
BANQUET MENU



Light Breakfasts are prepared for groups of 15 or more. Includes regular & decaffeinated coffee stations, hot gourmet teas, and 
chilled juices. Based on one hour service.

THE EXECUTIVE CONTINENTAL - PER PERSON
Orange, cranberry, mango & passion fruit juices, hard boiled eggs, assorted fruit muffins, chocolate & almond mini croissants, 
coffee cake, assorted bagels with whipped cream cheese (plain & flavored), smoked salmon, sliced vine ripe tomatoes, capers & 
red onions, individual plain & fruit yogurt, and seasonal sliced fresh fruit tray with berries.

CLUBHOUSE CONTINENTAL - PER PERSON
Orange, cranberry, mango & passion fruit juices, assorted fruit muffins, seasonal sliced fresh fruit tray with berries, and make-
your-own granola & oatmeal bar (dried fruits, mixed nuts, granola, low-fat & greek yogurt, raisins, shredded coconut, almond 
milk, 2% & whole milk).

Buffets under 30 guests will be subject to a $75 buffet fee.
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CONTINENTAL

Buffets include regular & decaffeinated coffee stations, hot gourmet teas, and chilled juices. Based on one hour service. 

SHOTGUN START - PER PERSON
Orange, cranberry, mango & passion fruit juices, scrambled eggs, egg frittata with roasted vegetables & baby spinach, 
applewood smoked bacon, country sausage, home style potatoes with fresh chives, assorted bagels with whipped cream 
cheese (plain & flavored), and seasonal sliced fresh fruit tray with berries.

WISCONSIN SCRAMBLE - PER PERSON
Orange, cranberry, mango & passion fruit juices, scrambled eggs with cheddar cheese, chorizo & egg hash with sauteed red 
bell peppers, home style potatoes, red onions & chives, brat sausage links, assorted bagels with whipped cream cheese (plain & 
flavored), and seasonal sliced fresh fruit tray with berries.

THE SUNRISE - PER PERSON
Orange, cranberry, mango & passion fruit juices, scrambled eggs with three cheese blend & chives, egg white & turkey sausage 
scramble with fresh diced tomatoes & spinach, home style potatoes, whole wheat toast, seasoned avocado mash, granola & 
greek yogurt, and seasonal sliced fresh fruit tray with berries.               Buffets under 30 guests will be subject to a $75 buffet fee.

BUFFETS

Plated breakfasts include: regular & decaffeinated coffee stations, hot gourmet teas are prepared for a minimum of 10 guests. A 
maximum of two selections for your group. 

AVOCADO TOAST - PER PERSON
Seasoned fresh avocado mash, two over easy eggs, and multi-grain toast, with warm coffee cake and fresh seasonal sliced fruit. 

WISCO STEAK & EGG SKILLET - PER PERSON
Sautéed tender slices of marinated steak, crispy hash browns, bell peppers, onions, scrambled eggs, and melted cheddar 
cheese with warm coffee cake and fresh seasonal sliced fruit. 

FARRO & POACHED EGG BOWL - PER PERSON
Farro, two poached eggs, roasted sweet potatoes, spinach, and turkey sausage. 

CROISSANT BOXED BREAKFAST - PER PERSON
Scrambled eggs served on a croissant with cheddar cheese and your choice of ham or hickory smoked bacon.  Served with one 
piece of fresh fruit, a muffin, and orange juice.  

PLATED & TO-GO

BREAKFAST



BEVERAGES

Freshly brewed coffee & hot tea  .....................  per gallon
Juice (orange, cranberry, mango, passion fruit) ...............  per liter 

Iced Tea  ..............................................................................  per gallon
Soft drinks ................................................................................. per can

Dasani water .....................................................................  per bottle
Smart Water  .....................................................................  per bottle
Powerade ............................................................................  per bottle
Red Bull energy drink ...................................................... per can
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Available only when ordered with a breakfast buffet, an additional $75 Chef’s Charge per station applies.

