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ORDERING IT SHOULD BE EASY.

FOOD SHOULD TASTE AWESOME.

CALL UNIQUE DINING AT 

(763) 754-6521 OR EMAIL US 

AT INFO@UDECATERING.COM.  

I M P O R T A N T  S T U F F
- Buffet orders require a 10 person minimum.

- Food and beverage minimum of $150.00.

- Only 24 hours notice needed for Last Minute Lunch orders.

- All other items can be ordered up to 48 hours in advance of event

- Cancellations must be made 72 hours in advance / event will be charged in full.

- 10% Service Fee on all orders.

- Drop Off Service Available Within Twin Cities Metro.

- Travel Fee Applies Outside Standard Delivery Area. 

- Staffing is available starting at $200.

- Compostable dinnerware is available for a fee.

- Special dietary options available upon request for an additional charge.

- Individual packaging additional $1 per person. 

- Payment can be made by credit card, money orders or cashier’s check. 

- Payment is due upon ordering or COD upon arrival.

- Credit accounts may be established after your first order upon approval.
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CHOOSE FROM THIS MENU OR 
REACH OUT FOR SUGGESTIONS. 

PLACE YOUR ORDER, CONFIRM IT, 
GET IT DELIVERED AND ENJOY!

mailto:info@udecatering.com
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ITALIAN BUFFET

Roasted Vegetable Penne 
Alfredo, Diced Chicken, 
Garlic Breadsticks and 
Garden Salad with Two 
Dressings

$16


BBQ ROAST

Pulled Pork Sandwiches 
with BBQ and Horseradish 
Sauce, Served with 
Coleslaw and Potato Salad

$16


SOS BOX LUNCH

Smoked Turkey, Lettuce, 
Tomato, Cheddar Cheese, 
Mayo and Mustard, 
Served with a Bag of 
Chips and a Cookie

$15


CHEF’S CHOICE 
SANDWICH PLATTER

Includes Garden or Caesar 
Salad and Fresh Fruit

$15

LAST 

MINUTE

LUNCHES


ORDER LAST MINUTE LUNCHES 
UP TO THREE HOURS PRIOR. 
AVAILABILITY PENDING.

ALL ADDITIONAL MENU ITEMS CAN 
BE ORDERED UP TO 30 HOURS IN 
ADVANCE OF DELIVERY TIME.

Bottled Juice                                                         $2

Canned Soda                                                   $2.50

Bottled Water                                                       $2

Assorted Flavored Can Sparkling Water      $2


BEVERAGESCoffee	 	 	  	   	     $20

Assorted Tea Bags with Hot Water	     $20

Iced Tea 	 	 	 	   	     $20

Lemonade 	 	 	 	  	     $20

Orange or Cranberry Juice 	 	     $25

Ice Water 	 	 	 	 	     $10


Infused Waters by the Gallon 	  	     $20

Cucumber, Strawberry + Basil, and Lemon + Mint

BY THE GALLON

NOT BY THE GALLON
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CONTINENTAL DIVINE

Fresh Fruit and Your Choice of Three (3)  Assorted 
Pastries, Assorted Bagels, Cake Donuts, Assorted 
Coffee Cake, Assorted Muffins, Donut Holes or 
Cinnamon Rolls

$9


A CULTURED EXPERIENCE (GF)

Vanilla or Strawberry Yogurt, Served with Assorted 
Bowls of Fresh Fruit Toppings and Granola Crumbles

$8


BREAKFAST BURRITO BAR

Build Your Own Breakfast Burrito. Includes Scrambled 
Eggs, Chorizo Sausage, Ham or Bacon Crumbles, 
Shredded Cheddar Cheese, Peppers and Onions, 
Sour Cream, Salsa, Southwest Potatoes, Flour Tortillas 
and Fruit

$14


MINNESOTA COZINESS

Egg Bake with Onions, Green Peppers, Mushrooms 
and Cheddar Cheese, Served with Your Choice of 
Bacon or Sausage Links

$11


CRÈME CARAMEL FRENCH TOAST BAKE

Covered in Whipped Cream and Strawberry Compote, 
Served with Grilled Ham and Fresh Fruit

