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2019 PRIVATE EVENTS MENU AND POLIC IES
Va l id  f rom January  1 ,  2019 through December  31 ,  2019 .  Fees,  menu o f fe r ings,  and menu 

pr i c ing sub jec t  to  change for  2020 .

Fresco i s  the  Mad ison Museum of  Contemporary  Art ' s  Roof top 
Restaurant  and Exc lus i ve  On -s i te  Cater ing Company
From preparat ion  to  presentat ion ,  we take pr ide  in  prov id ing un ique sma l l  b i tes,  sma l l - p l ate 

bu f fe ts,  and p l ated mea ls  that  a re  a rt fu l l y  p repared and tas te  de l i c ious.

The spaces at  the  Mad ison Museum of  Contemporary  Art  a re  some of  the  most  beaut i fu l  i n 

Mad ison and are  s tunn ing for  a  seated break fas t ,  l unch ,  o r  d inner  o f  80 peop le  or  fewer,  o r 

hors  d 'oeuvres  and cockta i l - s ty l e  recept ions for  up to  250 (w i th  the use o f  Fresco restaurant ) . 

Our  food opt ions be low can eas i l y  t rans l ate  to  many event  set  ups,  whether  you have an 

in t imate  seated mea l  fo r  a  sma l l e r  guest  l i s t ,  o r  a  cockta i l - s ty l e  recept ion for  250 peop le.

Room Capac i t i es
Museum Scu lp ture  Garden (Museum Lobby,  ra in  back up )

80 seated | 175 recept ion*

Museum Lobby

80 seated | 175 recept ion*

Museum Lecture  Ha l l

230 seated

Fresco Restaurant

70 seated | 100 recept ion*

*Buf fe t  tab le  and carv ing s tat ion  set  up w i l l  reduce room capac i t y.
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Fresco Restaurant  Food and Beverage M in imums 
Rent ing Fresco does not  i nc lude the use o f  the  Museum Lobby or  the  Roof top Scu lp ture  Garden .  To rent 

the  res taurant  space,  you must  meet  or  exceed the food and beverage min imums l i s ted be low.  There  a re  no 

add i t i ona l  fees  to  rent  the  res taurant  space.  Food and beverage min imums do not  i nc lude 5 .5% tax ,  19% 

serv i ce  charge,  o r  any  add i t i ona l  equ ipment  or  fu rn i tu re  renta l s .  When the event  has  conc luded ,  i f  you have 

not  met  the food and beverage min imum (exc lud ing tax ,  serv i ce  charge,  and equ ipment/furn i tu re  renta l s ) ,  the 

rema in ing ba l ance w i l l  be  rung in  as  a  renta l  charge.  Food and beverage min imums are  sub jec t  to  change due 

to  spec i a l  events  or  ho l i days. 

A l l  cont racts  must  be s igned at  l eas t  one month pr io r  to  the event .  Rent ing Fresco requ i res  a  $500 

advanced depos i t  that  i s  c red i ted towards your  event .

Break fas t  and Lunch
Saturday -Monday,  $2 ,000 food and beverage min imum

Tuesday -Fr iday,  $1 ,000 food and beverage min imum

D inner
October-Apr i l

Monday :  $2 ,500 food and beverage min imum

Tuesday -Thursday  and Sunday :  $3 ,000 food and beverage min imum

Fr iday -Saturday :  $7 ,000 food and beverage min imum

May -September

Monday :  $2 ,500 food and beverage min imum

Tuesday -Thursday  and Sunday :  $4 ,000 food and beverage min imum

Fr iday -Saturday :  $10 ,000 food and beverage min imum

Of fs i te  Cater ing 
We en joy  the opportun i t y  to  cater  funct ions  outs ide  o f  the  res taurant  whenever  poss ib l e ,  i nc lud ing cockta i l 

pa rt i es  and seated brunches,  l unches,  and d inners.  P lease contact  us  for  ava i l ab i l i t y  and quotes.

Contact
P lease ema i l  Ke l l i  LaVa l l e  at  kl ava l l e@foodf ight inc. com for  Fresco restaurant  rates  and ava i l ab i l i t y  and o f fs i te 

cater ing inqu i r i es.

