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CATERING POLICIES 
 

Food and Beverage Menus 
Contact our Event Coordinator for the most current menus before making your final selections.  All menus and 
pricing are subject to change without prior notice. 
 
Multiple Plated Entrée Selections 
You may choose up to a maximum of three (3) plated menu selections and one kid’s option. Entrée selections 
will be charged at the current menu price.  For plated meals we require the Client to provide name tags or 
place cards for the guests clearly indicating their meal selection (using words or initials, not pictures or colors). 
 
Outside Dessert Fee 
There is a $1.50 per person service charge on all Special Event Desserts & Cakes supplied by the 
client. Service charge is subject to state and local tax. 
 
Food and Beverage 
No food or beverages of any kind (with the exception of wedding cakes from a licensed vendor) will be 
permitted to be brought onto Stout’s Island Lodge  by any customer or customer’s guests.    
 
Alcoholic Beverages 
No outside alcoholic beverages shall be brought to Stout’s Island Lodge. Persons under the age of 21 cannot 
purchase or consume alcoholic beverages. Persons who appear to be intoxicated are not permitted to 
purchase or consume alcoholic beverages. Stout's Island Lodge reserves the right to request I.D. and or refuse 
service to anyone at any time.  Beverage service ends at midnight. Stout's Island Lodge, as a licensee, is 
responsible for the administration of the sale of alcoholic beverages. 
 
Bar Service Fees 
For a Host Bar all beverages consumed are paid by the host. For a Cash Bar all beverages consumed are 
paid in cash by each guest. A bar set-up fee of $150 per bar is required for both types of bar service.  
 
Cancellation 
All cancellations must be received in writing and addressed to the Catering department.  
-          Cancellations prior to 60 days, all deposits paid are non-refundable and non-transferable. 
-          Cancellations within 30 days of the event will be charged 50% of the estimated total revenue. 
-          Cancellations within 14 days of the event will be charged 100% of the estimated revenue. 
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APPETIZERS 

 

Butler Passed 

PRICED PER 30 PIECE PLATTER.  MINIMUM ORDER TWO PLATTERS PER OPTION. 
 
 
Served Cold 

Fresh Heirloom Bruschetta with, basil, garlic, balsamic glaze, crostini $76 

Bruschetta with mascarpone, fig jam, strawberries, basil, crostini $80 

Caprese skewers, marinated grape tomato, mozzarella, basil, balsamic $75 

Deviled Eggs with black truffle aioli and crispy prosciutto $80 

Ahi Tuna Ceviche with tomato, cucumber, avocado, lime, jalapeno, cilantro, tortilla strips $110 

Shrimp Spring Roll with fresh herbs and greens drizzled with cilantro lime sauce $80 

Seared Beef tenderloin served on toasted focaccia with basil pesto, maldon and parmesan $150 

 

Served Warm 

Roth Grand Cru and Grilled Leek Arancini, roasted tomato sauce with dill served on a spoon  $110 

Local Wisconsin Cheese curds, hand breaded and fried, lightly seasoned $100 

Peterson Farm Sirloin Steak wrapped in bacon with bleu cheese sauce and scallions on skewer  $110 

Mini Crab cake with lemon aioli and dill $140 

Crispy Pork Belly with apple maple glaze and micro greens $120 

Grilled Chicken Satay garnished with peanut dipping sauce and cilantro $90 

Smashed Mini Potatoes topped with melted cheese, sour cream and crispy bacon $80 

Portabella Mushroom Skewer with sundried tomato chimichurri $90 

Elote Corn Shooters with cotija cheese, garlic aioli, smoked paprika and cilantro $85 
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Reception Platters 

SELF-SERVE 

SERVES APPROXIMATELY 25 PEOPLE 
 
Fresh Seasonal Fruit Platter served with yogurt dipping sauce and granola $140 

Pretzel Chips and Dip, Wisconsin cheese sauce seasoned with local beer, mustard cream  $125 

DragSmith Farm crudité and grilled vegetables served with three dipping sauces   $125  

Artisan WI Cheese platter garnished with fresh berries nuts and bread $175 

Charcuterie with cured meats, house pickled vegetables, grain Mustard, Fig Jam and crostini $220 