SMOOTHIE BAR - PER PERSON
Assortment of seasonal fruits, vegetables and berries, unflavored protein powder, cocoa powder, green energy blend, and 
almond milk, 2% & whole milk.

COUNTRY EGG & OMELET STATION - PER PERSON
With a choice selection of fillings including smoked ham, bacon, onions, mushrooms, green peppers, and Wisconsin 
cheeses.

BELGIAN WAFFLE BAR - PER PERSON
Thick malted waffles with a wide range of toppings including pecans, chocolate chips, fresh berries, whipped cream, 
whipped butter, and warm syrup.

GRIDDLE STATION - PER PERSON
Buttermilk pancakes with a wide range of toppings including chopped bacon, pecans, chocolate chips, fresh berries, 
whipped cream, whipped butter, and warm syrup.

ACTION STATIONS

Meeting Pleasers are prepared for groups of 10 or more and is based on 30 minute service. Our Meeting Pleasers are 
portioned to serve as a snack during a meeting, and are not adequate to be served as a meal.

THE ENERGY BREAK - PER PERSON
Assorted fresh baked cookies, fresh seasonal sliced fruit & berries, and assorted candy bars (one per person).

LOW-CARB - PER PERSON
Assorted cheese display, vegetable crudite, and mixed nuts.

THE WARM UP - PER PERSON
Regular & decaffeinated coffee station with flavored creamers, gourmet teas, 
almond milk, 2% & whole milk, chocolate & strawberry syrup, and freshly baked cookies.  

Groups under 10 guests are subject to an additional $4 per person charge.

MEETING PLEASERS

Chocolate chip cookies & brownies ............... per dozen
Bagels & assorted cream cheeses .................. per dozen
Kringle  ................................................................................  per kringle
     Raspberry, Pecan, Apple, Cream Cheese, Cherry or Turtle Pecan 

Muffins (assorted fresh baked) ........................................ per dozen
Danishes (assorted fresh baked) ................................... per dozen
English muffins (wheat or regular)   ........................... per dozen
Croissants (almond or chocolate)  ................................ per dozen
Gluten free muffins & breads  .............................. per dozen

Energy bars (assorted)  ..............................................................  each
Gluten free vegan bar  .........................................................  each 
Clubhouse snack mix   ........................................................................
Seasoned pretzels  ................................................................................
Kettle potato chips & dip  .................................................................
House-made tortilla chips & salsa  ...........................................
Mixed nuts ...................................................................................................
Fresh buttered popcorn  ...................................................................
Assorted cheese & fruit display  .................................................. 

Above items serve 30 people.

MEETING AMENITIES & SNACKS



Buffets under 30 guests will be subject to a $75 buffet fee.

Includes freshly brewed regular & decaffeinated coffee and gourmet teas. Luncheon Buffets are prepared for groups of 30 or 
more, and are available from 10am to 3pm.  Based on one hour service. 

DELI STYLE - PER PERSON
ENTRÉE
 Sandwich Display
  Smoked deli ham, turkey breast, sliced 
   roast beef, Genoa salami, assorted  
  Wisconsin cheeses, lettuce, tomato,  
  Vidalia onion, assorted condiments,  
  Kosher pickles, and assorted breads & rolls

SIDES
 Fresh vegetable tray with dip 
 Dijon style potato salad
 Fusilli Italian pasta salad
 Heirloom tomato bisque
 Kettle chips

DESSERT
 Assorted dessert bars & cookies 
 Seasonal fruit display

FAJITA BAR - PER PERSON
ENTRÉES | SELECT TWO
 Seasoned Beef
  with sour cream, tomato, jalapeño peppers,  
  black olives, green onions, and guacamole
 Grilled chicken strips 
  with green peppers & onions
 12-hour slow roasted pulled pork

