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1848 Package

COCKTAIL HOUR

INCLUDES ONE HOUR OF SERVICE

TWO BUTLER-PASSED HORS D’OEUVRES & ONE DISPLAY
SODA: Coca-Cola Products
TAP BEER: Spotted Cow & Miller Lite
HOUSE WINES: Cabernet Sauvignon, Pinot Noir, Merlot, Pinot Grigio, Chardonnay, Sauvignon Blanc
CALL BRAND LIQUOR
CHOICE OF PASSED SPARKLING WINE OR SIGNATURE COCKTAIL

DINNER SERVICE

WARM BREAD SERVED WITH BUTTER
MIXED GREENS SALAD WITH SIGNATURE VINAIGRETTE
TWO REGULAR ENTREES + ONE VEGETARIAN + ONE CHILDREN’S SELECTION
COFFEE & TEA SERVICE
CUTTING OF WEDDING CAKE
CHOICE OF CAKE DISPLAY OR SERVICE

RECEPTION BAR

INCLUDES UP TO FOUR HOURS OF SERVICE

SODA: Coca-Cola Products
TAP BEER: Spotted Cow & Miller Lite
HOUSE WINES: Cabernet Sauvignon, Pinot Noir, Merlot, Pinot Grigio, Chardonnay, Sauvignon Blanc
CASH BAR: liquor & cocktails

*CONSUMING RAW OR UNDERCOOKED MEAT, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESSES
PRICES SUBJECT TO CHANGE AND DO NOT INCLUDE 5% TAX OR 23% SERVICE CHARGE



Jacob “Best” Package
COCKTAIL HOUR

INCLUDES ONE HOUR OF SERVICE

THREE BUTLER-PASSED HORS D’OEUVRES & ONE DISPLAY
SODA: Coca-Cola Products
TAP BEER: Spotted Cow & Miller Lite
HOUSE WINES: Cabernet Sauvignon, Pinot Noir, Merlot, Pinot Grigio, Chardonnay, Sauvignon Blanc
CALL BRAND LIQUOR
PASSED SPARKLING WINE & SIGNATURE COCKTAIL

DINNER SERVICE

SPARKLING WINE TOAST
WINE SERVICE WITH DINNER: one red & one white

WARM BREAD SERVED WITH BUTTER

CHOICE OF ONE SALAD
TWO REGULAR ENTREES + ONE VEGETARIAN + ONE CHILDREN’S SELECTION
COFFEE & TEA SERVICE
CUTTING OF WEDDING CAKE
CHOICE OF CAKE DISPLAY OR SERVICE

RECEPTION BAR

INCLUDES UP TO FOUR HOURS OF SERVICE

SODA: Coca-Cola Products
TAP BEER: Spotted Cow & Miller Lite
HOUSE WINES: Cabernet Sauvignon, Pinot Noir, Merlot, Pinot Grigio, Chardonnay, Sauvignon Blanc
CALL BRAND LIQUOR

*CONSUMING RAW OR UNDERCOOKED MEAT, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESSES
PRICES SUBJECT TO CHANGE AND DO NOT INCLUDE 5% TAX OR 23% SERVICE CHARGE



Package Phicing

PACKAGE PRICING LISTED INCLUDES ALL BAR/BEVERAGES AND FOOD AS SPECIFIED ON THE PACKAGE PAGE.
WITH ADVANCE NOTICE, SPECIAL MEALS CAN BE PREPARED FOR GUESTS THAT HAVE ALLERGIES & DIETARY RESTRICTIONS.

ENTREES

SEASONAL CANNELLONI* (veg)
fresh pasta filled with fresh vegetables & cheeses
1848 PACKAGE - 90 | BEST PACKAGE - 115

PAN ROASTED SALMON
lemon beurre blanc
1848 PACKAGE - 105 | BEST PACKAGE - 130

ROASTED CHICKEN BREAST
natural jus
1848 PACKAGE - 100 | BEST PACKAGE - 125

DIJON-HERB CRUSTED PORK LOIN
1848 PACKAGE - 100 | BEST PACKAGE - 125

BEEF TENDERLOIN
roasted mushroom bordelaise
1848 PACKAGE - 115 | BEST PACKAGE - 140

BRAISED BEEF SHORT RIB
cabernet reduction

1848 PACKAGE - 105 | BEST PACKAGE - 130

*Vegan upon request

Three jumbo shrimp + 10/person

Additional entreé choices + 3/person

*CONSUMING RAW OR UNDERCOOKED MEAT, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESSES
PRICES SUBJECT TO CHANGE AND DO NOT INCLUDE 5% TAX OR 23% SERVICE CHARGE



Package Selections

PACKAGE PRICING LISTED INCLUDES ALL BAR/BEVERAGES AND FOOD AS SPECIFIED ON THE PACKAGE PAGE.
WITH ADVANCE NOTICE, SPECIAL MEALS CAN BE PREPARED FOR GUESTS THAT HAVE ALLERGIES & DIETARY RESTRICTIONS.

