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— Breakfost

Continental Breakfast Buffets

Buffets include {res}lly brewed regular and decaffeinated coffee, assorted teas and milk.
Any buffet may be selected on weekends. Alternate buffets may be selected for an additional $100.

MONDAY

The Vi]lage Continental
Chilled Orange, Apple, and Cranberry Fruit Juices

Lemon Poppyseed Muffins
Pumplzin Spice Bread
Whipped Butter, Jellies and Jams
Assorted Bagels with Cream Cheese and Preserves

* ok ok

Sliced Seasonal Fresh Fruit

$18 per person, plus tax and gratuity

TUESDAY

The Elkhart Lake Classic
Chilled Orange, Apple, and Cranberry Fruit Juices

* o ok

Lemon Cheese Danish
Cinnamon Apple Coffee Cake
Assorted Bagels with Cream Cheese and Preserves

* kK

Sliced Seasonal Fresh Fruit

$18 per person, plus tax and gratuity

FRIDAY

WEDNESDAY

Marlzetplace Continental
Chilled Orange, Apple, and Cranberry Fruit Juices

* ok ok

Blueberry Citrus Muffins
Zucchini Bread
Whipped Butter, Jellies and Jams
Assorted Bagels with Cream Cheese and Preserves

* ok ok

Sliced Seasonal Fresh Fruit

$18 per person, plus tax and gratuity

THURSDAY

The Osthoff Premiere
Chilled Orange, Apple, and Cranberry Fruit Juices

* ok sk

Dark Chocolate Chunk Espresso Muffins
Cherry Almond Coffee Cake
Assorted Bagels with Cream Cheese and Preserves

* ok ok

Sliced Seasonal Fresh Fruit

$18 per person, plus tax and gratuity

The Rise and Shine
Chilled Orange, Apple, and Cranberry Fruit Juices

Zucchini Bread
Raspljerry Muffins

Assorted Bagels with Cream Cheese and Preserves

Sliced Seasonal Fresh Fruit

$18 per person, plus tax and gratuity



Additional Continental

Selections
(May be added to any Lrea12£ast.)

]ohnsonville Vermont Maple Syrup Breakfast Sausage
$3 per person, plus tax and gratuity

Hiclzory—Smolze(]. Bacon
$3 per person, plus tax and gratuity

House-Smoked and Slow-Roasted Bone-In Ham
with Caramelized Apple and Currant Compote
$3.50 per person, plus tax and gratuity

Osthoff Skillet Potatoes with Sautéed Bell Peppers and Onions
$2.75 per person, plus tax and gratuity

Hash Browns with Melted Leeks
$2.75 per person, plus tax and gratuity

Buttermilk Pancakes with Warm Maple Syrup
$2.75 per person, plus tax and gratuity

Bluel)erry Pancakes with Warm Maple Syrup
$3 per person, plus tax and gratuity

French Toast Dusted with Sugar,
Served with Warm Maple Syrup
$2.75 per person, plus tax and gratuity

Scrambled Eggs with Wisconsin Cheddar
$3 per person, plus tax and gratuity

Eggs Benedict

with Citrus Chive Hollandaise
$5 per person, plus tax and gratuity

Qatmeal
with Raisins, Brown Sugar, Cream

$4 per person, plus tax and gratuity

Cold Brealefast [tems

Whole Fresh Fruit Basket
$20 per dozen, plus tax and gratuity

Seasonal Sliced Fresh Fruit
$3 per person, plus tax and gratuity

Individual Cereals
$24 per clozen, plus tax and gratuity

Individual Yogurts
$36 per clozen, plus tax and gratuity

Individual Greek Yogurts
$42 per dozen, plus tax and gratuity

Yogurt Parfaits
Vanilla Yogurt, Homemade Almond Granola and Fresh Berries

$54 per clozen, plus tax and gratuity

Homemade Cinnamon ROHS

$36 per clozen, plus tax and gratuity

Jumbo Muffins
Blueberry, Raspberry or Banana Chocolate Chip
$48 per dozen, plus tax and gratuity

Bagels with Cream Cheese and Jam
$30 per dozen, plus tax and gratuity

Fruit Danish
$24 per clozen, plus tax and gratuity

Hard-Boiled Eggs
$18 per clozen, plus tax and gratuity



Brealzfast Buffe‘cs

(Minimum o][20 peap/e; a $100/[ee will be ac]a]ealfar groups a][][ewer than 20 peop/e.)

Tl‘le Day])realz
Chilled Orange, App]e, and Cran])erry Fruit Juices

* %k ok

Sliced Seasonal Fresh Fruit

Bananas Foster Bread with Walnuts
Blueberry Citrus Muffins

* K Kk

Scrambled Eggs with Wisconsin Cheddar
Hasll Browned Potatoes with Sautéed Lee]zs

Hiclzory—Smolzecl Bacon and
Johnsonviue Vermont Maple Syrup Breakfast Sausage

* K Kk

Fresh]y Brewed Regular and Decaffeinated Coffee
Assorted Teas and Milk

$27 per person, plus tax and gratuity

The Morning Glory Breakfast Buffet
Chilled Orange, App]e, and Cran])erry Fruit Juices

* %k ok

Sliced Seasonal Fresh Fruit

* K Kk

Citrus Iced Breakfast Bread
Peach Spice Muffins

Blue]oerry Pancakes with Warm Maple Syrup
Scrambled Eggs with Wisconsin Cheddar
Rosemary—Roaste(l Potatoes with Caramelized Onions
House-Smoked and Cured Bone-in Ham,
Served with Warm Apple and Currant Compote

* ok ok

Fres}lly Brewed Regular and Decaffeinated Coffee
Assorted Teas and Milk

$27 per person, plus tax and gratuity

The Early Rise Breakfast Buffet
Chilled Orange, Apple, and Cranberry Fruit Juices

* K Kk

Sliced Seasonal Fresh Fruit

* K ok

Lemoncello Poppyseed Muffins
Apple Walnut Bread

* K Kk

French Toast Flavored with Vanilla Bean and Cinnamon, with Warm Maple Syrup
Scrambled Eggs with Roasted Peppers, Tomatoes and Havarti Cheese
Hicleory—Smolzed Bacon and ]ohnsonvi”e Vermont Maple Syrup Breakfast Sausage

* kK

Freshly Brewed Regu]ar and Decaffeinated Coffee, Assorted Teas and Milk

$27 per person, plus tax and gratuity

Hot Breakfast Sandwiches

Breakfast Burrito
Scrambled Eggs with Scallions, Chorizo and
Pepper Jack Cheese, Served with Fire-Roasted Tomato Salsa

ancl Sour Cream

French Croissant

Scrambled Eggs, Hardwood-Smoked Ham, Havarti Cheese
$6 per person, plus tax and gratuity

Osthoff Egg Sandwich
Scrambled Eggs, Applewoocl—Smolzecl Bacon and

Wisconsin Cheddar on Toasted Eng]ish Muffin
$() per person, plus tax and gratuity

$6 per person, plus tax and gratuity



Brunch Buffets

(Minimum o][ZO peop/e; a $100fee will be aa]zjeavor groups offewer than 20 peap/e.)

