
 
 

 
Café and Bar 

 

Catering Menu 
 

 
 

Hours: 9am-3pm Sunday-Tuesday 9am-9pm Wednesday-Thursday  
9am-10pm Friday-Saturday We gladly accept Visa, Mastercard, Discover and Cash  

Catering available upon request  
Free Wi-Fi

1813 E. Kenilworth Place Milwaukee, WI 53202 414.727.2122 
www.hotch-a-do.com 
All prices subject to change 

http://www.hotch-a-do.com/


Breakfast 
(pan serves 10-12) 

 
Eggs Benny  
Two fresh organic eggs poached on an english 
muffin.  Add your choice of bacon, ham, sausage 
or tofu. Topped with Hollandaise sauce and fresh 
avocado. Pan $35 

 
 
 
 

   
 
 
 
 

Vegan Burrito 
Same as above but with a generous portion of tofu 
instead of eggs and cheese. 
 

 
 
 
 
 
 
 
 
 
Sunrise Sandwich 
One organic egg scrambled on your choice of an 
English muffin, bagel, croissant, or biscuit.  With 
bacon, ham, sausage or tofu topped with cheese 
and avocado. Pan $45 
  
Shipwreck Scrambler  
Two fresh organic eggs scrambled to perfection 
with your choice of two: bacon, ham, sausage, tofu, 
mushrooms, onions, green peppers, tomatoes, 
spinach, goat cheese or cheddar cheese.  
Pan $38 additional items $4 
(Omelet style available if you prefer.)  
Just scrambled eggs $30 

 

 
Mary Pat’s Granola 
Choose either cranberry and almond or cashew 
and raisin.  Both are served with yogurt and fresh 
fruit.  Pan $27 
 
Morning Spuds     (What’s your staple?) 
Coming from a meat-and-potatoes kind of family, 
we came up with a delicious way to enjoy them.  
Red potatoes seasoned with…you guessed it…secret 
spices. Pan $18 
 

Biscuits and Gravy 
Fresh made buttermilk biscuit smothered with our 
very own mushroom gravy.   
Pan $33 
 
 
 
 
 
 
 
 
 
 
Monte Cristo 
Ham, turkey, swiss, and cheddar sandwiched 
between thick texas toast, egg battered and griddle 
fried. Served with sour cream and homemade jam.  
$35 
 
French Toast 
Two thick slices of brioche bread seasoned with 
cinnamon and nutmeg.  Yummy! Pan $38 
 
French Toast Zucchini Bread 
Our homemade zucchini bread batter dipped and 
grilled.  So good it will melt in your mouth!  
Pan $38 
 
 

Specialty Pancakes 
 

Blueberry and Banana 
Apple Streusel and Goat Cheese 
Pineapple and Bacon 
Chocolate and Raspberry   
 

Pan $38 (comes with butter and maple syrup) 
 

Breakfast Burrito 
Two organic eggs scrambled, green peppers, 
onions, morning spuds, vege chili, and cheddar 
cheese all wrapped in a flour tortilla.  Includes a 
side of sour cream and our homemade salsa.  
Pan $35 

 (Hotch Hash) 
Cheese potatoes, broccoli, red peppers, onion, 
and goat cheese all cooked together and mixed 
with organic eggs. Perfect medication for large 
appetites, broken hearted truckers, and 
hangovers. Pan $38 
Try it with marinated tofu instead of the egg…so 
good! Add $2.5 



 
Will’s Biscuit Benny 
An open face homemade biscuit, ham, two poached 
eggs, and mushroom gravy served with a side of 
maple syrup.  Pan $35 
 
Fruit Plate 
Mixed seasonal fruit. $35 
Try it with our homemade fruit dip for $4 
 
Bagel Platter 
Assorted bagels with turkey, ham, roast beef, fresh 
mozzarella, cheddar, havarti, provolone, tomatoes, 
red onions, cucumbers, fresh basil, and cream 
cheese. $50 add smoked salmon for $20 

 
Homemade Sweet Breads 
Banana or zucchini. Gramma’s recipes, you have 
to try. $10 per loaf 
 
Pan of Bacon $20 
 
Pan of Sausage $20 
 
Toast or English muffins $10 
 
Biscuits or croissants $15 
 

   
*Just so you know, eating undercooked poultry can make you sick 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
 

Lunch & Dinner 
 

Appetizers and Sides 
 
Dreamy Spinach Artichoke Dip 
Homemade spinach artichoke dip baked to perfection that will absolutely melt in your mouth.  Served with blue chips and 
flat bread. Pan $28 
Prefer fresh cut veggies for dipping instead add $7 
 
Hummus Appetizer 
We take Hotch-A-Do’s homemade hummus paired up with blue chips and flatbread for dipping.  Sooo good! Pan $28 
Prefer fresh cut veggies for dipping instead add $7 
 

