Sty Cluk

SUPPER CLUB

Hors D’oeuvres

all the following items are sold in the quantities listed.
Prices do not include 20% gratuity of 5.5% sales tax.

Hot sliders, BBQ pulled pork or Italian hot beef $120.00/50 pieces
Meatballs, BBQ, Marinara, or Swedish $60.00/50 pieces
Crab Rangoon $100.00/50 pieces
Chicken wings, Buffalo or BBQ $80.00/10 pounds
Andouille cheddar stuffed mushrooms $80.00/50 pieces
Crab cake stuffed mushrooms $100.00/50 pieces
Crab cake stuffed shrimp $150/50 pieces

Thai chili chicken satay
Tandoori chicken satay

$65.00/50 pieces
$65.00/50 pieces

Gyoza in sweet chili sauce $55/50 pieces
Vegetable spring rolls $55/50 pieces
Chicken spring rolls $100/50 pieces
Sliders, ham or turkey $120.00/50 pieces
Cheese and sausage tray $125.00/tray

On Wisconsin cheese tray $200.00/tray
Vegetable Crudite $90.00/tray
Antipasto display $160.00/tray
Assorted canape’ $120.00/75 pieces
Sliced fruit and berry tray $110.00/tray

Sliced fruit tray
2202 Chip and Dip

$65.00/tray
$200.00/display

Chips and dip French onion or garden vegetable $17.00/pound
Chips and salsa $17.00/pound
Hummus with pita chips $30.00/2 pounds
Sun dried tomato cream cheese with pita chips $40.00/2 pounds

Shrimp cocktail
Pretzels

Market price
$10.00/pound



Hors D’oeuvre Packages

All you care to eat hors d’oeuvres for your group.
Prices do not include 20% gratuity of 5.5% sales tax.
Price is per hour of service.

The Red package
Sliced fruit tray, vegetable crudité
Meatballs, vegetable spring rolls, cheese stuffed mushrooms
$13.50 per person per hour

The White Package
Cheese and sausage tray, vegetable crudité
Meatballs, chicken wings, gyoza in sweet chili sauce.
$14.50 per person per hour

The blue package
Sliced fruit tray, vegetable crudité
Meatballs, chicken wings, chicken spring rolls
Andouille stuffed mushrooms
$18.00 per person per hour

The Executive
Sliced fruit and berry tray, Cheese and sausage tray
Meatballs, chicken wings, Crab cake stuffed mushrooms
Vegetable spring rolls, sliders.
$22.00 per person per hour



Buffet & Family Style

Family Styles & Buffet

All buffets include: Tossed salad, assorted rolls, milk, coffee, and tea

Prices do not include 20% gratuity of 5.5% sales tax.
There is a 3§ guest minimum for all buffets.

Oven Baked or Fried Chicken and Baked Ham Family Style $20.00
With garlic red smashed potatoes, vegetable, Stuffing, gravy Buffet $15.00
Oven Baked or Fried Chicken and Fried Fish Family Style $20.00
With garlic red smashed potatoes, vegetable, Stuffing, gravy Buffet $16.00
Oven Baked or Fried Chicken and Beef Burgandy Family Style $22.00
With garlic red smashed potatoes, vegetable, Stuffing, gravy Buffet $17.00

Oven Baked or Fried Chicken and roast beef Family Style $27.00

With garlic red smashed potatoes, vegetable, Stuffing, gravy Buffet $22.00

Specialty Buffets

All buffets include: Tossed salad, assorted rolls, milk, coffee, and tea

2202 lunch buffet
Please choose 2 of the following
Mustard crusted pork with cream sauce, fried chicken
hunters chicken breast, Chicken supreme, fried fish.
With
Smashed potatoes, steamed baby carrots, Kernel corn,
White rice pilaf, sliced fruit display, and creamy vegetable pasta salad,

$22.00 per person

Pasta primo
Bowtie chicken cacciatore, bacon mac and cheese au gratin
Penne pesto caprese
Mustard crusted pork with cream sauce, lemon herb chicken
Tuscan vegetable blend

$20.00 per person



Specialty Buffets continued

All buffets include: Tossed salad, assorted rolls, milk, coffee, and tea.
Prices do not include 20% gratuity of 5.5% sales tax.

Pizzeria Italiano
A buffet of cheese, sausage, veggie, and pepperoni pizzas with garlic breadsticks
And Garden vegetable penne
$12.00 per person

Pasta buffet
Penne Alfredo, Bowtie Bolognese, rotini marinara,
Tuscan vegetable blend, breadsticks
Parmesan

$14.50 per person
Ballpark buffet

All Beef burgers and Brats
Buns, Sliced Cheddar and Swiss cheeses
Baked beans, Coleslaw, Potato Salad, chips
Vegetable crudité, condiments
Add BBQ Pulled Pork OR Jerk Chicken
$20.00 per person

Prime
Slow roasted Prime Rib with Jus,

Apricot BBQ rubbed salmon, Chicken primavera,
Green beans with carrots, broccoli and cauliflower
Horsey smashed Yukons, and Garden vegetable penne
$30.00 per person

NY
Slow roasted New York Striploin with jus,
BBQ Ribs, Hunters chicken breast,
Cheddar smashed red potatoes, dirty rice

Fire roasted corn and peppers, bacon fried green beans
$29.00



Plated Entrees

All plated entrées include: a plated salad selection, assorted rolls, milk, coffee, and tea.
All plated entrées come with a choice of two sides unless marked with *.
Prices do not include 20% gratuity of 5.5% sales tax.
There is an 80 guest maximum for plated entrees. Please choose 1-3 selections.