DISPLAY HORS D'OEUVRES

VEGETABLE CRUDITE
raw, marinated and grilled vegetables served with classic
hummus, buttermilk ranch, and roasted pepper & feta dip

WISCONSIN CHEESE & FRUIT
DOMESTIC AND EUROPEAN CHEESE & CHARCUTERIE

ASSORTED HOUSE SELECT CANAPES

BUTLER-PASSED HORS D'OEUVRES

VEGETABLE SPRING ROLLS
chili plum sauce

BACON SCALLION MAC ‘N
CHEESE CROQUETTES

CANDIED APPLE PORK BELLY
HONEY SRIRACHA CHICKEN MEATBALLS
TOMATO BASIL BRUSCHETTA

HUMMUS ON ENDIVE
giardiniera

BALSAMIC FIG & BRIE TARTLETS
CHIMICHURRI BEEF SKEWERS

CAJUN GRILLED SHRIMP
remoulade

SPINACH & FETA PHYLLO PIES

BACON-WRAPPED WATER CHESTNUTS
hoisin sauce

SMOKED SALMON CANAPES
creme fraiche | dill

SALADS

MIXED GREENS
signature vinaigrette

CAESAR
romaine, parmesan and crispy garlic breadcrumbs

ARUGULA CAPRESE SALAD
mozzarella, basil, red onion and
roasted tomato vinaigrette

BABY SPINACH SALAD
blue cheese, candied pecans, dried
cranberries and honey champagne vinaigrette

COMPLIMENTS

CHOOSE ONE:
BUTTER-WHIPPED POTATOES
HERB-ROASTED FINGERLING POTATOES
BAKED POTATO WITH CHIVE SOUR CREAM
WILD RICE PILAF
SWEET POTATO PUREE
ANCIENT GRAIN PILAF
CHOOSE ONE:

GRILLED ASPARAGUS
SEASONAL VEGETABLE MEDLEY
ROASTED CARROTS
GREEN BEANS

BROCCOLINI
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*CONSUMING RAW OR UNDERCOOKED MEAT, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESSES
PRICES SUBJECT TO CHANGE AND DO NOT INCLUDE 5% TAX OR 23% SERVICE CHARGE



Hids

KIDS OPTIONS SERVED WITH CHOICE OF FINGER SALAD OR FRUIT CUP AND CHOCOLATE CHIP COOKIE.

CHICKEN TENDERS & FRENCH FRIES 18
PETITE FILET & FRENCH FRIES 28
BUTTERED NOODLES 15

Late Night

16” PIZZAS 24/each
choice of cheese, sausage or pepperoni

Ineluded in Your Wedding Rental Fee

Black or white table linens
Black or white linen napkins
Three tealight candles per table
Table numbers
Extended outdoor reception space
Tasting for up to 6 guests
Seasonal coat check
Microphone

Cake cutting & service

ADD-0NS:

Bottled water station (outside ceremony) 3/each
Colored table linens (quantities of 20) 10/each

Colored linen napkins (quantities of 50) 1/each

*CONSUMING RAW OR UNDERCOOKED MEAT, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESSES
PRICES SUBJECT TO CHANGE AND DO NOT INCLUDE 5% TAX OR 23% SERVICE CHARGE

INDOOR AND OUTDOOR CEREMONY SPACES AVAILABLE SUBJECT TO ADDITIONAL FEES

ALL FOOD, BEVERAGE, RENTALS, ROOM RENTALS AND AUDIO-VISUAL EQUIPMENT ARE SUBJECT TO A 23% TAXABLE SERVICE CHARGE AND A
5% STATE OF WISCONSIN AND LOCAL SALES TAX. ROOM RENTAL FEE IS DUE WITH THE SIGNED CONTRACT AND IS NON-REFUNDABLE