Additional $3 per person to select a third entrée

SIDES
 Tortilla Soup with crispy tortilla strips
 House-made corn tortilla chips with salsa
 Mexican rice with roasted poblano peppers
 Warm flour tortillas

DESSERTS
 Churros
 Cinnamon crisps

TUSCAN PASTA BAR - PER PERSON
ENTRÉES 
 Italian meatballs & sausages
 Grilled Chicken Primavera with penne
 Two pastas du chef
  Select two sauces: fresh basil Alfredo  
  sauce, marinara or Bolognese

Add grilled chicken $3 per person
Add jumbo sautéed shrimp $5 per person

SALAD & STARTERS
 Minestrone soup
 Caesar salad
  with romaine lettuce, Caesar dressing, 
  and house-made croutons
 Garlic breadsticks 
  with virgin olive oil & Parmesan cheese

DESSERT
 Chef’s selection of Cannolis  

ALL AMERICAN - PER PERSON
ENTRÉES 
 All beef hot dogs
 Half pound grilled beef burgers 
  with American, provolone & cheddar cheeses
 Wisconsin bratwurst 
  with seasoned sauerkraut & pretzel buns

SIDES
 Crisp relish tray & kosher pickles
 Creamy coleslaw
 American style potato salad
 Spotted Cow mac & cheese
 Oven baked beans
 Kettle chips

 DESSERTS
 Assorted dessert bars & cookies
 Fresh fruit display

LUNCHEON BUFFETS

LUNCH
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Includes: warm rolls & whipped butter, dessert, freshly brewed regular & decaffeinated coffee, gourmet teas, and iced tea.

STARTERS - UPGRADED OPTION, PER PERSON
Select one starter for your guests
 Wisconsin beer cheese soup
 Loaded baked potato soup
 Chicken dumpling soup
 Classic Caesar
 House salad

DESSERTS
Select one starter for your guests
 Carrot cake with cream cheese frosting
 Berry Moscato tiramisu cheesecake 
 Death by chocolate cake
 Cookies & cream pie

ENTRÉES
Select two entrées from which your guests may choose one.

Panko Crusted Chicken - per person 
with fire roasted vegetables and orzo

Roasted French Cut Chicken - per person
Garlic & shallot cream sauce with rice pilaf, and seasonal fresh 
vegetable

Vegetarian Lasagna - per person
Three cheese lasagna, seasonal vegetable, and marinara sauce

Beef Tenderloin - per person
Beef tenderloin medallions with herb roasted red potatoes, 
seasonal vegetable, and a Cabernet Sauce

6oz. Blackened Halibut - per person
Topped with roasted red pepper sauce with rice pilaf

Pan Seared Salmon - per person
with basil pesto gnocchi, and seasonal vegetable

Tri-Color Tortellini - per person
with basil Alfredo or marinara

Geneva National Signature Burger - per person
Half pound Angus burger topped with Applewood smoked 
bacon, sautéed spinach, Fontina cheese, and onion straws with 
a roasted garlic mayonnaise. Served on a toasted Kaiser roll 
with Parmesan fries

Steak Sandwich - per person
Marinated & grilled skirt steak, Bleu cheese, red onion, lettuce, 
and tomato with a horseradish mayonnaise. Served on Kaiser 
roll with herb fries or onion rings

Chicken Spinach Salad - per person
Fresh spinach topped with grilled chicken, Craisins, crispy 
bacon, and Asiago cheese with your choice of Dressing
  
Chicken Caesar Salad - per person
Romaine lettuce topped with strips of grilled chicken breast, 
tomato, cucumbers, house-made garlic croutons, and Caesar 
dressing  

More than two entrées selected - additional $2 per person.

On-tour box lunches are served with Miss Vickie’s potato chips, fresh baked cookie, apple, and bottled water. Available for our 
groups heading out on the golf courses over meal time, and may be delivered to your meeting room or the cart staging area 
before tee-off.  Please add a $1 service charge per person for delivery on the golf courses.