 Angie’s Pasta Salad Side 
 Marinated veggies tossed with rotini noodles in our own Italian dressing then topped with sharp cheddar cheese and a 
hint of Ranch. $26 

 
 Taco Dip 
 Angie makes this at every gathering, and it never lasts long.  Served with a mound of tortilla chips. Pan $22 
 
 Salsa and Chips  
 The reason salsa comes first is because it’s so good. Served with a mound of tortilla chips.   Pan $18 
 
 Veggie Platter 
 Fresh cut seasonal vegetables with ranch dipping sauce $35 

 
 
 
 
 

Cheese Potatoes (our signature dish) 
 Sharp cheddar cheese flavors these potatoes perfectly, and the crumbly topping is baked to a flawless finish. Pan $30 
 Feeling ambitious? Order the cheese potato meal.  Double the portion and served with thick cut wheat bread. $65 
 



 

Salads and Soups (pan serves 10-12) 
 

Hotch House Salad 
Looking for a just a little green, try this. Spring greens, red onion, cucumber, and cherry tomatoes served with our very 
own balsamic dressing. Pan $33 
 
Tasty Caesar Salad    
Made with fresh romaine lettuce, cherry tomatoes, shredded parmesan and croutons.  
Pan $33 
Pan with baked chicken $43 
 
"Whoa” Salad 
That’s what you’ll say after you taste this great combination.  We start with a bed of spring greens with grated carrots 
and top it with sunflower seeds, dried cranberries, and grapes.  Served with Will’s very own roasted red pepper 
dressing.  You won’t believe how good it is.  
Pan $36 
Want to really say “Whoa”!? Add goat cheese for $4 
 
Walnut Salad 
Spring greens with sundried tomatoes, candied walnuts, and goat cheese tossed with red wine vinaigrette. Pan $36 
 
Dressings: 
Balsamic, Champagne Vinaigrette, Roasted Red Pepper, Caesar, Ranch, Bleu Cheese, Honey Mustard, Thousand Island 

 
 Soup and Chili 
 Six soups served daily   
 Vegan chili served daily 
 Cup (8 oz)- $3.5   Bowl (16 oz)- $7 
 Quart - $13    ½ Gallon - $26 (place in advance please) 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Sandwiches 

We strive to bring you the very best natural foods and organic ingredients.  We know this makes a better sandwich, a 
healthier person and a happier world.  Choose a croissant, wheat bread, white bread, rye bread, ciabatta or lucchesi roll 

for yours.  On the lighter side we have wraps: spinach or flour 
Choose just one type of sandwich or a variety. 

Full platter $62 (serves 10-12) Half platter $34 (serves 5-7) 

 
Cold Sandwiches: 

 Tuna Salad: Tuna salad, tomato, cheddar cheese and lettuce  

 Turkey Club: Turkey, Bacon, Cheddar, Avocado, red onion, lettuce, tomato and mayo  

 Chipotle Turkey Club: Turkey, Bacon, Cheddar, Avocado, red onion, lettuce, tomato and chipotle mayo  

 Blackberry Turkey Club: Turkey, Bacon, provolone, mayo, yellow mustard, lettuce, and blackberry  jam  

 Chicken Caesar Wrap: Chicken, Tomatoes, Shredded parmesan, Caesar dressing, and romaine 

 Il Capo: Ham, Pepperoni, Provolone, onion, tomato, hot peppers, oil and vinegar, yellow mustard, mayo and 
Italian seasoning   

 Roast beef Davis: Roast beef, goat cheese, red onion, roasted red peppers, mayo and spring greens  

 Chicken Salad: Chicken salad, tomato, and lettuce 
 



 
 

 Veggie Wrap: Havarti dill, cheddar, avocado, red onion, cucumber, lettuce, tomato, mayo, mustard and ranch  

 PB & J: Peanut butter and homemade berry jam ($38 platter) 

 Hummus sandwich: Hummus, sunflower seeds, fresh spinach, tomato and cucumber (not available individually) 

 Caprese Sandwich: Roma tomatoes, fresh mozzarella, fresh basil, and balsamic vinaigrette  

 Egg Salad: Egg salad, tomato, and lettuce 

Hot sandwiches: 
 Chicken Provolone: Chicken, marinara, provolone, mozzarella and Italian seasoning 

 BBQ chicken: Shredded chicken, BBQ sauce, Grilled onions, Bacon, and Cheddar 

 Honey mustard chicken: Shredded chicken, Honey mustard sauce, Grilled onions, bacon, and provolone 

 Breaded chicken: Breaded chicken breast, Tomato, Mayo, and Lettuce (not available individually) 

 Milwaukee Rachel: Turkey, Provolone, Sauerkraut, and Thousand Island dressing 

 Tilapia Po Boy: All natural tilapia pan fried, homemade coleslaw, spicy remoulade, and diced dill pickle 