$12


RISE & SHINE BUFFET (GF)

Scrambled Eggs, Sausage Links, Bacon and Home-
Style Potatoes

$12


QUICHE 

(Must be ordered in multiples of 8) 

Ham or Spinach Quiche, Served with Bacon, 
Cinnamon Rolls, Assorted Pastries and Fresh Fruit

$13


Danish Pastries

$16


Assorted Bagels with Cream 
Cheese

$18


Assorted Donuts

$14


Assorted Muffins

$14


Maple Bacon Muffins

$16


Cinnamon Rolls

$20


Granola & Quinoa Bars (GF)

$21


Oatmeal and Tri-Color Quinoa 
Station (GF)

Berries, Brown Sugar, Diced 
Walnuts, Dried Cranberries and 
Golden Raisins 

$25


A’ LA CARTE

(Sold by the dozen) 


BREAK
FAST

    PLACE YOUR ORDER UP TO 30 HOURS IN ADVANCE
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SWEETS (MIN. ORDER 10)


Chef’s Choice Assorted Baked Cookies                       $2

Fresh Baked Cookies (Your Choice Assorted)            $3

Chocolate Chip, Double Chocolate, Lemon Cello, 
Macadamia, Oatmeal Raisin, M&M, Sugar, 
Snickerdoodle, Peanut Butter, or GF Chocolate Chip

Assorted Dessert Bars                                                       $2

Double Chocolate Mousse Parfait (GF)                        $4

Strawberry White Chocolate Mousse Parfait (GF)    $4

Key Lime Mousse Parfait 	 	 	 	       $4

Flourless Chocolate Torte (GF) 	 	 	       $5

Cheesecake   	 	 	 	 	       $4

Chocolate Cake 	 	 	 	 	       $4

Carrot Cake   		 	 	 	 	       $4


SNACKS + 
DESSERTS

BBQ Meatballs

Swedish Meatballs

Artichoke and Spinach Dip

Reuben Dip

Mini Pulled Pork Sliders

Pork, Chicken, or Veggie Potstickers

Pork or Vegetarian Mini Egg Rolls

Chicken Wings - Buffalo or Teriyaki 

   with Ranch or Blue Cheese Dressing


Sausage or Crab Stuffed Mushrooms

Bacon-Wrapped Water Chestnuts (GF)

Chicken or Beef Satay

Parmesan Encrusted Walleye with a Bacon Scallion Dip 

   (Additional Services Required)

Fresh Fruit Tray (GF)

Pinwheel Sandwich Tray

Caprese Skewers (GF)

Fresh Veggie Tray with Dill Dip (GF)

Fruit Skewers with Fruit Dip (GF)

Bruschetta

Deviled Eggs (GF)

$6

C
O

L
D Cheese and Fruit Tray (GF)


Traditional Shrimp Cocktail (GF)

Sliced Meat and sliced Cheese Tray with Deli Rolls 

Steak Horseradish Crostini (Additional Services  Required)


Pecan Goat Cheese Truffles (GF)


Charcuterie Spread  $12


$8

SNACKS (MIN. ORDER 10)


SNACK ATTACK	  	                    $5

Assorted Chips, Nuts and Trail Mix, 

Chef’s Assorted Cookies

ASSORTED POPCORN (GF)                   $4

Buttered, Cheddar and Caramel

SNACK RIGHT	 	                   $6

Assorted Whole Fruit, Yogurt, Trail Mix, 
Granola Bars


appetizers
priced per person

H OT

$6 $8

REMEMBER TO 
PLACE YOUR ORDER 
AT LEAST 30 HOURS 

IN ADVANCE.
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Minimum Order Quantity of 5 per Sandwich/Salad Variety. 

Customizations Will Incur Additional Charges. 

Onions Available Upon Request at No Charge.