TREVINO - PER PERSON
Oven roasted turkey, avocado, Vidalia onion, roasted peppers with an herb mayonnaise on a Kaiser roll. 

THE BIRDIE - PER PERSON
Genoa salami, Cajun roasted sirloin with Muenster cheese, Vidalia onion, lettuce, tomato with a horseradish mayonnaise on a 
Kaiser roll.  

PLAYER - PER PERSON
Deli smoked ham with Provolone cheese, Vidalia onion, lettuce, tomato with a cranberry mustard on a Kaiser roll. 

PALMER WRAP - PER PERSON
Free-range grilled chicken, black olives, Vidalia onion, Parmesan cheese, and lettuce tossed with Pico de Gallo & ranch dressing 
wrapped in a spinach tortilla. 

ON-TOUR LUNCHES

PLATED LUNCHEONS
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BUTLER-PASSED HORS D’OEUVRES PACKAGES

Enhance your event to your guests’ delight with our premier selection of butler-passed hors d’oeuvre packages during your 
cocktail hour.  Based upon one hour of service. 

CLASSIC  |  SELECT THREE - PER PERSON

HOT HORS D’OEUVRES
 - Vegetarian egg rolls with sweet Thai chili sauce
 - Andouille sausage in butter pastry with onion marmalade
 - Pineapple glazed kielbasa lollipops with Teriyaki sauce
 - Meatballs with marinara or barbecue sauce

COLD HORS D’OEUVRES
 - Tomato bruschetta
 - Minted fresh fruit skewers
 - Truffled deviled eggs topped with bacon
 - Cucumber finger sandwiches 

DELUXE  |  SELECT FIVE - PER PERSON
Includes international & Wisconsin cheese display,  vegetable crudité platter,  and five hors d’oeuvre selections from the deluxe 
package. 

HOT HORS D’OEUVRES
 - Southern Comfort barbecue bacon wrapped water chestnuts 
 - Crab wontons with soy sauce
 - Caramelized bacon wrapped figs sprinkled with cayenne
 - Mini beef Wellingtons with chive cream
 - Sesame chicken skewers marinated in Teriyaki sauce
 - Seafood stuffed mushroom caps
 - Italian sausage stuffed mushroom caps
 - Fried plantains with chilled cilantro Mascarpone sauce
 - Pineapple glazed kielbasa lollipops with Teriyaki Sauce
 - Meatballs with marinara

COLD HORS D’OEUVRES
 - Asian chicken salad tartlet 
 - Jumbo gulf shrimp with cocktail sauce
 - Roasted red pepper Chèvre spread crostini with basil aïoli
 - Tomato bruschetta
 - Cucumber finger sandwiches
 - Minted fresh fruit skewers

HORS D’OEUVRES

PREMIUM  |  SELECT SIX - PER PERSON
Includes international & Wisconsin cheese display,  vegetable crudité platter, and butler-passed champagne and six hors 
d’oeuvre selections from the premium, or deluxe package.

HOT HORS D’OEUVRES
 - Beef tenderloin rumaki with pineapple Teriyaki
 - Vegetarian egg rolls with sweet Thai chili sauce
 - Dry herb tossed chicken drummettes
 - Mini crab cakes with caper remoulade 
 - Pot stickers with soy sauce
 - Bacon wrapped sea scallops
 - Hoisen barbecue pork belly skewers
 - Baked Brie purses with raspberry and almonds

COLD HORS D’OEUVRES
 - Assorted sushi rolls 
 - Caprese skewers
 - Prosciutto wrapped melon 
 - Duck prosciutto crostini
    with caramelized onion jam and fresh herbs
 - Shaved beef tenderloin crostini
    with Portabella mushroom and horseradish cream



All selections are served with petite rolls & condiments. A $75 Chef’s charge will be added for each station.
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ITALIAN PASTA STATION - PER PERSON
Gnocchi and Fusilli pasta with extra virgin olive oil, fresh garlic, sun-dried tomatoes, spinach, marinara, pesto, and Alfredo 
with butter garlic breadsticks

