
1221 Geneva National Avenue South, Lake Geneva, WI  53147

GenevaNationalResort.com   |  262.245.7000  |  weddings@gnresort.com

wedding menuTWENTY TWENTY-ONE



For over 25 years, couples have turned to Geneva National Resort & Club to help create their perfect wedding day -- and we’ve 
delivered down to the sweetest detail. Not only will you and your guests marvel at Geneva National’s picturesque shoreline setting 
and delectable catering, but you will appreciate our personal Wedding Coordinators, dedicated to see you through every step in 
the planning process -- up through your first dance. 

We invite you to visit our gracious resort and golf club and envision what your wedding could be. At Geneva National, our promise 
is to treat your celebration as if it were our own.  Let us take care of the details -- leaving you, your spouse and your families to 
simply  savor every minute of this precious and perfect day. 
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OUR RECEPTION PACKAGES INCLUDE
 - A two-course plated meal (salad, entrée, starch & vegetable)

 - Champagne toast at the dinner table

	 -	Three	or	five	hours	of	open	bar

	 -	One	glass	of	red	or	white	wine	served	with	dinner
    (plated reception only)

	 -	Coffee	service	with	dinner

	 -	All	fine	china	and	stemware	for	cocktails	and	dinner

	 -	Votive	candles	to	accompany	your	centerpieces	at	each	table

	 -	Floor	length	white	or	ivory	linen	tablecloths	and	napkins

 -	Cake	table,	gift	table	and	place	card	table	with	linens

-	Dance	floor

-	Risers	for	the	head	table

-	Complimentary	cutting	and	serving	of	cake

- Dedicated wedding coordinator to assist with details

-	Complimentary	one	hour	ceremony	rehearsal

-	Complimentary	tasting	for	the	bride	&	groom	and	two	guests

-	Complimentary	room	upgrade	at	The	Ridge	Hotel

-	10%	off	spa	services	at	The	Ridge	Hotel	for	the	bride	&	groom

To	begin	planning	the	wedding	of	your	dreams,	contact	our	Wedding	Sales	Team	at	262.245.7000	or	weddings@gnresort.com.	

All	selections	and	prices	are	valid	for	the	2021	calendar	year.	Taxable	24%	service	charge	and	5.5%	sales	tax	not	included	in	prices.

Photos courtesy of Autumn Silva Photography, Ideal Impressions Photography, Lindsey Kay Photography, Matt Mason Photography, and Maria Harte Photography.       4/2020

eleganceSIMPLE

AVAILABLE WEDDING UPGRADES:
	 -	Hors	d’oeuvres	 	

	 -	Starters	 	 	

	 -	Sorbet	intermezzo	 	

	 -	Sweets	table		 	 	 	

	 -	Ice	sculptures	 	

-	Valet	service

-	Chair	covers

-	Specialty	linens

-	Chiavari	chairs

- Draping and lighting 



 receptionPLATED

AMUSE-BOUCHE OPTIONS UPGRADED OPTION

 - Minted watermelon, balsamic and feta
 - Caprese bite with prosciutto, mozzerella, and basil on a biscuit

STARTER OPTIONS UPGRADED OPTION

 - Heirloom tomato bisque with fine herb oil

 - Butternut squash soup with chives and roasted garlic

 - Crab & shrimp seafood chowder with chives 
  (additional $2 upgrade per person)

 - Arancini bites with Brie, mushrooms and sage cream

	 -	Truffled	Wisconsin	mac	&	cheese	with bacon & scallions

SALAD OPTION
 - Door County harvest salad
    with sun-dried cherries, onion, sharp cheddar, cucumber, and
  honey balsamic vinaigrette

SALAD UPGRADES
 - Sunset salad
    with mixed greens, sliced red peppers, Chèvre cheese, blueberries,  
  strawberries and poppy seed vinaigrette

	 -	Wisconsin	wedge
    with bacon, cheddar, tomatoes, croutons, and Roth’s bleu 
  cheese dressing

 - Classic Caesar

INTERMEZZO OPTIONS UPGRADED OPTION

 - Bubbly cucumber water shooter with cantaloupe essence

	 -	Champagne	sorbet

STARCH OPTIONS
 - Sour cream & chive smashed potatoes
	 -	Roasted	garlic	redskin	potatoes	with fresh rosemary

