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Banquet Services and Menus 
2008 

 
The staff at Bull’s Eye Country Club welcomes you.  We hope to make 

all events memorable.  Please let us know if there are any other 
selections that you would like us to do; so that we can make all 

occasions special. 
 

Bull’s Eye Country Club and Staff 
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Bull’s Eye Country Club 

 
Breakfast Selections 

 
 

Continental Breakfast #1 
Regular and decaffeinated coffee, juice, and chef’s choice assorted fresh baked 

goods. 
 

All-American Breakfast 
Regular and decaffeinated coffee, juice, scrambled eggs with diced ham and 

cheddar cheese, American fried potatoes, and breakfast pastries. 
 

Bull’s Eye Deluxe Breakfast Buffet 
Regular and decaffeinated coffee, juice, All American scrambled eggs, Belgian 

waffles, American fried potatoes, bacon, sausage, and fresh fruit.  
Minimum of 20 people 

 

Morning or Afternoon Break Selections 
 

Starter Break 
Regular and decaffeinated coffee, and canned soda. 

 
Mid- Afternoon Break 

Regular and decaffeinated coffee, canned soda, and cookie tray. 
 

Ala-cart Items 
Regular or decaffeinated coffee    

Assorted Soft Drinks 
Assorted homemade cookies Platter   

 
                        Prices do not include 20% Gratuity and 5.5% sales tax. 
 

Bull’s Eye Country Club 
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Luncheon Banquet Menu 

 
Whitehouse 

Sliced ham, roasted turkey breast, broccoli, and  
Wisconsin cheddar cheese sauce.  Served open face on homemade veggie bread.  

Accompanied with seasonal fresh fruit and beverage. 
 

Tenderloin Sandwich 
USDA Choice beef tenderloin, chilled and sliced thin on a fresh Kaiser Roll.  

Served with french fries, chips, or fruit.  Includes beverage. 
 

Grilled Breast of Chicken Sandwich 
4 oz. Grilled boneless chicken breast served on a fresh Kaiser roll with lettuce and 

tomato with your choice of french fries or fruit.  Includes beverage.  
 

Assorted Lasagna 
Your choice of Traditional, Vegetable in a cream sauce, or Chicken Alfredo. 

Served with roll and beverage. 
Min. of 4 orders 

 
Pasta Primavera 

A variety of fresh garden vegetables prepared with a herb olive oil sauce and 
served over fresh pasta.  Freshly baked roll and beverage. 

 
**Additional entrée selections are available upon request** 

Prices do not include 20% Gratuity and 5.5% sales tax. 
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COLD LUNCHEON BUFFET 
 

Deli-sliced ham 
Tender, sliced roast beef 
Sliced oven-baked turkey 

Garden salad mixes and dressings 
Chefs choice of vegetable and pasta salads 

Variety of house baked breads 
Condiment tray 

Assorted Wisconsin cheeses 
Freshly baked homemade cookies 

Beverage 
 
 

Prices do not include 20% gratuity and 5.5% sales tax. 
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LUNCH SALADS 
 

All salads served with fresh rolls and beverage. 
 

BECC’s Cranberry Chicken Salad 
The original.  Grilled breast of chicken, fresh bleu cheese crumbles, red onions 
and pecans topped with a cranberry relish on baby spinach.  Served with our 

special cranberry vinaigrette. 
 

 Greek Chicken Salad 
Served on a bed of mixed greens with red onion, cucumbers, olives, tomatoes, feta 

cheese with a red wine vinaigrette. 
 
 

Traditional Caesar Salad 
With your choice of chicken, shrimp, or steak. 

 
Sesame Salad 

Grilled breast of chicken, steak, or shrimp served on a bed of mixed garden greens 
with peppers, onions, celery, peanuts, and sesame dressing. 

 
BECC’s Classic Chef’s Salad 

Fresh julienne turkey and ham, hardboiled egg, Swiss and Wisconsin Cheddar 
cheeses, ripened tomatoes, cucumbers served on a bed of mixed garden greens 

with your choice of dressings. 
 

Clubhouse Waldorf Salad 
Grilled, diced chicken, ripe apples, plump grapes and toasted walnuts prepared in 

our special dressing. 
 

 Tenderloin Beef and Bleu Salad 
Grilled strips of tenderloin, red onion, tomatoes, mushrooms, on a bed of baby 

spinach and your choice of dressing. 
 

Prices do not include a 20% Gratuity and 5.5% sales tax. 
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DINNER SELECTIONS 

 
 

**Includes tossed salad, chef’s choice potato and vegetable, fresh baked rolls** 
 
 

Beef 
We are proud to serve only the highest quality USDA Choice beef products. 

 
Choice New York Strip Steak 

16 oz       
10 oz        

 
Broiled Beef Tenderloin 

9 oz       
6 oz       

 
Prime Rib of Beef w/au jus 
(min. 10 orders per group) 

16 oz       
10 oz       

 
Beef Wellington 

6 oz       
 

**Other beef selections are available upon request** 
Prices do not include 20% Gratuity and 5.5% sales tax. 
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DINNER SELECTIONS CONTINUED 
 

Poultry 
We prepare all our menu items from scratch and use the finest products available. 

 
Cranberry Walnut Stuffed Chicken Breast 

8 oz  
 

Chicken Cordon Bleu 
8 oz  

 
Lemon Almond Chicken 

8 oz  
 

Cornish Game Hen w/wild rice stuffing 
9 oz  

 
One-half Roast Chicken 

 
Pork 

 
We use only the freshest pork to insure flavor and quality. 