GOURMET MACARONI & CHEESE - PER PERSON
Macaroni with Spotted Cow cheese sauce, smoked bacon, roasted tomatoes, sautéed mushrooms, fresh chopped herbs, 
Parmesan cheese, Bleu cheese, and scallions

Add Lump Crab $10 per person

FRENCH FRY & TATER TOT BAR - PER PERSON
Smoked bacon, Spotted Cow cheese sauce, jalapeño ranch dressing, sriracha ketchup, truffle oil, sour cream and 
scallions.

ACTION STATIONS

PRIME RIB - PER PERSON
with stone ground mustard, horseradish sauce, and au jus

BEEF TENDERLOIN - PER PERSON
with a Port wine reduction sauce

STEAMSHIP ROUND OF BEEF - PER PERSON
with stone ground mustard and horseradish sauce

24-HR MARINATED SKIRT STEAK  - PER PERSON
with cilantro chimichurri sauce

PORK TENDERLOIN - PER PERSON
with garlic and herb seasoning

MAPLE GLAZED COUNTRY HAM - PER PERSON 
with honey mustard sauce

OVEN ROASTED TURKEY - PER PERSON
with spinach, wild mushrooms, and a cream sauce

BABY LAMB CHOPS - PER PERSON
with garlic & rosemary

JUMBO SHRIMP - PER PERSON
with sautéed garlic

SIDE STATIONS

STATIONS
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Dinner buffets include freshly brewed regular & decaffeinated coffee, gourmet teas, and iced tea. Available for groups of 30 or 
more. Based on one hour service. 

GENEVA NATIONAL SIGNATURE - PER PERSON

ENTRÉES  |  SELECT TWO
 Chef carved marinated flank steak
 Carved roasted turkey breast
  with apple cranberry glaze
 24-hour marinated flat iron steak
  with truffle demi
 Pan seared chicken breast
  with Garlic Herb White Sauce
 Beef brisket with Bourbon barbecue sauce

Additional $5 per person to select a third entrée

SALADS & STARTERS
 Salad bar
  Mixed greens, diced tomatoes, cucumbers,  
  red onions, shaved carrots, house-made  
  croutons, and ranch & balsamic dressings
 Fresh seasonal fruit & cheese tray
 Cold seafood display
  Shrimp, smoked salmon, crab claws,  
  oyster on the half shell, and cocktail sauce  
  & lemons
 Fresh vegetable & relish crudité tray
 Tri-color Tortellini salad

SIDES
 Loaded masher bar
  Creamy mashed potatoes, smoked bacon,  
  shredded cheese, sour cream, scallions,  
  and butter
 Fresh vegetable du chef
 Long grain wild rice
 Fresh baked LaBrea bread
  with whipped butter

DINNER BUFFETS

>>> DESSERTS 
  Carrot cake with cream cheese frosting
  Death by chocolate cake

THE VENETIAN - PER PERSON

ENTRÉES  |  SELECT TWO
 Spaghetti & Meatball Marinara
 Chicken Marsala
  with mushrooms, onions in a sweet  
  Marsala sauce
 Potato Gnocchi with creamy beef ragu
 Linguine & Clams
  with pinot grigio garlic butter sauce,  
  Italian parsley

SALADS & STARTERS 
 Italian wedding soup
 Antipasto tray with cured meats
 Caprese pesto salad 

SIDES
 Summer squash & grilled eggplant
  with Romesco sauce
 Risotto with pancetta and wild mushrooms
 Garlic breadsticks
  with virgin olive oil & Parmesan cheese
 Shaved Parmesan cheese
 Fresh basil

>>> DESSERTS
  Tiramisu
  Cannoli
  Fruit tartlets

TEXICAN BEACH BUFFET - PER PERSON

ENTRÉES 
 Baby back ribs
  with house-made barbecue sauce  
  and scallions
 Mahi Mahi fish tacos
  with cilantro lime vinaigrette and  
  avocado black bean relish