I f  you a re  in te rested in  rent ing the Roof top Scu lp ture  Garden or  the  MMoCA lobby, 

p l ease ema i l  Bob Sy l vester  at  bob@mmoca .org
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LUNCH
Two courses $36 per  person

Three courses $42 per  person

4

Dessert
c innamon sugar  be ignets  w i th  van i l l a  c rème angla i se

t i ramisu w i th  dusted cocoa

f lour l ess  choco late  cake 

carrot  cake w i th  ta rragon and Ch inese f i ve - sp i ce  c ream cheese f rost ing

seasona l  soup

burrata
seasona l  f ru i t ,  t ru f f l e  honey,  warm crost in i

bee f  carpacc io
horserad i sh  c ream,  capers,  shaved parmesan

cr i spy  brusse l s  sprouts
bacon ,  russ i an  dress ing

Starte r

seared sa lmon
couscous,  toasted a lmonds,  sa l sa  verde

gr i l l ed  hanger  s teak sa l ad
mar inated ka le,  a lmonds,  pomegranate,  parmesan

pan roasted ch icken
cherry  tomato,  cucumber,  roasted carrot ,  a rugu la ,  c runchy qu inoa ,  t zat z i k i

gnocch i 
bas i l  pesto,  roasted cherry  tomato,  p ine  nuts,  f resh burrata ,  parmesan

Ent rée
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SEATED MEALS IN SCULPTURE GARDEN OR MUSEUM LOBBY
For lunch or  d inner  events  (up to  80 guests )  seated in  the  Roof top Scu lp ture  Garden or  Museum Lobby, 

p l ease se lec t  f rom the menu be low.  Add dessert  fo r  $6 per  guest .  I t  i s  requ i red that  guests  pre -o rder  menu 

se lec t ions,  and you supp l y  p l ace  cards that  des ignate  guests '  menu cho ices  for  Fresco serv i ce  s ta f f.

$45/person

SALAD COURSE [choose one]  inc ludes bread serv i ce 
fa rmers ’  market  sa l ad  w i th  m ixed greens,  seasona l  raw and roasted vegetab les,  goat  cheese,  

 and ba l samic  v ina igre t te  

caesar  sa l ad  w i th  roma ine,  c reamy gar l i c  d ress ing ,  and parmesan cheese

MAIN COURSE [choose three] 
s l i ced bee f  tender lo in  w i th  mashed potatoes,  asparagus,  and sun dr i ed  tomato -herb but te r   

seared sa lmon w i th  couscous,  bas i l  pesto,  sun dr i ed  tomato,  and smoked crème f ra î che 

roasted ch icken w i th  mashed potatoes,  bacon beurre  b l anc,  and brocco l i n i  

pan -seared ha l i but  ( seasona l l y  dependent )  conf i t  potatoes,  asparagus,  a rt i chokes,  c ipo l l i n i  on ions,  

 c reamy wh i te  w ine  sauce,  and herb gremo lata 

but te rnut  squash r i sot to  w i th  wa lnuts,  sage pesto,  and seasona l  vegetab les

A LA CARTE DESSERT COURSE [add $6 per  guest ,  choose one] 
c innamon sugar  be ignets  w i th  van i l l a  c rème angla i se 

f l our l ess  choco late  cake  

t i ramisu w i th  dusted cocoa 

carrot  cake w i th  ta rragon and Ch inese f i ve - sp i ce  c ream cheese f rost ing
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SEATED MEALS IN FRESCO
For c l i en ts  who have rented Fresco restaurant  ( a lone or  i n  con junct ion  w i th  museum spaces ) ,  we are  ab le  to 

c reate  a  spec i a l i zed menu for  your  l unch or  d inner  event .

A  LA CARTE HORS D 'OEUVRES,  SAVORY BOARDS,  AND CARVING STATIONS
Choose f rom a l a  carte  hors  d 'oeuvres,  centerp iece a rrangements,  and carv ing s tat ion  o f fe r ings to  customize 

a  menu for  your  event .  We recommend the fo l l ow ing quant i t i es : 

For  cockta i l  hour :  5 -8 p ieces per  guest

For  d inner  ( i ns tead o f  seated mea l ) :  10 -15 p ieces per  guest

I f  you a re  o f fe r ing a l so  o f fe r ing centerp iece a rrangements  and/or  carv ing s tat ion (s )  at  your  event ,  your 

