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Call Us        Find Us        Like Us

SHOREWOOD
4518 N. Oakland Avenue

414-964-4663

BROOKFIELD
19115 W. Capitol Dr. Ste 100

262-754-1515

www.NorthStarBistro.com

TO GO MENU

Brunch (available sunday)

Bistro Skillet Two eggs any style, bacon, sausage, mushrooms, onions 
and roasted potatoes, topped with melted swiss cheese.  8.95

Southwest Skillet Two eggs any style, chorizo, bell peppers, onions, 
jalapenos, roasted potatoes, topped with melted jack cheese.  8.95

North Star Benedict Poached eggs, salmon gravlax, hollandaise and 
capers, potato pancakes. Toast, fresh homemade ginger-mint fruit 
cocktail.  11.95

Traditional Benedict Poached eggs, Canadian bacon, hollandaise, 
English muffins. Roasted potatoes, fresh homemade ginger-mint 
fruit cocktail.  11.95

Crab Cake Benedict Poached eggs, pan seared crab cakes, 
hollandaise, avocado slices. Roasted potatoes, fresh homemade 
ginger-mint fruit cocktail.  14.95

MSH Omelet Three eggs, mushrooms, Swiss cheese and herbs with 
fresh homemade ginger-mint fruit cocktail, roasted potatoes. Choice 
of: bacon, Canadian bacon, link sausage.  8.95

SGR Omelet Three eggs, spinach, goat cheese and roasted red 
peppers with fresh homemade ginger-mint fruit cocktail, roasted 
potatoes. Choice of: bacon, Canadian bacon, link sausage.  9.95

GVB Omelet Three eggs, grilled veggies: zucchini, bell peppers, 
mushrooms, eggplant and boursin cheese with toast, fresh 
homemade ginger-mint fruit cocktail, roasted potatoes.  8.95

CST Frittata Chorizo, Shrimp and Tomato Italian omelet over mixed 
greens with roasted potatoes.  Choice of: bacon, Canadian bacon, 
link sausage.  12.95

Fried Chicken & Waffles Fried Chicken, tomato and bacon jam, 
vanilla waffle, butter, maple syrup.  11.95

Strata Ham, bacon, peppers, onion, three cheese blend, bread, 
arugula and tomato salad.  8.95

Corned Beef Hash Two eggs any style, toast, fresh homemade ginger-
mint fruit cocktail.  8.95  Hollandaise – .75

Apple Pie French Toast brioche bread, caramelized apples, cinnamon 
whipped cream, caramel sauce. 10.95

Breakfast Combo 2 Eggs, 2 Pancakes, homemade ginger-mint fruit 
cocktail. Choice of: bacon, Canadian bacon, link sausage.  7.95

Bistro Ham N Eggs Stacked: Potato pancakes, ham, sautéed spinach, 
cheddar cheese. Two eggs any style, toast, fresh homemade ginger-
mint fruit cocktail.  8.95

Two Eggs Any Style Toast, roasted potatoes. Choice of: bacon, 
Canadian bacon, link sausage.  8.95

Steak & Eggs Tenderloin, two eggs any style, toast, roasted 
potatoes.  13.95

French Toast Two slices, butter, maple syrup, fresh homemade 
ginger-mint fruit cocktail.  6.95

Buttermilk Pancakes Butter, maple syrup, fresh homemade ginger-
mint fruit cocktail. Short Stack (2)  – 4.95  Three Stack 6.95

Belgian Waffle Butter, maple syrup, fresh homemade ginger-mint 
fruit cocktail.   8.95

NORTH STAR CATERS (and here’s why)

To go is awesome- nothing like calling in an order, picking it 
up, then heading home to a warm house and a great meal with 
nothing left to do but throw away the box.  But let’s be honest - 
when you are having a party (big, small, business, pleasure), 20 
to go boxes with a bag full of plastic forks and paper napkins 
just won’t cut it (unless it does cut it – then please refer to 
this TO GO menu bc we have some GREAT choices for you!)  That 
leaves you with two options: make it yourself or have it catered. 
EVEN those of us in the food business are hesitant to commit 
to the DIY option.  It can be pretty daunting and the fun factor 
on your own soiree goes WAY down after a few hours of prep 
followed by a few more hours of dishes.  

SO… maybe you are thinking of catering because you don’t want 
to smell like chopped onions at your next party or because 
you will be doing something else like giving a speech to the 
executive board and need to finish it out with a meal that 
dazzles. Or maybe you are getting married and understand that 
food prep in a wedding dress can be difficult.  

Whatever the reason, call us!  Ask questions, tell us about 
your event and we can help make it happen.  

