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LAKE GENEVA’S BEST CATERING OPTION

With decades of food service under our chef hats, we dish out a delectable 
experience for each and every event. From wedding banquets and business 
breakouts to custom-catered graduation and anniversary parties, we 
execute brilliantly plated meals with a professional and personal touch.

 
Operating three Lake Geneva dining outlets and delivering exquisite 
spreads for large and small receptions at The Ridge Hotel, our well-
seasonsed staff founded Geneva Lakes Catering to provide local fare with 
Wisconsin flair.

INVITE US TO YOUR TABLE
 When you welcome Geneva Lakes Catering to the party, your wedding only 
gets better. Genuinely delighted to be part of each and every celebration, 
we walk alongside you during the planning process and ahead of you to 
keep even the smallest details on track. When your wedding day arrives, 
you can savor each moment knowing that your guests are dining in 
culinary bliss.

WE’RE ALL ABOUT THE DETAILS 
From rustic barn weddings to vintage boat parties, we capture the style 
and flavor of your wedding ... and echo this essence on each plate.  We have 
a noteworthy knack for thematically matching a menu to a venue -- as 
many happy couples and their guests will attest.

Just as we do with each on-site Ridge Hotel wedding, we assign you a 
knowledgeable Event Coordinator to blend our catering seamlessly into 
your celebration and incorporate your ideas into an inspired menu.

TO BEGIN PLANNING
Contact an Event Manager at 262.249.3842 or events@genevalakescatering.com. 

All selections are priced per person (unless noted), plus $250 delivery fee. 

$10 delivery & set up fee per person for china, glassware, silverware, linens, 
tables and chairs rental. 

Dietary restrictions can be accommodated with advance notice. Final guest 
counts are due 10 days prior to your event.

Prices valid through 2019. Taxable 23% service charge and 5.5% sales tax 
not included in prices. Updated 1/19.
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HORS D’OEUVRES
To enhance your wedding package, consider offering your 
guests a selection of our butler-passed or stationary hors 
d’oeuvres during your cocktail hour.  You may choose 
to provide a light reception of four pieces per person, a 
medium reception of five or six pieces per person, or a 
heavy reception of seven or more pieces per person. Hors 
d’oeuvres are priced per 50 pieces, and include butler-
passed service, unless noted.

BUTLER-PASSED HOT HORS D’OEUVRES
Spinach stuffed mushroom 
     Creamed spinach, button mushroom, provolone cheese

Mini crab cakes 
     Chili aïoli

Shrimp rumaki 
     Tender shrimp, bacon

Meatballs 
     Swedish, barbecue or marinara

Chicken quesadilla horn 
     Chicken stuffed mini cornucopia 

BUTLER-PASSED COLD HORS D’OEUVRES
Pickled watermelon cube
     Whipped smoked goat cheese & cranberry

Mango curry chicken salad 
     Curry cone

Cheese & sausage skewer 
     Aged cheddar cheese, Wisconsin summer sausage

Summer bruschetta 
     Tomato, aged balsamic, Parmesan, fresh basil

Fall bruschetta 
     Roasted butternut squash, aged balsamic, Parmesan, fresh rosemary

Shrimp cocktail 
     Lemon, house-made cocktail sauce

Caprese skewer 
     Tomato, fresh mozzarella, basil pesto

STATIONARY HORS D’OEUVRES 
Cheese & sausage display - per person pricing
     Wisconsin meats & cheeses, assorted crackers

Crudité - per person pricing
     Fresh local vegetables

Antipasti display - per person pricing
     Olives, sport peppers, pickled vegetables, shaved cured meats

CARVING STATIONS
All selections are served with fresh petite rolls and condiments.
Prices are per cut of meat. A $150 Chef’s fee will be added.

Grilled Beef Tenderloin 
Rosemary demi
Serves 20

Herb Rubbed Prime Rib 
Cracked black pepper & Cabernet au jus
Serves 35

Cracked Pepper Inside of Round Beef Roast 
Au jus
Serves 80

Ham with Bourbon & Brown Sugar Glaze 
Serves 30

Slow Roasted Pork Loin 
Stone fruit demi
Serves 35



4 

MENU SELECTIONS
All plated dinners include salad, your choice of starch 
and vegetable, rolls with whipped butter, regular & 
decaffeinated coffee and hot tea.

We ask that you choose up to two entrées for your entire 
party.  Should you opt to give your guests a choice of 
three or more entrée selections, a $3 per person split-
entree surcharge will be assessed. Special meals for 
children under 12 and for guests with dietary needs can 
be arranged.