Event  Coord inator  w i l l  ass i s t  you w i th  recommended quant i t i es  o f  hors  d 'oeuvres.

passed hors  d 'oeuvres
Pr iced per  p iece.  50 -p iece min imum per  se lec t ion .

ch i l l ed
ch i l l ed  shr imp w i th  cockta i l  sauce | $4 

burrata ,  seasona l  f ru i t ,  t ru f f l e  honey | $4 

tuna ta rta re  on ta ro  ch ips  | $4 

crab sa l ad ,  cucumber  ro l l ,  sesame | $4 

vegetab le  spr ing ro l l s  w i th  sweet  and sp icy  sauce | $3 

go lden beet  c rost in i  w i th  fe ta ,  gr i l l ed  red on ion ,  and oregano | $3 

mushroom crost in i  w i th  goat  cheese and herb gremo lata   | $3 .50 

mar inated f l ank s teak ro l l ed  w i th  a rugu la ,  ca rame l i zed on ion ,  and horserad i sh  c ream | $4 

warm
shr imp d i ab lo  w i th  gar l i c,  adobo and l ime | $4 

honey g inger  barbecue shr imp | $4 

meatba l l s  w i th  a rrabb iata  sauce | $3  

bee f  burger  s l i de rs  w i th  hook ' s  cheddar,  p i ckles,  ke tchup,  and a io l i  |  $4 

bbq pu l l ed  pork  s l i de rs  w i th  v inegar  s l aw | $4 

ch icken satay  w i th  peanut  g inger  sauce | $4 

gr i l l ed  ch icken kebabs w i th  t zatz i k i  sauce | $4 

fa l a fe l  kebabs w i th  vegan t zatz i k i  sauce | $3 

cr i spy  cau l i f l ower  w i th  romesco sauce | $3 .50 

roasted a rt i chokes w i th  l emon and sa l sa  verde ( vegan )  | $3 

vegg ie  a ranc in i  w i th  sp icy  tomato sauce | $3 .50 

crab cakes w i th  ch ipot l e  a io l i  |  $4 

f r i ed  macaron i  and Hook 's  cheddar  b i tes  w i th  ch im ichurr i  |  $4
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p lat te red a rrangements 
sma l l  (20 serv ings )/ l a rge (40 serv ings )

seasona l  vegg ie  p l at te r  | $80/$160
raw and roasted seasona l  vegetab les,  cho ice  o f  hummus or  but te rmi l k  dress ing

art i sana l  cheese | $150/$300
house -made seasona l  j ams,  assorted nuts,  c rost in i

charcuter i e  | $150/$300
se lec t ion  o f  a rt i sana l  meats,  who le  gra in  mustard ,  p i ckled vegetab les,  c rost in i

f resh f ru i t  p l at te r  | $100/$200

7

carv ing s tat ions
Chef  at tended .  Pr i ces  based on 4 ounces or  6 ounces per  person and inc ludes f resh l y  baked ro l l s . 

pepper  c rusted bee f  tender lo in  w i th  horserad i sh  c ream | $17/$21 

pr ime r ib  o f  bee f  w i th  c reamy horserad i sh  and mayo | $10/$14 

turkey  breast  w i th  d i j on  mustard ,  mayo,  and f resh f ru i t  chutney | $10/$14  

sa l t  c rusted grouper  | $17/$21

the fo l l ow ing buf fe t - s ty l e  s ide  d i shes to  your  carv ing s tat ion ,  p r i ced per  person :  

 

caesar  sa l ad  w i th  parmesan and creamy gar l i c  d ress ing | $6  

b ibb sa l ad  w i th  carrots,  cucumbers,  bacon ,  and but te rmi l k  dress ing | $6  

herb - roasted potatoes | $6  

succotash o f  f i re  roasted corn ,  l ima beans,  and cherry  tomatoes | $6  

fa rro  sa l ad  w i th  fe ta  and cherry  tomatoes | $5 

a  l a  carte  m in i  desserts
Served buf fe t - s ty l e .  Pr i ced per  p iece.  50 -p iece min imum per  se lec t ion .

c innamon sugar  be ignets  | $3 

f lour l ess  choco late  cake | $3 

t i ramisu w i th  cocoa dust  | $3 .50 

carrot  cake w i th  ta rragon and Ch inese f i ve - sp i ce  c ream cheese f rost ing | $3 .50 

raspberry  or  l emon ta rts  | $3

DESSERT
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DESSERT SERVING FEE
Al l  outs ide  cakes/desserts  must  come f rom a commerc i a l ,  l i censed bakery.  We are  happy to  d i sp l ay,  cut ,  and 

serve  your  dessert  or  cake (passed or  bu f fe t - s ty l e )  fo r  $1/guest .  You are  respons ib l e  fo r  prov id ing a  box or 

s torage conta iners  fo r  any  rema in ing cake.

