
Reception
B U T L E R

BUTLER STYLE  HORS D 'OEUVRES

Risotto  Croquettes  |  Asparagus |  Mushrooms

Phi l ly  Cheese Steak Spr ing Rol ls

Franks  en Croute |  Di jon Mustard

Miniature  Beef  Wel l ingtons

Potato Latkes  |  Sour  Cream |  Applesauce

Braised Short  Rib  and Manchego Empanada

Chicken Parmesan Puff

Smoked Gouda Puff  |  Spanish Sty le  Chor izo  Sausage

Sweet  Potato Puff  F in ished |  C innamon |  Sugar

Macaroni  and Cheese Poppers

Mini  Cuban Sandwiches

Baby Spinach and Imported Swiss  Puf f

Buffalo  Chicken and Blue Cheese Popper

Goat  Cheese Canapé |  Sweet  Roasted Peppers

Cheese and Spinach Phyl lo  Tr iangle

Thai  Spr ing Rol l  |  Orange Ginger  Glaze

Sesame Chicken |  Sweet  Thai  Chi l i  Sauce

Vegetable  and Cheese Empanadas

Mini  Chicken Cordon Bleu

Smoked Salmon Canapés

Coconut  Shr imp |  Orange Marmalade

Rueben Puff

Br ie  &  Raspberry  with Phyl lo

20

Pric ing is  per  person and based on one hour .
A l l  Food &  Beverage Charges  Subject  to  21% Serv ice  Charge &  6 .625% State  Sa les  Tax .

Choice of Eight



Hors d 'Oeuvres
P A C K A G E S

PACKAGE 1

Hors  D 'oeuvres  Subst i tut ions  Al lowed
*Requires  chef  attendant ,  $195  chef  fee  appl ied .

Pr ic ing is  per  person .  Packages  Based on 25  Guests  or  More .
A l l  Food &  Beverage Charges  Subject  to  21% Serv ice  Charge &  6 .625% State  Sa les  Tax .

Smoked Salmon Canapes

Br ie  and Raspberry  in  Phyl lo

Mini  Cuban Sandwiches

Vegetable  and Cheese Empanadas

Risotto  Croquettes  with Asparagus and Mushroom

Coconut  Shr imp

29

Butlered (1 Hour)

PACKAGE 2

Art ichoke and Goat  Cheese Bites

Mini  Crab Cakes

Sesame Chicken Skewer  |  Sweet  Thai  Chi l i  Sauce

Franks  en Croute |  Di jon Mustard

Miniature  Beef  Wel l ington

Thai  Spr ing Rol l  |  Orange Ginger  Glaze

39

Butlered (1 Hour)

Antipasto Display

Internat ional  and Domest ic  Cheeses

Baked Br ie  en Croute |  Raspberry  Sauce

Roast  Turkey |  Cranberry  Rel ish |  S i lver  Dol lar  Rol ls

*Carving Station

Assorted Wisconsin  and Domest ic  Cheeses

Garden Display  of  Crudite



Displays

Raspberry  Sauce |  S l iced French Bread

8

Pric ing is  per  person and based on one hour .
A l l  Food &  Beverage Charges  Subject  to  21% Serv ice  Charge &  6 .625% State  Sa les  Tax .

DOMESTIC  CHEESE  BOARD

SEASONAL FRUIT  D ISPLAY

IMPORTED PREMIUM CHEESE  SAMPLER

THE GARDEN

BAKED BRIE  EN  CROUTE

THE TRATTORIA

Brie  |  B lue Cheese |  St i l ton |  Goat  Cheese |  Gouda
Camembert  |  Manchego |  Havart i  |  Sage |  Aged Cheddar

Flatbreads |  Gourmet Crackers  |  Fruit  |  Garnish

10

Melons |  Berr ies  |  Grapes

5

Crudité  Vegetables
Assorted Dips  |  Rel ishes

5

Ant ipasto |  I ta l ian Meats  |  Mozzarel la  |  Provolone

10

Assorted Wisconsin  and Domest ic  Cheeses
Flat  Breads |  Crackers  |  Fresh Fruit  Garnish

