BUFFET SELECTIONS

$12.99 Per Person
Available for groups with a minimum of 40 people

Cold Cut Sandwich Buffet

FRESH CUT ROASTED TURKEY BREAST, HONEY CURED HAM, LEAN ROAST BEEF, ASSORTED SLICED CHEESE,
HOMEMADE POTATO AND PASTA SALADS, CREAMY COLE SLAW, FRESH FRUIT, POTATO CHIPS, AND OVEN FRESH COOKIES.

Gourmet Pizza Buffet
CHOOSE UP TO THREE OF OUR THIN CRUST GOURMET PIZZAS:

ITALIAN: WITH SPICY SAUSAGE CRUMBLES VEGETARIAN:  JUST SAUCE, CHEESE, AND VEGGIES
BBQ CHICKEN: WITH BACON BITS, PINEAPPLE, AND SMOKED CHEDDAR WORKS: SAUSAGE, PEPPERONI, AND LOTS OF VEGGIES
OLIVE OILIAN:  WITH BASIL PESTO SAUCE CHEESE: WITH OUR OWN TRI-BLEND

CALIFORNIAN:  WITH CHICKEN, MUSHROOMS, AND ALFREDO SAUCE

Includes coffee, tea, and soft drinks

Add a tossed salad bowl or fresh vegetable platter for an additional $1 per person.

SALADS
$10.49 Per Person

Includes cup of Wisconsin beer cheese or roasted red pepper soup, and warm roll.

Berry Walnut
GRILLED CHICKEN STRIPS WITH
CANDIED WALNUTS, BLEU CHEESE
CRUMBLES, AND FRESH SLICED

STRAWBERRIES. SERVED OVER ICEBERG,

ROMAINE, AND MIXED GREENS.
DRIZZLED WITH OUR STRAWBERRY
POPPYSEED DRESSING.

Turkey Bruschetta
SLICED TURKEY BREAST, TOMATO, RED
ONION, AND MOZZARELLA CHEESE ON
TOASTED CIABATTA BREAD WITH BASIL
PESTO SAUCE AND A BALSAMIC GLAZE
REDUCTION.

$9.49

Pecan Chicken

PECAN CRUSTED GRILLED CHICKEN
STRIPS ON A BED OF ICEBERG,
ROMAINE, AND MIXED GREENS. TOPPED
WITH MOZZARELLA CHEESE, RED
ONION, GRAPE TOMATOES, AND SLICED
CUCUMBER. SERVED WITH OUR HONEY
PINEAPPLE OR RANCH DRESSING.

SANDWICHES

Chicken Salad Croissant

GENEROUSLY PORTIONED CHICKEN
SALAD ON A FLAKY AND BUTTERY
CROISSANT. SERVED WITH A CUP OF
FRESH SEASONAL FRUIT.

$8.99

Tropical

WARM TERIYAKI GRILLED CHICKEN
BREAST WITH FRESH PINEAPPLE AND
STRAWBERRIES, SUNFLOWER SEEDS,
CANDIED WALNUTS, AND CRAISINS; ALL
OVER OUR LETTUCE MIX AND SERVED
WITH HONEY PINEAPPLE DRESSING.

Basil Pesto or Pecan Chicken

OUR CHICKEN SANDWICHES ARE

5 OUNCE BREAST FILETS GRILLED
AND SERVED ON A TOASTED KAISER
ROLL AND SERVED WITH RED SKIN
MASHED POTATOES OR STEAMED
BROCCOLI FLORETS. CHOOSE EITHER
OUR CRUSHED PECAN AND BUTTER
CRUSTING, OR TOPPED WITH PESTO
AND PARMESAN CHEESE.

