


$17.95  
 Minimum of 30 Guests, Maximum of 80 Guests

Looking for something special to serve your guests?

You and your guests will thoroughly enjoy Chef prepared pasta dishes 
made right before your eyes.

With over 20 ingredients to choose from your guest will be able to build 
their own favorites or they may choose to allow the Chef to create 

one for them.

Fresh vegetables include portabella mushrooms
 sun-dried tomatoes, olives, fresh spinach, green peppers, 

artichoke hearts, broccoli and red onions

 Meat choices include, diced grilled chicken, Italian sausage, 
Crab Meat or shrimp. 

Prior to your event, you may choose three of the following gourmet sauces;
Marinara, Carbonara, Alfredo, Pesto and Roasted garlic, 

fresh Parmesan and olive oil, Rosemary cream, Tomato basil,
or Roasted red pepper sauce.

Finally the toppings, Asiago cheese, parmesan, 
 or Mozzarella.

Items may vary upon seasonal availability. 

Included with the Specialty Pasta Buffet;
Caesar Salad,  Antipasto Tray,  and large Bakery Bread sticks

Coffee, Tea and Milk Upon Request

~Menu Prices Subject to Change Without Notice~

Specialty PastaBuffet

Please note;
 It is State of  Wisconsin Health Department policy that any leftovers after a banquet are not allowed to be taken by the guests.
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Gourmet Coffee Station
Please add $2.95 per guest

Includes; Fresh Brewed Coffee (2 hours) Assorted European Coffee Syrups, 
Chocolate, Cinnamon, Carmel and Flavored Creamers

Salad  Enhancements

Vegetable Accompaniments
Honey Glazed Carrots, Roasted  Yellow Squash with Zucchini,

 Green Beans Almondine, Chef Cut Key Largo Steamed Vegetables.
(Green Beans, Carrots, Yellow Carrots and Red Peppers),

Buttered Corn with Shallots and Basil or Cauliflower Au gratin
Ask about our Fresh Seasonal Vegetable Selections, 

ie.Brussels sprouts, Asparagus or Acorn squash.

*Strawberry Chicory Salad ;  Fresh Strawberries, Romaine, ad toasted Pecans 
with a light Onion Poppyseed dressing. $1.00 extra

Plated Dinner and

~Menu Prices Subject to Change Without Notice~

Starch Accompaniments
Wild rice Blend, Baked Potato,  Au Gratin Potatoes, Parsley Buttered Potatoes,
Roasted red Potatoes, Garlic Mashed Potatoes or Herb Buttered Bowtie Pasta. 

Add  White Cheddar Mashed or Twice Baked Potato for an extra $.75 per person

Buffet Accompaniments.

*Raspberry Pecan Salad ; Spinach, Pecans, Bleu Cheese and Fresh 
Raspberries. Dressed with a light Raspberry Vinaigrette and Poireau. $1.00 extra

*Mikado Salad ; Romaine tossed with oriental vegetables 
and a tangerine vinaigrette. $1.00 extra

Salad Accompaniments
Fresh Fruit Tray, Seafood Pasta Salad, Chilled Pasta Primavera Salad, 
Tortellini Salad, Haus’ Recipe Potato Salad, Creamy Style Cole Slaw, 

Italian Pasta Salad,  Tossed Asian Salad , Southwestern  Mixed Greens Salad,
Garden Salad with Dressing choice or a Fresh Vegetable Tray

Please note;
 It is State of  Wisconsin Health Department policy that any leftovers after a banquet are not allowed to be taken by the guests.
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HOUSE WINE, $5.25 per glass
price per bottle as follows

Merlot............................................................$19.95
Cabernet Sauvignon..........................................$19.95
Chardonnay.....................................................$19.95
White Zinfandel...............................................$19.95

Champagne, price per bottle
Brut...............................................................$20.95

Spumante........................................................$20.95

Beverage Suggestions
Barrel Beer

~Host Bar Packages Available~

Wine

~Menu Prices Subject to Change Without Notice~

Our beers have won several awards in national and international competitions.
Enjoy one of our year-round Brews;

Sommerzeit Hefe Weizen, Delafield Amber, Leisure Beer, Naga-Wicked Pale Ale 
and Pewaukee Porter

 

~Barrel pricing is available to groups of 100ppl or larger~

Estimated 120, 16oz glasses per 1/2 barrel
1/2 Barrel of Brewhaus Year-round Beer..............................$235.00
1/4 Barrel of Brewhaus Year-round Beer..............................$125.00

1/2 Barrel of Purchased Beer (Miller, Bud, etc.)...$245.00
1/4 Barrel of Purchased Beer (Miller, Bud, etc.)...$130.00

*Ask for pricing if you have a Seasonal favorite!

Please note;
 It is State of  Wisconsin Health Department policy that any leftovers after a banquet are not allowed to be taken by the guests.