Our  pre fe rred dessert  vendor  i s  Car l ' s  Cakes.  I f  you a re  in te rested in  a  spec i a l t y  cake for  your  event ,  p l ease 

contact  Car l ' s  Cakes at  608 .825 .3377 or  www.car l scakes.net .

l oaded tate r  to ts  | $4/person 

mac n cheese bar  | $6/person 

so f t  pre tze l  bar  w i th  warm cheese and mustards | $5/person 

pu l l ed  pork  s l i de rs  | $4/p iece 

BEVERAGES/BAR

mixed dr inks  | $7 

rocks/doubles  | $10 

 
house w ine | $7/glass  or  $35/bot t l e 

cabernet  / p inot  no i r  / chardonnay / p inot  gr ig io/ sparkl i ng  w ine 

add i t i ona l  w ines  may be se lec ted f rom Fresco ’s  w ine  l i s t ,  sub jec t  to  ava i l ab i l i t y

( f rozen rosé s lushee )  | $450/un i t  ( approx imate l y  65 serv ings ) 

 

Sp i r i t s  i nc lude our  ca l l  l eve l  b rands.  I nqu i re  w i th  your  Event  Coord inator  fo r  top she l f  sp i r i t  o f fe r ings.

s ignature  cockta i l s  | $7 to  $10 

bot t l ed  beer  | $5 to  $7 

domest i c,  c ra f t ,  and imported tap beer  | s ta rt i ng at  $225/keg (approx imate l y  165 12 -ounce gl asses )

canned so f t  dr inks  & bot t l ed  water  | $3/each 

co f fee  ( regu la r  and deca f )  | $3/cup 

l emonade or  i ced tea  | $20/un i t  ( approx imate l y  15 serv ings )

LATE NIGHT FOOD
Served in  c ra f t  paper  boats/boxes and served buf fe t - s ty l e .

Pr i ced per  p iece or  person when ind icated .  50 -p iece/person min imum per  se lec t ion . 
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POLIC IES,  FEES,  AND INFORMATION

Set -Up Charges
Set -up charges inc lude gl assware,  ch ina ,  and f l atware  for  food serv i ce,  napkins,  bu f fe t  or  hors  d 'oeuvres  

tab le  set  up,  se t  up o f  any  rented tab les,  cha i rs,  o r  l i nens,  and c lean up and breakdown o f  event .  

Set -up charges inc lude f i ve  cockta i l  t ab les  and severa l  outdoor  tab les.  I f  you wou ld  l i ke  l i nens for  the  

tab les,  o r  add i t i ona l  tab les  and cha i rs  fo r  your  event ,  those w i l l  be  charged at  an add i t i ona l  renta l  fee. 

Standard Set -Up Charges :

$50 1 -25 guests

$100 26 -75 guests

$200 76 -125 guests

$300 126-199 guests

$400 200+ guests

Non -Pro f i t  Set -Up Charges :

$50 1 -25 guests

$100 26 -99 guests

$200 100+ guests

501(c )3 s tatus  must  be conf i rmed  

to  rece i ve  the non -pro f i t  rate.

For  Fresco -on l y  events  (no set -up in  Lobby or  Scu lp ture  Garden ) ,  se t -up charges w i l l  be  wa i ved .

Bar  Fees and Po l i c i es
Bartenders  w i l l  be  charged at  the  f l at  rate  o f  $80 per  bartender.  I n  order  to  ensure  proper  serv i ce  l eve l s , 

Fresco reserves  the r ight  to  determine the amount  o f  bartenders  necessary  to  serve  each funct ion .  

For  es t imat ion purposes,  Fresco typ ica l l y  ass igns one bartender  fo r  every  f i f t y  guests,  but  th i s  i s  l a rge l y 

determined on the type o f  bar  and event . 