SALAD
 Chopped ice berg wedge
  with Wisconsin Roth’s Kase bleu  
  cheese dressing, sliced red onions,  
  applewood smoked bacon, vine ripe  
  tomatoes 

SIDES
 Mexican street corn with Tajin seasoning
 Roasted brussels sprouts
  with candied bacon
 Jalapeño corn bread 
 Watermelon chunks
  with fresh lime juice and balsamic glaze 

>>> DESSERTS
  S’mores bar with all the fixings
  Lemon bars

DINNER
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BACKYARD BARBECUE - PER PERSON

ENTRÉES  |  SELECT TWO
 Barbecue pulled pork
 Grilled chicken breast 
 All beef hot dogs
 Grilled beef burgers
 Wisconsin bratwursts
  with warmed seasoned sauerkraut

Additional $3 per person to select a third entrée

SALADS & STARTERS
 Crisp relish tray
 Creamy coleslaw
 Mixed garden greens
 Seasonal fruit salad

SIDES
 Baked Idaho spuds
 Cheddar cheese & cornbread muffins
 Corn on the cob
 Vegetable du Chef
 Two alarm chili
  (additional $2 upgrade per person)

>>> DESSERTS  |  SELECT ONE
  Mini cheesecakes
  Supersized Tiramisu layered cake 
  Apple pie with whipped cream

WISCONSIN FISH FRY - PER PERSON

ENTRÉES 
 Atlantic baked cod
  with chardonnay beurre blanc
 Atlantic beer battered fried cod
 Lemon peppered perch fillets

SALADS & STARTERS  
 Full Salad Bar
  Mixed green salad, cherry tomatoes,  
  cucumbers, red onions, mushrooms,  
  sliced hard boiled eggs, carrots, red  
  peppers, croutons, and ranch &  
  balsamic dressing
 Warm dinner rolls & whipped butter 

SIDES
 Creamy coleslaw
 New England clam chowder
 Potato pancakes
 Hushpuppies
 Corn on the cob
 Vegetable du chef

>>> DESSERTS
  Fresh baked cookies
  Brownies bites



ENTRÉES  |  SELECT ONE
Select one starter for your guests

Roasted French Cut Chicken Breast - per person
with Marsala wine reduction

Filet Mignon - 8oz. - per person
Grilled and finished with a Cognac demi

New York Strip Steak - per person
with Madiera jus

Grilled Twin Bone-in Pork Chop - per person
with a cranberry mustard sauce

Grilled Norwegian Salmon - per person 
with Sriracha maple glaze

Jumbo Shrimp Scampi - per person
with garlic white wine sauce and Capellini pasta

Scallops & Braised Beef Short Ribs - per person
Jumbo sea scallops and braised beef short ribs with port wine 
reduction

Lobster Ravioli - per person
with lemon cream sauce, fresh basil

Four Cheese Ravioli - per person
with marinara & Parmesan or veal Bolognese ($2 upgrade per 
person)

Split entrée fee - $2 per person.
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All plated dinners include warm rolls & whipped butter, regular decaffeinated coffee, gourmet teas, and iced tea. 

STARTERS  |  SELECT ONE
Select one starter for your guests
 Chicken Florentine soup
 Wisconsin beer cheese soup 
 Mixed green house salad
 Spinach salad with red onions & Bleu cheese
 Red beet root salad
  with chèvre, arugula, black truffle vinaigrette 
 Crab & shrimp seafood chowder with chives
  (additional $2 upgrade per person)

STARCH  |  SELECT ONE
Select one starter for your guests
 Mushroom & garlic risotto
 Long grain wild rice
 Herb roasted red skin potatoes
 Garlic mashed potatoes
 Tri-Color Tortellini with fresh basil and Parmesan
 Truffle mac & cheese

