


 
BUFFALO CHICKEN DIP 125

served with crackers

CREAMY SPINACH ARTICHOKE DIP 145
Served with mini  naan bread

BACON WRAPPED 
STUFFED JALAPEÑOS 145

Fresh ja lapeños stuffed with chicken,  
onion,  & cream cheese,  

wrapped with smoky bacon s l ices 

MEATBALLS 100
Your choice of r ich Swedish gravy 

or smoky BBQ sauce

CAROLINA PULLED PORK SLIDERS 110

BLUE FETA CHEESE STUFFED
 MUSHROOM CAPS 110

ITALIAN SAUSAGE STUFFED
 MUSHROOMS 115

Zesty I ta l ian sausage topped with 
Parmesan cheese

ROASTED VEGGIE STUFFED 
MUSHROOMS 110

Roasted medley of  f resh veggies topped 
with balsamic reduct ion

SOFT BAVARIAN PRETZEL STICKS 100
Served with Rush River cheese dipping sauce 

PORK SKEWERS 140
Glazed in a sweet chi l i  sauce

TERIYAKI CHICKEN SKEWERS 150

BUFFALO CHICKEN SKEWERS 150
Gri l led and coated in buffalo sauce topped 

with blue cheese crumbles and 
ranch dipping suace.

SWEET CHILI CHICKEN WINGS 125

BUFFALO CHICKEN WINGS 125

HONEY MUSTARD BONELESS WINGS 125

BBQ BONELESS WINGS 125

VEGETABLE TRAY 130

FRUIT TRAY 140

WISCONSIN CHEESE CURD PLATTER 150
Mounds of f lavored fresh 

El lsworth cheese curds

SHRIMP COCKTAIL 150

BUILD YOUR OWN SLIDERS 160 

MEAT AND CHEESE TRAY 155
with crackers

DOMESTIC CHEESE TRAY 140
with crackers

ANTIPASTO PLATTER 125

CHILLED SIDE OF SALMON 140
Basi l  or  smoked

GARDEN SPINACH DIP + MINI NAAN 95

SALAMI CORONETS 100

TOMATO-BASIL BRUSCHETTA* 110

PROSCIUTTO-WRAPPED ASPARAGUS* 125

HUMMUS + OLIVE TAPENADE 95
w/ assorted breads + crackers

SPOTTED COW CHEESE SPREAD 95
Served with assorted crackers

 + soft  naan bread 

CHARCUTERIE BOARD 195
An eye-appeal ing arrangement of  meats,  cheeses,

crackers,  breads,  spreads,  and nuts.  

CANAPÉ ASSORTMENT* 125
Garl ic  toasts and cucumber s l ices topped with
complemetary f lavored cream cheese and fresh

garnishes

PINWHEELS * 110
Tort i l las stuffed with meats veggies yummy 
sauces and cheese.  Rol led,  s l iced and that’s

 how they got their  name.

Priced for 50 people 
*F INAL QUANTIT IES BASED OFF FULL HEAD COUNT.

H O R S  D ' O E U V R E S

Appetizers are served at a stat ioned buffet.   *Butler service is  avai lable at an addit ional  charge. 
P R I C E S  A S  O F  J A N U A R Y  2 0 2 5

HOT BITESCOLD PLATTERS



TROPICAL CHICKEN 27
Gri l led  ch icken breast  topped wi th  

t rop ica l  mango sa l sa .  

BRUSCHETTA CHICKEN 26
I ta l ian  gr i l led  ch icken breast  w i th  f resh

 bas i l  and tomato,  topped wi th  feta  cheese  
and dr i zz led wi th  a  ba l samic  reduct ion .

GRILLED SIRLOIN 29
S ix -ounce s i r lo in  topped wi th  

sun-dr ied tomato bas i l  s teak  but ter .

CANADIAN WALLEYE 32
Fresh  Canadian  Wal leye  served e i ther  

bro i led  or  a lmond-crusted.

BAKED SALMON 30
S ix -ounce f i l le t  o f  mar inated 

baked sa lmon.

PRIME RIB 32
S low-roasted,  ten-ounce p iece  of  pr ime r ib  

w i th  sea  sa l t  and twe lve  pepper  c rusted.

NY STRIP 33
Ten-ounce gr i l led  center -cut  s t r ip  s teak .

FILET MIGNON 41
Gri l led  s ix -ounce f i l le t  w i th  a  
rosemary  –  Mer lot  reduct ion .

