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Al Catering Events Include:

Five Hours in The Hamilton Room
which Features an Outdoor Patio and Fireplace with Mantle
Includes Set up, Tear Down, plates, silverware, Staffing, and Clean up.

Ivory, White or Black Linen Tablecloths and NapKins

Other color options available at nominal fee

Appetizers are available for purchase

served either buffet style or butler passed on silver trays

Breakfast, Lunch or Dinner Available
Buffet style or plated

Complimentary Beverage Station Included in buffet dinner packages

Included coffee, water, lemonade, and ice tea.

Optional Candle Set on Each Guest Table

For Weddings

Platinum Wedding Package Includes:
Chair Covers and Sashes
Champagne or Cider Toast

Cutting of Wedding Cake
$10 per person

Outdoor Wedding Ceremony Packages Available
$1,000 — includes wedding arch, set up, tear down, delivery,
and up to 130 white resin chairs

All packages and prices are subject to 20% service charge and applicable sales tax,
All prices and menu selections are subject to change.
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Breakfast Menu

The Day Break, $7
Our Breakfast Sandwich served on a Croissant or Bagel with your choice of Bacon or Sausage with Eggs I Cheddar
Cheese
Coffee, Milk e Assorted Juices

Breakfast Buffet $10
A nice spread of Eggs, Pancakes, Hashbrowns, Choice of Bacon or Sausage,
Fresh Fruit, a Variety of Breads
Coffee, Milk < Assorted Juices

Bloody Mary $7
Mimosa $7

Lunch Menu

“Hole in One” Box Lunch $11

Your choice of turkey or ham sandwiches served with chips, cookie, apple, or banana.

Great for golfers on the go.

@@Q@ulﬁf ®ork, $15
BBQ Pulled Pork sandwiches served with Chips < a Cookie,
Choice of Two: Potato Salad, Cole Slaw, Baked Beans or Fruit Salad
Assorted Fountain Sodas

“Top of Your Game” Grill Out... Your Way  $19
Hamburgers served with Toppings, Hot Dogs &l Bratwursts
Or
Grilled Chicken Plain or BBQ, Hot Dogs &l Bratwursts
Chips e a Cookie
Both Selections are served with Choice of Two:
Baked Beans, Potato Salad, or Cole Slaw
Assorted Fountain Sodas

All packages and prices are subject to 20% service charge and applicable sales tax,
All prices and menu selections are subject to change.
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FHors D’oeuvre Selections

Served Buffet Style or Butler Passed on silver trays
All prices per person (2 pieces) unless otherwise noted

Tomato or Roasted Red Pepper Bruschetta
served with Toasted Baguettes
Miniature Crab Cakes with Remoulade
Jalapefios Poppers
Marinated Beef el Pepper Kabobs
Chicken Tenders with Honey Mustard Sauce
Vegetable Spring Rolls with Asian Dipping Sauce
Cheese Quesadillas served with Salsa
Bacon Wrapped Scallops
Fresh Seasonal Fruit Kabobs
Grilled Chicken < Pineapple Kabobs with Teriyaki Glaze
Barbeque or Buffalo Chicken Wings
Crab Stuffed Mushrooms
Breaded Ravioli with Marinara Sauce
Sausage Stuffed Mushrooms
Barbeque or Swedish Style Meatballs (4 pieces)
Coconut Fried Shrimp
Miniature Bagel Pizzas (3 pieces)
Chicken or Pork Satay with Peanut Sauce

Hors D ’oeuvre Enhancements
Served “Buffet Style” on an elegantly dressed table
All prices per person
Fresh Vegetable Crudité served with Ranch Dipping Sauce
Domestic Cheese Display served with Crackers
Wisconsin Cheddar Cheese Ball served with Crackers
Fresh Fruit Platter
Jumbo Iced Shrimp with Lemon T CocRtail Sauce
Crab Legs served with Lemon and Remoulade sauce

$2.50
$3.50
$2.80
$3.50
$2.80
$2.90
$2.50
$3.90
$2.80
$3.00
$3.00
$3.60
$2.60
$3.40
$2.40
$3.60
$3.50
$3.20

$3.50
$3.20
$3.00
$3.50
Market Price
Market Price

All packages and prices are subject to 20% service charge and applicable sales tax,

All prices and menu selections are subject to change.
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Buffet Entrée Selections

AUl entrees come with 1 starch, 1 vegetable, rolls, butter, and beverage station that includes coffee, iced tea,
lemonade, water, and complimentary sodas at the bar.