 - Tri-Color Tortellini with fresh basil and Parmesan cheese

 - Penne with garlic & herb olive oil

 - Farro with sliced mushrooms, truffle butter, and fresh parsley

 - Rice pilaf
	 -	Fingerling	potatoes	roasted in duck fat

VEGETABLE OPTIONS
	 -	Grilled	asparagus
	 -	French	green	beans	almondine
 - Candied brussels sprouts
 - Charred broccolini
 - Chef’s choice (freshest in season)

ENTRÉE OPTIONS
Roasted French Cut Chicken Breast with	garlic	&	shallot	cream	sauce

	 5	Hour	Bar	-					3	Hour	Bar	-	
	 	 Friday,	Sunday	&	Off-season:	5	Hour	Bar	-					3	Hour	Bar	-				

Sicilian Stuffed Chicken Breast
with	spinach,	sun	dried	tomatoes,	Italian	spices,	and	Parmesan	cream

	 5	Hour	Bar	-					3	Hour	Bar	-	
	 	 Friday,	Sunday	&	Off-season:	5	Hour	Bar	-					3	Hour	Bar	-					

Char Grilled New York Strip Steak 14-16oz.	with	Madiera	jus

	 5	Hour	Bar	-					3	Hour	Bar	-					
	 	 Friday,	Sunday	&	Off-season:	5	Hour	Bar	-					3	Hour	Bar	-					

Filet Mignon 8oz. with	Cognac	demi	glaze

	 5	Hour	Bar	-					3	Hour	Bar	-	
	 	 Friday,	Sunday	&	Off-season:	5	Hour	Bar	-					3	Hour	Bar	-					

New Zealand Lamb Chops with mint chimichurri

	 5	Hour	Bar	-					3	Hour	Bar	-	
	 	 Friday,	Sunday	&	Off-season:	5	Hour	Bar	-					3	Hour	Bar	-					  

Double Bone-in Pork Chop with candied bacon marmalade

	 5	Hour	Bar	-					3	Hour	Bar	-	
	 	 Friday,	Sunday	&	Off-season:	5	Hour	Bar	-					3	Hour	Bar	-					  

Jumbo Shrimp Scampi
with	white	wine	caper	butter	sauce,	and	Capellini	pasta

	 5	Hour	Bar	-					3	Hour	Bar	-	
	 	 Friday,	Sunday	&	Off-season:	5	Hour	Bar	-					3	Hour	Bar	-					  

Grilled Norwegian Salmon with	Sriracha	maple	glaze

	 5	Hour	Bar	-					3	Hour	Bar	-	
	 	 Friday,	Sunday	&	Off-season:	5	Hour	Bar	-					3	Hour	Bar	-					 

Seared Sea Bass with	white	miso	and	soy	glaze

	 5	Hour	Bar	-					3	Hour	Bar	-	
	 	 Friday,	Sunday	&	Off-season:	5	Hour	Bar	-					3	Hour	Bar	-					

Butternut Squash Ravioli with light sage cream

	 5	Hour	Bar	-				4	Hour	Bar	-	
	 	 Friday,	Sunday	&	Off-season:	5	Hour	Bar	-					3	Hour	Bar	-					  

Gnocchi with	gorgonzola	cream	sauce	and	fresh	Italian	parsley

	 5	Hour	Bar	-					3	Hour	Bar	-	
	 	 Friday,	Sunday	&	Off-season:	5	Hour	Bar	-					3	Hour	Bar	-					  

Grilled Cauliflower Steak with	vegan	cilantro	cucumber	créma	and	craisins

	 5	Hour	Bar	-					3	Hour	Bar	-	
	 	 Friday,	Sunday	&	Off-season:	5	Hour	Bar	-					3	Hour	Bar	-	  

ENTRÉE ENHANCEMENTS UPGRADED OPTION, $5 PER PERSON

 - Oscar style - crab	cake	with	chopped	asparagus,	hollandaise

 - Two seared shrimp prawns - seasoned with garlic and lemon

 - Two pan seared scallops

CHILDREN’S MENU
Chicken Tenders
with	fresh	fruit	and	french	fries

	 All-evening	soft	drink	service
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You	may	select	up	to	two	meat	entrées	and	one	vegetarian	
entrée	to	offer	your	guests,	from	there	each	guest	may	
choose	one	option.	Arrangements	can	be	made	for	guests	
with	dietary	needs.
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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.

