranberry Pecan Chicken Salad (March 16 – September 14)  (N)
House-made chicken salad with diced roasted chicken,
toasted pecans, Wisconsin dried cranberries and mayo, served 
with green leaf lettuce on Madison Sourdough

Caprese  (Veg)
Fresh Belgioioso mozzarella and basil, juicy tomatoes and 
house-made pesto, all drizzled with balsamic vinaigrette
on ciabatta

Radical Roast Beef 
Roast beef, Carr Valley aged cheddar, caramelized onion, green 
leaf lettuce and horseradish mayo on Madison Sourdough

California Turkey 
Usinger’s smoked turkey breast, pasture raised thick-cut bacon, 
avocado, provolone, green leaf lettuce, tomato, house-made 
pesto & mayo on ciabatta

Tuscan Ham & Cheese 
Usinger’s Black Forest Ham, provolone, oven-roasted tomatoes, 
green leaf lettuce, Mustard Girl American Dijon on a Miller
Bakery Pretzilla roll

The Big Fat Greek Wrap 
Bell & Evans organic grilled chicken breast tossed with Tzatziki 
sauce, romaine, tomato, feta, kalamata olives and red onion. All 
wrapped up in a flour tortilla



Grilled Chicken Caesar Wrap 
Bell & Evans organic chicken breast, romaine, creamy Caesar 
dressing in a flour tortilla

Hummus Supreme   (Veg) (Vegan)
Hummus, avocado, green leaf lettuce, tomato, onion,
cucumber, shredded carrot, drizzled with pomegranate
molasses on Madison Sourdough’s country bread

Chipotle Chicken Avocado Wrap  
Bell & Evans organic grilled chicken breast, Jones Farm’s
thick-cut bacon, Carr Valley aged cheddar, avocado, green leaf 
lettuce, tomato & chipotle mayo wrapped in a flour tortilla

Boxed Lunches
Meeting on the run? Our boxed lunches 

are perfect for meetings or tours. 
Minimum order of 10

Your favorite sandwich or wrap, packed in its own box, labeled 
for your convenience and served along with Slide thick-cut 
homemade chips and gourmet cookie. Add sides & a beverage 
to enhance your guest’s meal!

*Gluten-Free- We will happily make your sandwich glu-
ten-free-$2.00 upcharge 

Classic Boxed Lunch
Choose from our classic sandwiches - 8.99pp

Premium Boxed Lunch 
Choose from our premium sandwiches - 10.99

Salad Boxed Lunch
Choose one of our Classic or Premium entrée salads. Served 
with bread and a freshly baked cookie.
Classic Salad - 7.99pp
Premium Salad - 10.99pp

Do a Duo Boxed Lunch – 10.99pp
Your choice of 2- a cup of soup, half a classic sandwich, half a 
Yola’s House Salad

Looking for a little something extra for your lunch box? Spruce 
up your event with some great sides for the group!

Add a Side for 1.99
Slide thick cut, house made potato chips & French onion dip  (Veg)
Fruit salad (Veg) (Vegan)
Mixed Greens with balsamic vinaigrette  (Veg)
Grape, Walnut & Feta Quinoa Salad (GF) (Veg) (N)
Mixed Nuts (Cashews, Almonds, Pecans & Brazil Nuts) (N)

Yola’s Energy Bar 
Great for a healthy dessert or afternoon snack! - 2.49

Salads
Our salads serve 5 as an entree or 10 as a side salad.

Salads include bowls, utensils & napkins.

Classic 
Garden - 29.99  (Veg) (GF w/out croutons)
Field greens, romaine, roma tomato, cucumber, red onion,
carrot and herbed croutons served with balsamic vinaigrette

Caesar - 24.99  (GF w/out croutons)
Field greens, romaine, shredded Wisconsin Parmesan and
herbed croutons with our classic creamy Caesar dressing

Fresh Fruit Salad – 29.99 (GF) (Veg) (Vegan)
An easy to serve, mouth-watering variety of fresh honeydew, 
cantaloupe, pineapple, grapes and strawberries

Premium 
Yola’s House - 39.99  (Veg) (GF) (N)
A house favorite! Field greens & romaine tossed with chèvre, 
cranberries and walnuts. Served with balsamic vinaigrette

Chicken Caesar - 39.99  (GF w/out croutons)
All natural, antibiotic-free, Bell & Evans grilled chicken breast, 
field greens, romaine, shredded Wisconsin Parmesan and
herbed croutons with our classic creamy Caesar dressing.