Cocktails / Highballs
House Brands............................................$4.50 - $5.50
Call Brands...............................................$4.75 - $7.50

Cordials and Top Shelf.................................$5.25 - $12.00
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Tira Mi Su
Espresso infused sponge cake is layered with
 clouds of mascarpone cheese and whipped 
cream creating a fabulous interpretation of 
this classic Italian dessert. The finishing 

touch is a dusting of imported cocoa.
$5.75

New York CheeseCake
A big slice of New York in a very rich cream

cheesecake on a graham cracker crust. 
$5.95

Dessert Suggestions

~Menu Prices Subject to Change Without Notice~

Assorted Fresh Baked Cookies, Bars and Brownies 
$2.25 per person.

Assorted Dessert Trays, 
Cakes made small enough so your guests can sample more than one!

Choose three of the following; Tiramisu, Chocolate Mousse,
Strawberry shortcake, Cannoli or Fruit bars.

$2.75 per person.

Chocolate Confusion Cake
Layers of delicious chocolate cookie crust, 
rich fudge brownie, chocolate mousse and 

moist chocolate cake, covered with chocolate
frosting and chocolate chips!

 $5.95

Snickers Pie
Chocolate crust with chocolate Snickers 

fudge and a second layer of white chocolate
 custard, topped with chocolate peanuts and caramel. 

$5.25

Baileys Irish Cream
luxurious layers of Irish Cream Cheesecake 
finished with Baileys Irish Cream whipped
 topping, a splash of chocolate and a dusting 

of imported cocoa. 
$5.95

The Big Brownie
 Rich and Delicious 

Served with a vanilla ice cream scoop,  rich whipped
cream then drizzled with chocolate and Carmel!

$5.95

Assorted Gourmet Brownies
 Vanilla, Rich Chocolate Chip, M&M, Carmel,

Carmel nut, Chocolate nut and Double Chocolate
Gourmet Brownies!.

$3.25 per person.

Ice Cream Sundaes
French Vanilla or Rich Chocolate Topped with Either

Strawberries, Raspberries, Carmel or Chocolate.
We Finish with Whipped Cream

$3.25 per person.

*Custom dessert trays and sheet cakes are available upon request. Please ask for details!

Please note;
 It is State of  Wisconsin Health Department policy that any leftovers after a banquet are not allowed to be taken by the guests.
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Just 35 minutes from Milwaukee! Take I-94 west and exit on Hwy. 83 in Delafield.  At the
 stop light turn left; heading south. At the third stop light turn left heading east onto (Hillside Drive). 

We're are about one mile east of hwy 83

Take I-94 east and exit on Hwy. 83 in Delafield. Turn right, heading south. Turn
left at the second traffic light (Hillside Drive) Go past the theater and Home

Depot, we're at the top of the hill on the right.

 Room charges range from $25-$250
and are negotiable.

Projection TV, VCR, ISDN computer connection,
Satellite Audio (Direct TV, 40 Channels)

CD Audio (you provide CD's) Computer Internet Access 
and wireless internet   $40.00

Directions
From Milwaukee

From Madison

Room Charges

Optional Items

~Menu Prices Subject to Change Without Notice~
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When planning your event, please consider the following items;
Time of arrival for cocktails and appetizers.

If you are having cocktails, will the bar be structured as "Cash" or "Open"?
Will wine or champagne be offered with dinner?

Will you need a champagne toast?
Will dessert be offered?

General seating or place cards?

~White Linen tablecloths and napkins
~Skirted gift, cake and head tables

~China and silverware
~Candle lamp on mirrors to use as centerpieces

~Microphone and podium near head table
~Bar set-ups and bartenders

~Skirted buffet table(s)
~Cake cutting and serving

~Round table seating
~The ability to play your own CD's

~Audio and Video

Two weeks prior to your banquet a complete menu including choice of entrees, 
any specifics relating to your function as well as your estimated number of guests 

should be turned in, so we may complete your final arrangements.
The final number of guests must be turned in one week prior to your event. 

Once we have received  final counts, these counts may not be reduced, 
and will be the minimum number,  for which you will be charged.

 
We reserve the right to change with

notification groups to rooms more suitable for their attendance.

Please note;
 It is State of  Wisconsin Health Department policy 

that any leftovers after a banquet are not allowed to be taken by the guests.

What’s included with your wedding dinner experience:

Things to Consider;

Menu and Guest Count Confirmation.

~Menu Prices Subject to Change Without Notice~
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Banquet Rules 
Reserving Space 

Our banquet room cannot be held beyond one 48-hour courtesy hold without a deposit and signed contract. 
Courtesy holds are automatically removed without notice upon expiration. 

Final Arrangements 

Details concerning menu, seating and expected count must be completed 2Weeks prior to your event. 

