
 

 
Weddings, Special Events and Business Meetings 

2010 Price List.  Prices are subject to change.  
 

The Traditional 
Choose any two entrées: 

Broasted Chicken  Beef Tips   Roasted Pork   Swiss Steak 
Meatballs   Roast Beef   Roasted Turkey  BBQ Beef Tips 
Ham    Baked Whitefish  Beef Pot Roast  Herb Baked Chicken 
 

Buffet Style: $11.49  Family Style: $12.49 
 

The Paramount 
Choose any two entrées: 

Chicken Marsala   Chicken Cordon Bleu  Asparagus Stuffed Chicken Breast  
Lemon Peppered Cod   Jim Beam Pork Loin   Bacon Wrapped Pork Tenderloin 
Peppercorn Crusted Eye of Round     Canadian Walleye w/ Dill Cream Sauce 
 

Buffet Style: $13.49  Family Style: $14.49 
 

Traditional and Paramount Dinners come complete with dressing and torte dessert.  In lieu of dessert for weddings. 
and Anniversaries we will cut & serve your cake on china at no additional charge.  A tossed salad with field greens and 

accompaniments is included with all Traditional and Paramount selections.  Tossed Salads will be pre-set for both buffet and 
family style service. 

 
 

Vegetables        Starches     
Choose 1         Choose 1     
 

California Blend (Cauliflower, Broccoli and Carrots)   Mashed Potatoes    
Prince Charles Blend (Green Beans, Yellow Wax Beans, Carrots)  Garlic Mashed Potatoes   
Chateau Blend (Zucchini, Squash and Carrots)    Oven Roasted Baby Reds 
Buttered Corn         Parsley Buttered Baby Reds 
Creamy Dilled Carrots       Wild Rice 
 
Enhance your Reception or Special Event with… 
 

 Champagne Fountain:  $40.00 Gallon, minimum of 2 gallons,. 
 All New Chair Covers.  $2.50/Chair.  $1.00/Sash to Color Match to Wedding.  $3.50/Chair Total 
 Allow Millhome to decorate for your special event.  From simple to elegant we can make your event 

unique.  Contact Jennifer for ideas and pricing information. 
 Late night Pizza Delivery.  Looking for a late night snack?  Be unique and have Parker John’s Pizza 

of Kiel deliver pizza right to your reception for your guests to enjoy midway through the dance.  



 
Breakfast on the River 
 

The Continental  
Assorted Danish, Donuts, Rolls, Juice, Coffee and Milk.  $5.99 per person 
 

The Classic 
Scrambled eggs, loaded potato casserole, biscuits and gravy, bacon,  
sausage, ham, cinnamon rolls, muffins, coffee, juice and milk.  $8.99 per person 
 

Light Lunches 
 

Sandwich Buffet 
Roast Beef, Ham, Turkey, Swiss and American Cheese, Lettuce, Tomato, Onion, Kaiser Rolls, Pickles and 
Kettle Chips along with your choice of two salads.  Served with coffee and milk.  $8.99 per person 
 

The Tailgater 
Chargrilled Black Angus Hamburger, Johnsonville Brats or Chicken Sandwiches (A Choice of Two Meats).  
Served with a choice of potato along with two salads.  Accompanied with lettuce, tomato, onion, condiments, 
Kaiser Rolls, coffee and milk.  $8.99 per person 
 
Lunch Boxes 
Your choice of Ham, Smoked Turkey, or Roast Beef with Cheese, Lettuce and Tomato on fresh baked bread.  
Served with potato chips, Cole slaw, fruit, cookies and condiments.  Accompanied with a can of soda or a 
bottle of water.  Perfect for catering to your destination for working lunches.  $7.99 

 
Breaks 
 

Assorted Donuts  $12.00/ Dozen   Assorted Cookies  $10.00/ Dozen 
Rice Krispie Squares  $12.00/Dozen  Homemade Brownies  $12.00/ Dozen 
Build a cheesecake  $3.99 per person.  New York Style Cheesecake with a variety of toppings set up buffet 
style for your guests to build their own creation. 
Ice Cream Social  $2.50 per person.  Vanilla Ice Cream with a variety of toppings set up buffet style for your 
guests to create a sundae like they did when they were kids. 
Can Soda:  $1.00 Bottled H2O:  1.25pp    Coffee:  $1.25 pp Juice:  $1.25 pp  Milk:  $1.00 pp 
 