Osthoff Grand Brunch
Chilled Orange, Apple, and Cranberry Fruit Juices

%k ok

Sliced Seasonal Fresh Fruit with Yogurt Dip
Pumplzin Spice Bread
Lemon Cheese Danish

Blueberry Pancakes with Warm Maple Syrup
Eggs Florentine, Toasted English Muffin Toppe(l with Garlic Sautéed Baby Spinach,
Poached Egg and Rich Mornay Sauce
Hickory-Smoked Bacon and Johnsonville Vermont Maple Syrup Breakfast Sausage
Herb-Roasted Potatoes with Caramelized Onions and Sweet Bell Peppers
Rosemary Roasted Chicken with Natural Pan Jus, Finished with Aged Dark Balsamic Vinegar
Seared Atlantic Salmon with Grape£ruit Basil Butter and Grilled Asparagus

* 3k ok

Freshly Brewed Regular and Decaffeinated Coffee, Assorted Teas and Milk
$35 per person, plus tax and gratuity

Palm Garden ancl'l
Chilled Orange, Apple, and Cranberry Fruit Juices

Sliced Seasonal Fresh Fruit with Yogurt Dip
Cherry Almond Coffee Cake
Dark Chocolate Chunk Espresso Muffins

* Kk

House-Smoked Atlantic Salmon with Traditional Condiments

* %k

Spring Green Salad with Slow-Roasted Beets,
Wisconsin Chevre Cheese and Pistachio Vinaigrette
Scrambled Bggs with Wisconsin Cheddar
French Toast Flavored with Vanilla Bean and Cinnamon, with Warm Maple Syrup
Hash Browns with Melted Leeks

House-Smoked Ham with Warm Caramelized Apple and Currant Compote
Three-Cheese Ravioli with Roasted Tomato Sauce, Finished with Touch of Cream and Toppecl with Parmesan Cheese

* Kk

Freshly Brewed Regular and Decaffeinated Coffee, Assorted Teas and Milk
$35 per person, plus tax and gratuity

Omelet Station with Attending Chef
Made-to-Order Omelets Freshly Prepare(l l)y a Chef
Selection of Ham, Bell Pepper, Mushroom, Onion, Tomato and Wisconsin Cheddar

Chef Fee of $50 per hour, plus tax
86 per person, plus tax and gratuity



—— DBrealks

Themecl Brealzs

Granola Parfait Break
Individual Vanilla Yogurts
Almoncls, Cashews, Granola
Selection of Fresh Fruits and Berries
$11 per person, plus tax and gratuity

At-the-Theatre Break
Bu’ctered, Caramel and Cheese Popcorn
Twizzlers Licorice
Assorted Mini Candy Bars
Soft Pretzel with Honey Mustard

$9 per person, plus tax and gratuity

Mecliterranean Brealz
Hummus and Pita Chips,
Fresh Vegetab]es, Feta Cheese, Olives,
Roasted Almonc].s, Empanaclas, Roasted Pepper Dip
$12 per person, plus tax and gratuity

Aspira Spa Break
Gulf Shrimp and Cucumber Spring Roll
Fruit Kabobs with Greek Yogurt Dip
Ginger Carrot Juice “Shooter”
$10 per person, plus tax and gratuity

Mexican Fiesta Break
Chili con Queso with Chorizo and Cilantro
Fres}lly Fried Corn Tortilla Chips
Pico de Gallo
Guacamole

$11 per person, plus tax and gratuity

Antipasto Break
Caprese Skewers with Creme de Balsamic
Crostini with Ricotta and Extra-Virgin Olive Qil-Stewed Roasted Red Peppers
Traditional Italian selection of meats and cheese,
including salami, capicola, Gorgonzola and fontina
Gourmet variety of imported olives

$12 per person, plus tax and gratuity



SH&ClQS

Traditional Chex Mix
$16 per pouncl, plus tax and gratuity

Pretzels with Honey Mustard
$16 per pound, plus tax and gratuity

Soft Pretzels with Dipping Sauce
$19 per dozen, plus tax and gratuity

Assorted Popcorn
Caramel, Cheese and Buttered
$18 per poun(l, plus tax and gratuity

Dry—Roaste(l Peanuts
$18 per pound, plus tax and gratuity

Gardetto’s Snack Mix
$1 7 per pouncl, plus tax and gratuity

Tri-Color Tortilla Chips with Salsa
$1 7 per poun(l, plus tax and gratuity
add Guacamole, $3 per pouna]

Fancy Mixed Nuts
$22 per pouncl, plus tax and gratuity

Fruit and Nut Trail Mix
$21 per pouncl, plus tax and gratuity

Osthoff Homemade Cookies
$24 per dozen, plus tax and gratuity

Nutri-Grain Fruit Bars
$22 per dozen, plus tax and gratuity

Granola Bars
$l 7 per dozen, plus tax and gratuity

Homemade Bars
Brownies, Lemon Bars or Blondies

$26 per (].ozen, plus tax and gratuity

Mini Canc].y Bars
$14 per pouncl, plus tax and gratuity

Individual Bags of Kettle Chips, Pretzels
or Cracker Jack

$l 8 per (lozen, plus tax and gratuity

Beverages

Assorted Soft Drinks
$2.50 per can, plus tax and gratuity

Bottled Water
$2.50 per Lottle, plus tax and gratuity

Individual Bottled Juice or Iced Tea
$3.50 per bottle, plus tax and gratuity

Assorted Fruit Juices
$18 per pitc}ler, plus tax and gratuity

Miue, Lemonade and Iced Tea
$18 pitcher, plus tax and gratuity

Regular and Decaffeinated Coffee
Hot Tea Included with Coffee Service
834 per g’auon, plus tax and gratuity

Fruit Punch
$25 per g’allon, plus tax and gratuity

Bloody Mary Bar
(1 -hour limit)

Premium Vodkas, Homemade Bloody Mary Mix,

Traditional Garnishes
$16 per person, plus tax and gratuity

Mimosa Bar
(1 “hour limit)

California Sparlzling Wine and Orange Juice

$12 per person, plus tax and gratuity

Hot Chocolate
with Whippecl Cream and Marshmallows
328 per g’auon, plus tax and gratuity

Flavore(l CO{{CC Bal‘
(Serves 20)

Whipped Cream,
Flavored Creamers and Syrup,
Cinnamon, Chocolate
$40, plus tax and gratuity
(coﬁee is a(l(litional)



—— Lunches

Buffets

Buffets include cof{ee, tea and milk. Any buffet may be selected on weekends.
Alternate buffets may be selected for an additional $100. Soup (on page 18) may be added for $2 per person.

(Minimum onO peop/e; a $100/[ee will be aa]aledfar groups of][ewer than 20 peop/e.)

MONDAY - Garden Classic Buffet

Garden Salad with Assorted Homemade Dressings
Tomato and Cucumber Salad with Fresh Dill and White Wine Vinegar
Chicken Orzo Salad with Grapes, Toasted Almonds and Aioli
Nigoise Salad with Golden Potatoes, Green Beans, Hard-Boiled Eggs and Q]iveVinaigrette

# ok sk

Mesquite—Smolzed Turlzey, Hardwood-Smoked Ham, Smoked Bacon Bits

# ok sk

Tomato Weclges, Cucumber S]ices, Homemade Herb Croutons, Hard-Boiled Eggs
Shredded Wisconsin Cheddar and Blue Cheese Crumbles

# ok sk

Sliced French Bread and Breadsticks

# ok sk

Trip]e—Chocolate Cheesecake with Chocolate Wafer Crust
Carrot Cake with Cream Cheese Frosting

$29 per person, plus tax and gratuity

TUESDAY - Mexican Fajita Buffet

Crisp Romaine Salad with Creamy Roasted Poblano Dressing,
Queso Fresco, Roasted Corn and Fried Tortilla Strips