Invitation Time 

We will not be ready to receive your guests until the start time indicated on your banquet contract 

Decorating 

There is a minimum $100 labor fee if we are asked to decorate, which includes centerpieces, party favors 
and place cards set up. All vendors must contact the Banquet Manager for house rules regarding decorating. 
Refrain from using confetti, rice, birdseed, etc. in the banquet room for safety reasons. A $250 service 
charge will be assessed for non-compliance. Attaching anything to walls, doors or any fixtures is prohibited 
unless it is cleared in advance with the Banquet Manager. 

Taxes 

All applicable state and local taxes will be imposed and paid by the client. If client’s organization is tax 
exempt, a certificate reflecting client’s exemption must be received no later than five business days before 
the event. If a tax exempt form is not received, client agrees to pay all taxes associated with the event. 

Entertainment 

All entertainment should cease by 12:00am in order to vacate the room by 1:00am. If contracting with an 
outside band or DJ, they must adhere to volume restrictions. 

Outside Vendors 

Cakes for weddings may be brought in.  There is no charge for us to cut and/or serve the cake. 

Any outside equipment must be removed from the banquet room at the end of the event. Any items left that 
must be removed by our staff will be charged at the rate of $40 per man hour for the time required to move 
the items. 

Service/Labor 

A 19% service charge will automatically be applied to the check. If extra labor is required for the event, the 
client will be billed accordingly. 

Damages 

Delafield Brewhaus is not responsible for supervising Client’s guests or for Client’s guest’s behavior. 
Client shall be liable to Delafield Brewhaus for Client’s or Client’s guest’s negligent acts or willful 
conduct, and Client agrees to pay for any property damage created thereby. Client agrees Delafield 
Brewhaus shall not be responsible for damages to or loss of Client or Client’s guest’s property. Client 
agrees to indemnify Delafield Brewhaus and hold harmless from any and all liability,  loss or damage, 
including reasonable attorney fees and court costs which it incurs as a result of Client’s or  Client’s guests 
negligent acts or willful misconduct or as a result of any damages to or loss of Client’s or Client’s guests’ 
property. 
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Renter is responsible for any damages to room and equipment. Any damages will become the responsibility 
of the client, and will be billed accordingly. 

We reserve the right to inspect and control all private functions. Any guest who fails to comply with our 
policies will be asked to leave the premises. 

We cannot be held responsible for damage or loss of property brought into or left over prior to, during, or 
following your event. We are not responsible for any loss or damage to automobiles or their contents while 
parked in our parking lot. 

Food & Beverages 

All food and beverages must be purchased through the Banquet Manager. No food or beverage of any kind 
is permitted to be brought into the banquet facility without prior arrangement with the Banquet Manager.  

All alcoholic beverages to be served during any event must be dispensed only by our staff. Proper 
identification is required. We reserve the right to refuse alcohol service to anyone, at our discretion. 

Food or beverage carry ins are not permitted unless otherwise arranged with the Banquet Director. Wi. S 
125.32 (6) prohibits anyone from possessing any alcohol beverages on licensed premises, except that which 
are authorized for sale on the premises. 

It is State of Wisconsin Health Department policy that any leftover food after a banquet is not allowed to be 
taken by the guests. We ask that you be as accurate as possible when giving your final count. Beverages 
will not be allowed to leave the premises. Exceptions are made for cake brought in by the client 

Cancellations 

Advance deposit is non-refundable if cancellation is made 90 days or less prior to the event. 

No shows without notice of cancellation will result in 100% charge of the party. 

Payment 

If the deposit is not received by the due date indicated, this Contract is null and void. This deposit shall be 
non-refundable, unless otherwise agreed to in writing by the Banquet Manager. The entire amount due 
Delafield Brewhaus (based on the final guaranteed count and cost estimates set forth above) shall be paid 
on the day of function, in the form of cash or cashier’s check, credit card or cash, unless otherwise agreed 
to by the Banquet Manager. Any overpayments will be refunded. Client will be responsible for any 
additional fees Client incurs during the event, and will be billed accordingly. 

Guest Count Guarantees 

A final guaranteed count of attending guests must be confirmed no later than One week prior to the event 
date. Once we have received final counts, these counts may not be reduced and will be the minimum 
number for which you will be charged. In addition to the guest count, we will need all menu selections, 
entrée selections, head table counts, layouts and any special requirements for your event. 

Miscellaneous 

In the event of a  breach by Client of this Agreement, Client shall pay all costs and expenses, including 
actual attorneys’ fees, incurred by Delafield Brewhaus to enforce this Agreement against Client. 

This Agreement shall be governed by and construed in accordance with the laws of the State of Wisconsin. 
This Agreement contains the entire understanding and agreement of the parties with respect to the subject 
matter hereof, and supersedes all prior oral and written agreements. 
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