BOXED 
LUNCHES

GARDEN SALAD - MIXED GREENS, TOMATOES, CUCUMBERS, 
CROUTONS AND CHOICE OF DRESSING


CAESAR SALAD - ROMAINE LETTUCE, PARMESAN CHEESE, 
CROUTONS AND CAESAR DRESSING


ROAST BEEF AND CHEDDAR SANDWICH ON WHEATBERRY BREAD


TURKEY AND PROVOLONE SANDWICH ON WHEATBERRY BREAD


HAM AND SWISS SANDWICH ON MARBLE-RYE BREAD

CLASSIC 

BOX 

LUNCH

$11 Includes Kettle Chips, Fruit Cup, and Chocolate Chip Cookie

All Sandwiches Come With Lettuce, Tomato, Mayo and Mustard.
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CHICKEN CAESAR SALAD - ROMAINE LETTUCE, SLICED CHICKEN, 
CROUTONS, PARMESAN CHEESE AND CAESAR DRESSING


CHEF SALAD - MIXED GREENS, HAM, TURKEY, CHEDDAR CHEESE, 
SWISS CHEESE, HARD BOILED EGGS, CHERRY TOMATOES, 
CUCUMBER AND CHOICE OF DRESSING


CHICKEN SALAD SANDWICH ON A CROISSANT WITH LETTUCE 
AND PROVOLONE CHEESE


BALSAMIC GRILLED VEGETABLES IN WRAP WITH HUMMUS AND 
PROVOLONE CHEESE


TUNA SALAD SANDWICH ON A CROISSANT WITH LETTUCE


EGG SALAD SANDWICH ON A CROISSANT

Includes BLT Pasta Salad, Fruit and Berry Cup and Chocolate Chip Cookie 
OR Brownie

DELUXE 

BOX 

LUNCH 

$13
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REMEMBER TO PLACE YOUR ORDER 
AT LEAST 30 HOURS IN ADVANCE.
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EXECUTIVE BOX LUNCHES

Includes your choice of one salad, sandwich or wrap and one side, one fruit and one dessert

All Boxes Must Consist of the Same Side, Fruit and Dessert.  Variety is Welcomed in Orders Of 5 Per 
Sandwich/Salad. Customization available for an additional $3 per Box

$15


GRILLED STEAK Fresh Greens, Grilled Sirloin Steak, Strawberries, Oranges, Toasted Almonds, 
Shredded Parmesan Cheese, and Blackberry Vinaigrette (GF)


VEGAN DELIGHT Quinoa Over a Bed of Fresh Greens Mixed With Wild Mushrooms, Walnuts, 
Craisins, and a Balsamic Vinaigrette (GF)

 

HARVEST APPLE Grilled Chicken, Apples, Pears, Blackberries, Golden Raisins, Craisins and 
Candied Pecans, Tossed With Mixed Greens and Red Cabbage With Blackberry Vinaigrette (GF)


SA

LA

DS
The Unique Club Tender Chicken Breast, Ham and 

Applewood Smoked Bacon, Tomatoes, and Lettuce, 
Stacked High and Served with Mayo on Wheat Bread


Roast Beef on Focaccia Sliced Roast Beef, Pepper-
Jack, Tomatoes, Onions, Spring Greens, and        

Garlic Aioli


Unique Herb Chicken Breast on Rustic Marble Rye 
Grilled Chicken Breast Marinated in our Secret Fresh 

Herb Vinaigrette, Provolone Cheese, Red Onions, 
Tomatoes and Herbed Mayo


Stacked Smoked Ham on Marble Rye Smoked Ham, 
Cheddar Cheese, Tomatoes, Onions, Spinach and 

Honey Mustard


Chicken Caesar Bacon Wrap Grilled Chicken, Bacon, 
Provolone, Romaine Lettuce and Caesar Dressing on 

a Wrap


Vegetarian Wrap Tricolor Quinoa and Hummus, 
Fresh Greens, Tomato Relish, Roasted Peppers and 

Provolone on a Wrap


Chicken Bacon Provolone Grilled Chicken, 
Applewood Smoked Bacon, Provolone, Mixed 