Jicama Salad
Cucumher, Red Onion, Cilantro and Red Chili Vinaigrette

* 3k ok

Fresl’lly Fried Corn Tortilla Chips with Fire-Roasted Tomato Salsa and Guacamole

* ok ok

Lime and Tequila—Flamed Chicken Fajitas
Adobo-Marinated and Grilled Flank Steak with
Sautéed Onions, Bell Peppers, Cilan’cro, Warm Flour and Corn Tortillas

& Kk ok

Pico de GaHo, Sliced ]alapeﬁo, Black Olives, Sour Cream, Shredded Cheddar

Spanisl’l Rice with Cilantro
Black Beans with Roasted Green Chilies

&k ok

Tres Leches Cake with Creme Diplomat
Aztec Chocolate Cake with Chanti”y Cream and Spiced Pecans

$29 per person, plus tax and gratuity



WEDNESDAY - New York Deli-Style Buffet

Fusilli Pasta Salad with Roasted Tomatoes, Olives, Baby Spinach and Basil Vinaigrette
Classic American Potato Salad with Hard-Boiled Egg, Aioli and Scallions
Kettle C}lips

% ok ok

Roast Beef, Hardwood-Smoked Ham, Italian Salami, Mesquite—Smolze(l Turlzey
and Marinated, Grilled Vegetab]es

* ok %

Sliced Provolone, Cheddar and Swiss Cheese
Sliced, Fresh Tomatoes, Lettuce and Red Onions
Cl’lerry Pepper Relish, Assorted Mustard, Garlic Mayonnaise and Pesto Mayonnaise

* K ok

Parmesan Focaccia, Hard Ro”s, Pumperniclzel and Sourclougl—x Bread

* ok %

Rasplaerry Swirl Cheesecake with White Chocolate and Graham Cracker Crust
Gourmet Cookies

$29 per person, plus tax and gratuity

THURSDAY - Italian Buffet

Classic Caesar Salad with Homemade Herb Croutons and SarVecchio Cheese

Caprese Salad with Vine—Ripened Tomatoes, Fresh Mozzarella,
Basil and Aged Dark Balsamic Vinegar

* Kk

Caponata with Garlic-Rubbed Crostini
Sliced Italian Bread and Focaccia

* Kk

Grilled Ttalian Sausage
with Sautéed Bell Peppers and Onions

Ricotta Tortelloni
Butter-Sautéed Garlic Spinach, Ckicleen, Créme and Fontina Cheese

Roasted Potatoes with Extra Virgin Olive Qil and Sea Salt

Broccolini with Garlic and Lemon

* ¥ %
Tiramisu
Chocolate Hazelnu’c Praline Cheesecalze

$29 per person, plus tax and gratuity

FRIDAY - S}lelooyg'an County Buffet

Potato Salad with Bacon, Cl’ledclar, Hard-Boiled Egg, Aioli and Scallions

Creamy Five-Vegetable Slaw
Kettle Chips

* K ok

Grilled Johnsonville Bratwurst, Beer Braised Sauerkraut
Grilled Hamburgers with Sheboygan Hard Rolls
Fresh Corn on the Cob with Parsley Butter
Baked Beans with Smoked Bacon and Molasses

* Kk

Sliced Provolone, Cheddar and Swiss Cheese,
Sliced Fresh Tomatoes, Red Onions and Lettuce,
Ketchup, Yellow Mustard and Mayonnaise

* Kk

Brownies and Lemon Bars

$29 per person, plus tax and gratuity
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Boxed Lunches

Boxed lunches are served with Gala apple, kettle chips and a homemade juml)o chocolate Cl’lip cookie. Beverage not included.

Limit of three selections.

Turlzey Club Sandwich

Mesquite—Smolzecl Turleey Breast, Crispy Bacon,
Avocaclo, Tomato, Tender Greens and Garlic A'l'oli,

Served on a Kaiser Roll
$19 per person, plus tax and gratuity

Roasted Chicken Salad Sandwich
Grapes, Toasted A]moncls, Whole-Grain Mustard and Slow-Roasted Chicken
Served on Nine-Grain QOat Bread with Tender Greens and Tomato
$19 per person, plus tax and gratuity

Black Angus Prime Rib Sandwich

Peppercorn—Crus‘ce&, Slow-Roasted Prime Rib, Caramelized
Onion, Tender Greens and Horseradish Aioli on an Onion Roll

$19 per person, plus tax and gratuity

Ham and Cheddar Sandwich

Hardwood-Smoked Ham and Aged White Cheolclar,
Tender Lettuce, Tomato and Aioli on Sourdouglﬁ Bread
$18 per person, plus tax and gratuity

Ba])y Spinacll Roasted Mushroom Sandwich

Mélange of Roasted Mus}u‘ooms, Bal)y Spinach and
Boursin Cheese on Nine-Grain Qat Bread
$18 per person, plus tax and gratuity

Mediterranean Vegetal)le Sandwich

Roasted Garlic Hummus, Cucumlt)ers, Tomatoes,
Roasted Peppers, Marinated Bal)y Spinac}l and
Feta Cheese on Nine-Grain Oat Bread

$18 per person, plus tax and gratuity

Gluten-free bread is available.

P]a’ced Lunches

All boxed sandwiches can be served pla’ced with kettle cl’lips, grapes, coffee, tea or milk and choice of dessert (on page 24)
for an additional $3 per person, plus tax and gratuity.

Limit of three selections.



Salads

All salads are served with homemade dinner ro”s, coHee, tea, milk and choice of dessert (on page 24).

Limit of three selections.

Endive and Apple Salad with Grilled Breast of Chicken

Belgian Endive and Bal)y Spinach Salad with Creamy Cider Dressing, Tart Apples,

Spiced Walnuts and Gorgonzola Cheese with Marinated and Grilled Breast of Chicken
$20 per person, plus tax and gratuity

Roasted Angus Beef Tenderloin Wedge Salad
Medium-Rare Roasted Beef Tenderloin, Icel)erg Lettuce, Creamy Blue Cheese Dressing,

Smoleecl Bacon, Tomatoes ancl Homemade Her}) CI'OthOl’lS

$22 per person, plus tax and gratuity

Shrimp Cobb Salad

Poached Gulf Shrimp and Tender Lettuce, Dressed with Herb Vinaigrette,
Toppec]. with Avocado, Smoked Bacon, Marinated Tomatoes and Buttermilk Blue Cheese
$21 per person, plus tax and gratuity

Mediterranean Scaﬂop Salad

Caramelized Scallops with Couscous, Cucum})ers, Tomato, Onions and Baby Spinach,
Dressed with Orange-Saffron Vinaigrette
$21 per person, plus tax and gratuity

Roasted Golden Beet Salacl

Tender Butter Lettuce, Roasted Beets, Pomegranate Vinaigrette,
Pistachio-Crusted Wisconsin Chevre, Orange Supremes
$18 per person, plus tax and gratuity

Caesar Salacl

Hearts of Romaine Tossed with Traditional Dressing,
Garlic Herb Croutons, Shredded Parmesan, Clﬁerry Tomatoes

Served with:

Marinated and Grilled Breast of Chicken
$18 per person, plus tax and gratuity

Lemon Herb-Grilled Gulf Shrimp
$20 per person, plus tax and gratuity

Roasted Black Angus Tenderloin of Beef
$21 per person, plus tax and gratuity

11
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Lunch Entrées

All entrées are served with seasonal vegetable, homemade dinner roHs, coHee, tea, milk

and choice of dessert (on page 24). Limit of three selections.