Grilled Cumin Dusted shrimp with sundried tomato cilantro chimichurri  $160 

Mediterranean Spread with hummus, cucumbers, feta, olives, tomatoes, warm pitta bread $85 

Baked Brie with fig jam and served with crackers  $100 

Barneys Bavarian Sausage wrapped with pastry with sauerkraut and grain mustard $115 

Pork Belly Tortillas with crispy chili cooked pork belly, pineapple salsa and cabbage  $200 
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BUFFET OR FAMILY STYLE DINNER 

AVAILABLE FOR 25 OR MORE GUESTS. ADD $7/PERSON FOR FAMILY STYLE 
Tier 1 $45 / Tier 2 $59 / Combo $55 

Price includes two entrées, three accompaniments and bread 
ADDITIONAL:  ENTREES - $12 PER PERSON    SIDES - $7 PER PERSON   PLATED SALAD - $3 PER PERSON 

ENTREES (CHOOSE TWO) 

TIER1 ENTREES 

Roasted Airline Chicken Breast with lemon dill beurre blanc 

Pan Seared Chicken with Father’s Gift Mushroom chicken demi 

Herb Roasted Peterson’s Farm Pork Tenderloin with maple glaze 

Center Cut Peterson’s Pork Chop with mustard cream 

Herb Marinated Top Sirloin Steak with a Father’s Gift mixed mushroom demi  

Grilled Flank Steak with cilantro and sundried tomato chimichurri 

Grilled Salmon with avocado tzatziki and fresh tomato 

Pan Seared Walleye with mustard dill cream 

Cauliflower Steak with Father’s Gift mushroom bordelaise sauce (vegan) 

Chili Grilled Tofu with avocado tomatillo sauce (vegan) 

Herb Marinated Grilled Vegetables with cilantro and sundried tomato chimichurri (vegan) 

 

TIER 2 ENTREES 

Braised Beef Short Ribs served with braising liquid and mirepoix vegetables  

Beef Ribeye served with black garlic demi 

Grass Fed Grilled Filet Mignon with chorizo cream 

Cumin Scented Alaskan Halibut with corn cream and cilantro 

Father’s Gift Balsamic Roasted Mushrooms with shallots and toasted marcona almonds (vegan) 

Roasted Poblano Stuffed with mushroom, corn, summer squash, black beans, spinach, cotija cheese  
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BUFFET OR FAMILY STYLE DINNER CONT. 
 

ACCOMPANIMENTS (CHOOSE THREE) 
 
 

SALADS  

(Salad plated as a separate course $3/person)  

Fresh Garden Salad with cucumbers, tomato, shaved onion, radish, fresh herbs 

Classic Caesar Salad with romaine, parmesan cheese, tomato, croutons, Caesar dressing 

Field Greens Salad with strawberries, bleu cheese, almonds, pickled red onion, crostini 

Caprese Salad with tomato, fresh mozzarella, basil, Dragsmith farms petite greens and balsamic 

Vegetable Salad with zucchini, yellow squash, onion, bell pepper, cauliflower, chopped romaine,  

 

VEGETABLES 

Roasted Cauliflower 

Grilled Asparagus seasoned with lemon and herbs 

Sauteed Green Beans with garlic and almonds 

Bistro Veg Mix: summer squash, bell pepper, onion, mushroom, cauliflower 

Creamed Spinach with artichoke and roasted bell pepper 

Celery Root Gratin with leeks and roth grand cru 

 

STARCHES  

Yukon Gold Mashed Potatoes 

Baby Red Potatoes with dill butter 

Baked Potato with butter and chive 

Father’s Gift Mushroom Barley Risotto 

Wild Rice Pilaf with carrots onion and celery 

Southwest Rice Pilaf with corn, onion and poblano 
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PLATED DINNER 

AVAILABLE FOR 25-175 GUESTS 
Price includes mixed green salad and bread  

 

SALAD UPGRADE $4  
Classic Caesar with parmesan, tomato, croutons, Caesar dressing 

Field Greens Salad with strawberries, bleu cheese, almonds, pickled red onion,  

charred peach vinaigrette, crostini 

 
 

Vegetarian Options 
 
Vegetable Wellington served with sweet potato puree, sautéed spinach and bordelaise sauce $32 