6



BEER AND WINE

Super  Premium Liquor  12

Deluxe L iquor  1 1

Premium Liquor  10

Cordials  10

Deluxe Cognacs 12

Domest ic  Beer  6

Imported Beer  7

House Wine 8

House Champagne 9

Bar

 A l l  Bars  Inc lude Domest ic  and Imported Beers ,  House Wines ,  Soft  Dr inks  and Minera l  Waters
$95 Bartender  Fee waived for  Host  and Cash Bar  with  Revenue Exceeding $400 in  Beverage Sales

Pr ic ing is  per  Person.  Beverage Charges  Subject  to  21% Serv ice  Charge &  6 .625% State  Sa les  Tax .

One Hour  14
Each Addit ional  Hour  4

SUPER PREMIUM L IQUORS
One Hour  22
Each Addit ional  Hour  8

DELUXE L IQUORS
One Hour  17
Each Addit ional  Hour  7

One Hour  16
Each Addit ional  Hour  6

PREMIUM L IQUORS

O P E N  B A R

C A S H  H O S T  B A R S
House Wine by  Bott le  32

Champagne by Bott le  32

Champagne Punch by Gal lon 80

Mimosas by  Gal lon 80

Sangr ia  (Red or  White)  by  Gal lon 80 

Fruit  Punch (Non-alcohol ic )  by  Gal lon 40 

BOTTOMLESS SANGRIA
Red |  White  
Four  Hours  15  
Only  Avai lable  for  Brunch and Lunch

BUBBLY BAR
Premade Mimosas |  House Champagne |  Orange Juice
Cranberry  Juice  |  Assorted Berr ies
Four  Hours  15  
Only  Avai lable  for  Brunch and Lunch



BEER AND WINE

DELUXE 

Bar
SUPER PREMIUM 

Beefeater  Gin
Absolute  or  Smirnof f  Vodka

Johnny Walker  Red Label
Bacardi  Rum

Jim Beam Bourbon
Jose Cuervo S i lver

Bacardi  Oakheart  Spiced
Rum

Canadian Club Rye
Seagram's  7  Crown Blend

Sambucca Romano
Amaretto  d i  Saronno
Bai ley 's  I r i sh  Cream

Frangel ico
Kahlua

Chambord
Cointreau

Beer  &  Wine

 A l l  Bars  Inc lude Domest ic  and Imported Beers ,  House Wines ,  Soft  Dr inks  and Minera l  Waters
$95 Bartender  Fee waived for  Host  and Cash Bar  with  Revenue Exceeding $400 in  Beverage Sales

Pr ic ing is  per  Person.  Beverage Charges  Subject  to  21% Serv ice  Charge &  6 .625% State  Sa les  Tax .

Budweiser
Bud L ight
Heineken

Amstel  L ight
Goose Is land IPA

O'Douls  Non-Alchol ic  Beer
Cabernet  Sauvignon

Merlot
White  Z infandel

Pinot  Gr igr io
Chardonnay

Bombay Sapphire  or
Tanqueray

Grey Goose or  Belvedere
Chivas  Regal

Parrot  Bay Rum
Makers  Mark Bourbon

Patron S i lver
Captain Morgan Spiced

Rum
Crown Royal  Blend

Jamison I r i sh  Whiskey
Beer  &  Wine

Bombay Gin
Tito 's  or  Sto l ichnaya Vodka
Johnny Walker  Black Label

Pyrat  XO Rum
Jack Danie ls  Bourbon

Jose Cuervo Gold
Captain Morgan Spiced Rum

Seagrams VO
Tul lamore Dew I r ish  Whiskey

Courvois ier  V .S .
Hennessey  V .S .

B &  B
Gran Marnier
Patron Cafe
Beer  &  Wine

PREMIUM

L I Q U O R  B R A N D  T I E R S

Special  Request  L iquors  and Stol i  F lavored Vodkas Avai lable  Upon Request


