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I vents and Gatherings

Discover [ he (lubhouse at Bullwinkle’s in Brookfield —

the ideal venue for your next event, Pchcct Forgroups of up to 110 guests.
"rom business functions and lﬁoli&ag Partics to showers and ?amilg Ce]cbrations,
we SPeciaIize in creating seamless events with outstancling food and attentive service.
Our experience& team will ensure every detail is handled with care.

Ourgoal is to make hosting simPIc, 5trcss~1crcc, and trulg memorable.



Club‘wousc Folicies

We are Iooking forward to hosting your event at the Clubhouse! T o secure the reservation date, we rcquire a

Acposit and signed contract.
The amount of dcposit, room minimum, and room clﬂarge varies depenc{ing on the date and season.

Cance”ation Fohcy: |n the event of cance”ation, the dcposit is nonrefundable. T he deposit may be transferred

to another date if enough notice is Providecl. (Cancellations must be made two weeks Prior to the event date.

Detai!s regarc{ing your reservation inc!uding set up, choice of menu, final guest count and any other speci{:ic
accommodations must be Providecl to the Clubhouse two weeks Prior to the event date. ]n order to Properlfj
prepare for and s’ca#gour Partgy we must have the final guest count two weeks Prior to your event datc, which

cannot be lower than the guaranteec{ minimum.

*Buxcxcet service does require a minimum number of 30 guests and will be refreshed and maintained for up to 1.5
hours to ensure oPtimal food qua!ity and Presentation. After this time, service will conclude in accordance with

our event Policics.

Allfood and beverage Pricing are subject to a 20% service cl']arge and 5% sales tax.

Thercisa cl']arge for cake cutting of $50.00 if we cut the cake for you. The guest must supplfj boxes for any
cake that is to be saved.

GrouPs rcquesting tax exemptions must submit their tax exempt numbers with a letter recluesting the exemption

two weeks Prior to the event date.

Tl’rc C!ubhouse will Provic{c all food and drink with the cxccption of Prc~approvcd desserts. Alcohol, food, and

drink cannot be carried in.
A Private bartender can be requested for additional charge.

Most decorations are ok but should be aPProvecl when cliscussing set up arrangements. No decorations may be

hung from the wa”s.

Thcre are sPcchCic minimum requircmcnts for Friday and Saturc{ay nights. Flease speak with the event

coordinators for more details.



(ocktails, \Wine & SPirits

Raise a g]ass to a great event!
Our bar team at Bu”winkle’s takes Pric{c in ogering a wide selection of cocktails, sPirits, wine, and
beer to suit every taste. From signature drinks and Premium bourbons to local favorites and reFreshng

c]assics, well help you create the Per‘Fec‘c beverage experience for your guests.

Domestic Beer
Miller lite, Bud Liglﬁtj (oors light, or Michelob Ultra

e 1 Barrel $300.00

Premium Beer
Spottec{ Cow, Blue Moon, Samucl Aclams, Alaskan Amber, Lai«ﬂcront ”DA, Thir& SPace

Happy Place
e I Barrel: $400.00

Domestic and Premium Bottlcd Deer
o $550-$8 / Pottle

5i|vcr Ga’cc House Wine

Finot Grigio, Chardonnag, Moscato, (_abernet, Merlot
e 525 Bott]e
e %7 Pcrglass

Premium Wine

Ask for our current list of Premium wines or let us know your favorites

° Start at $9 Perglass

Soft Drinks
Coca ColaFProducts, Kaspberr9 Jced Tea, (nsweetened | ea, | emonade
o (Glass: $3.50 — [Tree Refills
o Fitcher: $14.00 — No [Free Refills
Cocktails
o Rail cocktails start at $7 for a short, single
o (all cocktails start at $9 for a short, single
. Bloodg Marg’s start at $9 for a rail
e  Mimosas are $9

e  Martinisstartat $12



Small Pites

Spanakopita Babg sPinach mixed with feta cheese in Plﬁﬂ”o trianglcs $26 / dozen

Meatba“s i oz meatballs with a choice of BBQlor Marinara Sauce $125 )/ 5OPcs

Mini Burger ioz burger served with American (Cheese, Picue chips, and $50/ dozen

Sliders ketchuP

Chicken K abobs Mini skewers marinated with aujus $75 /2 dozen

Ramaki Bacon wraPPecl water chestnuts served in a sweet sauce $150/ 5OPcs

Ca)’un Shrimp Market Price

Skewers

(areek Wings T raditional wings baked with olive oil, Iemonjuice, and oregano [ $125/ 50pcs

T raditional \/\/ings Lightlg breaded and fried. Choice of 2 sauces. Served with $125 )/ 50pcs
celerg and carrots and our homemade ranch dressing.

(Chicken Shredded chicken with cheddar cheese served with salsa and $100/ 50pcs

Qpesadi“as sour cream

PBoneless Wings Breaded wings tossed in your choice of sauce. Served with $100/ 50pcs
carrots, ce]erg, and ranch or blue cheese.