PLATED STARTER UPGRADED OPTION

 - Crab cake - per person pricing
    Chili aïoli, corn & bacon hash

 - Eggplant parmesan - per person pricing
    House-made marinara, aged Parmesan

 - Wild Mushroom Ravioli - per person pricing
    Charred tomato ragout, truffle

 - Short Rib Tortellini - per person pricing
    Red wine demi, bleu cheese

SALAD OPTIONS | SELECT ONE
 - Four lettuce blend
    Tomato, cucumber, carrot, croutons, choice dressings

 - Orchard salad
    Spring green, dried cranberry, bleu cheese, walnuts, red wine vinaigrette

 - Caesar
    Romaine, house-made Caesar, aged parmesan, croutons 

STARCH OPTIONS | SELECT ONE
 - Potato duchess
 - Horseradish Yukon mash
 - Roasted red potato
 - Wild rice pilaf
 - Chef’s risotto
 - Parsnip purée
 - Garlic roasted fingerling
 - Seasonal starch du Chef

VEGETABLE OPTIONS | SELECT ONE
 - French beans
 - Steamed broccoli
 - Braised squash
 - Roasted cauliflower
 - White balsamic brussels sprouts

ENTRÉE SELECTIONS
Stuffed Chicken
Italian sausage, mozzarella, tomato ragout

Gold       Platinum 

French Cut Chicken
Select a sauce - mushroom Marsala or Piccata

Gold       Platinum 

Pork Loin
Select a sauce - rosemary, Dijon or stone fruit demi

Gold       Platinum 

Petite Filet
Pan seared 6oz. beef tenderloin, thyme demi

Gold       Platinum 

New York Strip
Grilled 12oz. hand cut, mushroom bordelaise

Gold       Platinum 

Prime Rib
Slow roasted, herb rubbed, au jus

Gold       Platinum 

Braised Beef Short Rib
Horseradish jus

Gold       Platinum 

Grilled Atlantic Salmon
Select a sauce - tea & orange glaze, lemon caper sauce or tarragon pesto

Gold       Platinum 

Pan Seared Sea Bass
Lemon butter sauce

Gold       Platinum 
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SIGNATURE RECEPTION

If the traditional plated dinner is not your style, consider a 
hors d’oeuvre and stations reception.

PRICING:
Gold  |  Platinum 

BAR
The Signature Reception includes five hours of open bar, a 
glass of house wine and champagne toast for each guest. 

BUTLER PASSED HORS D’OEUVRES
 - Mini crab cake
       Chili aïoli

 - Spinach stuffed mushrooms
       Creamed spinach, button mushroom, provolone cheese

 - Bruschetta | summer or fall
       Summer - tomato, aged balsamic, Parmesan, fresh basil
       Fall - roasted butternut squash, aged balsamic, Parmesan, fresh 
rosemary

 - Meatballs
       Barbecue, marinara or Swedish

 
STATIONARY HORS D’OEUVRES - SELECT TWO 
 - Cheese & sausage display
    Wisconsin meats & cheeses, assorted crackers

 - Crudité
    Fresh local vegetables

 - Antipasti display
    Olives, sport peppers, pickled vegetables, shaved cured meats

 - Beer cheese dip
    Aged cheddar, Wisconsin beer, tortilla chips

SALAD STATION - SELECT ONE
 - Chopped salad
    Iceberg, hard boiled egg, red onion, tomato, cheddar, olive, bacon, 
rolls  
    Dressing options: Italian, ranch, French, balsamic vinaigrette

 - Classic Caesar
    Romaine lettuce, Parmesan, cherry tomato, House-made dressing, 
rolls

 - Cheese tortellini salad
    Chilled tortellini, sundried tomato, Asiago, artichokes, spinach, 
    pesto dressing, rolls

ENTRÉE STATION
 - Chef carved herb-crusted prime rib
    Au jus, horseradish cream

 - Pan seared chicken breast
    Select a sauce: mushroom Marsala or Piccata

STARCH & VEGETABLE STATION
 - Baked potato bar
    Sour cream, shredded cheddar, bacon, butter, scallions

 - Seasonal vegetable

PRICING:
Gold   |  Platinum

BAR
Your Classic Reception includes five hours of open bar, a 
glass of house wine and champagne toast for each guest.