Host  bar  pr i ces  a re  sub jec t  to  19% serv i ce  charge,  wh ich  i s  not  the  property  o f  any  one emp loyee,  

and app l i cab le  sa les  tax . 

For  Fresco -on l y  events  (no set -up in  Lobby or  Scu lp ture  Garden ) ,  bartender  charges w i l l  be  wa i ved .

Menu and Guest  Count  Conf i rmat ion
Al l  food ,  beverage,  and event  deta i l s  must  be conf i rmed no l ate r  than 2 weeks pr io r  to  the schedu led  

event .  A l l  menu subst i tu t ions  may be sub jec t  to  a  pr i ce  change.  Pr i ces  do not  i nc lude renta l  charges,  

se t -up charges,  s ta f f i ng  fees,  5 .5% state  sa les  tax ,  o r  19% serv i ce  charge,  wh ich  i s  not  the  property  o f  any 

one emp loyee.  P lease prov ide  Fresco w i th  guests '  d i e ta ry  needs such as :  vegetar i an ,  vegan ,  o r  food a l l e rg ies. 

Upon cont ract  s ign ing ,  an  est imated guest  count  w i l l  be  requested .  One week pr io r  to  the event , 

con f i rmat ion o f  the  guest  count  i s  requ i red .  Once the guest  count  i s  conf i rmed ,  i t  may not  be reduced 

therea f te r.  A l l  charges w i l l  be  based on the guaranteed guest  count ,  o r  the  actua l  number  o f  guests  served , 

wh ichever  i s  greater.

Wi th  the except ion o f  spec i a l t y  cakes produced in  a  State  o f  Wiscons in - l i censed pro fess iona l  k i t chen ,  a l l  

food and beverage served or  consumed on the premise must  be purchased ,  served ,  and prepared by  Fresco.  

No l e f tover  food or  beverages may be taken f rom the premises.  At  the  conc lus ion o f  the  funct ion ,  such  

food and beverage becomes the property  o f  Fresco. 
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Depos i t ,  Cont ract ,  and Payment
Events  at  the  Mad ison Museum of  Contemporary  Art  [Roof top Scu lp ture  Garden or  Lobby renta l s]  requ i re  

a  $500 depos i t ,  payab le  to  MMoCA.  Th is  depos i t  secures  the museum space as  we l l  as  serv i ces  f rom Fresco. 

Fresco restaurant -on l y  funct ions  or  o f f -p remise  cater ing requ i re  a  $500 non - re fundab le  advanced depos i t 

payab le  to  Fresco. 

A l l  cont racts  need to  be s igned at  l eas t  one month pr io r  to  the event .  Fu l l  payment  o f  the  est imated event 

b i l l  i s  due one week pr io r  to  the event  when guest  count  i s  conf i rmed .  Payment  can be made w i th  cash , 

check ,  o r  c red i t  ca rd .  At  that  t ime,  a  c red i t  ca rd  number  w i l l  be  requ i red and he ld  on f i l e  and any  rema in ing 

tota l  at  the  conc lus ion o f  the  event  w i l l  be  charged to  the cred i t  ca rd .  I f  any  funct ion  i s  cance led w i th in  f i ve 

days  o f  the  schedu led event ,  100% of  the  est imated revenue w i l l  be  due.

Fresco does not  assume respons ib i l i t y  fo r  the  loss  o f,  o r  damage to,  a rt i c l es  l e f t  at  the  venue pr io r  to, 

dur ing ,  o r  a f te r  any  event . 

FURNITURE,  EQUIPMENT,  AND RENTALS

Tables  and Cha i rs  Inc luded in  Space Renta l
The fo l l ow ing tab les  and cha i rs  a re  i nc luded w i th  each space :

Fresco restaurant : 

A l l  res taurant  tab les  and cha i rs  (must  s tay  i n  the  res taurant  space )

5 H igh Top Cockta i l  t ab les  (30"  d i ameter,  s tand ing he ight  tab les,  no cha i rs )

Roof top Scu lp ture  Garden :

8 Square  Brushed Meta l  tab les*  (31 .5"  square,  seats  up to  4 guests )  w i th  meta l  cha i rs         

5  H igh Top Cockta i l  t ab les*  (30"  d i ameter,  s tand ing he ight  tab les,  no cha i rs )

2  Outdoor  Sect iona l  Couches (U -Shaped ,  b l ack  a l l -weather  w icker  w i th  s l ate  co lo red cush ions )

Museum Lobby :

Outdoor  tab les  and cockta i l  t ab les  marked w i th  an as ter i sk*  may be used in  the  lobby i f  the  event  i s  

ra in - ca l l ed  or  fo r  lobby -on l y  events.  When used indoors,  we recommend us ing l i nen tab le  c lo ths  to  cover  

the  tab les.  L inens a re  $10/ l i nen .  Wh i te  padded cha i rs  a re  ava i l ab le  fo r  $4/each . 