SIGNATURE DRINKS
Butler-passed	signature	drink	options.			Pricing	per	cocktail.

Sangria Blanco or Sangria Rosso
Bottled	dry	white	or	red	wine,	fresh	oranges,	crisp	apples,	and	mixed	berries

La Paloma
Tequila,	grapefruit	juice,	and	club	soda

Forever Yours Lemonade
Vodka,	pink	lemonade,	and	a	lime	slice

Mint To Be Mojito
Rum,	simple	syrup,	limes,	and	mint

Dancing In The Moonlight Cosmo
Citrus	vodka,	cranberry	juice,	Triple	Sec	liqueur,	and	lime	juice

The Honeymoon
White	rum,	honey	syrup,	Angostura	Bitters,	and	lime

French 75
Gin,	prosecco,	lemon	juice,	and	simple	syrup

CRAFT BEER  |  SELECT TWO
Craft	beer	options	for	a	per	person	upgrade.	Pricing	and	
selection	may	change	depending	on	season.

 - Moon Man  |  New	Glarus	Brewery,	New	Glarus,	WI

 - Leinenkugel’s Summer Shandy Summer Ale (in season)
	 	 Leinenkugel	Brewing	Company,	Chippewa	Falls,	WI

 - Riverwest Stein Amber  |  Lakefront	Brewery,	Milwaukee,	WI

 - Waterslides IPA  | 	3	Sheeps	Brewing	Company,	Sheboygan,	WI

Additional craft beers may be available upon request.

indulgencePERFECTLY	POURED

selectionBAR

Your	Wedding	Coordinator	will	assist	you	in	planning	the	timing	of	the	bar	service	and	incorporate	any	special	touches	you	wish	to	
add	to	the	existing	package,	such	as	premium	liquors,	specialty	drinks,	upgraded	wine	or	champagne	selections,	offering	continuous	
wine	service	with	dinner,	and	more.	Wedding	parties	can	upgrade	the	entire	bar	to	premium	brands	for	a	per	person	price	or	upgrade	
only	certain	selections.

ENHANCEMENTS
Additional	hour	of	open	bar	for	per	person	price,	per	hour.	

Call and premium brands subject to change.

Pop open the bubbly with your besties while you prep for 
the big day. Our effervescent Bubble Bar features sparkling, 
fruit-kissed mimosas to chin-chin with your bridal party as 
you dress to say yes.  Available for up to three hours.

CREATE YOUR OWN MIMOSA   
House champagne, orange juice, strawberry & raspberry 
purée, and fresh fruit garnish.

BUBBLE	bar



CLASSIC  |  SELECT THREE 
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

 - Bacon wrapped water chestnuts with barbecue sauce 

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

	 -	Cucumber	finger	sandwiches

DELUXE  |  SELECT FIVE 
Includes international & Wisconsin cheese display,  vegetable 
crudité platter, and five hors d’oeuvres from the deluxe or 
classic options. 

HOT HORS D’OEUVRES
 - 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

COLD HORS D’OEUVRES
 - Asian chicken salad tartlet 
 - Jumbo Gulf shrimp with cocktail sauce

	 -	Roasted	red	pepper	Chèvre	spread	crostini with basil aïoli

PREMIUM  |  SELECT SIX
Includes international & Wisconsin cheese display,  vegetable 
crudité platter, butler-passed champagne, and  six hors 
d’oeuvres from the premium, deluxe or classic options.

HOT HORS D’OEUVRES
 - Beef tenderloin rumaki with pineapple Teriyaki

 - Jamaican chicken skewers
 - 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

 - Korean barbecue beef skewers

COLD HORS D’OEUVRES
 - Assorted sushi rolls 
 - Spicy tuna tartare with avocado purée and fried wonton chips

 - Caprese skewers
 - Prosciutto wrapped melon 
 - Duck prosciutto crostini with caramelized onion jam and herbs

	 -	Shaved	beef	tenderloin	crostini
    with Portabella mushroom and horseradish cream
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hors d ’oeuvresCOCKTAIL	HOUR