Gar(len Sala(l or Caesar Sala(l

May be added at $3 additional per person, plus tax and gratuity

Chicken Cacciatore

Chicken Breast Braised in a Rustic—style Tomato Sauce with Sweet Bell Peppers, Onions, Garlic and Capers,
Served with Creamy Black Pepper-Parmesan Polenta
$28 per person, plus tax and gratuity

POI'IQ C alvaclos

Apple Cider-Brined Pork Loin Chop, Roasted and Served with Braised Savoy Cab]oage
with Smoked Bacon and Apples with Calvados Sauce
$28 per person, plus tax and gratuity

Almond Crusted Walleye

Lightly Coated in Almond and Panko, Pan-Seared,
Served with Rice Pilaf and Lemon Caper Butter Sauce
$30 per person, plus tax and gratuity

Grilled 5-0z Tenderloin Filet

Seasoned with Sea Salt and Fresh-Cracked Pepper and Grilled,
Served with Caramelized Onion-Potato Gratin and Classic Bordelaise
$34( per person, plus tax and gratuity

Penne Alla Bolognese

Rich Meat Ragu with Caramelized Vegetables, Chianti Wine and San Marzano Tomatoes

Finished with Touch of Créme and SarVecchio Parmesan Cheese
$28 per person, plus tax and gratuity

Grilled Portabella “Steal”

Garlic Herb-Marinated Grilled Portabella Mushroom
Served with Roasted Mushroom and Mascarpone Risotto,
Butter-Sautéed Bal)y Spinacll and Creme de Balsamic
$28 per person, plus tax and gratuity



Hors d vewvvres

Chilled Hors d’'oeuvres

100 pieces per order (Minimum of 50 pieces per order)

House-Curecl Salmon LOX

Served on Toasted Brioche

with Lemon-Caper Creme Fraiche
$250, plus tax and gratuity

Sweet Pea and Basil Crostini
Ricotta Cheese with Sweet Peas,

Lemon, Pecorino, Fresh Basil
$250, plus tax and gratuity

Beef Carpaccio Crostini
Pinot Noir Shallot Jam
8250, plus tax and gratuity

Wild Mushroom Crostini
Grilled Garlic-Rubbed Crostini with
Wild Mushroom Duxelle
Finished with Thyme and Truffle Qil
$250, plus tax and gratuity

Lo})ster Proﬁterole

King Crab and Cucumber Cup
with Fresh Mango, Lime and Chili
$300, plus tax and gratuity

Tuna Tartare
Yellowfin Tuna Served on Crispy Wonton

with Yuzo Sesame Dressing
$250, plus tax and gratuity

Antipasti Skewer

Fresh Mozzarella, Grape Tomato,
Marinated Mushroom and Olive
8250, plus tax and gratuity

Blue C}leese MOUSSe

Homemade Cracker and Red Wine-Poached Pears
$250, plus tax and gratuity

Chicken CaLLage Roll

Chicken, Thai Chilies, Cilantro and Lime Rolled in
Napa Calo})age Leaf, Served with Spicy Chili Sauce

Fresh Maine Lobster Meat, Braised Leeks and $250, plus tax and gratuity

Tarragon Aioli in a Homemade Profiterole
$300, plus tax and gratuity

Fruit Kabobs

Berries, Pineapple, Melon with Greek Yogurt Dipping Sauce
Parmesan Cl‘iSP $250, plus tax and gratuity
Baked SarVecchio Cheese Filled with
Whipped Wisconsin Chevre with Fresh Chives

$250, plus tax and gratuity

13
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Hot Hors cl’oeuvres

100 pieces per orcler (Minimum of50 pieces per onjer)

Onion and Duck Confit Tartelette

Baked in Savory Tart Shell with Fresh Thyme
and Roasted Garlic
$300, plus tax and gratuity

Tamarind-Glazed Spicy Salmon Saté

Japenese Seven-Spice with Soy-Lime Dipping Sauce
$250, plus tax and gratuity

Chicken Saté

Flavored with Ginger and Cilantro,
Served with Miso Dipping Sauce
$250, plus tax and gratuity

Angus Beef Sliders

Wisconsin Checlclar, Smoked Bacon
and Homemade Ketchup
8375, plus tax and gratuity

Johnsonville Brat Slider

Grilled and Served in Mini Brat Bun with Beer-Braised

Sauerkraut and Homemade Mustard
$300, plus tax and gratuity

Beef We]]ington
Guinness-Braised Beef Sl’lortrib, Caramelized Onions,
Wrappecl in Puff Pastry
$300, plus tax and gratuity

Empanada
Savory Pastry Filled with Braised Chicken,
Green Olives and Tomato
$250, plus tax and gratuity

Risotto Fritter

Creamy Gorgonzola—Almoncl Risotto, Liglﬂtly Breaded and

Flash-Fried, with Parmesan Dipping Sauce
$250, plus tax and gratuity

Butternut Squasll Tartelette

Savory Tart Filled with Rich Custard, Slow-Roasted
Butternut Squash, Tart Apples and Pecans
$250, plus tax and gratuity

Pretzel Crusted Cra}) Calze

Served with Spicy Mustard Aioli
$300, plus tax and gratuity

Warm Brie Crostini

Garlic Toasted Crostini Topped with Brie
and Warm Fig Jam
$2 50, plus tax and gratuity

GI'6612 MuSl‘lI'OOITIS

Stuffed with Bal)y Spinac}l, Bacon and Feta Cheese,
Braised with White Wine Butter Sauce
$250, plus tax and gratuity

Italian Mushrooms
Stuffed with Breaclcruml)s, Tomato,

Parmesan Cheese and Garlic,
Braised with Chianti Butter Sauce
$250, plus tax and gratuity

Crabmeat Rangoon

Stuffed with Crabmeat and Cream Cheese,
Serve& with Sweet—ancl-Sour Sauce
$300, plus tax and gratuity



Pepper-Cruste(l, Slow-Roasted Prime Rib of Beef

Choice Roast, Rubbed with Cracked Black Pepper and Sea Salt,

Roasted Tender, Presented with Pan Jus and Horseradish Cream
$325 , plus tax and gratuity (Serves 40 People)

Beef Strip Loin with Chimichurri
Slow-Roasted and Marinated with Fresh Garlic, Lemon,
Red Pepper Flakes, Parsley and Olive Oil,
Served with Aioli and Black Olive-Orange Tapenade
$300, plus tax and gratuity (Serves 40 People)

Rosemary Roasted Angus Beef Tenderloin
The Finest Choice Angus Beef Tenderloin,
Marinatined in Olive Qil, Sea Salt, Fresh Cracked Pepper
and Rosemary, Roasted Medium-Rare,
Presented with Horseradish Cream
$275, plus tax and gratuity (Serves 15 People)

Butter Sag’e-Roaste(l Turlzey Breast
Apple Cider-Brined Turkey Breast, Slow-Roasted
and Basted with Fresh Sage and Butter,
Served with Herb Aioli and Cranberry Orange Sauce
$150, plus tax and gratuity (Serves 30 People)

Har(lwoocl-Smolze(l Curecl Ham

Moist and Flavorful Hicleory—Smoleecl Bone-In Ham
Glazed with Brown Sugar, Ginger and Orange
to Complement the Sweetness of the Roast
$1 75, plus tax and gratuity (Serves 50 People)

Salmon Wel]ington
Fresh Atlantic Salmon Filet Toppe(l with Cllardonnay—Braisecl
Leeks, Lemon and Chives, Wrappe(l in Puff Pastry
and Baked Until Golclen—Brown,
Served with Lemon-Chive Creme
$1 75, plus tax and gratuity (Serves 10 People)

$100 carving attendant fee, plus tax, for a two hour reception.
$50 , plus tax, for each additional hour.

All carving stations include silver dollar rolls and condiments.