Chicken Marsala
Seared chicken stuffed with ham and

Mozzarella. Finished with a marsala demi-glace.
$18.00

Chicken Sky Club
A seasoned chicken breast, stuffed with cream cheese
And parmesan, baked in puff pastry.
$18.00

Chicken chasseur
An airline chicken breast braised in a brown
Mushroom sauce.
$20.00

Chicken supreme
A breaded chicken breast with sauce supreme.
$15.00

Pork tenderloin Piquant*
Seared pork tenderloin in slightly spicy
brown sauce Served over rice and beans.
$16.00

Beef tips*
A traditional beef burgundy served over
Mashed potatoes.
$14.00

Swedish meatballs*
Tender meatballs in a silky Swedish sauce
Over egg noodles.
$15.00

10 ounce ribeye bordelaise
A choice center cut ribeye, finished with a
Rich sauce bordelaise.
$24.00

12 ounce NY strip
A center cut Ny strip grilled to perfection
$26.00



Plated Entrees

Continued
Prices do not include 20% gratuity of 5.5% sales tax.

Petite 6 oz filet
A bacon wrapped six ounce tenderloin filet
$26.00

10 ounce filet mignon
A bacon wrapped ten ounce tenderloin filet .
$32.00

Petite au poivre
A seared petite tenderloin with a sharp black
Pepper cream sauce
$27.00

Ribeye Dianne
A center cut 10 oz steak served with a traditional herb
And mustard sauce.
$25.00

Baked cod Supreme
A seasoned, gently baked cod filet with
sauce supreme.
$20.00

Salmon bruschetta
A seasoned and seared salmon filet,
Topped with fresh bruschetta and a
Hollandaise drizzle.
$24.00

Mahi Mahi
A Blackened 8 ounce Mahi Mahi filet, with
Fresh Pineapple salsa.
$24.00

Salmon south west
A bbq rubbed ahi tuna filet
With a zesty black bean salsa
S24



Plated salad selections
Caesar salad or house salad.
Apple feta salad +$1.00.

Plated side selections
Garlic red mashed potatoes
Parmesan smashed reds
Roasted red potatoes
Steamed parsley potatoes
Baked potatoes
Loaded baked potato
Bacon cheddar smashed potato
Yukon mashed potato
Dirty mashed potato
Rice pilaf
Dirty rice
Tuscan vegetable blend
Beans and carrots
Steamed carrots
Brandy glazed carrots
Broccoli and cauliflower
Corn
Fire roasted corn and peppers
Peas and carrots
California blend vegetable.



Banquet beverage packages and pricing

Prices do not include 20% gratuity of 5.5% sales tax.

Open bar
1 hour of open rail bar, draught domestic beer, and soda
$14.00 per person, 50 person minimum.

Upgrade to call brands
+$4.00 per person

We offer $1.00 off each additional hour after the first!

Cash/Hosted bar
Domestic bottles $3.75
Premium bottles $5.00

Rail highballs $4.50
Rail cocktails $6.00
Call highballs $5.00
Call Cocktails $8.00

$250.00 beverage minimum per hour in the south ballroom.

Water station
Upon request, glasses and pitchers of ice water will be provided
For your guests free of charge.

Coffee
Unlimited coffee $4.00 per person per 2 hours
Coffee by the gallon $20.00 per gallon
All coffee options served with cream and sugar.
Decaf only available by the gallon.

Other
Assorted can soda $18.00/ per dozen
Soda Pitchers $10.00/per pitcher
Milk $15.00/gallon
Orange juice $18.00/gallon
Cranberry juice $20.00/gallon



Food and Beverage (F&B) minimums
We have F&B minimum for all parties ONLY ordering food and/or beverages before 4:00pm c as follows:
South Ballroom $1000.00  the North Room $500.00
If, before applying tax and gratuity, your total bill is below the stated F&B minimum,
The difference will be add to your bill.

Tax and Gratuity
5.5% sales tax and 20% gratuity will be applied to the total final cost of all parties, unless your group is
Tax exempt.

Room Charges
In specific situations, we require a room charge, as follows:
Booking the south ballroom, no food $500.00
Booking the North Room, no food $200.00
Booking a room for the day before a party (setup day) $200.00
Booking a room, for the day after a party (tear down) all day $200.00

Final Guest Counts
Final guest counts, the minimum number of people you will be charged for,
are due the Wednesday before the function.

Deposits
We require a NON REFUNDABLE deposit on all parties at a time specified by the party planner.
Deposit sizes are as follow:
South ballroom $400.00 per day
North room $200.00 per day

Cleanup/damage
We generally do not charge for cleanup. However, we will add a charge for
Excessive waste removal, glitter removal, or any outside professional services required to restore
The property to its original condition, at our discretion.
This charge will be separate from the total bill.