Enhance	your	wedding	to	your	guests’	delight	with	our	premier	selection	of	butler-passed	hors	d’oeuvres	packages	during	your	
cocktail	hour.		Based	on	one	hour	of	service.	
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CHIC	1221

YOUR PACKAGE WILL INCLUDE:
 - 3 hours call brand open bar

HORS D’ OEUVRES STATION
 - International & Wisconsin cheese display
 - Vegetable crudité platter

SALAD STATION 
	 -	Mixed	baby	field	greens
     with tomatoes, cucumbers, carrot, and herb vinaigrette

DINNER STATIONS  |  SELECT TWO 
Includes assorted dinner rolls. 
 - Sweet tea brined pork loin with Door County cherry mustard

 - Garlic & herb rubbed round of beef with Madiera jus

 - Pan seared chicken piccata with lemon and capers

 - Sage roasted turkey breast with stone fruit chutney

Additional $5 per person to select another station

SIDE STATIONS  |  SELECT TWO
 - Penne alfredo
 - Toasted barley & rice pilaf 
 - Garlic roasted mashed potatoes
 - Roasted brussels sprouts with candied bacon

 - French green bean almondine
 - Grilled asparagus with Parmesan

COFFEE & SWEETS STATION
 - Chef’s assorted mini sweets
	 -	Freshly	brewed	regular	&	decaffeinated	coffee
 - Flavored creamers 
 - Gourmet teas

reception
If	the	traditional	sit-down	wedding	is	not	your	style,	or	you’re	looking	for	something	a	bit	more	casual,	consider	a	stroll	around	the	
stations	reception.	

PRICING:
Priced	per	person.	In	addition	to	Chic	1221	reception	charges,	room	rental	fees	and	food	&	beverage	minimums	apply.	Based	on	
one	hour	of	food	service.
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YOUR PACKAGE WILL INCLUDE:
 - Champagne toast
 - 3 hours call brand open bar

HORS D’ OEUVRES STATION
 - Antipasto display with cured meats, cheeses, and grilled vegetables

DINNER STATIONS  |  SELECT TWO 
Includes assorted dinner rolls 
 - Sweet tea brined pork loin* with Door County cherry mustard

 - Garlic & herb rubbed round of beef*
    with Madiera jus and horseradish cream

 - Marinated jerk chicken breast with maple jus and fruit chutney

 - Seafood paella with Aborio rice, mussels, shrimp and scallops

Additional $5 per person to select another station. *Additional $75 chef fee 
applies. 

SALAD STATION
 - Mixed baby field greens
    with tomatoes, cucumbers, carrots, and herb vinaigrette

 - Classic Caesar with house-made croutons

SIDES STATION 
 - Loaded smashed potatoes
    with bacon, Wisconsin white cheddar, scallions, and sour cream

 - Mexican rice with poblano peppers

 - Cavatappi with marinara

 - Seasonal vegetable
 - Crispy Brussels sprouts

COFFEE & SWEETS STATION
 - Chef’s assorted mini sweets
 - Freshly brewed regular & decaffeinated coffee
 - Flavored creamers 
 - Gourmet teas

receptionCOUTURE

If	the	traditional	plated	reception	is	not	your	style,	consider	our	couture	stations	reception.	Allowing	your	guests	more	time	to	
mingle	with	each	other	and	more	opportunities	to	talk	to	the	bride	and	groom.	

PRICING:
Priced per person. In addition to Couture Reception charges, room rental fees and food & beverage minimums apply. Based on 
one hour of food service.

12-Hour Slow Roasted Beef Brisket*   priced per person
with	barbecue	sauce,	horseradish	cream,	and	petite	rolls

Beef Tenderloin*   priced per person
with a cognac demi and petite rolls 

Caramelized Roasted Ham*   priced per person
with stone ground mustard and petite rolls 

Oven Roasted Turkey Breast*   priced per person
with	cranberry	&	orange	relish	and	petite	rolls

Southern Shrimp & Grits*   priced per person
Jumbo	shrimp	sautéed	in	garlic	butter	with	cheddar	grits

Mac & Cheese Station   priced per person
with	Wisconsin	cheddar	&	New	Glarus	Spotted	Cow,	bacon,	and	green	onions

