
SAMPLE  
FESTIVAL 
MENU

TACO CART
PORK AL PASTOR TACO
guajillo pork, roasted pineapple, guacasalsa, 
cilantro, onion, corn tortilla  GF, DF

FISH TACO
mahi-mahi, light tempura crisp, creamy 
coleslaw, chipotle aioli, flour tortilla

MUSHROOM TINGA TACO
sour cream, queso fresco, corn tortilla  V, GF

MEXICAN STREET CORN
local fresh corn, epazote garlic, chili powder, 
lime juice  V, GF

EVERYBODY’S FAVORITE TOTS
TANDOORI
chickpeas, cilantro-lime yogurt, crispy 
onions, curry ketchup V

SMOKED BRISKET
bbq sauce, cheddar sauce

POUTINE
wisconsin cheese curds, brown gravy, green 
onions, crispy potato sticks

FRIED CHICKEN
NASHVILLE-STYLE HOT CRISPY CHICKEN
slaw, pickles, ranch, potato roll

KARAAGE
japanese-style fried chicken, spicy garlic soy

CHICKEN & WAFFLE
crispy chicken, belgian-style waffle, truffle 
hot sauce

SAVORY HAND PIES
CHORIZO & MANCHEGO

CHICKEN POT PIE

“AMERICAN” PASTY
spiced ground beef, potato, smoked paprika

CARVED HOT HANDHELDS
CHICAGO ITALIAN BEEF HOAGIE
giardiniera, au jus

CHICKEN SHAWARMA FLATBREAD
tzatziki, pickled onions

SMASHED MEATBALL
mozzarella, marinara, focaccia

V = vegetarian     PB = plant-based (vegan)     GF = made without gluten     DF = made without dairy
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BOWLS & SUCH
SPICY MISO RAMEN 
tomato, kale, corn, miso-glazed tofu  PB

VIETNAMESE LEMONGRASS CHICKEN
pickled asian slaw, sweet chili sauce  GF

VIETNAMESE RICE NOODLES
tofu, pickled vegetables, cilantro, mint,  
soy-ginger vinaigrette  GF, PB, DF

MEDITERRANEAN
farro, artichoke, feta, olives, sun-dried 
tomatoes, red wine vinaigrette  V

SOBA NOODLES
spicy edamame, scallion, pickled watermelon 
radish, carrots, miso vinaigrette  PB

GOCHUJANG FRIED RICE
scallions, sesame seeds, egg  GF

PULLED PORK

BBQ CHICKEN

VEGGIES  PB

DESSERTS
SMOKY SALTED  
GLAZED CARAMEL DONUT
blackout crunch “gravel,”  sea salt  V

BANANAS FOSTER PUDDING
gluten-free Nilla wafers, pastry cream, 
banana, bubbling brown sugar, butter, 
cinnamon, dark rum  GF

APPLE PIE TAQUITOS
maple caramel sauce  V

YARD-LONG CEREAL TREATS
“magic shell”  V

CROISSANT WHEELS
choice of Nutella cream, lemon curd,  
or raspberry cream  V

HANDSPUN COTTON CANDY  PB

S’MORES BROWNIES
gluten-free graham crackers, chocolate bar, 
peppermint-flavored marshmallows  V

CHOCOLATE BARK
chili mango  PB

TAIYAKI WAFFLE
fish-shaped waffle cone, ice cream,  
whipped cream, chocolate shavings  V

V = vegetarian     PB = plant-based (vegan)     GF = made without gluten     DF = made without dairy
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