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RENTAL AMENITIES
e T %@.
CENTERPIECES & AUDIO & VISUAL
MISCELLANEOUS M- ridataly

3 ‘:\;‘ﬁ? _\,:\w])_

S EASEI oo N/C
Uplighting Package (20 LIGHTS) ..o 200.00  POGIUM .. N/C
L] Te 111« PO ——— EACH 15,00 60" SCrEEN ... 20.00
Pipe & Drape 8'x10" panel (up t0 6).........EACH 50.00 96" SCrEEN.....ccovvvossssssssss 30.00
12" SQUAre Mirror.......scssscsceceeeee EacH 1.50 150 Watt Portable PA Speaker System........ 50.00
Pewter Oil Lamp .....oevvvveeeeeenrssssenseeeeeeennnns eAcH 2.00 | CD Multimedia Projector
Beveled Glass Centerpiece.......cooou.... EACH 2.00  with VGA/HDMI Connection ............oooveveeeee 30.00

OPERATION IS THE RESPONSIBILITY OF THE RENTER
5.5% Sales tax will be added to any rental amenities

STANDARD TABLE SETTINGS

UPGrade tO ChiNa......eiereee et sssssss s ssssssns PER PERSON 3.00
Upgrade to Simulated China ... PER PERSON 2.00
TADIE LINEN ettt st PER TABLE 17.00
Folded LINEN NaPKIN.......cccorierierreeniieeiesiesiesesisessse s ssss s s ssssssssans PER PERSON 2.00
Heating Vessel and Chaffing FUEL...........coorierrieeeeee s EACH 25.00

FOOD & BEVERAGE REGULATIONS

FOOD REGULATIONS: All menu items and beverages arranged for the event are subject to an 20% service charge.

Sales Tax will be added to the total amount of the event, including menu items, beverage packages and any additional
amenities. Due to fluctuating market conditions, prices for food and beverage will be subject to the published price for
the calendar year of the event. Due to health regulations and liability, The Golf Club at Camelot does not permit any
leftover foods and/or beverages to leave the property. In accordance with license regulations, all food and beverage
consumed on premise must be purchased from The Golf Club at Camelot (Wl Administrative code (DH & SS sec. 196.07)).
Specialty cakes are the only exception to this policy. Special dessert arrangements are the responsibility of the renter or
his/her contracted baker.

BEVERAGE REGULATIONS: The sale & service of alcoholic beverages are regulated by the Wisconsin Liquor
Commission. As a licensee, The Golf Club at Camelot is responsible for the administration of these regulations (Wis.
Statue 125.32-6). Therefore, it is a policy that liquor cannot be brought onto the property from outside sources.
Carry-ins of any beverages are subject to a minimum fee of $100 and will be confiscated. This fee is at management
discretion and may result in a higher fee based on occurrence. Host is responsible for persons under the age of 21.
Guests who are drinking in excess in the opinion of the bartenders or management will not be served.
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BREAKFAST

Includes Styrofoam plates, plastic ware, paper napkins
Minimum 20 people required for hot breakfast buffet

Cubed Potato Hash Browns........ PER PERSON
HOME Fri@S. e PER PERSON

Biscuits & Gravy.......cooveveeneennes PER PERSON

French Toast
(served with butter & maple syrup) .... PER PERSON

Silver Dollar Pancakes
(served with butter & maple syrup) .... PER PERSON

Scrambled EQQS....cccovvevrinrineenne. PER PERSON

add cheese.....cueceeeeerenreeciecnenne PER PERSON
Sliced Ham......cooooeieieeeeeee e PER PERSON
Sausage LinkKs .......occeeneerinneennn. PER PERSON
BACoON . PER PERSON

BREAKFAST BITES

——— P

Mini Donut Holes
(chocolate or vanilla) .......coeuvveeuvvenneen. PER DOZEN

Mini Assorted Danishes.............. PER DOZEN
Assorted Donuts......oceeeeeeeeen.. PER DOZEN
Cinnamon ROIIS.....oooeeeeeeeeean. PER DOZEN
Assorted Muffins......coeeeevveennn.. PER DOZEN
e

Breakfast Platter for 10 people ........................
Includes: cinnamon rolls, muffins, breads

Pastry & Fruit Platter for 10 people ...............