 
Roast Pork Loin w/Sour Cram Onion Gravy  

(Min 10 orders per group) 
8 oz  

 
Baked Stuffed Pork Chop 

10 oz  
 

Seafood 
 

Baked North Atlantic Haddock 
 

Gulf Shrimp-Broiled or Deep-Fried 
 

Filet of Walleye Almondine 
 

Crab Stuffed Salmon Crowns w/Hollandaise 
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DINNER BUFFET MENU 

** Minimum 25 people** 
 

**All dinner buffet menu selections include garden salad, choice of dressing, fresh 
baked dinner rolls and beverage** 

 
Entrée Selections: Select three choices 

 
Lemon Almond Chicken                               
Slow Roasted Beef                                       Beef Tenderloin Tips 
Roast Pork Loin                                          Roast Breast of Turkey   
Chicken Marsala                                        Beef Tenderloin Stroganoff 
Haddock Au Gratin                                    Baked Chicken 
Oven Roast Ham          Chicken and Broccoli Fettuccini Alfredo 
 

Potato Selections: Select one choice 
 

Home style Mashed                                    Parsley Buttered New Reds 
Twice Baked Casserole                             Blended Rice 
Au Gratin                  Sausage Cornbread Stuffing 
 

Fresh Vegetable Selections: Select two choices 
 

California Blend                                        Sweet Buttered corn 
Honey-glazed Carrot Tips                        Green Beans   
 

DESSERTS 
 

Vanilla Ice Cream   
Cranberry/Orange Sherbet   

White Velvet Cheesecake w/choice of topping   
Country Club Chocolate Cake    

Cranberry Pecan Bar  
  
 

Prices do not include 20% Gratuity and 5.5% sales tax 
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HOT HORS D’OEUVRE SELECTIONS 

**Price per serving/15 pieces** 
 

BBQ Meatballs 
Mini Reuben Classics 

Divine Artichoke Rounds 
Italian Sausage Filled Mushroom Caps 
Sausage Bleu Cheese Mushroom Caps 

Bacon Wrapped Water Chestnuts 
Vegetable or Pork Egg Rolls 
Miniature Quiche Assortment 

Teriyaki Beef Kabobs 
Homemade Deep Fried chicken Drummettes 

Spicy, Oriental, or BBQ Rumaki 
Spicy Sesame Chicken Kabobs 
Tenderloin Bordelaise Kabobs 

Artichoke Crab Dip with bread rounds serves 20 
 

**Other hot hors d’oeuvres available upon request** 
 

Prices do not include 20% gratuity and 5.5% sales tax. 
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COLD HORS D’OEUVRE SELECTIONS 
**Price per serving/15 pieces or where noted** 

Deluxe Philadelphia Ham Roll-ups 
Homemade Deviled Eggs 

Fresh Cantaloupe and Honeydew Melon wrapped with Proscuitto 
Smoked Atlantic salmon with Horseradish Cream Canapés 

Silver Dollar Sandwiches (choice of Ham, Turkey, Roast Beef or Pork) 
Miniature Croissant Sandwiches (choice of Ham, Turkey, Roast Beef or Chicken 

Salad) 
Deluxe Assorted Wisconsin Cheese and Sausage Tray (serves approx. 15 people) 

Cheese Tray 
Assorted Fresh Garden Vegetable Tray with Dip 

(serves approx. 25 people) 
Assorted Fresh Seasonal Fruit Tray (serves approx. 25 people) 

Chilled Smoked Oysters 
Chilled Cooked Gulf Shrimp on Ice with Seafood Sauce 

**Market Price** 
Deluxe Smoked Whole Atlantic Salmon Display 

(6 lb. Average – serves approx. 50 people) 
Deluxe Cold Smoked Atlantic Salmon Sides 

(2 lb. Average – serves approx. 35 people, Cracked Black Pepper, Dill, or Pesto) 
Pate with toast rounds 

Puffs with choice of filling 
Oriental Chicken, Smoked Salmon, or Shrimp Salad 

Assorted Canapes  
  Vegetable  

Tenderloin with Horseradish  
Cucumber  

Shrimp  
Carving Stations 

Will include condiments and silver dollar rolls 
 

Roast Tenderloin  
(5lb average) 

Honey Smoked Ham 
(13lb average) 

Boneless Turkey Breast 
(7lb average) 

Roast Pork Loin 
(6lb average) 

 
Mashed Potato Bar 

Will include two styles mashed potatoes, sausage gravy, broccoli, bacon bits, 
cheddar cheese, scallions, sour cream, and butter 
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Pasta Bar 

Will include penne pasta, alfredo sauce, marinara sauce, olives, scallions, fresh 
herbs, parmesan, and gorgonzola cheese 

 
Nacho Bar 

Will include tortilla chips, salsa, nacho sauce, cheddar cheese, scallions, ripe 
olives, tomatoes, guacamole, and sour cream 

 
Pizza 

All pizza’s are 12 inch 
Cheese and sausage, pepperoni, veggie, or dessert 

 
Desserts 

Mini cheese cakes, brownies, cookies, kaluha bars, lemon bars, mini fruit pies 
 

Dessert Bar   
 

Chocolate Fountain with Cheese cake, pound cake, strawberries, and bananas 
Cookout Menu 

 
Grilled hamburgers on a Kaiser bun 

Boneless Chicken Breast 
Brats 

Hot Dogs 
 

Lettuce, Tomato, & Onion Tray 
(Serves approx. 15) 

 
Assorted Sliced Cheese Tray 

(Serves approx.15) 
 

Potato or Pasta Salad 
(Serves approx. 15) 

 
Potato Chips 

 
Desserts 

Cookies or brownies  
 

Soft Drink  
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