STATIONARY HORS D’ OEUVRES
 - Wisconsin artisan cheese & charcuterie
 - Seasonal fresh crudité
 - Relish tray 

SALAD STATION 
 - Crisp farm greens
    Cucumbers, carrots, red onions, croutons, Wisconsin cheddar cheese,
    bacon, balsamic vinaigrette, ranch dressing, rolls & butter

ENTRÉE STATION
 - Chef carved herb-crusted prime rib
    Au jus, horseradish cream

PASTA STATION
 - Farfalle & rigatoni pasta
 - Marinara & Alfredo sauce
 - Chicken
 - Shrimp
 - Seasonal vegetable

STARCH & VEGETABLE STATION
 - Mashed potato bar
    Creamy Yukon potatoes, bacon, sour cream, green onion,
    Wisconsin cheddar cheese, sweet cream butter

 - Seasonal vegetable

ENTRÉE STATION ENHANCEMENT
 - Chicken - per person pricing
    Select a sauce - mushroom Marsala or Piccata

 - Salmon - per person pricing
    Select a sauce - tea & orange glaze, lemon caper sauce or tarragon pesto

 - Pork loin - per person pricing
    Select a sauce - rosemary, Dijon or stone fruit demi

CLASSIC RECEPTION
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DESSERTS 
Wedding guests are wowed when unexpected surprises 
are available.  Consider adding a dessert bar in addition to 
your wedding cake, or roll out these little sweets or savory 
bites for late night snacks. 

AFTER DINNER CAFÉ   
Regular & decaffeinated coffee, hot water with assorted 
Rishi tea selections, hot chocolate, assorted creamers, 
honey & sugar, mini marshmallows, whipped cream, and 
to-go cups.
Serves 50

Cordial upgrade $5 per person

SWEETS TABLE
Miniature brownie  .................................................................  per dozen
Miniature lemon bars  .........................................................  per dozen
Miniature cookies  ...................................................................  per dozen
Miniature cheesecakes  ......................................................  per dozen
Pecan bars  ...................................................................................  per dozen
Miniature chocolate cupcake  .......................................  per dozen
with raspberry frosting

Miniature yellow cupcake .................................................  per dozen 
with vanilla bean frosting 

LATE NIGHT PIZZA   EACH
One topping house-made pizza: pepperoni, sausage, 
bacon, bell pepper, tomato, onion, mushroom, jalapeños.  
Additional toppings $1 each.

CHEESEBURGER SLIDERS   (50 PIECES)
Served with ketchup, mustard, lettuce, tomato, onion,
and pickles 

BRATWURST SLIDERS   (50 PIECES)
Served with ketchup, mustard, sauerkraut, and onion

CHICKEN TENDER STATION   (50 PIECES) 
Served with choice of three sauces: honey mustard, 
buffalo, sweet & sour, buttermilk ranch, bourbon 
barbecue, teriyaki, Sriracha aioli or curry ketchup   

NACHO BAR   PER PERSON PRICING
Tortilla chips, seasoned ground beef, onion, lettuce, 
tomato, sour cream, black olive, jalapeños, and cheese 
sauce

LATE NIGHT SNACKS
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BAR SELECTION
GOLD BAR:
Smirnoff Vodka, Seagram Gin, Bacardi Lt Rum, Seagram 
7, Christian Brothers Brandy, Early Times,  Grants Scotch, 
Juarez Gold Tequila, Gionelli Amaretto, Gionelli Peach 
Schnapps, Gionelli Triple Sec, Martini Rossi Dry & Sweet 
Vermouth, Copperidge Cabernet Sauvignon, Chardonnay, 
White Zinfandel, Miller Lite, Miller High Life, Corona, and 
Buckler N/A.

PLATINUM BAR:
Tito’s Vodka, Bacardi Lt Rum, Captain Morgan Spiced Rum, 
Canadian Club Whiskey, Korbel Brandy, Jack Daniel’s, 
Dewar’s White Label Scotch, Jose Cuervo Gold Tequila, 
Gionelli Amaretto, Gionelli Peach Schnapps, Gionelli Triple 
Sec, Cabernet Sauvignon, Chardonnay, White Zinfandel, 
Canyon Road Pinot Grigio, Miller Lite, Miller High Life, 
Corona, New Glarus Spotted Cow, and Buckler N/A.

An additional hour of open bar: $5 per person, per hour.



W4240 State Hwy 50, Lake Geneva, WI  53147
GenevaLakesCatering.com  |  262.249.3842  |  events@genevalakescatering.com