) : By

Chilled

Wisconsin Cheese and Sausage Display
A Variety of Wisconsin’s Finest Cheeses and Summer Sausage
Presented with French Bread and Crackers
$250, plus tax and gratuity (Serves 50 People)

Veg'etal)le Crudités with Herb Dip or Hummus
Variety of Crisp, Seasonal Vegetal)les with Choice of Dip
8200, plus tax and gratuity (Serves 50 People)

Smoked Salmon Display
Smoked Whole Atlantic Salmon with Traditional Condiments
of Diced Tomato, Red Onion, Hard-Cooked Egg,
Lemon Wedges and Capers,
Served with a Basket of Crackers
$275, plus tax and gratuity (Serves 50 People)

The Osthoff Fresh Fruit Display
A Stunning Presentation of Fresh Melon, Pineapple, Grapes,
Strawberries and Other Seasonal Fruits
$250, plus tax and gratuity (Serves 50 People)

Tuscan Antipasto Display

Traditional Italian Selection of Meats Inclucling Prosciutto
and Capicola, Gourmet Variety of Importe(l Olives,
Cherry Peppers, Pepperoncini, Pepperonata, Sicilian Eggplant
Caponata and Balsamic-Marinated Musl’lrooms,
Served with Breadsticlzs, Italian Ciabatta and Focaccia
$325, plus tax and gratuity (Serves 50 People)

Display of Premium Domestic
and Imported Cheeses with Fruit

A Grand Selection of Clleeses, Complemente(l l)y
Fresh Strawl)erries, Grapes, French Bread and Crackers
$325 , plus tax and gratuity (Serves 50 People)

Chilled Jumbo Gulf Shrimp Display
(Minimum Of Two Pieces Per Person)
Slm:imp Poached in Lemon and Clove Court Bouillon,
Chilled and Displayed with Lemon, Lime
and Tomato-Horseradish Sauce
$3 per piece, plus tax and gratuity

Opysters On Ice
Freslxly—Slxuclzetl Farm-Raised Oysters Served on Crushed Ice,
Cocktail Sauce, Mignonette Sauce, Tabasco Sauce, Fresh Lemons

market price, plus tax and gratuity

Warning: Consuming Raw or Undercooked Meats,
Pou]try, Seafooo[, Slze”ﬂslz or Egg May Increase

Your Risk O][ Foodborne Illhesss.
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Dinner Stations

Minimum of three food stations and 50 guests.
Limited to 1Y% hours. Includes cof{ee, tea and milk.

Requires chef’s fee of $100 per station, plus tax, applies to the
Pasta and Risotto stations.

PASTA

Rigatoni Bolognese

Traditional Beef, Pork and Veal Ragu with Rigatoni Pasta,
Italian Parsley and SarVecchio Cheese

Shrimp Puttanesca

Sautéed Gulf Shrimp with Red Pepper Flakes, Capers, Olives and
San Marzano Tomato Sauce Tossed with Spag}letti

Ricotta Tortelloni

Stuffed with Ricotta and Parmesan Cheese,
Tossed with Butter-Sautéed Garlic Spinach, Créme and Fontina Cheese

$1 7 per person, plus tax and gratuity

RISOTTO

Mushroom Risotto
Mélange of Roasted Mushrooms Stirred Into a Creamy Risotto,
Finished with Mascarpone Cheese

Lobster Arancini
Lightly Breaded and Fried, Served with Lemon-Basil Emulsion

Osso Buco
Braised Veal Cheek Served on a Crispy Saffron Risotto Cake with Gremolata

$17 per person, plus tax and gratuity

(Continuea’ on next page)



Dinner Stations

Minimum of three food stations and 50 guests.
Limited to 1Y% hours. Includes cof{ee, tea and milk.

Chef’s fee of $100 per station, plus tax, 1s optional for the
AH—American, Far East and Southwest.

ALL-AMERICAN

Angus Beef Sliders
Brioche Bun, Wisconsin Cheddar and Homemade Ketchup

Mini Johnsonville Brat Sliders with Sauerkraut
Twice-Baked Potatoes

Mac 'n Cheese Bites with Crispy Panko

$1 7 per person, plus tax and gratuity

FAR EAST

Chicken Saté Flavored with Ginger and Cilantro, Served with Miso Dipping Sauce
Honey—Roasted Spare Ribs with Soy and Thai Chilies
Crispy Vegetable Spring Roll Served with Spicy Chili Sauce

Nori Rolls — California, Spicy Tuna and Salmon,
Served with Soy Sauce, Wasabi and Pickled Ginger

$1 7 per person, plus tax and gratuity

GARDEN-FRESH SALADS
Mixed Salad Greens with a Selection of Homemade Dressings

Classic Caesar Salad with Parmesan and Sourclough Croutons

Wine-Poached Pear and Gorgonzola Salad with Herb Vinaigrette and Candied Pecans

$12 per person, plus tax and gratuity

SOUTHWEST
Chorizo Quesadiﬂa
Fire-Braised Chipotle Chicken

Grilled Flank Steak Fajitas with Sautéed Pepper and Onions,
Served with Corn and Flour Tortillas

Pico de Ga”o, Guacamole, Sour Cream and Shredded Wisconsin Cheddar

$1 7 per person, plus tax and gratuity
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Appetizers

Pretzel-Crusted Cra]) Calze
Whole-Grain Mustard Emulsion with

Tart Apple and Celery Root Salad
$7 per person, plus tax and gratuity

Caramelized Scaﬂops
Brown Butter-Seared with Petite Citrus Salad
and Champagne Basil Sauce
$7 per person, plus tax and gratuity

Gulf Shrimp Cocktail
Poached Jumbo Gulf Shrimp, Tomato-Horseradish Marmalade
and Fresh Lemon
$7 per person, plus tax and gratuity

Black Angus Beef Carpaccio
Black Pepper—Searecl, Petite Salad with
Pickled Onions and Black Truffle Creme Fraiche

$6 per person, plus tax and gratuity

Soups

Lobster Bisque
Maine Lobster
84 per person, plus tax and gratuity

Golden Potato Soup
Melted Leeks and Truffle Qil
$3 per person, plus tax and gratuity

Roasted Butternut Soup
Ginger Creme

$3 per person, plus tax and gratuity

Roasted Sweet Bell Pepper

and Tomato Soup
Fresh Basil Pesto
$3 per person, plus tax and gratuity

Wild Mushroom Bisque
Toasted Brioche Croutons
$4 person, plus tax and gratuity

French Onion
Grilled French Bread and Gruyere
$4 person, plus tax and gratuity
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Specialty Salads

Roasted Golden Beet Salad
Tender Greens Salad Dressed with Toasted Pistachio Vinaigrette,
Wisconsin Chevre and Slow-Roasted Golden Beets

$3 per person, plus tax and gratuity

Grilled Asparagus Salad

Marinated and Grilled Petite Asparagus, Arugula,

Black Truffle Cheese and Aged Red Wine Vinaigrette
$3 per person, plus tax and gratuity

Endive and Apple Salad
Belgian Endive and Baby Spinach Salad,
Dressed with Creamy Cider Dressing, Tart Apples,
Spiced Walnuts and Gorgonzola Cheese

$3 per person, plus tax and gratuity

Port Wine-Poached Pear Salad
Butter Lettuce Dressed with Herb Vinaigrette,

Buttermilk Blue Cheese and Candied Pecans
$3 per persomn, plus tax and gratuity

Wedge Salad
Bal)y Iceljerg Lettuce, Smoked Bacon, Grape Tomatoes,
Homemade Herb Croutons and Creamy Blue Cheese Dressing
$3 per person, plus tax and gratuity

Caprese Salad

Vine—RipeneJ Tomatoes, Fresh Mozzare]la,
Fresh Basil and Créme de Balsamic

$4 per person, plus tax and gratuity



Plated Dinner Entrées

Limited to two dinner selections, excluding vegetarian option.