$8.99



SOFT DRINKS $1.95

COFFEE $1.50

Regular Decaf

MILK $1.75
2%

BOTTLED BEER
Others Available Upon Request

Domestic - $3.75

BUD LIGHT
BUDWEISER

COORS LIGHT

LEINIES HONEY WEISS
LEINIES RED

MGD 64

MICHELOB ULTRA
MILLER LITE

O’DOULS

Imported - $4.25

CORONA
HEINEKEN
SMIRNOFF ICE
SPOTTED COW
SAMUEL ADAMS
LABATTS BLUE

BEER HALF BARRELS
Others Available Upon Request

Domestic - $250
Specialty - $275 & Up
Imported - $300 & Up

HOUSE WINE
Glass - $5
Bottle - $18

Chardonnay
Merlot
Cabernet Sauvignon
Beringer White Zinfandel

PREMIUM WINE
Others Available Upon Request

Glass - $7
Bottle - $26
Riesling
Pinot Grigio
Chardonnay
Shiraz
Cabernet
Pinot Noir

MIX DRINKS
Call - $5 Top Shelf - $6 & Up

HOUSE CHAMPAGNE
$15

A LARGE VARIETY OF

CHAMPAGNE IS AVAILABLE.



—

HORS D’OEUVRES

Cold Selections
Tortilla Chips and Salsa $15
Mini Bruschetta $15/doz.
Vegetable Crudite with Ranch Dip  $35
Cheese and Sausage Crudite with Crackers $45
Fresh Fruit Tray with Cream Dip  $55
Shrimp Cocktail with Cocktail Sauce $18/doz.

Smoked Salmon with Chive Cream Cheese and
Capers $Market Price

Taco Dip with Tortilla Chips  $35

Ham, Pickle, and Cream Cheese Roll-Ups
$18/doz.
Signature Roll-Ups  $22/doz.

Ham, Turkey, or Roast Beef with Cheese, Lettuce,
Dijon Mustard, and Red Onions

Mediterranean Roll-ups $24/doz.

Turkey, Spinach, Basil Pesto, Mozzarella, and Red Onions
Mini Croissant Sandwiches $27/doz.

Turkey, Raspberry Mayo, and Mozzarella Cheese

Hot Selections

Meatballs $10/doz.

Teriyaki, BBQ, or Swedish
Chicken Wings $12/doz.

Mild, Spicy, BBQ, or Teriyaki
Bacon-Wrapped Water Chestnuts  $20/doz.
Asiago-Sausage Stuffed Mushrooms  $18/doz.
Loaded Potato Skins $12/doz.
Signature Queso Dip with Tortilla Chips $25
Asiago Cream Cheese Dip with Tortilla Chips  $25
Spinach Dip with Tortilla Chips  $25
Seafood Stuffed Mushrooms $25/doz.
BBQ Cocktail Franks $6/doz.
Mini Prime Rib Sandwiches $27/doz.

Party Kabobs $24/doz

Skewered breast of chicken with pineapple and
brushed with teriyaki sauce

DESSERTS
Each dessert is priced per person.

Tiramisu Cake - $4
Brownie Squares - $3
Carrot Cake - $3.75

Cheesecake - $3.50
(ADD CHERRY, STRAWBERRY, OR BLUEBERRY TOPPING FOR AN ADDITIONAL 50¢ PER PERSON)

Cookies & Brownies available for $15/doz.



This menu is for children under the age of 12.
You may choose one of the three options to offer your young guests.

Baked Chicken Tenders
SERVED WITH MASHED POTATOES OR FRUIT CUP

$7.99

Macaroni & Cheese

NOODLES TOSSED IN A CHEESE SAUCE SERVED
WITH A FRUIT CUP ON THE SIDE

$7.99

Pasta Marinara

LINGUINI NOODLES TOPPED WITH MARINARA
SAUCE AND SERVED WITH A CUP OF FRUIT

$7.99



All selections include a house salad with dressing, rolls, and coffee.
Upgrade to Caesar salad for an additional $.75 per person.

Tenderloin Tips

SLOW COOKED TIPS SMOTHERED WITH HEARTY
MUSHROOMS AND GRAVY, SERVED OVER
CAVATAPPI NOODLES.

