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Meeting Room Capacities
We have various rooms in which you can hold your party, meeting, or special occasion, including our “Show Room” which can 
seat up to 120; our “Oak Room” with seating for 70; or our Board Room with seating for 12.
The Oak Room can be subdivided into two rooms, the “North Oak” which seats 40, and the “South Oak” with seating for 30. 
The seating capacities listed are for sit-down functions; stand & mingle events can accommodate more people.
Capacity also depends on the type of event and your preferred table arrangements.  Buffet lines, hors d’oeuvers tables, cake 
tables, gift tables, projection screens, and rolling coat racks will decrease capacity accordingly.

Guarantees
Groups under 20 may order from our regular menu.
Groups of 20 or more must limit their menu selections to three items.  Menu selections must be given 10 days prior to the 
event and a guaranteed number of attendees must be confirmed 5 days prior to the event (during Monday through Friday  
business hours).  If we do not receive a guarantee confirmation from you within 5 days prior to your event, we will assume the 
original number of the reservation as your guarantee and you will be billed accordingly.
We will allow an over/under variance from your confirmed count of up to 10%.  If the number of attendees is over the original 
guarantee count, you will be charged accordingly.  If the overage is in excess of 10% of the guarantee, we cannot be held  
responsible for the provision of adequate seating or food.
If your count is more than 10% short of your guarantee, there will be an automatic room charge applied to your bill ($25 for 
either half of the Oak Room, $50 for the entire Oak Room, or $100 for the Show Room).

Billing
At the time of reservation a room deposit is required ($25 for half of the Oak Room, $50 for the entire Oak Room, or $100      
for the Show Room).  The Show Room may be booked for parties of 50 or more.  Parties of less than 50 may rent the Show 
Room for $100 (food and beverage purchases are additional).
If your attendee count meets the conditions listed above under Guarantees, the room deposit will be applied to your final bill.   
If your attendee count falls short of the guarantee guidelines, your room deposit will be converted to a room charge, and will 
not be applied to the food and beverage portion of the bill.
Wisconsin sales tax (5.5%) and a service charge (17%) will be applied to all parties of 8 or more.  One bill will be presented   
for groups of 40 or more.  

Food & Beverage
The Shack does not permit outside food and/or beverages to be brought onto our property.  
Leftover food from buffets may not leave the premises due to health regulations.  
We do permit store purchased cakes to be brought onto our property.  A $10 service charge will be applied to your bill for   
each cake.  In return we will provide plates, napkins, silverware, and a server to cut and serve your cake.
Minors under the age of 21 are not allowed to consume alcohol on The Shack property.  Minors arriving at The Shack under 
the influence of drugs or alcohol will be asked to leave.  There are no exceptions to these rules.

Liabilities
The Shack is not responsible for any lost or stolen property.  Any damage done to The Shack property during your event by 
your guests, will become the responsibility of the person who originally made the reservation.  Damages will be billed to you 
accordingly.  
Confetti or glitter is not permitted at any time.  In the event that confetti or glitter is used contrary to this rule, a $10 cleaning  
fee will be added to your bill.
Tape, nails, tacks, or staples are not permitted for hanging of banners, signs or pictures.  Please consult with us as to the   
best manner in which to display such materials.
No open flamed candles are permitted.  The Shack will gladly provide our standard oil based decorative candle.  If you have    
a special centerpiece request, please consult with us in advance.

Acceptance of Terms
By using The Shack for your event, you acknowledge acceptance of the above terms.



FOR GROUPS OF 40 OR MORE PEOPLE

Select 3 items
Selections are required 2 weeks prior to event.

FOR GROUPS OF 20 TO 39 PEOPLE

Select 4 items
Selections are required 2 weeks prior to event.

FOR GROUPS LESS THAN 20 PEOPLE

You may select from the regular menu.

ALL DINNER ENTREES ARE SERVED WITH THE FOLLOWING:

Dinner Rolls

Seasonal Vegetable

Tossed Salad 

Potato Choice 
(Choose one of the following)

Baked   Herb Roasted    Garlic Whipped Baby Reds

MENU GUIDELINES
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CHICKEN CAESAR SALAD
Romaine Lettuce tossed with Parmesan cheese and 
croutons, and topped with grilled chicken.  $8.59

Meat-free version  $6.59

CASHEW CHICKEN SALAD
Warm grilled chicken, cashews, croutons, cucumbers 

and tomatoes tossed with salad greens. $8.99  

All Salads & Pastas served with a breadstick

LUNCHEON SALADS & PASTAS

MINI SPAGHETTI & MEATBALLS
Spaghetti noodles tossed in our tangy
marinara sauce with meatballs. $5.99

Meat-free version  $4.99

MINI CHICKEN ALFREDO
Creamy Alfredo sauce tossed with Penne

noodles and Parmesan cheese.
Topped with grilled chicken.  $5.99

Meat-free version $4.99

All Sandwiches are served with French fries, unless otherwise noted).