Butternut Squash Ravioli $28 

Celery root Gratian served with dill red potatoes and Broccolini $28 

Father’s Gift mushroom barley risotto with grilled asparagus  $32 

Vegetable Teriyaki stir fry with lemongrass rice $28 

Roasted Stuffed Poblano, cilantro lime rice, roasted sweet potatoes and red chili sauce $35 

 
 

White Meat Entrees 
 

Roasted Chicken Breast with lemon dill beurre blanc, garlic scented basmati rice, green beans $38 

Pan Seared Chicken with Fathers Gift mushrooms, roasted cauliflower mashed potatoes $40 

Roasted Chicken Breast with wild rice pilaf with sweet potato puree  $38 

Maple Glazed Pork loin with wild rice pilaf and green beans $38 

Pork Tenderloin pan seared with mustard cream smashed whole dill potatoes and broccoli $42 
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PLATED DINNER CONT. 
 
 
Red Meat Entrees 
 

Grilled Top Sirloin with black garlic roasted cauliflower mashed potatoes, asparagus $45 

Bourbon Braised short ribs served with carrots, onion, celery and whole micro potatoes  $52 

Grilled Filet Mignon with chorizo cream cumin dusted whole roasted potatoes and elote style corn $56 

Grilled Flank Steak with sundried tomato chimichurri, cilantro lime rice and chili roasted cauliflower $45 

Blackened Flatiron Steak with bleu cheese, red potatoes, roasted tomato and asparagus $45 

 
 
Fish Entrees 
 

Whole Roasted rainbow trout with sage brown butter, mushrooms, spinach and red potato  $40 

Pan Seared Walleye with mustard dill cream, grilled asparagus, and wild rice pilaf $46 

Cumin Scented Alaskan Halibut with corn cream served with cilantro lime rice and black beans $58 

Grilled Salmon with avocado tzatziki, tomato, cucumber, pickled onion with quinoa spinach pilaf $52 

Sautéed Shrimp with lemon dill beurre blanc, garlic scented basmati rice and green beans $45  
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CASUAL BUFFETS 

AVAILABLE FOR 25 OR MORE GUESTS 
 

BACK YARD BBQ $30/person 

beef burgers, all beef hot dogs, roasted red potato salad, pasta salad, Chips, lettuce, tomato, pickles, 

onion, mustard, ketchup, sliced cheese, pickle relish, sauerkraut, assorted dessert bars 

 

FARM DELUXE BBQ $35/person 
pulled chicken, pulled pork, slider rolls, roasted red potato salad, coleslaw, baked beans, marinated 

tomato cucumber salad, watermelon slices, classic BBQ and Carolina BBQ, assorted dessert bars 

BBQ Extras 
pulled pork OR chicken $6/person 

grilled chicken $7/person, grilled sirloin $8/person 

grilled vegetables $6/person 

 

ISLAND BREEZE $35/person 

garlic lime chicken served with pineapple salsa, Caribbean style jerk pulled pork, coconut rice and red 

beans, macaroni salad, braised cabbage, sweet rolls, assorted dessert bars 

 

PASTA BAR $33/Person 
penne pasta and marinara sauce with Italian sausage, bowtie pasta with creamy pesto sauce, marinated 

vegetable salad, garlic bread, mixed greens salad, bistro vegetables,  

assorted dessert bars 

 

TACO BAR $35/person 
green chili chicken, red chili beef, flour and crispy corn tortillas, cotija cheese and cheddar cheese, 

shredded cabbage, guacamole, red salsa, black bean and corn salad, tortilla chips, cilantro lime rice, 

assorted dessert bars 

Add On Tacos 
grilled flank steak - $8 per person 

cilantro lime shrimp - $7 per person 

walleye tacos - $7 per person 
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PRIVATE ISLAND WEDDING LUNCHES  
We’ve simplified and streamlined the process for getting all your guests fed and in their finest before your event. 
The convenience of box lunches makes it easy for guests to make the most of their time on their Island. Aside from 
this offering, our restaurant is closed, and the regular menu is not available after 10am on private island wedding 
days.  