HERB CRUSTED 
PORK LOIN 24

Herb crusted pork  lo in  w i th  a  savory  
pork  gravy ,  accompanied wi th  a  

c ranberry  w i ld  r i ce  s tu f f ing .

CHAMPAGNE CHICKEN 26
L ight ly  dusted wi th  seasoned f lour  and 
pan f r ied  go lden brown,  covered wi th  a

 sweet  and creamy champagne sauce.

CHICKEN MARSALA 26
L ight ly  dusted wi th  seasoned f lour  and

 pan f r ied  go lden brown wi th  
mushrooms and Marsa la  sauce.

SLICED ROAST BEEF 26
Tender  s l i ced beef  smothered in  

homemade beef  gravy .

BASIL  LEMON CHICKEN 25
Gri l led  ch icken breast  covered in  a

 zesty  lemon g laze .

COD FLORENTINE WITH 
MORNAY SAUCE 28

I ta l ian  s ty le  baked cod topped wi th  
sp inach  sauté ,  c r i spy  Parmesan topping,  

and dr i zz led wi th  Mornay  Sauce.

BEEF TENDERLOIN MEDALLIONS 36
with  a  w i ld  mushroom demi  g laze .

 
P la ted mea ls  inc lude Caesar  sa lad,  vegetab le ,  s ta rch  and are  served wi th  warm ro l l s  and but ter .  Many  i tems can

be prepared g luten  f ree  wi th  advance not ice .   Our  food i s  prepared in  a  k i tchen where  nuts  may  be used.
             P r i ce  l i s ted i s  per  p la te .   I f  two ent rées  a re  des i red,  add 1 .50  per  p la te .     

P L A T E D  E N T R É E S

P R I C E S  A S  O F  J A N U A R Y  2 0 2 5

Starch:  

Pars ley  But tered Baby Red Potatoes
Gar l i c  Mashed Red Potatoes

Gar l i c  +  Herb Mashed Potatoes
Roasted Red Pepper  Mashed Potatoes

Au Gra in  Potatoes  Add $1.00
Cheesy  Hash  Browns  Add $1.00

Baked Potato
Wi ld  R ice  B lend

Cranberry  Wi ld  R ice  Stu f f ing

Salad:

-Caesar  Sa lad
-Medi ter ranean Green Sa lad

Add $2.00  

-Mixed Green Sa lad wi th  
Parmesan Peppercorn  dress ing

Add $2.00  

-K i lkarney  Sa lad Add $3.00  
F ie ld  greens  w/ f igs ,  fe ta ,  seasona l  ber r ies ,  

cand ied wa lnuts  & raspberry  v ina igret te

*FAMILY STYLE SALAD & ROLLS 
$4 .00  PER TABLE

Vegetable :  

Glazed Baby Car rots
Buttered Corn

Whole  Green Beans
Chef ’ s  Choice

Seasona l  Vegetab le  Medley  –  Add $1.50
Bas i l  Car rots

COMBO PLATES
Plated mea ls  inc lude Caesar  sa lad,  vegetab le ,  s ta rch  and are  served wi th  warm ro l l s  and but ter .   

WALLEYE & S IRLOIN 42

CUSTOM COMBO
Combine your  own two favor i tes  on  one p la te  

Pr ice  wi l l  be  based of f  your  cho ices .

CHAMPAGNE CHICKEN & S IRLOIN 38

CHAMPAGNE CHICKEN & WALLEYE 40

= GLUTEN FREE



SALADS

MIXED GREEN SALAD 
WITH PARMESAN 

PEPPERCORN DRESSING 

ITALIAN PASTA SALAD

CREAMY COLESLAW

PARMESAN BROCCOLI 
PENNE SALAD

CLASSIC POTATO SALAD

CAESAR SALAD

FRESH FRUIT

MEDITERRANEAN 
GREEN SALAD

BRUSCHETTA CHICKEN

BASIL LEMON CHICKEN 
      

ROAST TURKEY BREAST WITH GRAVY

COD FLORENTINE

CHAMPAGNE CHICKEN

 LASAGNA

VEGETABLE LASAGNA

HERB CRUSTED PORK LOIN
WITH SAVORY PORK GRAVY

SLICED ROAST BEEF WITH GRAVY

STARCHES

GARLIC BUTTERED 
RED POTATOES

GARLIC + HERB 
MASHED POTATOES

BAKED POTATO

ROASTED RED PEPPER 
MASHED POTATOES

WILD RICE BLEND

CRANBERRY WILD RICE
STUFFING

IRISH MASHED POTATOES

AU GRATIN POTATOES 
(ADD 1.00 PER PERSON)