$17.99

Tenderloin
A 9-OUNCE TENDERLOIN SMOTHERED IN
SAUTEED MUSHROOMS WITH BORDELAISE.
$19.99

Beef Stir Fry

TENDERLOIN TIPS TOSSED WITH SAUTEED

VEGETABLES AND OUR OWN MANDARIN-

ORANGE STIR FRY SAUCE OVER JASMINE RICE.
$17.99

Dill Salmon

GRILLED NORWEGIAN SALMON TOPPED WITH
OUR WHITE WINE DILL SAUCE.

$18.99

Teriyaki Salmon

WILD-CAUGHT SALMON TOPPED WITH OUR
TERIYAKI GLAZE.

$18.99

Pecan Chicken

PECAN CHICKEN WITH DOOR COUNTY CHERRY-
MUSTARD SAUCE.
$17.99

Roasted Red Pepper & Feta
Stuffed Chicken

A COATED CHICKEN BREAST STUFFED WITH
ROASTED RED PEPPERS AND FETA CHEESE.
$18.99

Prime Rib
SLOW ROASTED PRIME RIB WITH HORSERADISH
CREAM SAUCE.
12 OUNCE — $17.99
16 OUNCE — $21.99

Tenderloin & Pesto Chicken

A 9-OUNCE TENDERLOIN TEAMED WITH A

CHICKEN BREAST FILET, TOPPED WITH OUR

HOMEMADE PARMESAN PESTO SAUCE.
$24.99

SEAFOOD SELECTIONS

Pecan Crusted Halibut

WILD-CAUGHT HALIBUT LOIN BROILED AND
LIGHTLY SEASONED, THEN TOPPED WITH OUR
PECAN CRUSTING.

$19.99

Blackened Tilapia
CAJUN-SEASONED AND SEARED TILAPIA TOPPED
WITH PINEAPPLE SALSA.
$15.99

POULTRY SELECTIONS

Saltimbocca Chicken
AN HERB-CRUSTED CHICKEN BREAST STUFFED
WITH MOZZARELLA AND PROSCIUTTO HAM,
TOPPED WITH ROASTED RED PEPPER COUILIS.
$18.99

Royal Herbed Cordon Bleu
A LIGHTLY SEASONED AND BREADED CHICKEN
BREAST STUFFED WITH HAM, SWISS, AND
SPICES. TOPPED WITH BECHAMEL SAUCE AND
PARMESAN BASIL CRUMBS.
$18.99

BEEF AND PORK SELECTIONS

Maple Glazed Pork Medallions
PORK MEDALLIONS WRAPPED IN SMOKED
BACON WITH A LIGHT MAPLE-BOURBON GLAZE.

$18.99

Herb Crusted Pork Loin

PORK LOIN CRUSTED WITH FRESH HERBS,
TOPPED WITH A CIDER-MUSTARD SAUCE ON
APPLE AND HERB STUFFING.

$17.99

Lemon Pepper Tilapia

BAKED TILAPIA TOPPED WITH LEMON PEPPER
SEASONING.

$15.99

Haddock Almondine
BAKED HADDOCK TOPPED WITH OUR
HOMEMADE ALMONDINE SAUCE.
$16.99

Chicken Marsala
PAN-SEARED CHICKEN BREASTS AND SAUTEED
PORTOBELLO MUSHROOMS; FINISHED WITH
MARSALA WINE, CREAM, AND ASIAGO CHEESE.
$17.99

Dijon Chicken

SAUTEED CHICKEN BREASTS, FINISHED WITH
DIJON CREAM AND BROCCOLI FLORETS.
$17.99

Above dinner selections include your choice of redskin mashed potatoes, twice baked potato,

Vegetable Primavera

VEGETABLES TOSSED WITH PENNE NOODLES AND OUR
CREAMY ALFREDO SAUCE, THEN TOPPED WITH PARMESAN

CHEESE — $14.99
Vegetable Lasagna

LAYERS OF VEGETABLES, NOODLES, AND CHEESE BAKED
TOGETHER AND COVERED WITH MARINARA SAUCE AND

PARMESAN CHEESE — $16.99

PASTABILITIES

or seasoned rice; and chef’s choice vegetables.