 
Box Lunch 
$16/person 

 
Chicken Bacon Ranch Wrap OR Veggie Wrap 

Individually Packaged Chips 
Fresh Fruit 

Cookie OR Brownie 
Bottled Water 

 
 
 
 
 
 
 
 

KIDS’ MENU 
 

For ages 12 and under 
 

Comes with a side of fruit, carrots, and ranch dipping sauce 
 

Chicken Tenders 
Grilled Cheese 
Cheeseburger 
Mac & Cheese 

 
$15 per little person 
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GETTING READY FOOD 
Your Big Day often starts early and involves many of your favorite people. We know you want to focus on nothing 
but spending that time in that once in a lifetime moment. But you’ve also got to eat! We’ve made it easy – choose 
one of the following options and we’ll deliver it to your Getting Ready areas. You may also choose the All-Island 
Boxed Lunch option on page 11. Minimum of 10 people.  
  

 
SUNRISE PACKAGE $15/PERSON 

Variety of fresh berries and fruit, plain and flavored Greek yogurt, homemade granola, lemon curd 
variety of fresh pastries, orange and apple juice 

 

BAGEL BOARD PACKAGE $17 PER PERSON 
bagels, smoked salmon, salami, a variety of cream cheese, provolone, hard-boiled eggs, capers, red onion, 

cucumbers, peanut butter, and a variety of jams 
fresh fruit kabobs, orange, and apple juice 

 

FINGER SANDWICHES AND PINWHEELS $17 PER PERSON 
smoked turkey, brie, apple, and cranberry chutney on white; ham, shaved cucumber, and dill cream cheese on 

pumpernickel; Cucumber pinwheel with sundried tomato avocado filling; caprese skewers; mini desserts 
Sparkling Water 

 

 

MIMOSA BAR $36/BOTTLE 
Includes orange juice, grapefruit juice, cranberry juice, and berries to garnish 

 
 

BUCKET O’ BEER $72/BUCKET 
includes twelve assorted beers  
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LATE NIGHT SNACKS 
Served after 9PM 

 
PIZZA $22/pizza 

16” one topping pizza, sausage, pepperoni, chorizo, mushroom, bacon 
 

SNACK BAR $6/person 

chips, pretzels, crackers, Asian snack mix, pita chips with roasted onion and bleu cheese dips 

 

MASHED POTATO BAR $10/person 

yukon gold mashed potatoes, bleu cheese crumbles, cheddar cheese, bacon, green onion, roasted 

cauliflower, roasted onion, sour cream, steamed broccoli and roasted mushrooms  

 

FAIR FOOD $12/PERSON 
mini corn dogs with ketchup and mustard, pretzel bites with cheese dipping sauce, truffle fries with garlic aioli,  

warm chocolate chip cookies 
 

NACHO BAR $12/person 

black beans, corn, pico de gallo, pickled jalapenos, sour cream, cheese sauce and pork carnitas 

 

BREAKFAST BURRITO $10/person 

potato, chorizo, egg, avocado, cheese wrapped in a flour tortilla served with salsa rioja  

 

BONELESS WING SAUCE BAR $10/person 

Carolina BBQ, whiskey BBQ, buffalo hot sauce, honey mustard, bleu cheese, ranch, carrot sticks and celery 

sticks 

 

BUILD YOUR OWN SLIDER STATION $12/person 

cheddar cheese, pickles, pickled onion, lettuce, tomato, grain mustard and ketchup 
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DESSERT  
Looking for a change from the traditional tier cake? Try these unique dessert buffet options 

 
COOKIES $25/dozen 

chef’s selection of fresh baked assorted cookies 

 

BROWNIES OR DESSERT BARS $45/dozen 
assorted dessert bars OR chocolate brownie squares topped with powdered sugar and  

fresh berries 

 

ICE CREAM TRUCK $40/dozen 

drumsticks, ice cream bars, ice cream sandwiches and individual ice cream cups  

 

CHOCOLATE TURTLE CAKE $65/Cake (about 12 people) 

 

CARROT CAKE $65/Cake (about 12 people) 

 

VANILLA CHEESECAKE $65/Cake (about 12 people) 

choice of topping; caramel and pecan, strawberry, apple and maple with pecan 

 

FRUIT CUP STATION $12/person 

strawberries, banana, pineapple and apples, hot fudge, caramel, and graham cracker dust 

