
Beverages

Cash Bar - Beer
Domestic: Bottles • 1/4 Barrel • 1/2 Barrel
Specialty: Bottles • 1/4 Barrel • 1/2 Barrel

Cash Bar - Wine
House Wine or Wyciff Brut: Glass • Bottle

Cash Bar - Liquor
House Liquor: SINGLE • Double

 CALL Liquor: SINGLE • Double
Premium Liquor: SINGLE • Double

Champagne Toast
One glass/adult. Includes additional staff.

All-Inclusive Beverage Options
6 consecutive hours

Beer
Choice of two domestic beers

upgrade to Make one a specialty beer

Beer & Soda
Choice of two domestic beers

upgrade to Make one a specialty beer

Soda Only

Wine
Choice of two red wines & two white wines

Beer, Wine & Soda
Choice of two domestic beers

upgrade to Make one a specialty beer

Beer, Wine, Soda &
Premium Liquor

Does not include shots or Red Bull.

One Hour of Open Bar
All inclusive beer, wine, liquor and soda for one hour. Does not include shots or Red Bull.



Hors D’oeuvres

Hot Selections
Meatballs (Italian, Swedish or BBQ) 

Bacon Wrapped Water Chestnuts • Brat Sliders
Mozzarella Marinara • Miniature BBQ Kielbasa

Italian Stuffed Mushrooms • Miniature Reuben Crostini
Chicken Wings (Salt and Pepper, Buffalo or BBQ)

Cold Selections
Wisconsin Cheese Platter • Charcuterie Platter

ham roll-UpS • Bruschetta di Pomodori
Relish Tray with Dill Dip • Seasonal Fruit Platter

Deviled Eggs • Smoked Salmon

Chips & Dip
Seafood Ceviche with tortilla chips

Bacon and Horseradish Dip with Kettle Chips
Tortilla Chips and Salsa • Taco Dip with Tortilla chips

Crab Cocktail with Ritz crackers • Tootsie Dip with wonton chips
French Onion Dip and Kettle Chips

Roasted Wild Mushroom Dip with parmesan crostini
Spinach Artichoke Dip with Tortilla Chips

Choice of Three OR
Choice Five Selections



Buffet Options

Wisconsin Tailgate
Griddled hamburgers
Upgrade to Add HOT DOGS

AND/or Usinger’s bratwurst

Creamy coleslaw or potato salad 
Brown sugar baked beans

CHEESE, Shredded lettuce, vine 
ripened tomato, onion, and condiments

Fiesta
Seasoned ground beef

Upgrade to Add adobo-rubbed chicken

Corn and flour tortillas 
Seasoned rice AND Refried beans 

Shredded lettuce, tomatoes, 
onions, shredded cheese,
salsa and sour cream

Little Italy
Spaghetti marinara and penne 
with roasted garlic cream  

Upgrade to Add handmade meatballs, 
Italian sausage or 

Marinated Chicken Breast

Caesar Salad
Parmesan, garlic croutons
Fried mozzarella marinara

Garlic bread

All American Deli
Sliced turkey or honey ham wrap
Upgrade to Add fruit or vegGIES with dip

CHEESE, Leaf lettuce, tomato, red 
onion, mayo, Yellow mustard
potato salad or pasta salad

 Kettle chips 
Tossed Salad with Ranch and Balsamic 

Wisconsin Fish Fry
Hand Breaded AND BAKED Atlantic Cod

Upgrade to Substitute Cod Oscar

French Fries • Creamy Coleslaw
Assorted Rolls

Smokehouse
BBQ Pulled Pork

Upgrade to Add BBQ Chicken

Creamy Coleslaw • Mac & Cheese
Assorted Rolls

Classic
Sliced Roast Beef in Au Jus

Pan Seared Chicken in Natural Jus
Roasted Red Potatoes
Sautéed Green Beans
Mixed Greens Salad

Assorted Dinner Rolls and Butter



Buffet Options

The Charming Buffet
Tenderloin Tips with Roasted Mushroom Cream Sauce 

OR
Pan-Seared Chicken

Garlic Whipped Potatoes Or Roasted Red Potatoes
Sautéed Green Beans • Mixed Greens Salad

freshly baked rolls and butter

The Enchanted Buffet
Sliced Roast Beef Au Jus

Pan-Seared Chicken
Garlic Whipped Potatoes Or Roasted Red Potatoes

Sautéed Green Beans • Mixed Greens Salad
freshly baked rolls and butter

The Elegant Buffet
Sliced Tenderloin of Beef with Horseradish and Au Jus

Sautéed Salmon with Spinach, Roasted Tomato and Basil Butter
Garlic Whipped Potatoes Or Roasted Red Potatoes

Roasted Asparagus • Mixed Greens Salad
freshly baked rolls and butter



Sit-Down Dinner Services

Chicken Saltimbocca
Pan seared chicken breast, 
prosciutto, creamy polenta, 
asparagus, fontina cream

Pan-Seared 8oz Filet

Whipped potatoes, asparagus

Pot Roast
White Cheddar grits, glazed 
carrots, red wine reduction

Herb-Roasted
Chicken Breast

Roasted Red Potatoes,
asparagus, natural jus

Cod Oscar
Crab-crusted ATLANTIC cod,

roasted red potatoes,
asparagus, hollandaise

 

Pan-Seared 12oz Ribeye
 

Whipped potatoes, asparagus

Eggplant Parmesan
Layers of fried eggplant, marinara, 

fresh mozzarella, basil

Pasta Primavera
Linguine pasta, tomatoes, zucchini, 

squash, asparagus, garlic,
white wine, cream, basil

includes freshly baked rolls and butter,
house salad, and coffee service



Brunch Buffet Service

The Lovely
Scrambled Eggs • Smoked Bacon • Sausage Links

 Griddled French Toast WITH Maple Syrup

Cheesy Hashbrown Casserole

Buttermilk Biscuits

Fresh Fruit

The Delightful
Smoked Ham & Asiago Strata or Grilled Vegetable Strata

Smoked Bacon • Sausage Links • Smoked Salmon Display

 Griddled French Toast WITH Maple Syrup

Cheesy Hashbrown Casserole

Buttermilk Biscuits

Fresh Fruit

Regular & decaffeinated coffee, cream, milk & assorted jams
are included in the price of the brunch buffet options. 
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