Reuben Rolls (Corned beef, sauerkraut, and cream cheese wraPPed ina $84 / Dozen
wonton. Served with 1,000 island (24 Pcs)

BBQ,Kiblets Tender BBQ‘Fork Ribs with homemade BBleauce. $120/ 5OPcs

qu:alo Chicken Topped with cheddar cheese and green onions. Served with $105

DiP house made tortilla cl‘wiPs. Serves 30 to 40

Spinach Hot~N~Cr€am3 toPPed with parmesan cheese. Served with $105

Artichoke DiP house made tortilla chips. Serves 30 to 40

Pretzel Bites Served with beer cheese for diPPing (serves 30-40) $85




Co]d Trays

Fruit Fresh seasonal fruit displag cut fresh. (Ser\/es %0 to 40) $140
A med[eg of fresh vegetables served with our house ranch diP.

\/egetable (Scrvcs 30 to 40) $120
Mini Picl(les, green olives, cucumbers, carrots, cherry tomatoes, radishes, and

Relish Delight beef sticks. (Scrvcs %0 to 40) $125

Meat & Cheese Assorted crackers, select deli meats Paired with cheese. (Serves 30 to 40) $175
A curated assortment of artisan cl‘uecses, cured meats, seasonal Fruits, nuts,

(Charcuterie Poard | olives, and cracker5~savoring alittle of evergthing. (Serves 30-40) $275

SYHO‘(Cd 5a|mon

Salmon [Filet served with lemon and crackers

Market Frice

CaPrese Skewers Tomatoes, Mozzare”a Pearls, and fresh basil. (Serves 30to ‘1’0) $150
Silver Dollar
Sandwiches (hoice of smoked ham or turkeg or a mix with lettuce & tomatoes $45 / dozen

Sl‘m’mp Cocktail

Jumbo sl‘nrimp served with cocktail sauce and sliced lemons

Market Frice

Deviled E_ggs

Toppecl with bacon bits and served on a bed of greens

$24 / dozen

Bruschet’ca Toastec{ bread served with fresh basil and parmesan $20 per Pound
Potato Cl’n s Made in house, fresh dail <Servcs %0 to 40) $45
P Y

Tortilla Chips Made in house, fresh clail\zj (Serves 30 to 40) $45
Toppecl with cucumber, tomatoes, cheddar cheese and croutons (561’\/65 30 to

House Salad 40) $90
Choppcc‘ romaine tossed with parmesan cheese and croutons, clressing on the

Caesar Salad side (Serves %0 to 40) $90
Toppecl with Kalamata o!fves, cucumbers, tomatoes, red onion, feta cheese and

Greck Salad Pcppcroncini (SCrvcs 30 to 40) $125

Taco Salacl Toppecl with lettuce, tomatoes, cheddar cl’ueese, green onions and black olives $75

(Guacamole SCrved with tortilla clﬁips (Serves %0 to 40) $95
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French Onion DIP

Served with potato cl'xips (Serves 30-40)

$65

fﬂomcmac{e Salsa

Served with tortilla chips (Serves 30-40)

$65




Dinner Buffet OPtions

Mca’cs

Beef Tips

Roas’c Turi(ey Beemc S{Zrogz:mmC]C

Roast Pork | oin

(Chicken Marsala Countrg 5’@16 [am

Sliced Jtalian Beef

BBQR’}DS BEQFu”ec{ Fork

(Chicken Piccata

Chicken Madeira

e (Choice of 2 meats: $24.99/ P]atc
e (Choice of 3 meats: $27.99/ P]ate

chctablc (choosc 1 ):

Green Bcan Almanc{ine f"loneg Glazed Carrots

Steamed Broccoli Buttered Sweet Com
Salacl (C]'IOOSC l):

Gardcn Sa]a& Caesar Sa]acl

Greck Sa]acl COH Fasta Sa]ad

Creamy Co]cs]aw

f:reslﬁ Fruit (+$2 per Person)

Side Options (Choose 2)

Mashed potatoes Butter Noodles

Rice Pilaf Oven Browned Fotatoes
White (Cheddar Mac & (Cheese (Cheesy Red Potatoes
Roasted [Fingerling Potatoes

**]ncludes dinner rolls and butter




Tastc of lta]g BuFFct

Main [ ntree:

]talian Lasagna with Meat

(Chicken Parmesan with Spaglﬂctti

]talian Meatba”s w,/ Mostaccioli

Cl’v icken Al]creclo

o 2] ntrees $24.99
e Entrees $27.99

chctablc (cl':oosc 1 ):

Steamed Proccoli

Grreen Bean Almandine

Buttered Sweet Com

Sauteed Lucchini & Squash

Salad (choosc 1 ):

(sarden Salad

Caesar Sa]ad

Cold ]’ca]ian Fas’ca Sa]acl

]talian Sa]ad - Fepperoni} Pepperoncin,

mozzarellaj tomatoes, cucumbers

** Served with garlic breadsticks




(lassic BbQqu:ct

Main [ ntree:

