
http://cbs.wondershare.com/go.php?pid=5261&m=db


HORS D’OEUVRES 
   
 

 
 
 
 
 
 

Hot Hors D ’oeuvres  
 

 
Chicken Wings        $75 

Kickin’ Wings  served with house buffalo sauce or BBQ   $85 

Crispy Chicken Strips  served with choice of sauce  $65 

Rosemary Shrimp Skewers       $150 

Bacon Wrapped Chestnuts       $110 

Fried Potstickers  chicken or pork served with peanut sauce $70 

Vegetable Spring Rolls  served with plum sauce  $75 

Jumbo Meatballs  choose marinara, BBQ or Swedish  $65 

Texas Cocktail Sausage 110 pieces    $85 

 

Cold Hors D ’oeuvres  

Ahi Tuna         Market Price 

Bruschetta Crostini        $80 

Fruit Skewers        Market Price 

Smoked ham & dill wraps       $55 

 
 
 
 
 
 
 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 

All seafood is gluten-free when ordered as poor man’s or grilled.  Please note: All weights are approximate.  All food is prepared in a  
kitchen where nuts, food containing gluten and other allergens are present and our menu descriptions do not include all ingredients.  

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. For your health, we fry food in trans fat free oil.                                        

Butler Style Service can be requested for a fee of $100 

 

At Arthur’s we are happy to 

accommodate your requests, and can 

customize any banquet menu. 
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BREAKFAST  

 

 
 
 
 
 
 
 
 

Breakfast Buffets  
20 guest minimum  

 

 
Coffee & Rolls       $6.99 per guest 
Hot coffee and assorted breakfast pastries served with butter & jellies. 
 

The Griddle Buffet      $11.99 per plate 
Hot fluffy pancakes, thick Texas French toast, bacon, sausage, warm maple syrup, Wisconsin cream butter, coffee & orange juice. 
 

The King’s Breakfast Buffet     $12.99 per plate 
Fluffy scrambled eggs, hashbrowns, bacon, sausage, biscuits & gravy, assorted pastries, butter, jelly, coffee & orange juice.  
 

Continental  
 

Assorted Muffins      $17  price per dozen  

Long Johns       $17  price per dozen 
Cinnamon Rolls      $19  price per dozen 
Assorted Breakfast Pastries     $21  price per tray 
Racine Kringle       $16  price per tray 
Cherry or Cream Cheese Danish    $16  price per dozen 
 

Take A Break 
Fudge Brownies      $24 per dozen 

 
Beverage 

Coffee / Tea       $18 per carafe 
Soft Drinks       $ 2   per person 
Milk        $16 per carafe 
Chocolate Milk      $18 per carafe 
Orange or Apple Juice     $16 per carafe 
Cranberry  Juice      $15 per carafe 
Iced Tea / Soda      $ 9   per pitcher 
 

 
 
 
 
 
 
 
 
 

 

All seafood is gluten-free when ordered as poor man’s or grilled.  Please note: All weights are approximate.  All food is prepared in a  
kitchen where nuts, food containing gluten and other allergens are present and our menu descriptions do not include all ingredients.  

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. For your health, we fry food in trans fat free oil.                                        

All happiness begins with Arthur’s Breakfast! 
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LUNCH  

 

 
 
 
 
 
 
 
 

Lunch Buffets  
20 guest minimum  

 

 
Deli Buffet       $11.99 per plate 
Deli sliced ham, turkey, lettuce, pickles, onion, sliced cheeses, Kaiser rolls, chips & choice of salad., served with mayo, mustard & 
butter. 
 

The Badger Buffet      $13.99 per plate 
Brats, burgers, lettuce, tomatoes onions, pickles, kraut, chips, sliced cheeses, baked beans & choice of salad., served with mustard, 
ketchup, mayo & buns. 
 

Lasagna       $13.99 per plate 
Choose from meat or vegetable lasagna.  Served with salad & garlic toast. 

 
Caesar Salad         $10  per plate 
add grilled chicken        $ 4 
 
Soup         $ 4  per plate 
added to any lunch buffet   
 
 

Salad choices include: 
potato salad, mixed greens with dressing, coleslaw, or macaroni salad 

 

Desserts  
available upon request 

 
Plated Luncheons Available  

20 guest minimum  

 
Some of our specialty lunch sandwiches include but are not limited to: 

Arthur’s famous prime rib sandwich, grilled chicken sandwich, French dip or fried fish sandwich.  
Served with French fries 

 
~Please ask for details~  

 
 
 
 
 
 
 
 
 
 

All seafood is gluten-free when ordered as poor man’s or grilled.  Please note: All weights are approximate.  All food is prepared in a  
kitchen where nuts, food containing gluten and other allergens are present and our menu descriptions do not include all ingredients.  