Chicken Cobb with Avocado - 54.99  (GF)
All natural, antibiotic-free, Bell & Evans grilled chicken breast, 
field greens & romaine, Jones’ Farm bacon, avocado, Carr Valley 
aged cheddar, egg and tomato served with ranch dressing

Apple Almond Crunch -54.99  (GF)
All natural, antibiotic-free, Bell & Evans grilled chicken breast, 
field greens & romaine, Granny Smith apples, toasted almonds, 
feta and sun-dried cranberries served with raspberry vinaigrette

The Big Fat Greek with Chicken –54.99  (GF)
All natural, antibiotic-free, Bell & Evans grilled chicken breast, 
romaine, tomato, feta, pepperoncini, red onion, kalamata olives 
and cucumber served with Greek dressing

Grape, Walnut & Feta Quinoa Salad – 29.99 (GF) (Veg) (N)
Protein-rich organic quinoa ("keen-wah") tossed with red grapes, 
feta, fresh basil and walnuts and drizzled with balsamic vinaigrette

Add Organic Bell & Evans Grilled Chicken Breast to any salad – 15.00 (GF)

Dressings: Ranch, Caesar, Balsamic Vinaigrette, Raspberry
Vinaigrette, Greek | All dressings are served on the side



Soup

Our home-style soups are served in disposable quart 
containers or an attractive stainless steel soup kettle, with 
adjustable temperature control, to keep your soup warm for 
hours. Includes 8oz cups, spoons and crackers.

We kindly request 24-48 hour advance notice for soup orders. 

1 Quart (32oz) Serves 4 
1 Gallon (128oz) Serves 16

Soups
Quart 12.99 | Gallon 51.99 

Minestrone 
Tomato Bisque (GF)
Chicken Noodle (GF)  
Broccoli & Cheese (GF)
Potato Bacon (GF)

If your favorite soup did not make the list, don't worry, we can 
make just about anything at your request.

Chili & Clam Chowder
Quart 16.99 | 67.99 

Hearty Beef & Bean Chili (GF)
New England Clam Chowder

Dinner rolls may be added to soup orders for 0.75 per person

Desserts 
Serves 10

Cookies – 16.99 
An assortment of freshly baked gourmet cookies including: 
Peanut Butter Chocolate Chip, Oatmeal Raisin, Chocolate Chip, 
Chocolate Nemesis & Ginger Molasses

Liz Lovely Gluten Free & Vegan Cookies – 2.99ea
Cowboy, Cowgirl, Chocolate Moose Dragon, Ginger Snapdragons, 
Oatmeal Raisin, Peanut Butter Classics, Snicker Dudes

Brownies & Dessert Bars – 24.99 
Dessert bar & brownie triangles including: brownies, bars & fruit 
crumble bars 

Cookies & Brownies – 24.99  
Assorted gourmet cookies and brownie triangles 

-5 cookies/5 bars cut in half (makes 10 brownie pieces)

Beverages

Sodas (cans) - 1.29
Coke | Diet Coke | Sprite

Bottled Water - 1.49

San Pellegrino Sparkling Water - 1.99

Bottled Sodas - 1.99
Izze Clementine | Izze Blackberry | Izze Grapefruit | Sprecher 
Rootbeer

Imported (cans) - 1.79
San Pellegrino Limonata or Aranciata

Nantucket Nectars - 2.29
Premium Orange | Apple | Cranberry

Beverages by the Box | 96 oz | Up to 12 Servings

Coffee – 15.99

Hot Tea – 15.99

Iced Cold Lemonade, Iced Tea 
or Arnold Palmer’s (half iced tea half lemonade) - 15.99

Fresh Orange Juice - 17.99

Food Allergies 
Our food is prepared in a commercial kitchen that routinely handles 
peanuts, tree nuts, eggs, dairy, soy and wheat. Therefore we are unable 
to provide a 100% allergen free cooking environment and food. If food 
allergies or extreme sensitivities exist, we ask that the guest is
responsible for making alternate eating arrangements. 

We do, however, do our best to accommodate special dietary needs 
and create customized menu creation for you and your guests. Please 
call 608-827-5800 to inquire.



Cafe/Catering Hours of Operation
Monday through Saturday: 7 AM – 4:30pm 

Sunday: Closed 

We are available to provide you with 
service seven days a week. If you need catering 
service that is not within our regular schedule, 

please call us and we’ll do our best to 
accommodate your needs. 

Contact Us:
608-827-5800  |  yolascafe.com/catering

Order Placement
We request orders be placed 48 hours in 

advance but we will always try to 
accommodate your last minute needs.

Same day orders are accommodated 
based upon availability. We understand that 
things come up and we will do our very best 

to accommodate your needs. 

NEW! Online Ordering

Order Minimums
There is a 10-guest minimum to every menu 

item unless otherwise noted. 

/yolascafe               @yolascafe

yolascafe.com

494 Commerce Dr. • Madison, WI 53719
608.827.5800  |  info@yolascafe.com