FAQ’s 
Can I have my party catered on a budget? ABSOLUTELY! Can 
I make some of the food myself and then have you make some 
fancy things I can just pick up and heat? OF COURSE! Can you 
prep on-site, serve table side, clean everything up AND do bar 
service?  WE’D LOVE TO!

And THAT is why we cater! Sometimes you have an event and 
you need a little help, sometimes you have an event and you 
need the whole shebang. Regardless of party style, we want you 
to have the same friendly service and quality food options that 
we provide at our restaurants. And we want it to be affordable, 
because given the choice of budget stress or doing a ton of 
dishes – we’d probably pick the dishes too.

Call us or write – info below.  North Star Catering offers a lot 
of food options and packages and we’d be happy to send you 
info + pricing.

Sara O’Neil
Catering Director
414.573.9287
sara@northstarbistro.com

Kelly Keane
Catering Manager
414.839.3751
kelly@northstarbistro.com

Gluten Free: think you can’t have it? Think again. We offer Gluten Free 
sandwich bread, buns and pizza crust. Aside from our denoted gluten 
free items, ask your server about some substitution on our non gluten 
free items.
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Sandwiches
Parmesan Crusted Chicken Tomato and bacon jam, arugula, 
 avocado, toasted soft roll.  11.95  L, D
Tenderloin Steak Fried Onion strings, marinated tomatoes, arugula, 
horseradish aioli, soft roll. 13.95  add cheese – 1.00  L, D
Mushroom Veg Chopped mushroom patty, baby spinach, marinated 
red onion, garlic aioli, French Peasant Bread.  9.95  L, D
Short Rib Panini Slow-roasted beef, caramelized onions, arugula, 
gouda cheese and garlic aioli on sliced sourdough. 9.95  L
Reuben Slow-roasted corned beef, sauerkraut, Swiss cheese, 
thousand island on rye bread. 9.95  L
Pecan Crusted Chicken Pan seared chicken breast, lettuce, tomato 
and honey mustard vinaigrette on a kaiser roll. 10.95  L
Meatloaf Bacon wrapped meatloaf, garlic aioli, cognac sauce, 
lettuce, tomato, onion on toasted sourdough bread 8.95  L
Grilled Chicken Club Swiss Cheese, avocado, bacon, roasted garlic 
aioli, lettuce, tomato.  11.95  BR, L, D

All Sandwiches include fries

SUB FRIES
Sweet Potato Fries 1.25 | Parmesan Truffle Fries 1.75 | Small Salad 1.50

Main
Chicken & Mushroom Risotto Crispy parmesan crusted  
chicken, truffled arugula, tomato relish.  17.95       Lunch 13.95

Beef Short Rib Port Wine reduction, shiitake mushroom, white 
cheddar mashed potatoes, seasonal veg.  21.95  D
Berkshire Pork Chop Pretzel crusted, mustard sauce,  
white cheddar mashed potatoes, seasonal veg.  17.95  D
Bourbon Salmon Roasted potatoes, sauteed spinach, fried parsnips, 
balsamic glaze.*  21.95  D
Shrimp Parpadelle Saffron cream sauce, tomato  
concassé, arugula parmesan salad.  19.95  Lunch 14.95

Flat Iron Steak Truffled fried mushroom, white cheddar mash, 
season al veg, madeira sauce. *  23.95  D
Chicken Saltimbocca Prosciutto, mushrooms, Madeira wine sauce, 
herb mashed potatoes, seasonal veg.  18.95  D
Bacon Wrapped Meatloaf Cognac sauce, white cheddar mashed 
potatoes, seasonal veg.  16.95  D
Almond Crusted White Fish Red pepper coulis, apple slaw, basmati 
rice, sautéed spinach.  18.95  D
Butternut Squash Ravioli & Scallops Sherry cream sauce, candied 
pecans, sautéed spinach. 25.95 Lunch (no scallops) 13.95

Cognac Sirloin & Lemon Butter Shrimp Herb mashed potatoes, 
sautéed spinach.  22.95  D

Beef Bourguignon Braised with bacon, mushrooms, pearl onions, 
carrots, red wine sauce and mashed potatoes.  17.95  D

Steak Au Poivre Peppercorn crusted, bleu cheese mashed 
potatoes, onion strings, cognac sauce, sauteed spinach.  24.95  D

Burgers
Bacon Bleu Gorgonzola, honey cured bacon.*  11.25  L, D
North Star Choice of cheese: Aged Carr Valley cheddar, baby swiss 
or gorgonzola.*  10.25   Add a fried egg  0.95  BR, L, D
Caramelized Gouda Smoked gouda cheese, caramelized  
onions, arugula, bacon, thousand island.* 12.95  L, D
Cheddar & Bacon Jam Cheddar cheese, bacon and  
tomato jam, parmesan onion strings.*  11.95  BR, L, D
All Burgers: 1/2 lb. Angus Beef and include fries, lettuce, tomato, 
pickle.