2.00
2.50
5.00

3.00

3.00
3.00

75
3.50
4.00
4.00

7.00
13.00
24.00
24.00
24.00
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BEVERAGES
e

Regular or Decaf Coffee (choose 1 or both)
(includes cups, stir sticks, cream & sugar)
............................................................ PER 1.5 GALLON 35.00

IMITK o PER CARAFE 7.00
Apple JUICE . PER CARAFE 7.00
Orange JUICe ... PER CARAFE 7.00
Mimosa Bar (20 servings)......cccceeueeevveveererennee PER 95.00
Sangria Bar (20 servings)........cocoeeereereeneeeneenns PER 95.00
Bloody Mary Bar........ccccoovervrrnrennne. PER BOTTLE 125.00
(Includes Bloody Mary mix & condiments, approx 25 drinks)
Bottled Soda/Water.........cccooovruneuunnecn. PER BOTTLE 3.00
Bottled Gatorade........ccccoevvrrcerrrrrennn. PER BOTTLE 3.50
RS -
SNACKS
Chips 8 5alsa.....eevvmevvrrsierns PER POUND 17.00
SNACK MiX..ooorssrie PER POUND 12.00
Potato Chips (individual bags).......eAcH 1.50
Assorted Granola Bars..................o... EacH 2.00
Fruit-Flavored Yogurt........cccccce... EACH 2.75

T s
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KIDS MENU

Kraft Macaroni & Cheese
with Apple Sauce .........cccoevvrueeee. PER PLATE 8.00

PB & J Sandwich & Fries
with Apple Sauce .........cccoevvrueeee. PER PLATE 8.00

Mini Corn Dogs & Fries
with Apple Sauce...........cccoeuue... PER PLATE 10.00

Chicken Tenders & Fries
with Apple Sauce..........ccooeuue... PER PLATE 12.00

A customary service charge of 20% & sales tax of 5.5% will be applied to all food & beverage prices.

Due to market conditions, prices and selections are subject to change
Linens and Dinnerware are not included
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APPETIZERS & PLATTERS

DISPLAYS & TRAYS
——3 OO
10" Platter 14" Platter 18" Platter
Seasonal Fresh Fruit and Cubed Cheese Platter................... 65.00 105.00 160.00
Vegetable Crudite Platter with Chef's Herb Dip.........cc......... 45.00 85.00 125.00
Wisconsin's Best Cheese and Sausage Display ..................... 70.00 135.00 200.00
HORS D’OEURVES
4__.__.._.:(;,‘?‘--;#51,— B
25 PIECES 50 PIECES 75 PIECES
Ham & Cheese ROII-UPS ... 30.00 55.00 80.00
Ham & Cheese Roll-ups with Pickles ... 35.00 65.00 95.00
BONEIESS WINGS....oooeieeeiiesieiises sttt s 40.00 75.00 110.00
(BBQ, Bourbon, Buffalo, Chipotle Ranch, Teriyaki or Thai Chili sauce)
Cocktail Meatballs..........coeeeeieeee e 40.00 75.00 110.00
(choice of BBQ, Bourbon, Marinara, Swedish, Teriyaki or Thai Chili sauce)
Roasted Ham or Turkey Sliders on a Hawaiian Roll ............ 65.00 125.00 185.00
Add @ Cheese Tray ..o eeees 20.00 35.00 50.00
Tortilla Chips & Salsa by the pound.......cccoceoenrnrvrrernneee. 17.00
Snack Mix by the pound ... 12.00
WALKING TACO
S G

As an appetizer or coctail hour1/4 lb per person average
What's Included: Seasoned Ground Beef, Shredded Lettuce, Shredded Cheese, Chopped Tomatoes,
Chopped Onions, Bag of Fritos, Disposable Plates, Utensils and Tongs

9.00 per Person
AN Em' PI1ZZAS Ta NI
Featuring a Grande Cheese Mozzarella blend and a chunky robusta sauce.
Choose from our Homestyle Pizza Crust and our Detroit Deep Dish 10"x14" options.
12" 14" 16" Detroit
Cheese, Sausage or Pepperoni .........eoreoneereeneeneenseneenn. 15.00 18.00 20.00 23.00
VEGGIE PIZZA oottt 16.00 19.00 21.00 24.00
Onions, Bell Peppers, Black Olives and Mushrooms
SUPFEME PIZZA ..ot sennes 18.00 21.00 23.00 26.00
Sausage, Pepperoni, Mushrooms, Onions, Black Olives and Bell Peppers
Vegetable Topping add $1 Each Meat Toppings add $2 Each
Mushrooms, Onions, Bell Peppers, Black Olives Sausage, Pepperoni, Bacon

A customary service charge of 20% & sales tax of 5.5% will be applied to all food & beverage prices.
Due to market conditions, prices and selections are subject to change

Linens and Dinnerware are not included Outing March 2024
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OUTING BUFFET
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Includes Chinette plates, plastic ware, paper dinner napkins & plastic cups and coffee
One hour of service included...Add $100.00 for every % hour past scheduled serving time
Minimum 25 people required

ENTREES rerrerson 15.50

R

We suggest two side enhancements,
one salad, dinner rolls & dessert

CHOOSE (1):

Bourbon Glazed Pork Ribeye
Chicken Bleu Supreme
Marinated Chicken Breast
BBQ, Lemon Pepper, Lemon Garlic Marinade
Shredded Turkey in Gravy
Broccoli 3 Cheese Tortellini
Fettuccini with Alfredo Sauce
Lasagna Bolognese Roll Ups
Roasted Beef Tips in Mushroom Gravy Add 5.00
Each additional entrée Add 6.50