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. For your health, we fry food in trans fat free oil.                                        

We can prepare personalized menus for your event 
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DINNER  

 

 
 
 
 
 
 
 
 

Arthur ’s Classic Wedding Rehearsal Dinner Special  
served family style with warm bread & butter  

 

 
Fish & Chicken      $14.99 per guest 
Includes beer battered fish, broasted chicken, coleslaw, and choice of baked potato or mashed potatoes. 

add dinner salad      $ 3.00  per guest 

 
Dinner Buffets  
20 guest minimum  

all buffets include dinner salad with ranch & French dressings, dinner roll & butter  
 

 

The River        $16.99 per plate 
Broasted chicken, beer battered fish, chef’s choice of vegetables & baked potatoes. 
 

The Shot Tower      $17.99 per plate 
Baked ham, roasted turkey, chef’s choice of vegetables, mashed potatoes & gravy. 
 

The Round Barn      $18.99 per plate 
Pot roast, grilled chicken breast, chef’s choice of vegetables, mashed potatoes & gravy. 
 

King Arthur’s       $21.99 per plate 
Chicken Marsala, Bourbon glazed pork chops, chef’s choice of vegetables & garlic mashed potatoes. 
 

The Spring Green      $24.99 per plate 
Slow roasted prime rib, baked salmon, chef’s choice of vegetables & roasted fingerling potatoes. 
 
 

Desserts        $ 2.50  per guest 
Strawberry shortcake, triple chocolate mousse cake, cherry or chocolate cheesecake 
 

Custom homemade desserts available upon request price will vary 
 

 
 
 

 
 
 
 
 
 

~Please ask for details~  
 
 

We will work with any budget & can offer items that aren’t listed. 
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SANDWICHES & TRAYS  

 

 
 
 
 
 
 
 
 

Mini Deli Croissants  
Choose from ham, roast beef or turkey  

 

 

One Meat       $3.00 per sandwich 

Two Meats       $3.50 per sandwich 

Three Meats       $4.00 per sandwich 

Vegetarian       $2.00 per sandwich 
add cheese of choice      $ .75  per guest 
make it deluxe: add tomato & lettuce   $ .75  per guest 
 

Trays & Displays  
serves 25 

 

Wisconsin Cheese & Crackers    $55 

Summer Sausage, WI Cheese & Crackers   $60 

Fresh-Cut Vegetable Tray with Herb-Dill Sauce  $55 

Whole Alaskan Smoked Salmon Display (7lbs)  $155 

Jumbo Shrimp with Cocktail Sauce & Lemon  $135 

Taco Dip with Tortilla Chips     $50 

Seasonal Fresh Fruit with Raspberry Dipping Sauce market price 
 

Sweet Treats  
price for 25 pieces 

 

Mini Cheesecakes      $55 

Mini Cheesecakes on a Stick     $75 

Cookies       $20 per dozen 
chocolate chip, oatmeal raisin, peanut butter,  chef’s choice      
 

Late Night Snacks  
Chips & Salsa       $25 serves 25 
Potato Chips & Dip        $25 serves 25 
Pretzels       $ 5 per pound 
Bar Mix       $10 per pound 
Assorted Roasted Nuts     $20 per pound 

 
 
 
 

All seafood is gluten-free when ordered as poor man’s or grilled.  Please note: All weights are approximate.  All food is prepared in a  
kitchen where nuts, food containing gluten and other allergens are present and our menu descriptions do not include all ingredients.  

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. For your health, we fry food in trans fat free oil.                                        

Life is to short to have a boring event. 
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FACILITY & EQUIPMENT  
 
 
 
 
 
 
 
 

 
For banquet hall capacities & audio/visual capabilities, please contact the banquet coordinator at  
608-588-2521. Room charge is due with signed contract.  Prices are per day. 
 

 

Banquet Room      $500 

Bartender Fee       $50 

Podium with Microphone     $30 

TV’s with HDMI Capability     $45 

Risers for Head Table      $45 

Chair Covers       $ 2 

Chair Sashes        $ 1 

Specialty Linens      varies upon request 

Digital Signage      included 

WIFI access       included 

Ceremony Setup      $150 

Carving Fee       $50 

Cake Cutting & Serving Fee     $30 

Wine Corking Fee      $15 
 

(Taxes & Gratuity not included) 
 

All arrangements will be reserved on a definite basis pending your remittance of the required facility rental 

fee and signature. 

 

____________________________________   _______________________________ 

Client/Organization     Function Date 
 
_____________________________   _________________________ 
Number of Guests     Arrival Time 
 
_____________________________   __________________________ 
Setup Date & Time     Booking Date 
 
_____________________________________________________________________ 
Address (street, city, state & zip) 

 
_____________________________ 
Phone Number 
 

 

E4885 US Hwy. 14 & 60  l  Spring Green, WI  l  608-588-2521  l  arthursfoh@gmail.com  l  www.arthurssupperclub.com   

Creating memories since 1966 
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