SUB FRIES
Sweet Potato Fries 1.25 | Parmesan Truffle Fries 1.75 | Small Salad 1.50

Pizza
Rustica Roasted mushrooms, red peppers and garlic, pepperoni, 
goat cheese.  11.95  L, D

Carne Trio Sausage, pepperoni, sopressata , caramelized  
onions.  12.95  L, D

Prosciutto & Four Cheese Garlic, caramelized onions, basil. 12.95  BR, L, D

Bacon Gorgonzola Red onion jam, fresh apples, mozzarella 10.95  BR, L, D

Margherita Fresh mozz, fresh basil, oven roasted tomatoes.  10.95  BR, L, D

Mushroom Garlic oil, Montamore, mozz, truffled arugula  11.95  L, D

Mac N Cheese homemade creamy cheese sauce, marinated 
tomatoes, crisp bacon. 10.95  L, D

BR = brunch   L = lunch   D = dinner

Starters
Crab Cakes Two cakes, greens, tarragon aioli, horseradish 
dressing.  10.95  L, D

Charcuterie Platter House Pate, Sopressata, Prosciutto,  
Wisconsin cheeses, relishes.  13.95 D

Fried Eggplant & Zucchini Horseradish cream, tarragon aioli, 
marinara.  8.95  L, D

Hummus & Flatbread Cucumber & tomato relish.  7.95  L, D

Fall Bruschetta Red onion jam, cremini mushrooms,  
goat cheese.  9.45  D

Warm Goat Cheese Herb Goat Cheese Blend, house crumb crusted, 
marinara sauce, grilled baguette.  10.95  D

Fried Calamari Marinara sauce.  9.95  L, D

Salads
Crab Cake Mixed greens, tomato, avocado, capers, marinated red 
onion, tarragon aioli, horseradish dressing.  
3 Cakes – 15.75 / 2 Cakes – 13.95  BR, L, D
Grilled Salmon Mixed greens, tomato, toasted almonds, goat 
cheese, lemon thyme vinaigrette.  13.95  L, D
Grilled Chicken Caesar Romaine, croutons, parm, Caesar dressing.  
12.25  L, D
Scallop & Truffle Mixed greens, tomato, green apple, candied 
walnuts, fried parsnips, truffle vinaigrette.  15.95  L, D
Spinach & Goat Cheese Dried cranberry, marinated red 
onion,candied walnuts, warm red onion vinaigrette.  9.95   
add chicken – 3.95  BR, L, D
Roasted Beet & Goat Cheese Red and gold beets, arugula,  
candied walnuts, stone ground mustard vinaigrette.  8.95   
add chicken – 3.95 BR, L, D
Tenderloin Steak Mixed greens, marinated tomatoes, pickled onions, 
gorgonzola, stone ground mustard vinaigrette. 14.95 L
Pecan Crusted Chicken Mixed greens, strawberries, Montamore 
cheese, marinated red onions, balsamic vinaigrette.  11.95 BR, L
Warm Chicken & Apple Pulled chicken, spinach, bacon, dried 
cranberries, red potatoes, apples, gorgonzola cheese, warm red 
onion vinaigrette.  11.95 BR, L
Wedge Iceberg lettuce, cherry tomatoes, bacon, bleu cheese, 
buttermilk ranch dressing.  Small 4.75 / Large 6.75  L
Waldorf Grilled chicken, celery, grapes, apples, toasted walnuts, 
romaine lettuce, lemon aioli.  10.95 L
House Spring greens, cherry tomatoes, cucumber, carrots, marinated 
red onions, choice of dressing. Small 3.95 / Large 5.95 L, D

BR = brunch   L = lunch   D = dinner

Dessert
Crème Brulee Authentic French vanilla custard.  5.95  L, D
Flourless Chocolate Cake Served with vanilla gelato, drizzled  
with chocolate sauce and a dollop of whipped cream.  6.95  L, D
Sorbet Seasonal flavors – ask your server.  4.95  L, D
Chocolate Mousse Topped with whipped cream and  
hazelnut praline.  5.95  D
Banana & Chocolate Chip Bread Pudding Served warm with vanilla 
gelato and bourbon caramel sauce.  5.95  D
Apple Cobbler Almond crumb, vanilla gelato, caramel sauce.  8.95  L, D 

Hot Tin Roof Sundae Flourless chocolate cake pieces, praline gelato, 
Grand Marnier berry and bourbon caramel sauces.  5.95  D
Turtle Cheesecake New York cheesecake, chocolate ganache, 
bourbon caramel, candied pecans.  6.95  D
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