Greens, Sliced Tomatoes, Sliced Onions 

and Caesar Dressing


Turkey Harissa Coleslaw on a Hoagie Roll 

Smoked Turkey, Covered with Harissa Coleslaw, 


Swiss Cheese and Leaf Lettuce


Steak Caprese Grilled Sliced Steak, Tomatoes, 

Fresh Basil, Sliced Fresh Mozzarella Coin 


and Drizzled with a Balsamic Dressing


sandwiches + wraps

Coleslaw

Red Potato Salad

Italian Pasta Salad

Kettle Chips

BLT Pasta Salad

Harissa Coleslaw

Apple

Orange

Banana

Red Grapes

Fruit and Berry Cup

Brownie

Turtle Brownie

7 Layer Bar

Raspberry Cheesecake Bar

Lemon Bar

Rice Krispy Bar

CookieC
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CLASSIC 	 	 	 	           $9

Turkey, Roast Beef, Ham, Chicken Salad and 
Vegetarian Wrap Served with Pickles and 
Condiments


HALF 		 	 	 	           $6

Turkey, Roast Beef, Ham, Chicken Salad and 
Garden Served with Pickles and Condiments


EXECUTIVE 		 	              $11

Choice of Three (3) Executive // (Refer to 
Executive Boxed Lunches)


HALF 		 	 	 	    $7

Choice of Three (3) Executive // (Refer to 
Executive Boxed Lunches)

Served Buffet Style with Cookies or Bars


THE LIGHT LUNCH DELI EXPRESS	 $9

Ham, Turkey, Roast Beef and Salami with Assorted Cheeses, Lettuce, Sliced Tomatoes, Sliced 

Onions, Pickles, Condiments and White and Wheat Deli Rolls


SALAD BAR	    $13 

Romaine/Mixed Greens, Turkey, Ham, Bacon Bits, Shredded Cheddar, Sliced Radishes, 
Shredded Carrots, Cucumbers, Diced Eggs, Tomatoes, Red Onions, Sunflower Seeds, 

Croutons, Variety of Dressings and Breadsticks


TACO SALAD BAR WITH A CRISPY TORTILLA BOWL      $14 

Seasoned Beef and Chicken, Shredded Lettuce, Diced Tomatoes, Onions, Shredded Cheddar 

Cheese, Salsa, Sour Cream, Taco Sauce and Chipotle Ranch Dressing

FRESH

SA N D W I C H  P L AT T E R S

(Minimum order of 10 per variety)


Chicken Wild Rice

Tomato Basil

Beer Cheese

Chicken Noodle

Broccoli and Cheeseso
up

s
$4

sid
es

Coleslaw

Red Potato Salad

Garden Salad with Two Dressings

Italian Pasta Salad

Kettle Chips

BLT Pasta Salad

Harissa Coleslaw

Veggies with Dill Dip

Seasonal Fruit Bowl

$3

BUFFETS

add ons

ORDER UP TO 30 HOURS IN ADVANCE

priced 

per 


person
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Choose One Entrée Served with Your Choice of 3 Sides

Served Buffet Style with Cookies or Bars


more BUFFETSHOT 
LUNCH
BUILD YOUR OWN SANDWICH ENTRÉES    $15

Honey BBQ Pulled Chicken - Onions, Tomatoes 

   and Cheese

Shredded Philly Beef  - Peppers, Onions and 

   Provolone on a Hoagie

Sloppy Joe  - All the Fixings to Create Your Favorite

Shredded BBQ Brisket On an Onion Bun 


PORK ENTRÉES 	 	 	 	            $14

Roasted Pulled Sandwiches with BBQ and Horseradish

Roasted Loin with Apple Jack Sauce (GF)


BEEF ENTRÉES 	 	 	 	            $15

Thin Sliced Sirloin with Burgundy Mushroom Sauce

Beef Tips with Burgundy Mushroom Sauce

Hand Carved Roast with Garlic Thyme Marsala Sauce


SEAFOOD ENTRÉES 	 	 	            $16

Roasted Salmon with a Lemon Dill Butter Sauce (GF)

Chef’s Shrimp Scampi on a Bed of Roasted Red 

   Pepper Penne Alfredo


VEGETARIAN ENTRÉES 	 	 	            $13

Rice Stuffed Peppers (GF)