All entrées include a garclen or Caesar salacl, seasonal vegetab]e,
dinner rolls and l)utter, coffee, tea, miue, and choice of dessert (on page 24).

BEEF SELECTIONS

Rosemary Grilled Bone-In Ril)eye
14 Oz. Bone-In Black Angus Ril)eye Rubbed with
Extra Virgin Olive Qil, Fresh Rosemary and Garlic,
Grilled and Served with Roasted Potato Wedges
$40 per person, plus tax and gratuity

Grilled New York Strip
12 Oz. Black Angus Strip Loin Seasoned with
Sea Salt and Fresh-Cracked Pepper,
Grilled and Topped with Red Wine-Braised Shallots,
Served with Potato Gratin with Black Truffle Cheese
$40 per person, plus tax and gratuity

Four-Peppercorn Seared Filet Mignon

7 OZ. Blaclz Angus Tenderloin O£ Bee{, Peppercorn-Searecl

and Deglazed with Cognac, Finished with Cream,
Served with Wl’lippecl Yukon Gold Potatoes
with Créme Fraiche and Chives

$42 per person, plus tax and gratuity

Blue Cheese Steak
7 Oz. Black Angus Tenderloin of Beef Seasoned with
Sea Salt and Fresh-Cracked Pepper,
Grilled and Toppecl with Shaft’s Blue Cheese,
Served with Braised Fingerling with Shallots and Garlic
$42 per person, plus tax and gratuity

Barolo-Braised Beef Short Rib
Braised Black Angus Boneless Beef Short Rib with
Smoked Bacon, Caramelized Vegetables and Aromatic,
Served with Potato-Parsnip Purée,

Glazed Baby Carrots and Pear] Onions
$34< per person, plus tax and gratuity

POULTRY SELECTIONS

Balsamic-Glazed Chicken
Roasted and Lacquere(‘l with Agecl Dark Balsamic
and Fresh Orange, Served with Creamy Parmesan Polenta
and Natural Pan Jus
$32 per person, plus tax and gratuity

Almond Seared Free-Range Chicken
Chicken Breast Lightly Coated in Crushed Almonds and
Pan-Seared, Served with Creamy Gorgonzola and
Roasted Pear Risotto with Natural Pan Jus,
Finished with Fresh Tl’lyme
$32 per person, plus tax and gratuity

Chicken Duxelle
Marinated and Seared Chicken Breast
Stuffed with Wild Mushroom Duxelle,

Served with Boursin-Whippe(l Potatoes and

Red Wine Chicken Jus

$32 per person, plus tax and gratuity

Crispy Maple Leaf Duck Breast
Apple Cider-Brined, Pan-Seared,
Served with Root Vegetal)le “Risotto” and
Tart Cl’lerry Ginger Gastrique
$32 per person, plus tax and gratuity

(Continuea] on next page)
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Plated Dinner Entrées

Limited to two dinner selections, excluding vegetarian option.

All entrées include a garclen or Caesar salacl, seasonal Vegetable,
dinner rolls and l)utter, cof{;ee, tea, mi”z, and choice of dessert (on page 243).

SEAFOOD SELECTIONS

Grilled Mahi Mahi
Citrus-Herb Marinated and Gri”e&,
Served with Couscous with Toasted Almond and
Golden Raisins, Classic Romesco Sauce

$35 per person, plus tax and gratuity

Pan-Seare(l Salmon
Atlantic Salmon Filet Seasoned with Extra Virgin Olive Qil,
Lemon and Herb Pan-Seared,
Served with Braised Golden Potatoes,
Leeks and Cream, and Red Wine Veal Jus
$32 per person, plus tax and gratuity

Caramelized Scallops
Jumbo Scallops Caramelized in Butter,
Served with Creamy Risotto,
Finished with Slow-Roasted Butternut Squash
and Tart Apple—Maple Gastrique
$35 per person, plus tax and gratuity

Prosciutto-Wrappec]. Pacific Halibut
Marinated with Extra Virgin Olive Qil,
Fresh Lemon and Basil, Wrapped in Prosciutto,
Served with Creamy Lemon Risotto and Salsa Verde
$37 per person, plus tax and gratuity

COMBINATION SELECTIONS

Barolo-Braised Beef Short Rib
and Lobster Ravioli
Braised Black Angus Boneless Beef Short Rib with
Smoked Bacon, Caramelized Vegetables,
Topped with Handmade Maine Lobster Ravioli,
Served with Potato-Parsnip Purée,
Glazed Bal)y Carrots and Pearl Onions
$38 per person, plus tax and gratuity

Grilled New York Strip

and Seafood Brochette
10 Oz. Black Angus Strip Loin Seasoned with Sea Salt
and Fresh-Cracked Pepper, Grilled and Toppecl with
Red Wine-Braised Shauots, Served with Grilled Gulf Prawn
and Scallop Brochette, Toppe& with Citrus-Herb Butter,
Served with Potato Gratin with Black Truffle Cheese
$46 per person, plus tax and gratuity

Chicken and Steak Duxelle
Marinated and Seared Chicken Breast Stuffed with
Wild Mushroom Duxelle, and Grilled 5 Oz. Angus Beef
Tenderloin Topped with Duxelle Butter,

Served with Boursin—Wl’lipped Potatoes and Red Wine Jus
$42 per person, plus tax and gratuity

(Continuea’ on next page)



Plated Dinner Entrées

Limited to two dinner selections, excluding vegetarian option.

All entrées include a garden or Caesar sala(]., seasonal vegetable,
dinner rolls and l)utter, co{:fee, tea, mi]lz, and choice of dessert (on page 24).

SPECIALTY SELECTIONS

Grilled Australian Lamb Loin
Sweet Pea Risotto and Morel Mushroom Lamb Jus
$38 per person, plus tax and gratuity

Cervena Venison Noisette
Two Medallions, Pan-Seared, with App]e—Parsnip Puree
and Green Peppercorn Sauce

$38 per person, plus tax and gratuity

Veal Osso Buco

Braised Strauss Veal Shank Served with Creamy Saffron Risotto

and Topped. with Gremolata
$38 per person, plus tax and gratuity

GLUTEN-FREE VEGAN ENTREES

Spring/Summer Selection

Available May—Septem})er

Crispy Corn Masa Cakes
Crispy Corn Masa Cakes with Creamy
Avocado Wild Grain Risotto, Roasted Sweet Bell Peppers
and Garlic Sautéed Tuscan Kale

$30 per person, plus tax and gratuity

Fall/Winter Selection
Available Octol)er—April

Orange Butternut Squash "Steak"
Butternut Squash Medallions Served with
Quinoa, Braised Swiss Chard
and Roasted Apple Coulis
$30 per person, plus tax and gratuity

VEGETARIAN SELECTIONS

Roasted Mushroom Ravioli
Ravioli with Mélange of Roasted Mushrooms
and Ricotta Cheese, Butter-Sautéed Bal)y Spinach
with Porcini Mushroom Butter Sauce
$30 per person, plus tax and gratuity

Roasted Garlic Gnocchi
Potato Gnocchi with Sautéed Shiitake Mushrooms
and Peas, Lightly Simmered in Roasted Tomato Coulis,

Finished with Fresh Basil and Parmesan
$30 per person, plus tax and gratuity

Eg’ gplant Parmesan
Panko-Breaded Eggplant with Fresh Mozzare”a.,
Baked, Served with Creamy SarVecchio Risotto
and Tomato Basil Coulis
$30 per person, plus tax and gratuity

CHILDREN'S SELECTIONS
Chicken Tenders and French Fries

Served with a Fruit Cup
$10.95 per person, plus tax and gratuity

Buttered Noodles
Served with a Fruit Cup
$10.95 per person, plus tax and gratuity
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Buffets

All buffets include dinner rolls and Butter, coffee, tea and milk.
(Minimum o][ZO peop/e. A $]00fee will be aauealfor groups o][][ewer than 20 peop/e.)

