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BULLSEYE GOLF CLUB

cgf you're /oo/éing to throw a f&éulous weclcling‘ mn
the Wisconsin &aj)w[s area, our club is the premier

wedding venue!

Our beautiful 18-hole course, with towering trees and
stunning natural areas, j)rovic/es an ioly[/ic éac/c:clroj)

ﬁw your weclcling and recej)f'ion./

Bullseye Golf Club has a long tradition of excellence.
We are a private friendly club with exceptional
members that want to share their club with you. GEnjoy
the luxury of privacy as our welcoming staff malkes
you feel at home.

We can accommodate groups up to 220 people and

will help you implement your vision for a

wedding unique/y yours!

For more information
cmease @a/[@ur gvenf c%am./

715.423.2230




D all-inclusive weclcling venue means less stress ][(‘)r you, and less hassle ]((‘)1" your guests.

We offer two locations for on-site ceremonies. Qur wedding lawn af #10 is naturally beautiful
and can accommodate up to 220 guests. Qur Henry SBaldwin patio stretches alongside the
banguet hall, overlooking the magnificent Wisconsin QRiver, and can accommodate up to 120
guests. SBoth locations offer the perfoct backdrop for your special day.

This j)ac/c‘age includes:

200 white wedding chairs
Staff to set up and monitor the event

Personal coordinating services

Semi Private cg)jm'cla/ uile

White weclcling arbor rental fée: $100.
Ddditional chairs available upon request.




(gveryfhing you need to host and entertain your guests is available in one beautiful location.

Dt SBullseye, every detail is taken into careful consideration to ensure your day is as
enjoyable and memorable as possible. Qur experienced staff work hard to make the moving
parts that happen day-of, come together smoothly and without a hitch.

This package includes:

c@anc[uei hall setup (tables, chairs, 6anq‘ue£ equipmenf)
White table linens and choice of colored naj)/c“ins

Jableware, flatware, glassware
Q/I}aifsfaﬂ‘ and bar service st‘aﬂ‘
Personal coordinating services of our expert In-Hlouse Svents Director

@Ieanuj) of the reception

@j)ﬁonal services are listed in the back of this /)acEef and are available upon request.




Law Hlans

Whether you are looﬁing to f)rovicle a Hosted g)’ar, Cuash cg)’ar, or a combination fhereof:
%u”seye go/f Club males it easy./
Our j)/ans are j)m'cecl to include glassware and appropriate sfaﬂ ]Qn" our bar.

HOSTED BAR PACKAGES

@j)en %ar

Gncludes .@l[ Non Premivum cg)’rancl Qgpirifs, Htouse Wines 6;,1 the g[ass, (g;zj) c@eer &
Fountain Soda

Htosted Wine, c@eer, & Soda
Includes Fouse Wines 61,{ the glass, Domestic %j) HBeer & Fountain Soda

**(Domestic gaf) HBeer is Miller Lite ifyou would lilce to choose your domestic

tap beer f(‘w the evening it will be an extra cost of $75.00.

*% Gt is c%’é@ © f)o/’icy that no shots will be served within our Hosted c%ar Plans

SPECIALTY COCKTAIL

Make your offerings extra special by serving a CSj)ecia/fy Cocletail infused with your personality.
Speak to our Svents Director to create yours today!

A-LA CARTE

Choose to order A-la Carte beverage items. Al requests must be verified 4 weels prior to the event.
See the following page for the costs.

LIQUOR LAW AND POLICIES

Dl persons consuming alcoholic beverages in any area of < %u/[seye go/f Club must be 21 years of age or older.
cg;u”seye gol][ Club reserves the m'g'/uf to reﬁ,tse or terminale liquor service at a ﬁtncﬁon fo anyone who is
susﬁecfecl to be underage or who has reached their limit. The Wisconsin State ogic/uor Commission regulates

the sales and service of alcoholic éeverages. cqgullseye golf Club, as a licensee,
s resﬁonsié/e ﬁ)r the administration o)(‘ these regulafions. St is our ﬁolicy; f/tereﬁwe, that /icjuor cannot be

6Voug‘hi info the club from an outside source.

s




« Fosted lans

For peace of mind, we recommend a Hosted Bar c@acéage. Dne set fée per person

encompasses all the drinks your guests consume during that designated time.

OPEN BAR PACKAGE HOSTED WINE, BEER & SODA
PACKAGE
gour ng'LM"S

Gncludes House Wines éy the glass,
Domestic (g;xj) HBeer & Fountain Soda

(%'LM" gfours

Gncludes House Wines 6y the glass,
Rail Qspirifs, (gzj) HBeer & Fountain Soda

ADdd Premivm SBrand ng)im'fs for an
additional fee

L]

ALL-INCLUSIVE
DINNER AND BEVERAGE PACKAGE
Two-Meat cg)’uﬂéf, Htosted Wines 6;1 the g/ass,

Domestic (g;tf) HBeer & Soda

Hlease reach out to our SGvents Team for more information on this /)acEa e.