FRENCH DIP
Thinly sliced roast beef piled high on
a steak bun and served au jus.  $7.99

PULLED PORK SANDWICH
Pulled pork with BBQ sauce served 

on a toasted bun.   $6.99

CHEESE BURGER
The Old Faithful… 100% ground beef
topped with American cheese.  $7.59

TURKEY SANDWICH
Sliced turkey served on whole wheat

bread with lettuce, tomato and mayo. $6.99

HOT BEEF OR TURKEY
Mounds of roast beef or turkey on

white bread smothered with mashed
potatoes and gravy.  $ 7.79

JUMBO FISH SANDWICH
A breaded fish filet fried until golden,

and served on a steak bun with lettuce, tomato,
tartar sauce and lemon wedge.  $8.59

NORTH COUNTRY STEAK SANDWICH
A sirloin for the smaller appetite, served
with grilled onions on Texas toast.  $9.99

CALIFORNIA CHICKEN SANDWICH
A grilled chicken breast served on a bun
with lettuce, tomato and mayo.  $8.29

LUNCHEON SANDWICHES



DINNER ENTREES

TOP SIRLOIN
A sirloin grilled to your liking.  

6 oz. Cut  $11.99           10 oz. Cut  $18.99 

PRIME RIB
Prime rib slow roasted for flavor and tenderness.

10 oz. Queen Cut  $17.99         14 oz. King Cut $20.99

Served with a tossed salad, potato, seasonal vegetable and a dinner roll

PORK RIBS
Seasoned with our secret recipe rub, slow roasted

and topped with our homemade BBQ Sauce.
6 Bones  $16.99                 12 Bones  $20.99

ATLANTIC SALMON
A skinless filet of salmon broiled with lemon pepper.

8 oz. Filet  $18.99                5 oz. Filet  $11.99

FRIED FISH PLATE
White fish breaded and fried to a golden brown,

served with tartar sauce and lemon wedge.  $9.99 

BAKED 1/2 CHICKEN
Slowly roasted 1/2 Chicken. $11.99

CHAMPAGNE CHICKEN
Sautéed chicken breast, topped with

white wine cream sauce. $14.99

BBQ PLATTER
Four bbq pork ribs & a quarter roasted bbq chicken. 

$16.99

BREADED SHRIMP
Six lightly breaded shrimp, fried to

a golden brown. $14.99

BROILED SHRIMP
Six broiled shrimp served with drawn butter. $16.99

WALLEYE PIKE ALMONDINE
Broiled to perfection and topped

with shaved almonds.  $16.99

STEAK & SHRIMP
A 6 oz. sirloin steak and 3 broiled or fried shrimp.
w/fried shrimp $14.99      w/broiled shrimp $15.99
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Pastas are served with a tossed salad and a bread stick

CHICKEN ALFREDO
Creamy Alfredo sauce tossed with penne
pasta, Parmesan cheese, and topped with
julienne grilled chicken breast.  $13.99

Meat-free Alfredo   $11.99

SPAGHETTI & MEATBALLS
Spaghetti noodles tossed in our tangy

marinara sauce with meatballs.  $11.99
Meat-free Spaghetti   $9.99

DINNER PASTAS



ENTRÉE CHOICES
(Select 2 or 3 items)

Baked Ham

Roast Turkey

Shaved Roast Beef Au Jus

Herb Roasted Chicken

Meatballs
(BBQ, Swedish or Sweet & Sour)

Baked Penne
(with meat, marinara and cheese)

Chicken Alfredo
(with Penne Pasta)

Sauteed Chicken Breast
(with supreme sauce)

*UPGRADE OPTION

Prime Rib
(add 2.00 per person)

Baked Salmon
(add 1.25 per person)

VEGETABLE CHOICE
(Select 1 item)

Green Beans Almondine

California Blend 

Sweet Corn O’Brien

Candied Carrots

Mixed Vegetables

SIDE DISHES
(Select 2 items)

Au Gratin Potatoes 

Garlic Whipped Potatoes

Wild Rice Blend Pilaf

Herb Roasted Potatoes

Herb Breaded Dressing

Baked Potatoes+
+(Counts as 2 items)

SALAD CHOICES
(Select 2 items)

Tossed Salad

Caesar Salad

Coleslaw

Vegetable Tray
(with Ranch dressing)