CHEESY HASH BROWNS 
(ADD 1.00 PER PERSON)

PINEAPPLE GLAZED HAM 

CHICKEN MARSALA

BAKED CALIFORNIA GARLIC CHICKEN

PORK MARSALA

GRILLED SIRLOIN 
WITH TOMATO BASIL BUTTER + 3.00

CHEF CARVED PRIME RIB + 4.00
75.00 CARVING FEE

WALLEYE – BROILED       OR FRIED + 3.00

BEEF TENDERLOIN MEDALLIONS
WITH WILD MUSHROOM DEMI GLAZE +4.00

K I L K A R N E Y  B U F F E T

S e r v e d  w i t h  s a l a d ,  v e g e t a b l e ,  a n d  s t a r c h  o f  y o u r  c h o i c e  w i t h  w a r m  r o l l s  a n d  b u t t e r .   
A d d i t i o n a l  c h o i c e s  s u b j e c t  t o  a n  a d d i t i o n a l  f e e .

ONE CHOICE FROM EACH SECTION INCLUDED.  IF YOU WOULD LIKE TWO, ADD 1.50 PER PERSON 

VEGETABLES
*Al l  vegetables are GF

GLAZED BABY CARROTS

BUTTERED CORN

WHOLE GREEN BEANS

CHEF’S CHOICE

FRESH SEASONAL 
VEGETABLE MELODY

(ADD 3.00 PER PERSON)

BASIL CARROTS

ENTRÉES 
1  e n t r e e  2 3 /  p e r s o n

2  e n t r é e s  2 5 /  p e r s o n
3  e n t r é e s  2 7 /  p e r s o n

P R I C E S  A S  O F  J A N U A R Y  2 0 2 5



S P E C I A L T Y  B U F F E T S

I T A L I A N  B U F F E T  2 4  
L a s a g n a ,  P e n n e  N o o d l e s  w i t h  M a r i n a r a  a n d  A l f r e d o  s a u c e ,  y o u r  c h o i c e  o f  M e a t b a l l s ,

I t a l i a n  S a u s a g e ,  o r  G r i l l e d  C h i c k e n .  C h o o s e  t w o  m e a t  i t e m s  f o r  $ 1 . 0 0  e x t r a .  
C a e s a r  S a l a d  o r  I t a l i a n  P a s t a  S a l a d ,  W a r m  B r e a d ,  a n d  B u t t e r

M E X I C A N  B U F F E T  2 3
P a n  s t y l e  p o r k  b u r r i t o s ,  T a c o  B a r :  s p i c y  b e e f  a n d  c h i p o t l e  c h i c k e n ,  l e t t u c e ,  t o m a t o ,

c h e e s e ,  j a l a p e ñ o s ,  s o u r  c r e a m ,  s a l s a ,  M e x i c a n  R i c e ,  C o l d  M e x i c a n  S a l a d ,  
G u a c a m o l e , C h i p s ,  S a l s a  a n d  C o n  Q u e s o .

C A R O L I N A  B A R B E C U E  B U F F E T  2 4
B B Q  P u l l e d  P o r k ,  C a l i f o r n i a  B a k e d  C h i c k e n ,  C o l e s l a w ,  B a k e d  B e a n s ,  

B i - C o l o r  C o r n ,  G a r l i c  B a b y  R e d  P o t a t o e s ,  W a r m  B r e a d  a n d  B u t t e r .