Vegetable Crudite   priced per person
with	seasonal	vegetables	with	ranch	dipping	sauce

Fruit Display   priced per person
with	seasonal	fresh	fruit	with	berries

Raw Bar   priced per person 
(based on four pieces per person, based on one hour service)
with	jumbo	shrimp,	oysters	on	half	shell,	citrus	mussels,	salmon	and	tuna	
tartare	with	avocado	puree	&	crispy	wonton	chips,	spicy	Bloody	Mary	cocktail	
sauce,	and	lemon	wedges

*A	$75	Chef’s	charge	will	be	added.

stationsACTION	&	DISPLAY

Action	and	display	station	are	prepared	for	a	minimum	of	your	full	guest	list.



Wow guests with a grand finale to the wedding cake when 
you arrange for an enticing dessert bar or station. 

S’MORE LOVE STATION
 BASIC   PRICED PER PERSON - 90 MIN. SERVICE
 Vanilla marshmallows, milk & dark chocolate,  
 honey & chocolate graham crackers. 
 

 UPGRADED   PRICED PER PERSON - 90 MIN. SERVICE
 Vanilla & flavored marshmallows, milk, dark, white &  
 mint chocolate, caramel sauce, seasonal fresh fruit,  
 bacon pieces, and honey, chocolate & cinnamon  
 graham crackers. 

DONUT WALL - PRICED PER DOZEN

An assortment of gourmet donuts. Toppings include 
chocolate, vanilla and maple frostings, bacon pieces, 
sprinkles, coconut, chocolate chips,  M&M’s, and caramel & 
raspberry drizzle. Prepared for a minimum of half your guest 
list or a minimum of 5 dozen donuts. 

FRESH BAKED COOKIES - PRICED PER DOZEN

Assorted oversized, chewy and out-of-this-world.

COFFEE & TEA STATION
Freshly brewed regular & decaffeinated coffee with flavored 
creamers and gourmet teas. To-go cups available. 
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Late	Night	Snacks	are	prepared	for	a	minimum	of	half	your	
guest	list.

STREET TACOS  - PRICED PER PERSON

Sour	cream,	cheddar	cheese,	chipotle	créma,	guacamole,	
salsa	verde,	fire	roasted	salsa	rojo,	cilantro,	and	soft	corn	&	
flour	tortillas.
Select	two	protiens:
	 -	Beef	barbacoa	 -	Mahi	Mahi
	 -	Pulled	pork	 -	Tajin	marinated	chicken
Based	on	one	hour	of	service.	

LOADED TOTS & CURDS - PRICED PER PERSON

Tater	Tots	and	Cheese	Curds	tossed	in	Spotted	Cow	cheese	
sauce,	served	with	smoked	bacon,	jalapeño	ranch	dressing,	
sriracha	ketchup,	truffle	oil,	sour	cream	and	scallions.
Based	on	one	hour	of	service.	

PIZZA
	 -	16”	Gourmet	Pizzas			

DRY SNACKS
	 -	Clubhouse	Snack	Mix		serves	50	people

	 -	Fresh	Buttered	Popcorn	serves	50	people

SATURDAY AND IN-SEASON 
Grand Ballroom rental - $2,000  
Plus a food & beverage minimum
Weddings	up	to	270	with	dance	floor

Legends Room rental - $1,750 
Plus a food & beverage minimum
Weddings	up	to	160	with	dance	floor

Lake Geneva Room rental - $1,500 
Plus a food & beverage minimum
Weddings	up	to	120	with	dance	floor

OUTDOOR CEREMONY & COCKTAIL HOUR SITES
Pavilion Tent & Lawn - $1,500
Lakeview Terrace - $1,500

FRIDAY, SUNDAY AND OFF-SEASON 
Special	pricing	applies	to	wedding	dates	that	fall	on	any	
Friday	or	Sunday	or	occur	from	November	1	through	April	30.

Grand Ballroom rental - $1,750 
Plus a food & beverage minimum

Legends Room rental - $1,500 
Plus a food & beverage minimum

Lake Geneva Room rental - $1,250
Plus a food & beverage minimum

and minimumsROOM	FEES

In	addition	to	wedding	package	charges,	room	rental	fees	and	food	&	beverage	minimums	apply.

endingsSWEET snacksLATE	NIGHT