P lease note :  Outdoor  tab les  on the State  Street  s ide  o f  the  Fresco d in ing room are  cons idered part  

o f  the  res taurant ' s  norma l  serv i ce  a rea .  These tab les  w i l l  be  seated for  regu la r  res taurant  use and  

may not  be used for  pr i vate  events  un less  add i t i ona l  fees  a re  pa id  to  Fresco. 
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Renta l  Fees and 3rd Party  Renta l s
$4/wh i te  padded fo ld ing cha i r

$10/ l i nen for  tab les  (b l ack  or  wh i te )

$100/add i t i ona l  bar  (one bar  i s  i nc luded in  a l l  l obby and Scu lp ture  Garden events )

$150 speaker  and  m ic rophone

$250 sound system (m ixer,  two speakers,  w i red or  w i re l ess  microphone ( a l l  capab le  o f  rca/x l r ) )   

$100 10 'x10 '  pop up tent  fo r  mus ic i ans  or  DJ

$350 photo booth (customized banners  and/or  borders  ava i l ab le  w i th  3 weeks advance not i ce,  at  no charge )

$200 c lea r-grade cedar  a rchway 

I f  you have add i t i ona l  renta l  needs,  a  3rd party  renta l  company may be used .  Our  pre fe rred vendor  i s  Event 

Essent i a l s .  We are  happy to  ass i s t  you w i th  a  renta l  o rder,  o r  you can rent  add i t i ona l  cha i rs,  t ab les,  l i nens 

and other  equ ipment  and decor  w i th  Event  Essent i a l s  or  the  company o f  your  cho ice.  I f  you a re  hand l i ng 

your  own renta l  o rder,  p l ease ver i f y  the  order  w i th  us  pr io r  to  p l ac ing i t  so  we can conf i rm de l i ve ry  t imes, 

equ ipment  set  up,  and make sure  your  renta l s  work in  our  spaces.  I f  harvest  tab les  or  l a rge,  cumbersome 

furn i tu re  p ieces  a re  rented f rom an outs ide  company and Fresco s ta f f  must  set  i t  up and break i t  down , 

add i t i ona l  se t -up charges w i l l  be  assessed .

Enterta inment
I f  your  event  w i l l  t ake p l ace  in  the  Roof top Scu lp ture  Garden ,  p l ease not i f y  your  mus ic i ans/DJ that  the 

event  w i l l  be  outdoors,  weather  permi t t i ng .  Fresco has  a  pop up tent  that  may be rented for  $100 i f  your 

mus ic i ans/DJ request  shade.

I nc l ement  Weather/Ra in  Ca l l
Inc lement  weather  ( "P l an  B" )  se t  up w i l l  be  determined approx imate l y  one month be fore  the event  date  

and f i na l i zed the day  pr io r  to  the event ,  as  weather  d i c tates.

MMoCA recommends mov ing the event  i ndoors  i f  there  i s  more than a  30% chance o f  prec ip i t at ion .  

The Fresco Event  Coord inator  w i l l  ca l l  you (o r  your  representat i ve )  approx imate l y  four  hours  be fore  the event 

s ta rt  t ime to  make the f i na l  ra in  ca l l .  Once the dec i s ion  i s  made,  i t  i s  f i na l  and we are  unab le  to  move the 

event  i ndoors  or  outdoors  i f  the  weather  changes.

Parking
Both f ree  and metered parking a re  ava i l ab le  th roughout  downtown Mad ison .  MMoCA does not  have on -s i te 

parking or  o f fe r  va l i dated parking for  guests.  MMoCA i s  located between the Overture  Center  Garage and  

the  State  Street  Cap i to l  Garage. 


