
RECEPTION SPECIALS

HOLIDAY BUFFETS

Gold Package:  $30 Per Person 
 

Green Package:  $24 Per Person 
 

Red Package:  $18 Per Person 
 

 
Miniature Beef Wellingtons 

Seared Scallops, Citrus Butter, Micro Greens,  
Caviar Ratatouille Stuffed Mushrooms, Red Pepper Coulis 

Miniature Lobster Rolls 
Winter Salad Endive Spears- Apple, Cranberry,  

Pecans & Gorgonzola 
Cheese, Charcuterie and Accoutrement Presentation 

 
Chicken Skewers 

Prosciutto Wrapped Asparagus 
Shrimp Cocktail 

Crab Cakes 
Spinach Artichoke Dip w/ Pita Chips 

Risotto Croquettes 
Fresh Fruit Display 

Pulled Pork Slider with Slaw 
House Chips 

Cocktail Wieners  
Chicken Tenders 

Cheese Curds 
Fresh Vegetable Arrangements 

Wisconsin Cheese and Cracker Board 

Holiday  
Party 
Menu

Pointsetta Package:  $44 Per Person 
 

 
Prime Rib  

Jumbo Shrimp in Garlic Butter 
Horseradish Mashed Potatoes 

Kale au Gratin 
Grilled Asparagus & Peppers 

Ornament Package:  $40 Per Person 
 

 
Beer Braised Beef Short Rib  
Maple Citrus Glazed Chicken 

Roasted Root Vegetables 
Creamy Polenta 

Brussels Sprouts w/ Shaved Prosciutto 
 

Wreath Package:  $36 Per Person 
 
 

Porchetta Pork Loin 
Tuscan Chicken  

Wild Mushroom Risotto 
Potatoes Dauphinoise 

Green Beans 
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DESSERT ACTION STATIONS

ACTION STATIONS

Champagne and Seafood Cart: $20 Per Person 
 Our Chef’s will Butler a cart filled with Champagne  

and Fresh Raw Seafood 
Items will include oysters, shrimp, crab  

and accoutrements 

Slider Carving Station: $15 Per Person 
 

Choose 2 from each Category:  
Meats: Prime Rib Roast, Honey Ham, Roast Turkey

Breast, Pork Loin 
Sides: Mashed Potatoes, House Chips, Macaroni &

Cheese, Stuffing, Sweet Potato Salad 
Sauces: Horseradish Sauce, Maple Citrus Glaze,

Cranberry Sauce 

Macaroni & Cheese Station: $10 Per Person 
 

Assorted Noodles, Sauces and Toppings 

Holiday  
Party 
Menu

Chocolatier Station: $12 Per Person 
 

Crème Brule Station: $10 Per Person 
 

Donut Station: $8 Per Person 
 

Our Chocolatier will provide a Chocolate making
exhibition and an elaborate Chocolate Display 

 
Traditional, Brandied Cherry, Chocolate and 

Peppermint Crème Brule  
with assorted toppings made to order 

 

Assorted Donut varieties with several varieties  
of glazes and toppings 

Holiday Dessert Reception:    
$20 Per Person 

 

 
 

Yule Log Display, Peppermint Patties,  
Peanut Butter Brittle, Mini Assorted  

Cheesecakes,  
Fudge, Holiday Pretzels Rods,  

White Chocolate Bark, Sugar Cookies,
Gingerbread, Candy Canes, Gum Drops  

and Toffee.  
Served with Hot Cocoa, Eggnog, Mulled Cider,

Coffee and Tea Station 
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