STARCHES PER PERSON 3.00

——=8C %% "5*———

Wild Rice Blend
Homemade Mashed Potatoes
Homemade Garlic Mashed Potatoes
Roasted Baby Red Potatoes
Homemade Cheesy Hash Browns
Egg Noodles
Baked Potato & Sour Cream

DESSERTS

B ———

Assorted Cookies .75
Assorted Bars or Brownies............cccovvvveeneee 2.00
Cupcakes (Red Velvet, Marble, Chocolate or Vanilla)... 3.50
New York Style Cheesecake...........ccccceuuuueen. 6.75
Assorted Cheesecake Squares..........cccceeennee 3.75

SALADS PER PERSON 2.50

——"—"‘1( 2 :F '.:':_J-"u.jﬁ*—"_—
COURT SALAD BAR

Fresh greens & vegetables topped with croutons
& a choice of dressings (choose 2):
French e Ranch ¢ Thousand Island e Italian
Balsamic Vinaigrette  Raspberry Vinaigrette

CAESAR SALAD BAR

Romaine lettuce topped with croutons,
parmesan cheese & Caesar dressing

MIXED SALADS PER PERSON 3.50

3 DR
American Potato Salad
German Potato Salad
BLT Pasta Salad
Creamy Coleslaw
Fruit Fluff
Italian Pasta Salad
Loaded Baked Potato Salad

Snicker Apple Salad

VEGETABLES PER PERSON 2.50
R Ee———
Glazed Baby Carrots
Long Cut Green Beans
Green Bean Casserole
Super Sweet Corn
Baked Beans

G NG Y em—
DINNER ROLLS.....ccovuiiniiiiniiienenen, .75
SOUTHERN BISCUIT....ceveiiiienenenes 1.25
HONEY CORNBREAD MUFFIN........... 2.00

A customary service charge of 20% & sales tax of 5.5% will be applied to all food & beverage prices

Due to market conditions, prices and selections are subject to change
Linens and Dinnerware are not included
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OUTI NG BU FFETS continued
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Includes Chinette plates, plastic ware, paper dinner napkins & plastic cups and coffee
One hour of service included...Add $100.00 for every % hour past scheduled serving time
Minimum 25 people required with the exception of Backyard BBQ min of 75

SAN DWlCHES PER PERSON PASTA BAR PER PERSON 17.50

N — ——=RC N
Served with Buns, bag of chips and Sandwich Condiments Served with Court Salad and Garlic Breadsticks
We recommend two sides & dessert We recommend an additional side & dessert
from the Outing Buffet menu from the Outing Buffet Menu
CHOOSE (2) CHOOSE (2)
CHOOSE (2) 13.00 CHOOSE (1) 10.00 Penne Pasta Marinara Sauce
Hamburgers, Beef Hot Dogs Spaghetti Noodles Cheese Sauce
Johnsonville Brats, Sloppy Joes Linguini Mushroom Marsala Sauce
Macaroni Noodles Alfredo Sauce
Broccoli Alfredo 1.00
Add Chicken 3.00

Add Meatballs 3.00

FIESTA BAR PER PERSON 16.00
———C P BACKYARD BBQ PER PERSON 20.00

We recommend a dessert

Requwes a minimum of 75 guests
Served With:

) Condiments are included
Shredded Lettuce, Shredded Cheese, Onions, Tomatoes, We recommend a dessert
Black Olives, Sour Cream, Salsa and Corn Chips

CHOOSE (1) CHOOSE (1)

Seasoned Ground Beef BBQ Pulled Pork Sheboygan Hard Rolls
) Southwestern Chicken Beer Seasoned Pork Honey Cornbread
Flour Tortillas or Hard Shells Add 2.00 for both .
BBQ Chicken
Jalapefios Add .50 Add 2nd Meat for 3.00

Nacho Cheese Add .75 CHOOSE (1) CHOOSE (1)
Spanish Rice Add 2.00 Cheesy Hashbrowns Baked Beans
Refried Beans Add 2.00 American Potato Salad Cole Slaw

Baked Potato

FRIDAY FISH FRY PER PERSON 20.00

R E———

DESSERTS §poﬂed Cow Battered Cod.
) Served with Tartar Sauce, Rye Bread with butter
BN e Lemons & Coleslaw
Assorted Cookies..........oovvevvvnriiiineneeeeeeeeenn, .75 We recommend a dessert
Assorted Bars or Brownies.......ccccceeeeeeevenneees 2.00
Cupcakes (Red Velvet, Marble, Chocolate or Vanilla)... 3.50 i?e?glssrf:s)
New York Style Cheesecake.........ccceeeeeennnnn. 6.75 American Potato Salad
Assorted Cheesecake Squares...................... 3.75 German Potato Salad

A customary service charge of 20% & sales tax of 5.5% will be applied to all food & beverage prices
Due to market conditions, prices and selections are subject to change )
A A . Outing March 2024
Linens and Dinnerware are not included