H O R S  D ’ O E U V R E S  B U F F E T S

F A V O R I T E S
2 4  p e r  p e r s o n

C H I C K E N  W I N G S

M E A T B A L L S

S P I N A C H  A R T I C H O K E  D I P

C H E E S E  +  C R A C K E R S

V E G G I E  T R A Y  

F R U I T  T R A Y

P I N W H E E L S

H E A R T Y
2 7  P E R  P E R S O N

B R U S C H E T T A

T E R I Y A K I  C H I C K E N  S K E W E R S

I T A L I A N  S T U F F E D  M U S H R O O M S

B U F F A L O  C H I C K E N  D I P

W I S C O N S I N  C H E E S E  C U R D  P L A T T E R

P I N W H E E L S

F R U I T  T R A Y

C H I L L E D  B A S I L  S A L M O N

V E G G I E  T R A Y

price shown per person

P R I C E S  A S  O F  J A N U A R Y  2 0 2 5



B E V E R A G E S

Wine and Champagne

Keg Beer

INFUSED WATER STATION 100

-strawberry + mint
-lemon + basil

-citrus trio
-berry basil 

   UNLIMITED COFFEE 

UNLIMITED SODA 250

NON-ALCOHOLIC CHAMPAGNE 25 / BOTTLE

HOT CHOCOLATE 25 / GALLON

MILK 15 / GALLON

FRUIT PUNCH 20 / GALLON 

Non- Alcoholic Selections

P R I C E S  A S  O F  J A N U A R Y  2 0 2 5

Alcoholic Beverage

PER BOTTLE PER CASE

16 GALLON

A S K  A B O U T  O U R  M O C K T A I L S  
A N D  S P E C I A L T Y  C O C K T A I L S

MIXED CALL

MIXED PREMIUM 

MIXED EXTRA PREMIUM

DOMESTIC BEER BOTTLE

PREMIUM BEER CAN

GLASS OF WINE 

5.50

6.50

7.50

4.75

5.50

7.25

ALBERTONI HOUSE WHITE

ALBERTONI HOUSE RED

MIXED EXTRA RIESLING

HOUSE CHAMPAGNE

MARTINI ASTI SPUMANTE

28

28

-------

29

CHARDONAY, WHITE ZIN,

PINOT GRIGIO, MOSCATO

MERLOT, CABERNET

BY CASE ONLY 

38

308

308

325

329

-------

16 GALLON

1/2 BARREL DOMESTIC BEER

1/2 BARREL PREMIUM BEER

MICH GOLDEN LIGHT, BUDWEISER,
MILLER LITE, BUSCH LIGHT 

SPOTTED COW, RUSH RIVER,
LEINENKUGELS VARIETIES, SUMMIT

350

425

GUEST COUNT STATION ON TABLE

<150 GUESTS

150+ GUESTS

150

225

225

295



C R E A T E  Y O U R  O W N
D E S S E R T  B U F F E T  

P i c k  2  6 . 0 0  | |  P i c k  3  7 . 0 0  | |  P i c k  4  8 . 0 0

price per person
C H O C O L A T E  C A K E

C A R R O T  C A K E

R E D  V E L V E T  C A K E

V A N I L L A  C H E E S E C A K E  

M I N I  C O O K I E S  &  B R O W N I E S  B I T E S

S T R A W B E R R Y  S H O R T C A K E

W A R M  C A R A M E L  A P P L E  C R I S P

W A R M  M A P L E  P E C A N  B R E A D  P U D D I N G

H O M E M A D E  C H E E S E C A K E

 O T H E R  S E L E C T I O N S

C H O C O L A T E  C O V E R E D  
STRAWBERRIES  1 .50  EACH

ASSORTED COOKIES  14  PER DOZEN

A S S O R T E D  C O O K I E S  A N D  
 B R O W N I E S  3 . 5 0  P E R  P E R S O N

D E S S E R T  S H O O T E R S  
4.00  EACH 

F L A V O R S :

S T R A W B E R R Y  S H O R T C A K E
L E M O N  B L U E  B E R R Y *  

G R A S S H O P P E R *  
B A I L E Y S *

O R E O

* c a n  b e  m a d e  g l u t e n  f r e e  b y  r e q u e s t

A S S O R T E D  M I N I  D E S S E R T S  
5 . 5 0  P E R  P E R S O N  

C H O C O L A T E  C O V E R E D  S T R A W B E R R I E S
CHEESE CAKE B ITES 

MINI  COOKIES
BROWNIE B ITES

*MAKES A GREAT CENTERPIECE
 OR DESSERT BUFFET!*

P R I C E S  A S  O F  J A N U A R Y  2 0 2 5

P L A T E D  7 . 0 0 / P E R S O N  (  L I M I T  2  C H O I C E S )

C H E E S E C A K E  B U F F E T  6 . 5 0 / P E R S O N  ( L I M I T  3  C H O I C E S )

 V A N I L L A  
G r a h a m  C r a c k e r  C r u s t  

w i t h  V a n i l l a  C h e e s e c a k e  

B L U E B E R R Y  
Graham Cracker  Crust  topped
 wi th  Fresh  B lueberr ies  and a