Herb Crusted Pork Loin
Dijon Mustard, Sherry Wine, Parsley, Garlic
$27

Grilled Stuffed Pork Chops
Onions, Celery, Sage, Garlic

$28

Teriyaki Grilled Salmon
Grilled Salmon Filet Topped with Teriyaki Pineapple Glaze
$28

Grilled or Seared Tilapia
Prepared any style
$28

Grilled or Seared Chicken
Prepared any style, please see our chick variations list

526

Beef Tenderloin Filet
Grilled with Red Wine, Shallots, Garlic and Au Jus
$29

Roasted Prime Rjb of Beef
Rosemary, Onion, Garlic, Au Jus and Horseradish
$30

New York Strip
Burgundy, Mushrooms, Onions, Parsley, Demi -Glaze

$32

Filet Mignon 6oz
Market Price

All packages and prices are subject to 20% service charge and applicable sales tax,
All prices and menu selections are subject to change.



e Chémz/z‘ﬁ/f Room
PRA[RIEWIEW

GOLF-CLUB

Salad Selections

House Salad

Mixed greens, tomatoes, cucumbers, red onion and croutons
served with your choice of two dressings

Caesar Salad

Chopped romaine lettuce tossed with Caesar dressing
topped with parmesan cheese and croutons

Spinach Waldorf

Fresh spinach leaves, sliced mushrooms, red onions, pecans,
cherry tomatoes and crumbled bleu cheese served with balsamic vinaigrette dressing

Citrus Salad
Field greens, dried cranberries, orange segments, sliced apple, pecans and feta cheese
served with raspberry vinaigrette dressing

Entrée Accompaniments

Vegetable Selections Starch Selections
Seasonal Mixed Vegetable Medley Garlic, Cheddar Cheese or Plain Mashed Potatoes
Honey Glazed or Dilled Carrots Rice Pilaf
Green Beans with Toasted Almonds Parmesan & Basil Roasted Potatoes
Steamed Broccoli with Herb Butter Long Grain L Wild Rice
Cauliflower with Cheddar Cheese Sauce and Bacon Steamed Basmati Rice
Roasted Zucchini, Yellow Squash and Red Peppers Garlic &L Rosemary Roasted Potatoes
Steamed Asparagus Spears Fettuccini Alfredo

Farfalle with Marinara Sauce

Assorted Dessert Buffet $3.50 per person

All packages and prices are subject to 20% service charge and applicable sales tax,
All prices and menu selections are subject to change.
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Chicken Variations
Chicken Veloute - A creamy chicken flavored sauce (France)

Apple, Onion, and Celery Slaw - A sweet and tangy slaw that would give the chicken more texture and
enhance the taste (American)

Chimichurri Sauce - A sauce made of various chopped herbs and is especially good over grilled chicken
(Argentina)

Beurre Blanc - A reduction of white wine and herbs is emulsified with butter to create a very smooth and
velvety sauce (France) (also great lemon for a lemon beurre blanc]

Garlic Sauce - A creamy sauce with the sweetness of roasted garlic (France)
Mango Salsa - A sweet and spicy salsa with fresh mangos (Caribbean)
Vidalia Onion Sauce - Caramelized Vidalia onions are infused into a stock for a smooth sauce (France)

BBQ Sweet Pepper Sauce - European sweet onions add a bit of a Kick and sweetness when simmered down
with a house made BBQ sauce (Southern)

Mustard Cream Sauce - A rich sharp sauce of cream and Dijon mustard (France)

Chicken-Glace - Chicken stock is reduced for over a day to make an extremely rich and concentrated chicken
glace (France)

Spicy Peanut - A Thai style peanut satay sauce made with coconut milk (Thailand)

Astan Citrus - An orange and lime vinaigrette with a touch of chili and sesame seed creates a tasty yet
interesting option (Japan)

All packages and prices are subject to 20% service charge and applicable sales tax,
All prices and menu selections are subject to change.
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Plated Entrees
Roasted Prime Rjb of Beef

A juicy slice of mustard crusted prime rib over creamy potatoes,
a grilled vegetable salad, and finished with luxurious demi-glace
$29

Fillet of Beef
Seared fillet served over a summertime vegetable medley and
complemented with sauce bordelaise
$34

Crispy Stripe Bass
A crispy skinned stripe bass served with house made brown butter gnocchi,
rich carrot ginger emulsion, spinach, and fried basil
528

Maple Leaf Farms Duck Breast
A beautifully seared local duck breast served over a creamy spinach polenta,
parmesan tulie, and a sour cherry gastrique
$29

New York Strip
A grilled 8oz New York strip steak served with braised swiss chard,
wild mushrooms, mashed potatoes, and topped with a compound butter
$31

Miso Glazed Salmon
Tender fresh salmon glazed with a white miso sauce and served over a sweet potato puree,
edamame salad, and topped with pickled mustard seeds
$26

Becker Farms Roasted Chicken
A local free range chicken perfectly roasted and served over top our
homemade pappardelle pasta, topped with sauce basquaise
$25

Grilled Pork Chop
A succulent bone in pork chop with house made mustard gnocchi,
roasted mushrooms and brussel sprout leaf
$26

All packages and prices are subject to 20% service charge and applicable sales tax,
All prices and menu selections are subject to change.
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Bar Packages

Package 1
House Wines and Domestic Draft Beer
$13

Package 2
House Wines and Import Draft Beer
$16

Package 3

FHouse Wines, Domestic and Import Draft Beer, Call and Premium Liquors
$21

For Golf Outings - Beverage Carts

Guests may pay in cash for drinks from the cart on their own

OR,
Groups may run a tab for drinks from the cart or bar

** We do not have a food and beverage minimum™*

** If you don’t see what you specifically want on our menus,
let us know and we can create a custom menu for your event™™

Questions? Contact
Christine Butler
Director of Sales <l Marketing
christine@prairieviewqc.com

All packages and prices are subject to 20% service charge and applicable sales tax,
All prices and menu selections are subject to change.
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