A LA CARTE BEVERAGE ITEMS

Wine Domestic Q{egs

@harc[onnay, White %inﬁncle/, 1 / 2 Barrel
Moscato, Merlot, and Cabernet 1 / 4 RBarrel

@hamj)agne @raﬂ Q{eg"s

Fountain Soda 1/ 2 SBarrel

1 / 4 %arrel

s

Please note that prices listed in this packet do not reflect service fee (20%) and state sales tax (5.5%)
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& vaies
Oreate a customized hors d oeuvre table ﬁw your guests to enjoy 6eﬁwe, orin j)lace of,. dinner service.

Our staff will talce your selections and create a visually appealing display (with signage) that will draw

your guesfs m.

PRICED PER PERSON Y

.@nh'pasfo

House-Cured O%eafs, Pssorted @lives, Dirtichoke gfearfs, c@ej)j)erocini &
Pissorted Cheese

HBreads & ng)reacls

gfummus, Dirtichoke Q)zj), Sun Dried Tomato Cream @heese, with Pssorted Crackers
and @/nj)s

Iraditional Cocletail CShrimj)
Served over Fee with Lemon Wedges € House-Made Coclotail Sauce

QS‘WZO/C‘QJ Ggalmon nglef
Served with Red @nions, @/zoﬁj)ed é:gg, Red c@epj)ers, @af;ers, Cream @heese, & Crostini

Roasted Vegetable cg;"ay
Seasonal grillecl Q)egefaéles with Balsamic Reduction

Fresh Fruit
Seasonal Fruit (add fruif clt/) ..... $.25 )

Wisconsin Cheese and OSausag'e @isj)/ay
A variety of Wisconsin Cheeses and sausage served with crackers & Fruit garnish

()}egefaéle Crudite
Chilled Fresh O}eg'efaéles served with Herb-Ranch @@ppzng' Sauce

@afwese dalad.
Fresh O/nozzarella, @[tewg gomafoes, & Gresh gferés, tossed with Gaxtra O/qirgin Olive 95l

- a 1

Please note that prices listed in this packet do not reflect service fee (20%) and state sales tax (5.5%)




= -

& vaies
Oreate a customized hors d oeuvre table ﬁw your guests to enjoy 6eﬁwe, orin j)lace of,. dinner service.

Our staff will talce your selections and create a visually appealing display (with signage) that will draw

your guesfs m.

PRICED PER PERSON Y

gm'[leol Chiclcen (Wings =
Served na/c‘ecl, or tossed in choice of HBarbecue or Sweet Chils

Nider Sandwiches
Choice of French @1:/), Mini @heeseéurg‘er, %o@(g: Pulled Porie or Chiclen Salad

Mini Meatballs
Ohoice of HBarbecue or raditional Swedish

ng)inac/z and Prtichoke Q)zj)
Served with Joasted gar/ic Crostini

c%ullseye Nacho Station

grouncl c%jeef or Shredded @/Lic/c"en, Htouse-Made Fire Roasted GSalsa, Sour @ream,
Wisconsin Cheddar & @hij)oﬂe Drizzle

(Snacks

Get your taste buds going with something crunchy and salty.

(Malce a choice from the fcl)/lowing‘ list and our staffwill replenish
at the bar fhroughouf the nig/tf. Priced per person.

. rail Mix

Popcorn popped fresh in-house
. Pretzels

. Homemade Chips and LDip

s gs

Please note that prices listed in this packet do not reflect service fee (20%) and state sales tax (5.5%)




2 Fhows Dyoawnes

PRICED PER DOZEN Y

Dssorted Mini Quiche
Balced to golclen @erfécﬁon

gm'//ecl CS/WiMj) Skewer
With Citrus-Lime glaze

Bruschetta Crostini
Roma cg;)mafoes, Red Onion & Fresh gferés, fof;jxed with Parmesan Cheese on garlic Crostini

HBacon quﬂéc[ Mushrooms @aps
(Mushroom @af)s sfuﬂéol with @m'sj)y cg..;acon & shredded (mozzare”a, made Fresh In-FHouse

@raé @a/c‘es
O/nacle cg;"esh gn—gfouse, served with gfouse—o/nacle g;wfar anuce

Coconut CS/zrimj)
Htand Breaded Coconut CShmm/) served with House-Made Mango Salsa

Barbecue Chiclcen Quesacli/[a
gri”ed Chicleen, RBarbecue Sauce & Wisconsin Cheddar in a toasted Jortilla