Pasta Salad

Potato Salad

INCLUDED IN PRICE

Dinner Rolls & Butter

CHILD RATE

Kids 12 & Under 8.99

Minimum party guarantee of 50 or more required.
Choose two entrees for 16.99 or three for 18.99 per person*

DINNER BUFFET
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DELI LUNCHEON BUFFET

Turkey, Ham and Roast Beef
Cheddar, Swiss & Pepper Jack Cheese

Assorted Breads
Choice of Soup or Salad

Tomatoes, Pickles Onions
Mustard, Mayo & Butter

Chips

PASTA BUFFET

Spaghetti Noodles,
 Marinara Sauce & Meatballs

Tossed Salad
Breadsticks

BURGER BUFFET

Beef Burgers & Veggie Burgers
Swiss & American Cheese

Lettuce, Tomato, 
Raw Onions & Pickle Spears
Ketchup, Mustard & Mayo
Buns, Chips & Coleslaw

LUNCHEON BUFFETS

Minimum party guarantee of 25 or more required.
Each Luncheon Buffet is $8.99 per person 

HOME STYLE BUFFET
(Choose 1 Meat)

Baked Chicken, Swedish 
Meatballs, Roast Beef or Ham

Candied Carrots
Whipped Potatoes & Gravy

Tossed Salad
Dinner Rolls & Butter

PIZZA BUFFET

Pepperoni, Sausage or Cheese Pizza
Parmesan Cheese & Peppers

Tossed Salad
Breadsticks with Marinara Sauce

FAJITA / NACHO BUFFET

Fajita Chicken with Peppers & Onions
Taco Meat

Soft Shell Tortillas
Fried Tortilla Chips

Shredded Cheese, Sour Cream, Salsa 
Shredded Lettuce, Onions, Black Olives, 

Jalapeno Peppers
Nacho Cheese Sauce
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HORS D’ OEUVRES

COLD HORS D'OEUVRES
(serving approximately 25 people)

Iced Vegetable Crudités (served with Ranch dressing)                            45.00

Deviled Eggs (26 count)                                                               23.00

Meat & Cracker Tray (Turkey, Ham and Roast Beef with Assorted Crackers)        45.00

Assorted Cheeses & Crackers (Cheddar, Swiss and Pepper Jack Cheese)              45.00

Antipasto Tray (Salami, Peppers, Cheeses, Mushrooms, Artichokes and Olives)      60.00

Jumbo Shrimp Cocktail (25 count)                                              50.00

Smoked Salmon (2½ pound average)                                                 65.00

Fresh Fruit Tray (Cantaloupe, Honey Dew, Pineapple and Strawberries)            40.00

Pinwheel Wrap Sandwiches (Turkey, Ham, Beef or Vegetable)                   35.00

Taco Dip Platter                                                                    36.00

HOT HORS D'OEUVRES
(per 25-piece minimum order)

Stuffed Mushrooms (Spinach & Cheese, Chorizo or Crab)                   35.00

BBQ Chicken Quesadilla                                                          35.00

Meatballs (BBQ, Swedish or sweet & sour)                            18.00

Chicken Wings (BBQ, Teriyaki, or Buffalo; served with bleu cheese dressing)        17.00

Mini Pork Egg Rolls (served with sweet & sour sauce)                              30.00

Onion Rings (3 pounds)                                                                30.00

Chicken Drummies (served with Ranch dressing)                                    30.00

Spinach Artichoke Dip (served with fresh baked bread)                            45.00

LIGHT SNACKS

Bowl of Chips with Ranch dressing                                             20.00

Bowl of Snack Mix                                                                  20.00

Tortilla Chips with Salsa                                                          20.00

Peanuts                                                                                      20.00
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CONTINENTAL BREAKFAST #1
Assorted pastries, served with coffee or tea.  5.00

CONTINENTAL BREAKFAST #2
Assorted pastries, served with coffee,

tea or orange juice.  6.50

THE EYE OPENER
Fluffy scrambled eggs with diced ham and

shredded cheese with country-fried potatoes.
Served with coffee or tea.   7.75

TRADITIONAL BREAKFAST BUFFET
Fluffy scrambled eggs, country fried potatoes,

sliced ham with bagels & cream cheese.
Served with coffee or tea.  9.00 

PANCAKES OR FRENCH TOAST BUFFET
Your choice or pancakes or French toast

with scrambled eggs, ham and fruit.
Served with coffee or tea.  9.00

QUICHE & FRUIT
Your choice of ham & cheese, bacon & broccoli,

or vegetable. Served with coffee or tea. 9.00

FRENCH TOAST
French toast with ham or sausage.
Served with coffee or tea.  8.50

BREAKFAST

Minimum party guarantee of 25 or more required.