Wisconsin Tailgate Buffet
Tossed Mixed Greens Salad with Assorted Dressings
Homemade German Potato Salad

Creamy Coleslaw

* Kk

Sweet and Tangy Barbecued Chicken
Grilled Bratwurst and Polish Sausages Drenched

in Beer, Onions and Sauerkraut

Grilled Hamburgers with Sheboygan Hard Rolls

* 3k ok

Fresh Corn on the Cob with Parsley Butter
Rosemary—Roastecl Yukon Gold Potatoes

* K ok

Sliced Lettuce, Tomato and Red Onion
Assorted Wisconsin Sliced Cheeses

* 3k ok

Ma&agascar Bourbon Vanilla Bean Cheesecake

Straw]oerry Shortcake Trifle
336 per person, plus tax and gratuity

Osthoff BBO Buffet

Romaine Salad Toppe(l with Blue Cheese, Smoked Bacon,
Grape Tomatoes, Homemade Herb Croutons, Assorted Dressings

Classic American Potato Salad
Old-Fashioned Cider Vinegar and Herb Coleslaw
Homemade Cornbread Muffins

* 3k ok

Bar})equed Pork Spareriljs with Sweet—ancl—Tangy BBQ Sauce
Dry—Ru]o]aed Texas-Braised Beef Brisket with Tobacco Onions

Free-Range Chicken with
Sweet-and-Smoky Ancho Chile Adobo Sauce

%k ok

Baked Beans with Smoked Bacon and Molasses
Baked Potatoes with Chive Sour Cream
Fresh Corn on the Cob with Pars]ey Butter

Classic Pecan Tart
Devils Food Cake with Whipped Fudge Frosting

840 per person, plus tax and gratuity

Ellzl‘lart Lalze “Roacl Race” Bu{‘fet

Fusilli Pasta Salad
Roasted Tomatoes, Ba]oy Spinacll and Garlic Herb Vinaigrette

Golden Potato Salad
Confit Shallots, Smoked Bacon and Whole-Grain Mustard Dressing

Mixed Greens Salad with Assorted Dressings

* Kk

Chef-Carved Rosemary and Garlic-Roasted Prime Rib
with Madeira Pan Jus

Pan—Friecl, Herb-Crusted Wal]eye with Fresh Lemon and Tartar Sauce
Marinated and Grilled Breast of Chicken with

Sweet Garlic Cream Sauce

* ok %

Roasted—Garlic Mashe& Potatoes
Wild Rice Pilaf

Steamed Cauliflower, Broccoli and Carrots,
Tossed in Garlic and Parsley Butter

* K ok

Apple Almond Tart
Milk Chocolate Orange Mousse Cake

$46 per person, plus tax and gratuity
$100 carving attendant charge, plus tax

South of tlle Bor(ler Buf{et

Mexican Chopped Salad with Queso Fresco, Chickpea, Tomato,
Cucumber, Avocado, Crispy Tortilla and Agave Lime Vinaigrette

Black Bean and Sweet Corn Salad with Roasted Sweet Bell Peppers
Gulf Shrimp and Jicama Salad with Mango, Lime and Cilantro
Al Pastor-Style Pork, Adobo-Marinated, with Onion and Pineapple
Roasted Chicken with Roasted Poblano and Tomatillo Sauce
Grilled Mahi Mahi with Garlic-Lime Mojo
Warm Flour and Corn Tortillas
Sour Cream, Guacamole and Pico de Gallo

* K ok

Fresh Corn on the Cob and Dried Mexican Chilies
Mexican Beans with Chorizo in Adobo Sauce

* ok ok

Key Lime Cheesecake with Fresh Strawberries

Passion Fruit-Mexican Chocolate Mousse Cake
$40 per person, plus tax and gratuity
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Buffets

Northern Italian Buffet
Cavatappi Pasta Salad with Grilled Vegetables, Basil Vinaigrette
Caprese Salad — Vine Ripenecl Tomato, Fresh Mozzarella and Basil

Antipasto Platter — Zucchini, Eggplant, Bell Pepper, Mushrooms,
Artichokes, Fresh Basil, Extra Virgin Olive Qil and Agecl Balsamic,
Sliced Capicola and Italian Salami, Fontina Cheese and Gorgonzola

Salmon Florentine with Sautéed Baby Spinach and Lemon Caper Butter

Rosemary—GriHed Ribeye Steaks Rubbed with Extra Virgin Olive Qil,
Garlic, Rosemary Sea Salt and Pepper

Rigatoni Bolognese — Traditional Beef, Pork and Veal Ragu
with Rigatoni Pasta, Italian Parsley and SarVecchio Cheese

Italian Polenta with Roasted Mushrooms and Fontina Cheese
Italian Roasted Zucchini and Tomatoes with Slivered Garlic and Fresh Thyme

ok
Classic Tiramisu
Chocolate Hazelnut Mousse Cake
$444 per person, plus tax and gratuity

“Jazz on the Vine” Buffet

Bal:»y Spinach Salad with Fresh Straw]nerries, Toasted Almon&s,
Wisconsin Chévre and Vanilla-Riesling Vinaigrette

Napa Ca]o]aage Salad, Tart Apples, Toasted Walnuts and Ginger Honey Dressing
Tri-Color Couscous Salad, King Crab, Cucumber, Orange—Blossom Vinaigrette
Grilled Black Angus New York Strip with Pinot Noir-Stewed Shallot
Lemon-Brine Roasted Chicken with Salsa Verde
S}lrimp and Scallop Brochettes with Saffron Cl’larclonnay Sauce, Confit Tomato and Fennel Relish
Oven-Roasted Yukon Gold Potatoes with Red Onions and Fresh Rosemary
Fresh Asparagus, Carrots and Sweet Bell Pepper Brushed with Parsley Butter

& Kk ok

Chambord Cheesecake with Ganache
Lemon Vodka Layer Cake with Fresh Raspberries

$48 per person, plus tax and gratuity

Warning: Consuming Raw or Undercooked Meats, Pou/try,
Seafood, Shellfish or Egg May Increase Your Risk Of Foodborne Ilhesss.
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Desserts

INCLUDED WITH PLATED
LUNCH OR DINNER

(Limited to one selection.)

Devils Food Cake with Whipped Fudge Frosting
Red Velvet Cake with Cream Cheese Icing
Carrot Cake with Walnuts
Lemon Vodka Layer Cake with Fresh Raspl)erries
Boston Cream Torte
German Chocolate Cake
Dark Chocolate Cake with Peanut Butter Frosting
Chocolate Grassl’lopper Torte
Madagascar Bourbon Vanilla Bean Cheesecake
Triple Chocolate Chunk Cheesecake
Apple Cinnamon Swirl Cheesecake
Key Lime and Strawberry Cheesecake
Chocolate Hazelnut Praline Cheesecake
French Apple Almond Tart with Apricot Glaze
Classic Pecan Tart with Vanilla Sauce

PETITE DESSERTS

$3.50 each, plus tax and gratuity

Minimum order: 50 pieces per selection. Six selections maximum.