VEGETABLES  |  SELECT ONE
Select one starter for your guests
 Roasted Brussels sprouts with candied bacon
 French green beans & julienne red peppers
 Grilled asparagus
 Four season medley 

DESSERTS  |  SELECT ONE
Select one starter for your guests
 Gourmet carrot cake with cream cheese frosting
 Strawberry shortcake
 Chocolate pecan caramel cheesecake
 New York cheesecake

THREE-COURSE DINNER

DINNER
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Hosted receptions include unlimited consumption on a per-hour basis.  A bartender fee of $150 will apply if your guest minimum 
is less than 30 people. 

HOSTED COCKTAIL HOUR

ONE-HOUR
per person for call brands
per person for premium brands

TWO-HOUR
per person for call brands
per person for premium brands

THREE-HOUR
per person for call brands
per person for premium brands

HOUSE WINE  PER BOTTLE
Chardonnay, Cabernet Sauvignon, Pinot Grigio, and White 
Zinfandel.

HOUSE CHAMPAGNE  PER BOTTLE

LIQUOR

CALL BRAND BAR PACKAGE
Smirnoff Vodka, Seagram’s Gin, Ron Rico Rum, Grant’s 
Scotch, Evan Williams Bourbon, Seagram’s 7 Crown Whiskey, 
Christian Brothers Brandy, Pepe Lopez Tequila, Miller Lite, 
Coors Light, Bud Light, Imported Beer, and Buckler N/A, 
House Brand Chardonnay, Cabernet Sauvignon, Pinot Grigio, 
and Moscato. 

PREMIUM BAR PACKAGE
Tito’s Vodka, Tanqueray,  Dewar’s Scotch, Four Roses 
Bourbon, Jack Daniel’s Whiskey, Patron Silver, Captain 
Morgan Rum, Bacardi Rum, and Korbel Brandy. Spotted 
Cow, Miller Lite, Coors Light, Bud Light, Imported Beer, and 
Buckler N/A, House Brand Chardonnay, Cabernet Sauvignon, 
Pinot Grigio, and Moscato.

Call and premium brands subject to change.

Call brand cocktail - each

Premium brand cocktail - each

House wine (glass) - each

Domestic beer - each

Premium/craft beer - each

Soft drink - each

Non-alcoholic beer - each

Cash bar prices are subject to change.

No host bar cocktails  are on an individual cash basis. If sales of $500 per bar is not met, a bartender fee of $150 will apply.

NO HOST BAR

COCKTAILS



DESTINATION GENEVA NATIONAL
1221 Geneva National Avenue South, Lake Geneva, WI  53147

262.245.7000  |  groups@gnresort.com
GenevaNationalResort.com

A $75 fee will be added to all breakfast, lunch and dinner buffets under 30 people. Taxable 24% service charge and 5.5% sales tax 
not included in prices. Final guest counts are due 10 days prior to your event. Prices valid thru 2021.

Dietary restrictions can be accommodated with advance notice. Gluten Free options are available for many of our offerings for an 
additional fee, please speak with your coordinator about our options. 

To begin planing your event please contact the Geneva National Group Sales Office at 262.245.7000 or groups@gnresort.com. 

Enjoy gourmet hot teas and continuous pour house champagne. Per person.

SCONES
 Fresh scones with strawberries, clotted cream butter and preserves

TEA SANDWICHES - SELECT FOUR
 English cucumber with chive cream cheese and red pepper

 Smoked salmon with lemon herb cream cheese and dill

 Smoked turkey with radishes and mustard

	 Truffle	cheese	&	fig	chutney
 Applewood smoked ham
 Egg salad with capers

SWEET ENDINGS - SELECT THREE
 Chocolate dipped strawberries
 Milk chocolate mousse cake
 Seasonal fruit tart  
 French macarons
	 Chocolate	truffle

AFTERNOON TEA & CHAMPAGNE

HIGH TEA