Lasagna Bolognese

LAYERS OF BEEF, NOODLES AND CHEESE COMBINED WITH
MARINARA SAUCE AND PARMESAN CHEESE — $17.99

Chicken Portobello
PORTOBELLO MUSHROOMS TEAMED WITH CHICKEN,

THEN TOSSED WITH LINGUINI NOODLES AND OUR
CREAMY ALFREDO SAUCE — $18.99



$17.99/PER PERSON $21.99/PER PERSON

House Salad with raspberry vinaigrette House Salad with raspberry vinaigrette
Dinner Rolls with butter Dinner Rolls with butter
Mixed Vegetables Mixed Vegetables
2 side selections 2 side selections
2 entr@e selections 3 entr@e selections
Coffee, Tea, Milk Dessert Assortment of cookies and brownies

Coffee, Tea, Milk

ENTREE SELECTIONS

Tenderloin Tips Portobello Alfredo
SLOW COOKED TIPS SMOTHERED WITH HEARTY MUSHROOMS PORTOBELLO MUSHROOMS TOSSED WITH LINGUINI
AND GRAVY, SERVED OVER CAVATAPPI NOODLES. NOODLES AND OUR CREAMY ALFREDO SAUCE.
Beef Stir Fry Peppercorn Haddock
TENDERLOIN TIPS TOSSED WITH SAUTEED VEGETABLES AND HADDOCK LOINS IN OUR OWN PEPPERCORN RANCH SAUCE.

OUR OWN STIR FRY SPICES.

Lemon Pepper Tilapia

Chicken Marsala BAKED TILAPIA TOPPED WITH LEMON PEPPER SEASONING.

GRILLED CHICKEN BREASTS WITH OUR WHITE WINE

MARSALA, SAVORY PORTOBELLO MUSHROOMS, AND OUR i i

CREAMY ALFREDO SAUCE; THEN TOPPED WITH PARMESAN Dljon IChICken

CHEESE. SAUTEED CHICKEN BREASTS, FINISHED WITH DIJON CREAM
AND BROCCOLI FLORETS.

SIDE SELECTIONS

Redskin Mashed Potatoes
Garlic Baby Red Potatoes
Buttered Noodles
Seasoned Rice

CARVING STATION OPTIONS

Prices per person
Tenderloin $4 Honey Glazed Ham $2.50
Prime Rib $3.50 Roasted Breast of Turkey $2



—

HOURLY OPEN BAR PER PERSON

Includes call liquor, bottled import and domestic beer, house wines.
First Hour $12.50
Second Hour $9.50
Each Additional Hour $6.50

SIGNATURE DRINKS
Waterfront Banquets will be happy to custom design a signature drink for your special occasion.
Below is a list of examples for signature drinks.
Color Themes
Reds/Magentas — Pomegranate Fizz: Champagne and pomegranate liquor — $6
Yellows/Oranges — Orange Sunset: Orange vodka, orange juice, pineapple juice and grenadine — $6

Blues — Blue Curacao: Banana vodka, citrus vodka, rum and lemonade — $6
Browns — Chocolate martinis — $7

Non-alcoholic signature drinks are also available.

Beverage Bills are subject to 18% gratuity.



Waterfront Banquets offers continental breakfast packages for morning events.

$4.75 PER GUEST

Includes:
Fresh Fruit
Muf n Assortment
Orange Juice
Tomato Juice
Apple Juice
Coffee
Tea

$6.75 PER GUEST

Includes:
Fresh Fruit
Muf n Assortment
Bagels and Cream Cheese
Variety of Doughnuts

Orange Juice

Apple Juice
Tomato Juice

Coffee
Tea