Bittersweet Chocolate Truffles
Bittersweet Raspberry Truffles
Fresh Fruit Tartlets with Vanilla Custard
Apple Almond Tartlets with Apricot Glaze
Lemon-Swiss Meringue Tartlets
Pastry Swans with Ganache and Chantiﬂy Cream
Petite Eclairs with Grand Marnier Custard
Cream Puffs with White Chocolate
Pecan Diamonds
Chocolate Hazelnut Croquentine
Vanilla Creme Brilée
Espresso Chocolate Pots du Créeme
Belgian Dark Cl’locolate—Dippecl Strawberries

SPECIALTY DESSERTS

(Acld $3 per person, p/us tax and gratuity.
Limited to one se/ection.)

Opera Torte with Fresh Berries
Thin Layers of Almond Sponge Cake
with Chocolate Ganache and Coffee Buttercream

Osthoff Specialty Mousse Cake
Vanilla Bean Cheesecake, Bspresso Mousse, Ganache

Chocolate Orange Mousse Cake
Milk Chocolate-Grand Marnier Mousse,
Devils Food Calae, Ganache

Italian Tiramisu with Kahlaa
Espresso-Mascarpone Cream, Ladyfingers,
Chocolate S}lavings, Kahlua

Chocolate Hazelnut Croquentine with Caramel Ang’laise
Osthoff Signature Dessert: Chocolate Ganache, Hazelnut
and Croquentine Wafer Crust, Caramel Vanilla Sauce

ICE CREAM STATION

$6 per person, plus tax and gratuity

Vanilla Ice Cream Served with a Variety of Toppings:
Cl’locolate, Strawljerry and Caramel Sauce

Crushed Oreo Coolzies, Maraschino Cllerries, Chocolate Jimmies
Chopped Nuts, Whipped Cream



Host B

Soft Drinks

Domestic Beer

Imported Beer / Microbrews
House Wine by the Glass
Call Selections

Premium Selections
Prestige Selections

Cordials

1/2 Barrel of Domestic Beer

$2.50
$3.75
$5.75
$5.75
$5.75
%6.75
$8.25
$6-12
$250

Cash pa

Soft Drinks

Domestic Beer

Imported Beer / Microbrews
House Wine })y the Glass
Call Selections

Premium Selections
Prestige Selections
Cordials

Includes tax.

1/2 Barrel of Imported & Micro Beer $300-350 based on selection

Subject to tax and gratuity.

Select brands are sul)ject to restocking ][ee a][ $30/barrel.

¥2.50

4

6

6

6

o7

*8.50
%6.25-12.25

Bloody Mary Bar

(1 “hour limit)

Premium Vo&lzas, Homemade Bloocly Mary Mix,
Traditional Garnishes
$16 per person, plus tax and gratuity

Mimosa Bar
(1 “hour limit)

California Sparkling Wine and Orange Juice

$12 per person, plus tax and gratuity

House Wine by the Bottle
White, Red or Sparlzling $26
(ad(litional wine list availaue)

Call Selections

Smirnoff Vodka
Kessler Whiskey
Southern Comfort Whiskey
Canadian Club W}lislzey
Seagrams 7 Whiskey
Aristocrat Brandy
Jim Beam Bourbon
Bacardi Rum
Captain Morgan Rum
Malibu Rum
Jose Cuervo Tequila
J&B Scotch
Bomhay Gin
Jim Beam Rye
Mount Royal Light

Bartender fee waived if l)everage sales exceed $300 (not including tax and gratuity).

Premium Selections

Tito's Vodka
Absolut Vodka
Dewar's White Label Scotch
]aclz Daniel's Whislzey
Korbel Brandy
Jose Cuervo Tequila
Bacardi Limén Rum
Seagram's VO Whiskey

Jameson Whiskey
Rehorst Gin

Prestige Selections

Grey Goose Vodka
Ketel One Vodka
Ketel One Citroen
Crown Royal W}lislzey
Johnnie Walker Black Scotch
Maker's Mark Bourbon
Patrén Tequila
Tanqueray Gin

$50 bartender fee per hour, per })artender, plus tax.

Cordials

Disaronno Amaretto
Baileys
Kahlaa

B&B
Grand Marnier

Courvoisier
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%ering

1. Guarantee: A minimum guarantee of attendance must be received before 12:00 noon, three business (J.ays prior to the event. This is the
minimum number for which you will be charged. The hotel will provide scating and food for 5% above the designated guaranteed count. The
guarantee listed on the Banquet Event Order will apply if not revised three business days prior to the event. No reductions in guarantee will be
accepted less than three business days prior to the event.

2. Security: The Osthoff Resort shall not be held liable for any damage or loss of clients property left in the hotel prior to, cluring, or following
an event. If valuable items must be left on site, it is recommended that the client retain security services. The Osthoff Resort may require the
client to obtain security based upon the nature of the function. The hotel retains the right to approve, coordinate and monitor any supplemental
security services.

3. Taxes/Pricing: All Federal, State and Municipal taxes are applicable and will be assessed to all goods and services (inclu&ing gratuity).
Current sales tax is 5.5%.

4. Food and Beverage Services: All food and beverages must be supplied by the hotel. Catering menus are designed to provide a full range of menu
and beverage suggestions. Our catering staff will be happy to prepare alternative selections. All services must be coordinated in accordance with
state and local laws and hotel policy. A gratuity of 20% is applie(l to all food and beverage items.

5. Function Space and Requirements: The hotel reserves the right to adjust the room assignment based upon the actual number guaranteed.
Changes in l)anquet room arrangements within 24 hours will be subject to additional labor charges. The guest agrees to Legin the function at the
scheduled time and agrees to have guests vacate the designated function space at the closing hour indicated on the Banquet Event Order.

6. Banquet Room Lial)ility: The Osthoff Resort reserves the right to inspect and control all private functions. Lial)ili’cy for darnages to the premises
will be chargeol to the representative malaing the arrangements at the actual repair or replacement cost. Please note the foHowing:
a) Tape, nails, pushpins or potentiaﬂy damaging fasteners MAY NOT be used to hang signs or other materials on the walls in the hotel.
Easels arc available through our Audio Visual department for this purpose.
b) Posters or signs may not be placed in the hotel lobby without prior permission.
¢) Banners may be hung with approval and coordination through the Catering Department.

7. Payment: Full payment is due one week prior to the function (at the time the minimum guarantee is given). The amount due for additional guests
or additional food and Leverage items is payable at the end of the function unless other arrangements have been made through the Catering
Department. Biuing is possible if credit has been established to the satisfaction of the Accounting Department, at least two wecks prior to the
event. Determination of a deposit or payment in advance is decided from information received by our Accounting Department. All cancellations
must be received in writing. Cancellation fees will be outlined in the Sales or Catering contract.

8. Audio/Visual Equipment: The hotel has an on-site audio/visual service. All special equipment and services may be arrangec]. through our
Catering Department. Guests will be responsible for all rental and labor charges incurred.

9. Engineering Services: Catering managers must be informed of additional lighting, electrical requirements or engineering assistance 14 days in
advance of event. Depending on the extent of the arrangements and additional labor and equipment needed, additional charges may be assessed.

10. Subcontractors: The Catering Department is happy to refer florists, decorators, musicians or photographers. All subcontractors must abide l3y
hotel policies as established l)y The Osthoff Resort.

11. As required by the Americans with Disabilities Act, our meeting facilities are accessible by persons with disabilities.

**Prices and menus are subject to cllange without notice. All prices are subject to prevailing service cllarges and all state taxes.

12/20/16

OSTHOFF
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