Grilled Brats with peppers and EBQFU”CC‘ Fork

onions

Smoked Beef Brisket BBQR]ES

o 2] ntrees: $24.99
e 3 Entrees: $27.99

Salacl (C]'IOOSC l):

Garden Sa]ac{ CaesarSa]ad

Creamg Co]cs]aw Fotato Sala&

Sidc (C]'roosc 2):

White Clﬂcdclar Mac & Cl’lecsc Buttcred Sweet Com

Mashed Fotatoes Baked Bcans

f’]omémadé Fotato Cl’xips Tatcr Tots

**Dinner rolls and butter included



Summcr Cookout Buﬁzct

Main [ ntrees:

Puregers Chicken Preast
g

[talian Prats [talian Sausage

Hot Dogs

o 2] ntrees: $24.99
e 3 Entrees: $27.99

Salad (Choosc I ):

Cream Coles]aw Fasta Sa]ad
9

Garden Sa]ad Cacsar Salad

Sidc (C]'roosc 1):

White Cheddar Mac & (Cheese Sweet Cormn

Mashcc‘ Fotatoes Bakcd bcans

Homemade Fotato Chips T ater | ots

**Ser\/cd with fresh ro”s, assorted cheeses and toPPings for burgers, and condiments.
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Fizza & Pasta Buﬁzct

Fizza: (C}woice of 3)

ChCCSC Sausagc

FCPPeroni EBQ‘Chicken

Ggro Pizza Margarita Fizza

FiC‘(lC Fizza Supreme: FCPPeroni, Sausagc, B[ack O]ivc, Mushroom,
Green FCPPcrs, Onions

Pasta: (Choice of 1)

Mostaccioli Spaghet’ti

Fettuccini CavataPPi

**/‘dd chicken or meatballs for an additional 3 per pcrson**

5a|acl: (cl‘uoose i)

(Garden Sa]a& CaesarSa]ad

Jtalian Fasta

**Served with breadsticks

Pizza & Pasta Buffet: $23.99

Fizza Only Bumcmcct: $20.99 (no pasta included)
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Fizza Menu

A// P/Zzas are 167 and served on our house made c/ougﬁ

2 TOPPing

Mozzare”a and parmesan cheese with your choice of two toPPings‘ $25

BEQChiCkcn
Gri”ed chici(en, red onions, EBQ‘Sauce, and cheddar cheese $25

Pickle Pizza

Crcamg garlic sauce, dill Pick]es, mozzarella cheese and fresh dill 25

Margarita [izza

f:rcsh Koma tomatoes, basil and mozzarella checsc, on toP of a ]iglﬂt marinara sauce $25

Gyro Pizza

Garlic butter sauce toPPcd with gyro meat, feta chccsc, tomatoes, and onions.

Sprinucci with oregano, served with tzatziki sauce $26

Ac]ciitional TOPPings: (4 each)

Sausage | Fepperoni | Chicken | Ggro | Gireen Feppers | Onions | Anchovies | T omatoes
Fineapple{ Black Olives | Jalapenos | Broccoli | Cauliflower | [Teta
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Co!d Lunch Buﬂzct

‘\/arietg of mini sandwiches served with Iet’cuce, tomato, cheese and mayormaise. \/\/ith your

choice of 2 Protcins:

o [Ham

o Turkey

e JunaSalad
o Roast Beef

‘\/ariety onraPs: (Pick 2)

. Chici(en (aesar
. Turkey, cheddar cheese, bacon, ranch
° Turkey, chiPotle ranch, chedc{ar, lettuce and tomato

. HamJ Swiss, ]et’cuce, tomato, mayo

Your choice of 2 salads:

Tossccl Salaci

Caesar Salacl
COH Fasta salad

Coleslaw

]nciudes our homemade Potato Cl’liPS and a vcgctable tray.

Price per person: $17.99

13



Brunch qu:ct

[erfect for Babﬂ Showers, Bridal Showers & (_elebrations of All Kinds
$22.95 per person

FI"CS"I Bcginnings (choice of two)

Fresh secasonal fruit c{isplay
e Mini Pastries & muffins

Assor’cec{ bagels with cream cheese and butter

Mixed greens salad with choice of 2 dressings
]:armhousc FaVOﬁtCS (choice of three)

° F]U{:{:y scramblecl eggs

ApplewoocLsmoi«id bacon & breakfast sausage links

Homestgle breakfast Potatoes with peppers & onions

Buttermilk Pancakes with syrup & butter
o Qpiclﬂc assortment <5Pinaclﬂ & chécsc, ham & chcddar}

Sweet [Finish

. Assor‘ccd mini desserts (Petit Fours, browmes) cookiés)

Add-Ons

5ocla, CmCFcc, Tca -$3%.50 per person

Mimosa bar ~$5 perperson

Bloodg Marg Bar-s$¢ per person

Carving Station (Ham or Roast Bccg ~ $4 per person
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