 B lueberry  –  Lemon Dr i zz le

O R E O
Oreo Crust ,  Cook ies  & Cream

Cheesecake Topped wi th  Oreo
Crumbles  and Ganache

C H O C O L A T E  D I P P E D  B A N A N A  
O r e o  C r u s t ,  B a n a n a  C h e e s e c a k e  

T o p p e d  w i t h  B a n a n a  C h i p s  
a n d  G a n a c h e

C H O C O L A T E  C O V E R E D  C H E R R Y  
Oreo Crust ,  Cherry  Cheesecake 

Topped wi th  Cherr ies  and Ganache 

I R I S H  M I N T  
Oreo Crust ,  I r i sh  Mint  Cheesecake 

(CreamDe Mint )  Topped wi th
 Andes  Candies  & Ganache 

S T R A W B E R R Y  
Graham Cracker  Crust ,  

S t rawberry  Cheesecake Topped wi th  
Fresh  St rawberr ies  

C A R A M E L  A P P L E  
Graham Cracker  Crust ,  Caramel
Apple  Cheesecake Topped wi th

Cr i spy  Toppings  & Caramel  Dr i zz le  

H O M E M A D E  C H E E S E C A K E S

D E S S E R T S



C H I L D R E N ’ S  M E N UL A T E  N I G H T  S N A C K S

P l a t e d  O p t i o n s :
I n c l u d e s  f r u i t  c u p  +  c o n d i m e n t s    
                                            

C h i c k e n  F i n g e r s  &  F r e n c h  F r i e s  1 6

H o t  D o g  &  M a c a r o n i  a n d  C h e e s e  1 6

M i n i  C o r n  D o g s  &  F r e n c h  F r i e s  1 6
                                             

                                                    

( 2 0  K I D  M I N I M U M )

K i d s  e a t  o f f  y o u r  b u f f e t  1 4

K I D S  B U F F E T :
C h i c k e n  F i n g e r s ,  F r e n c h  F r i e s ,  f r u i t

 a n d  M a c a r o n i  &  C h e e s e  2 0

Please choose one option 

C R A N B E R R Y  A L M O N D  C H I C K E N
 S A L A D  M I N I  C R O I S S A N T S  1 1 0  

T U R K E Y  A N D  P R O V O L O N E
 S L I D E R S  8 5

H A M  A N D  S W I S S  S L I D E R S  8 5

I T A L I A N  S U B  S A N D W I C H  B I T E S  1 2 0

N A C H O  B A R  1 2 5

B A K E D  P O T A T O  B A R  1 2 5

C H I P S  A N D  S A L S A  7 5

P U B  S T Y L E  S N A C K  M I X  8 5

S E A S O N E D  P R E T Z E L S  A N D  C H I P S  7 5

K I L K A R N E Y  C R A F T E D  P I Z Z A

S A U S A G E ,  P E P P E R O N I ,
 C H E E S E  ( 1 2  I N C H )  

1 6  E A C H

F o o d  p r i c e s  a r e  n o t  g u a r a n t e e d  u n t i l  6 0
d a y s  p r i o r  t o  y o u r  e v e n t .  P l e a s e  c o n f i r m
p r i c e s  w i t h  u s  a t  t h i s  t i m e .

W e  a r e  r e q u i r e d  b y  l a w  t o  i n f o r m  y o u  t h a t  
c o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,
p o u l t r y ,  s e a f o o d ,  s h e l l f i s h  o r  e g g s  m a y
i n c r e a s e  y o u r  r i s k  o f  f o o d  b o r n e  i l l n e s s .
A c c o r d i n g  t o  t h e  S t a t e  o f  W i s c o n s i n
H e a l t h  D e p a r t m e n t ,  w e  c a n n o t  a l l o w
l e f t o v e r  f o o d  t o  l e a v e  t h e  
p r e m i s e s  a f t e r  a n y  e v e n t .  P l e a s e  n o t i f y
t h e  E v e n t  C o o r d i n a t o r  p r i o r  t o  t h e  e v e n t
o f  a n y  s p e c i a l  d i e t a r y  r e s t r i c t i o n s .  P r i c e s
d o  n o t  i n c l u d e  t h e  2 0 %  S e r v i c e  F e e  o r  t h e
5 . 5 %  W I  S a l e s  T a x .

P R I C E S  A S  O F  J A N U A R Y  2 0 2 5

*priced 50 people