 

SHORTCAKE BAR $15/person 

angel food cake, sliced strawberries, raspberries, blackberries, blueberries, caramel sauce, chocolate 

sauce, white chocolate shavings, toasted coconut & vanilla bean whipped cream 

 

APPLE FRITTERS $15/person 
served with maple whipped cream and braised apples 
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BREAKFAST 
Buffet style breakfast is available for 10 or more guests 

 
 
 

Continental Breakfast 
Housemade Granola 

Yogurt 
Assorted Pastries 

Fresh Fruit 
Hard Boiled Eggs 

Juice, Coffee, and Tea 
 

$12 PER PERSON 
 
 

The Breakfast Classic 
Scrambled Eggs 

Sausage Links or Apple Wood Smoked Bacon 
Breakfast Potatoes 

Fresh Fruit 
Assorted Pastries 

Juice, Coffee, and Tea 
 

$20 PER PERSON 
 
 

 
 

The Birchwood 
Steak Hash 

Scrambled Eggs  
French Toast 

Homemade Granola and Yogurt 
Fresh Berries 
Fresh Fruit  

Assorted Pastries 
 

Juice, Coffee, and Tea 
 

$32 PER PERSON  
 
 

The Lumber Baron 
Classic Eggs Benedict 
Quiche (vegetarian) 

Apple Wood Smoked Bacon 
Homemade Granola and Yogurt 

Fresh Berries 
Fresh Fruit  

Assorted Pastries 
 

Juice, Coffee, and Tea 
 

$35 PER PERSON 
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PLATED LUNCH 

 
All plated options are subject to seasonal changes, all sandwiches come with a side of chips.  

Limit three entrée choices, one starter, and one dessert per group. 

STARTERS (Limit one starter option per group) 
 
Roasted Cauliflower Soup cauliflower (vegan) $7 / $9 

Soup of the Day  $7 / $9 

House Salad mixed greens, tomato, granola, island herb vinaigrette $8 

Caesar Salad romaine, tomato, croutons, parmesan, Caesar dressing $9 

 

ENTREES (Limit three entrée choices per group) 
 
Classic Chicken Caesar romaine, tomato, croutons, parmesan, chicken, Caesar dressing $17 

Roasted Vege Salad roasted vegetables, romaine, roasted garlic vinaigrette $13 

Shrimp Field Greens shrimp, strawberries, bleu cheese, almonds $21 

Chicken Bacon Wrap  chicken, bacon, tomato, romaine, ranch dressing, chips $16 

Ham and Cheddar Wrap deli ham, cheddar, pickled red onion, romaine, chips $16 

Roasted Vege Wrap zucchini, yellow squash, onion, bell pepper, cauliflower, chips $14 

Cheeseburger Peterson’s farm beef, lettuce, tomato, pickle, onion, chips $18 

Grilled Cheese apple, tomato, basil pesto, Wisconsin cheese, chips $16 

Mushroom Pasta Father’s Gift mushrooms, cavatappi, herbs, herb butter sauce $18 

Pesto Pasta grilled chicken, pesto, onion, tomato, corn, parmesan $16 

 
 

DESSERT (Limit one dessert option per group) 
 
Chocolate Cake  caramel crème anglaise $8 

Cheesecake seasonal berries $8 

Apple Fritter maple whipped cream $7 
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BUFFET LUNCH 

AVAILABLE FOR 10 OR MORE GUESTS 
Three Options $24 / Four Options $26 / Five Options $28 

Price includes lemonade, iced tea, and an assortment of baked desserts. 

 
CHOOSE FROM THE FOLLOWING: 

SOUPS 

ROASTED CAULIFLOWER   CHICKEN WILD RICE   SOUP OF THE DAY 

SALADS 

FRESH GARDEN SALAD 

mixed greens, cucumbers, tomato, shaved onion, radish, fresh herbs white balsamic vinaigrette 