Jenderloin Crostini
Sliced thin & served chilled with Horseradish Sour Cream on toasted garlic Crostini

@m’sﬁy .@sparagus
HBeer-Pattered .@sj)aragus, Gried to golclen @erﬁcﬁon; available .@fwil-cgej)feméer

Classic Deviled @ggs

c%acon (Wraj)j)ecl Water Chestnuts

- o |

Please note that prices listed in this packet do not reflect service fee (20%) and state sales tax (5.5%)
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PRICED PER DOZEN
@aj)rese Kabobs

@/zewy Jomatoes slkewered with Mozzarella c%’alls & Gresh c@asz/ ; drizzled with c%‘alsamic
Reduction

Fruit Sleewers
Fresh Seasonal Fruit skewered & served with ﬁ"uif oltj)

c%m'e é? @ranéerry Crostini

Joasted garlic Crostini foj)j)ecl with Brie Cheese & Local @ranéerry Reduction

Deluxe c%ilaclelj)/zia Ham &o”uj)s
Gn-house sliced Ham rolled around c%iladelﬁhia Cream Cheese & Dill Pickle

(?S‘MO/C‘QCJ CSa/mon on c@ye

c@ye Joast foj)j)eol with f/u'n/y sticed dmolced Salmon, @aj)er & Dill Sour Cream

Crab egfuﬂécl Mushroom @af)s
Mushroom @aj)s sfuﬂéd with Crab Calce (g;'lling’, served with House Made Jartar Sauce

Thai Chiclen CSafay

gm'//ecl Chiclen skewered & marinated in a Peanut @uwy Sauce

Lato O) light Lites

GS‘afisﬁ.{ those late nig/zf cravings, and [ze(p absorb the sj)im'fs./

o 12" Portesi Pizza
o Hfomemade @/uj)s & Five-Roasted Dalsa
o Street Jacos

s

Please note that prices listed in this packet do not reflect service fee (20%) and state sales tax (5.5%)

gs
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PRICED PER PERSON

Plited Selectians

Nothing is quite as elegant as a PAlated Meal. Pt %u/[seye you ll not only receive attentive service,
but also suj)eré )[(.)ocl jwej)arec/ with the f;‘eshesf ing‘rec/ienfs with an eye ﬁ)r culinary excellence.

DU entrees include House Salad with Pssorted Q)ressings, Dinner cQol/s,
:your Ohoice of ! O/uegefaéle & CSfarch/ Potato (( @j)ﬁons found on Dinner e%’uﬂéf page )

-

Now-Roasted 12 oz. Prime Rib with natural Pu Fus

gm'//ecl 6 ounce (USDA) Choice Tenderloin

gm'//ecl 12 ounce (USDA Choice Vew gyor/c: CSfm'j)

gm'//ecl 10 ounce USDA Choice Sirloin

.@ngus CSfroganoﬂ‘ with Wild MNushrooms over ggg Noodles-------

6 ounce Jenderloin & CS/wimj)

@as/zew-(gncrusfecl O/I}al/eye W'lf/l c@um—%uﬂer anuce

QS/trimp CScamjn' over o@inguine

@range—@/zzj)of/e g/azeo/ Salmon Hilet
Cheddar Encrusted Baked Cod Loin

Roasted gfa/f Chiclken with Fresh Lemon E Herbs
Chiclen Cordon Bleu

Sauteed Chiclcen Marsala

Sauteed Chiclcen Picatta with Fresh Lemon & @apers

12 oz. Porke @hof) with Local @ranéemfy Reduction

os.fuﬂécl Chicken with Mushrooms & @ranéerry Wild Rice-————-

Porle Loin Medallions with Vushroom g'ravg

House-Dmoled g)}aéy SBack Ribs

s

N

takes no resﬁonsiéilify ﬁw the accej)faéilifg of such meals.

* DU red meats will be /Jrej)arecl to a “medium-well” standard. Vo requests f(‘)r “rare” mealts shall be
granted. GSj)eciﬁc requests for “well done” red meats may be allowed with the understanding that c%yullseye

*Oll j)oulfry, f)OV/C-, and seaﬁ)ool will be cooked to a “well done” standard.