 Roast beef au jus: Roast beef, Grilled onions, Grilled pepperoncinis, Provolone, and Dipping sauce 

 Ham and Cheese Croissant 

 Grilled cheese: Cheddar and Havarti. ($50 platter) Add tomato, bacon and avocado for $12 

 Italian tofu: Marinated tofu, Provolone, Grilled onions, Tomato, Mayo, Oil and Vinegar and Italian seasoning 

 BBQ tofu: Marinated tofu, BBQ sauce, Provolone, Grilled onion, Grilled pepperoncinis, and Cheddar 

 Tomato and cheese: Tomato, Mozzarella, Provolone, Mayo, Hot peppers, Oil, Italian seasoning, and Lettuce 

 Portabella Philly: Portabella mushrooms, Grilled green peppers, Grilled onions, Provolone, and Mayo 

 Red pepper formaggio:  Roasted red peppers, Artichoke dip, Mayo, Provolone, and Mozzarella 
 

 
 
 
  
    
 

 
 
 
 
 

 

 

 

 

 

 

 

 
 

Specialty Pizzas 
 

 

Specialty Pizzas 
 
BBQ Balk 
BBQ sauce, chicken, red onion, green pepper, mozzarella 
cheese, and cheddar cheese $19.5 
 

Ohana 
Ham and pineapple $19 
Ohana means family or circle of friends, share this one with 
yours 
 

OMG! 
Green peppers, red peppers, onions, mushrooms, and broccoli 
sautéed in special seasonings and baked to perfection with our 
homemade sauce and mozzarella cheese $21 
For an additional OMG, add goat cheese for $3 
 

Margherita 
Fresh mozzarella slices, fresh basil, and tomatoes $19 
 

The Garland 
Pepperoni, Jalapenos, Black olives, and Goat cheese $20.5

 

Pizza 
We make our dough daily, according to the Storm Family 
recipe, and then layer it with fresh tomato sauce, your 

choice of toppings and real Wisconsin cheese. 
 
Whole Cheese Pizza (16 inch)              $13 
Toppings:  pepperoni, ham, bacon, chicken, sausage, 
tofu, tomatoes, onions, red onion, mushrooms, green 
pepper, red pepper, roasted red peppers, broccoli, 
green olives, black olives, spinach, hot peppers, 
jalapenos, pepperoncinis, fresh basil, artichokes, 
pineapple, fresh mozzarella, goat cheese, & cheddar 
cheese                                       $1.5-$3 
 
Individual pizza                                             $6 
Additional toppings                               .75 – $1.50 
 



Sweets 
 

Homemade Sweet Breads 
Banana or zucchini.  Gramma’s recipes, you have to try.  $10 per loaf  
 
Daddy’s Chocolate Chip Cookie  
David’s favorite cookie.  He could often times consume a dozen in a sitting, we give you the large version. $2 
 
Oatmeal Raisin Cookie  $2 
 
Peanut Butter Cookie  $2 
 
Banana Chocolate Chip or Fudge Brownie $2.5 
 
Assorted Dessert Tray 
Let us know what type of sweet tooth you have and we will put together something you are not likely to forget.  
Platter (serves 10-12) $25 
 
Pies and Cakes Available with notice and vary in price, just ask. 

 

Beverages 
 

Bottled Beverages (price varies) 
Izze, Gatorade, Vitamin water, Bottled water, Sprecher rootbeer, Orangina, Redbull, Pepsi products,  
Fresh brewed Rishi iced tea 
 
Orange Juice One gallon (serves 10-12) $13 
 
Alterra Coffee To Go  Includes all the fixins. (Serves 10-12) $16 
 
 

Hotch-A-Do 
Here’s the story: It’s not all that interesting to people outside the family.  In fact as our family stories go, it’s not all that interesting to people 
inside the family.  But here goes…when Angie was a small child, knee-high or so, she taught herself a new skill.  No one else knew how to 

achieve this new skill, and she would perform it for all.  It began with her standing in one spot, swinging her arms and chanting “Hotch-A-Do, 
Hotch-A-Do, Hotch-A-Do”.  It ended with a world-changing….SOMMERSAULT!  Followed by compulsory applause from onlookers.  So that’s 

the story.  Like we said, not too interesting but her message was real,  it means…  
 “Get ready, I’m going to do something BIG!” 

 
The Hotch-A-Do swirl 

In the earliest Chinese ideography was used with the probable meaning return or homecoming. 
The Hopi Indians seem to have given it the same meaning. 

In the system of hobo signs in Britain it means this is a good house for work, i.e. a place that is worth returning to when one needs food and 
money.  

The sign is found painted on the walls of houses in Tibet and has perhaps the meaning home, the place one returns to.  
 

Therefore, at Hotch-A-Do, we invite you into our home to eat, drink, relax, and be a part of our family 
during your stay.  Everyone is welcome! 