Roasted Vegetable Penne Alfredo

Vegetarian Stir-Fry with Basmati Rice (GF)


CHICKEN ENTRÉES 	 	 	            $13

Chicken Breast with White Wine Sauce

Minnesota Wild Rice Stuffed Breast with Cabernet 

   Mushroom Sauce

Italian Marinated Chicken Breast

CHOOSE ONE FROM THE FOLLOWING ENTRÉES


CHOOSE THREE FROM THE FOLLOWING SIDES


Garden Salad

Caesar Salad


BLT Pasta Salad

Coleslaw


Italian Pasta Salad

Raspberry Summer Salad


Fresh Fruit

SALADS

Unique’s Roasted Vegetable Medley


Cajun Corn

Green Bean Almondine


Garlic Butter Green Beans

Glazed Carrots


Corn Cobbettes

VEGGIES
Garlic Mashed Red Potatoes

BBQ Baked Beans


Spanish Rice

Wild Rice Pilaf


Macaroni and Cheese

Roasted Baby Red Potatoes


Roasted Penne Alfredo

Cheesy Hash BrownsST
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Order up to 30 hours in advance
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GLOBAL BUFFETS

COUNTRY HOE DOWN $18

Bone In BBQ Chicken and Spare Ribs 
with Macaroni and Cheese, BBQ 
Baked Beans, Corn Cobbettes, 
Coleslaw and Cornbread


STATE FAIR $19

Pork Chop on a Stick, Served with Fruit 
Skewers, Cheese Curds, Corn 
Cobettes, Mini Corn Dogs and 

Mini Donuts


TAILGATER $15

Hamburgers, Hot Dogs, and Brats, 
Served with Appropriate Condiments, 
Red Potato Salad, Coleslaw, Peanuts 
and Chips and Dips


ASIAN $17

Choice Sesame or Orange Chicken, Fried Rice, Egg 
Rolls with Sweet + Sour Sauce, and Cream Cheese 
Wontons 


MINNESOTA WALLEYE SHORE LUNCH (MARKET)

Not available for drop off. On site cooking only. Pan 
Fried Walleye, Breaded and Fried at Your Location Over 
an Open Wood Fire, Served with Fried Potatoes, BBQ 
Baked Beans, Coleslaw, Tartar Sauce and Lemons 

UNIQUE DINING 
B U F F E T S

Beer Brats and Burgers $12

Boston Pot Roast $12

Beef and Chicken Kabobs (GF) $13

   with Steak Dipping Sauce

Mac & Cheese Bar $16

ALL AMERICAN

Served with Coleslaw, Fresh 
Fruit, and Condiments

Order up to 30 hours in advance

SOUTHWESTERN ENTRÉES                    $14

Served with Spanish Rice, Tortilla Chips and Salsa       

Build Your Own Taco Bar- Beef or Chicken with  

      Hard and Soft, Shells and all the Fixings OR

Chicken, Beef, or Chipotle Pork Fajitas 

OR Chicken, Beef or Cheese Enchiladas

ITALIAN ENTRÉES                                       $14

Served with Garlic Breadsticks and Caesar Salad

Grilled Chicken Alfredo OR

Baked Mostaccioli OR

Four Cheese Beef or Veggie Lasagna (Must be  

     Ordered in Quantities of 12), 

OR Tuscan Sausage and Summer Penne


SIGNATURE UDE ENTRÉES                    $12

Turkey Meatloaf with Mixed Veggies (GF) OR

Green Curry over Rice (GF) OR

Pork Tenderloin with Brussels Sprout and Potatoes  
OR Beef Pot Roast with Creamed Kale and Carrots


CHOOSE ONE ENTRÉE FROM THE FOLLOWING CATEGORIES 


All Buffets Served with Cookies or Bars.

MINNESOTAN ENTRÉES                          $12

Served with Fresh Fruit and Garden Salad 

Tater Tot Hot Dish (GF) OR

Midwestern Meatloaf, 

OR Minnesota Stroganoff