s

Please note that prices listed in this packet do not reflect service fee (20%) and state sales tax (5.5%)

gs



DM entrees include House Salad with Pssorted Dressings & Dinner Rolls

PRICED PER PERSON

\J/
Penne with gm'”ecl O}eggies
gri”eol Mushrooms, Onion, Bell @ej)j)er & @hef s Choice Deasonal O}egefaéles, tossed
in Chianti-Marinara with tender Penne Pasta
Dsian gnsj)irecl dalad-
(najaa @al)éage, Chinese Plum @ressing, @as/zews, %e” c@ej)j)er, @nion, Dnow c@eas,
Rice Noodles & @m'sj)y Wontons with a Mandarin @Vang”e garnis/z
Risotto Stuffed HBell c@epj)er
With @nion, Mushrooms & @hef s Choice deasonal O)eg'efables, fopj)eol with Chianti-
Marinara and shredded Parmesan
Dsian gnsj)ireol Dtir gry
c%al)y @orn, HBamboo CS/Loofs, %ean CSjwoufs, @awofs, %e” (@ej)j)er, Onion & Water
@/Lesfnufs, tossed with Classic general Tso's CSauce, served over White Rice
Ihree Cheese Ravioli
c%icoffa, Mozzarella € Parmesan inside &owiolis, served with Chianti-Marinara
)\

[

s

Please note that prices listed in this packet do not reflect service fee (20%) and state sales tax (5.5%)

Chitiverss O) Vleals

o Chicken Tenders with French fries or fruit

o 1/ 1# Cheeseburger with French fries or fruit

o White Cheddar Macaroni & Cheese with
French fries or fruit

o Chicken Parmesan over Spaghetti with garlic

61"9(1(1

gs



DU entrees include House Salad with Pssorted @Vessing‘s, Dinmer Rolls,

gyowr Ohoice of Q}eg'efaéle & Q_jom" Choice of CSfarch/ Potato (( @jnfions listed below).
%uﬂe‘zfs will be available long' enoug‘h in order to give guests ac[equafe time fo he/j) themselves to seconds.

ENTREE CHOICES
TWO-ENTREES THREE ENTREES

Honey-Roasted Fresh Ham with Maple EBrown Sugar Glaze

Ghinly sliced Roast Beef with Vatural Au Fus Gravy

Maple-Brined Pork Loin with Mushroom Gravy or Local Cranberry Reduction

Roasted Jurkey Breast with Vatural Gravy & Fresh Pearl Onions

Gemelli SPasta with Grilled Chiclcen, Asparagus & Roasted Garlic in Gorgonzola Cream Sauce
SButtermille Fried Chiclken (mix of white and dark meat)

Cheddar Encrusted Cod Loin with White Wine, Fresh Lemon & Sutter

o Grilled PDtlantic Salmon with Orange-Chipotle Glaze

o Breaded Stuffed Chiclien with Mushroom & Stuffing served w/ Cranberry Wild Rice Blend

STARCH CHOICES

Buttermillc Mashed Potatoes
Garlic Buttered Baby Reds
Cranberry Wild Rice HBlend
Cheesy Scalloped Potatoes
Baked Potato

Jwice Baled Potato (+ $1.00)

VEGETABLE CHOICES

Cauliflower Gratin

Steamed Fresh PBroccoli, Carrots & Cauliflower (n/lecl/ey
%ucc/u'ni, OS‘c]uash, Red Onion & Jomato cg)’/encl
Buttered cq;aéy Carrots

Green RBeans Dmandine with Joasted Dlmonds

& Red Onion

Roasted .@sparagus (available @/)ril.QSej)feméer)

Sugar QS'nap Peas, Carrots & Mushroom Blend |:|:|

-

Please note that prices listed in this packet do not reflect service fee (20%) and state sales tax (5.5%)
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There are several ways to j)ersonalize your event. Feel ﬁ"ee to visit with our Gvent Jeam to see how we may assist you

ﬁtﬂhe?‘ fO ensure your evemf runs as smoofh/y asﬁossiéle.

We understand the tmportance of meeting your guests every expectation as well as ﬁ,tlﬁllzng' your own dreams with

minimal surprises to the bottom line.

Fhatis why we oﬂé‘r the f(‘)llowing‘ oj)ﬁona/ services & rates.

[ [ ]

White O/I}eclcling Drbor Rental
Tent Rental ( based on avai/aéilify)

c@/ac/c- or (g’DOVy cg;xéle o@inens

Htigh cg;)j)/ Cocletail Table Rental

Cake Cutting Service

HBottomless Coffee Station
Valet Services (c PBased on availaéi/ify )

Restroom Care Baskets




For an all-inclusive price of $24 per person j)/us tax & gratuity and a minimum of 20 j)eoj)le,

this pacﬁage includes:

é;mily Room f;)'r a 3-hour time f;"ame
Set up and cleanup, plus all staffing needs

Jable linens, cloth naj)/c"ins, glassware, ﬂafware
(Unlimited soda, tea, coﬂée

@[toose 4 hor d oeuvres or 1 luncheon oj)f'ion

&Projection Dcreen and Projector are complimentary to use for enjoying memories together

( clej)enclenf upon availaéilify ) .