CLASSIC CAESAR SALAD 

romaine, parmesan cheese, tomato, croutons Caesar dressing 

FRESH FRUIT SALAD 

watermelon, honeydew, cantaloupe, blueberry, mango, mint 

COBB SALAD 

romaine, hardboiled egg, bacon, bleu cheese, chicken, avocado, Dijon vinaigrette 

ISRAELI COUSCOUS SALAD 

green beans, tomato, almonds, grapes, parsley, herb citrus vinaigrette 

CHILLED WISCONSIN PASTA SALAD 
salami, roasted onion, roasted bell pepper, cheddar, green onion, roasted garlic vinaigrette 

WRAPS 

CHICKEN BACON RANCH WRAP 
chicken, romaine, bacon, tomato, ranch dressing 

HAM AND CHEDDAR WRAP 
deli ham, cheddar, pickled red onion, romaine 

SOUTHWEST CHICKEN SALAD CUPS 
cumin roasted chicken, corn, tomato, roasted bell peppers, cilantro vinaigrette, butter lettuce cups 

ROASTED VEGETABLE WRAP 
zucchini, yellow squash, onion, bell pepper, cauliflower 

CHOPPED SALAD WRAP 
salami, cheddar, hard boil egg, chicken, pickled red onion, roasted garlic vinaigrette 
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MEETINGS 
 

Meeting Breaks 
 
 
Fresh Baked Assorted Muffins $30/dozen 

Bagels with Cream Cheese $35/dozen 

Brownies  $35/dozen 

Cookies  $25/dozen 

Assorted Dessert Bars  $35/dozen 

Assorted Granola Bars  $3 each 

Fresh Fruit Platter  $6/person 

Whole Fruit  $2/person 

Yogurt with Assorted Toppings  $5/person 

Garden Vegetable Platter with Dips  $6/person 

Hard Boiled Eggs  $2/person 

Assorted Individual Bags of Chips  $2/person 

Corn Chips, Salsa and Guacamole  $7/person 

Popcorn $3/person

 

 

Day Meeting Package 
 

Full Day - $60/Person 
Half Day - $50/Person with Lunch 

Half Day - $30/Person without Lunch 
 

Price includes all day beverage package, does not include room fee, taxes and service charge 
 

 
MORNING SUNRISE 

scrambled eggs, breakfast meat, fresh fruit, pastries, juice 
 

MID-MORNING BREAK 
Chef’s Choice 

 

LUNCH BUFFET 
Your choice of: 

Soup, Salad and Wrap 
*See Page 6* 

 

MID-AFTERNOON BREAK 
Chef’s Choice 
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BAR SERVICE 

THERE IS A $150.00 SET-UP FEE PER BAR. 

ASK YOUR CATERING MANAGER FOR ADDITIONAL SELECTIONS 

ALL ALCOHOLIC BEVERAGES MUST BE PURCHASED AND SERVED BY STOUT’S ISLAND LODGE. NO OUTSIDE BEVERAGES ARE 

ALLOWED ON STOUT’S ISLAND LODGE.  

 
Ala Carte Pricing 

 
SPIRITS 

*SELECT EITHER HOUSE OR PREMIUM BAR SETUP 
 

 HOUSE PREMIUM 
VODKA SOBIESKI ABSOLUT 
GIN NEW AMSTERDAM BOMBAY SAPPHIRE OR TANQUERAY 
SCOTCH DEWAR’S WHITE JOHN WALKER RED 
WHISKEY WINDSOR JAMESON OR JACK DANIELS 
BOURBON JIM BEAM MAKER’S MARK 

RUM BACARDI MOUNT GAY OR CAPTAIN MORGAN 
TEQUILA JOSE CUERVO GOLD 1800 RESPOSADO 
BRANDY KORBEL COURVOISIER VS 
   
LIQUOR   
(BASED ON 

CONSUMPTION) 
$9.00/COCKTAIL $11.00/COCKTAIL 

   
 

WINE 
 GLASS BOTTLE 
SPARKLING WHITE $7.00 $36.00 
HOUSE WINE $7.00 $28.00 

 
BEER 

 
 
 
 

 

 Bottle Keg (1/4) Keg (1/2) 
Miller Lite $6.00  $450 
Grain Belt $6.00  $450 
Leinenkugel Original $6.00  $450 
American Domestic $6.00  $450 
Spotted Cow $6.00  $550 
Summit Pale Ale $6.00  $550 
Summer Shandy $6.00  $550 
Micro/Specialty $6.00  $550 