Beverage Service 
 

1/2 BBL. Domestic Beer $180.00 ¼ BBL  $90.00 *Charged on Consumption 
Specialty beers are available, please inquire for pricing information. 
Bottled Wine::  White Zinfandel, Merlot, Cabernet, Chardonnay::  $15.00/Bottle 
Champagne or Spumante:  $15.00/Bottle 
Soda by the glass:  $1.00 for hosted bars     



 
Banquet and Catering Information 

Menu  
 Entrée selections must be submitted 14 days prior to your event. 
 All steak entrees will be cooked to a medium doneness. 
 Breakfast is served from 6am-11am.  Lunch entrees are served from 11am-4pm.  Dinner entrees are served from 4pm-

10pm.. 
 Per Wisconsin Administrative Code (DH & SS, Section 196.07) no food may be allowed in any function room from 

outside sources.  The only exception is the wedding cake.  There are absolutely no exceptions 
 Any leftover food cannot leave the property. 
 There is no additional charge for cake cutting following dinner if substituted for torte.  A charge of $50.00 will be 

added if you prefer Millhome to cut and serve the cake in addition to the torte or later during the dance. 
 If you choose to have torte provided with your meal you will need to bring your own plates and utensils for your cake 

serves. 
 A slice of torte is included with all family style and buffet meals in both The Traditional and The Paramount menu 

options. 
Bar Service 

 Both the Main Hall and River Room have their own private bars. 
 Bartenders are provided at no additional charge. 
 A full selection of cocktails, beer and wine are available. 
 Hosted and non-hosted bar service is available.  In the event of a hosted bar the tab will be added to the bill at the 

conclusion of your event. 
 Any carry-in alcohol containers will be disposed of by our staff.  There are no exceptions to the rule and includes any 

alcohol being consumed on Millhome Supper Club grounds that was not purchased at Millhome Supper Club. 
 Our corkage fee for champagne and wine is $10.00 per bottle if you choose to bring a special bottle that we cannot 

source for you, otherwise all champagne and wine must be purchased through Millhome Supper Club. 
Booking 

 Deposits of $500.00 for the Main Hall and $250.00 for the River Room are required for all Friday and Saturday night 
bookings.  The deposited amount will be deducted from the final bill.  This deposit is non-refundable.  Cash, credit card, 
or personal check are acceptable forms of payment for deposits.  In addition, 6 weeks prior to your reception an 
additional $1000.00 will be secured via credit card and charged if you cancel the date within the six weeks prior to your 
reception. 

 We require a 250 adult minimum for all Saturday night bookings in the Main Hall. 
 Payment is due at the end of your event.   Cash, credit card, business or personal checks are acceptable forms of 

payment. 
 Prices listed do not include 17% service charge and applicable sales tax. 
 Prices listed include table linen along with linen napkins.  You may color-match napkins to that of your event based on 

availability from our supplier.  Color samples can be viewed at Millhome.   
 We do not allow tape to be used on any walls or woodwork.  Confetti and glitter is not permitted. (If Confetti is used 

$50.00 Clean up fee will be charged.) 
 There is no room rental fee as long as food is ordered for your event. 
 An estimated guest count is required 2 weeks prior to your event, with a final due 48 hours prior. 
 We will charge for the count given 2 days prior to the event (within 5 percent) or the number of guests served, 

whichever is greater.     
 All decorations, centerpieces, etc must be removed from the hall the night of your event.   



 
Cocktail Hour 

2010 Price List.  Prices are subject to change. 
 

Millhome Appetizer Buffet 
Crab Stuffed Mushroom Caps Spinach and Artichoke Dip  Calamari 
Fresh Fruit Tray   Fresh Vegetables and Dip  Swedish Meatballs 
Cheese and Cracker Tray  Plain or Buffalo Chicken Wings Potato Skins 
Seafood Mornay   Teriyaki Chicken Skewers  BBQ Meatballs 
Finger Sandwiches   Beer Battered Brat Coins  Chocolate Fondue 
 

As an Appetizer:  Any two:  $2.99  Any three:  $3.99  Any Four:  $4.99 
As an Entrée:  Any two:  $4.99  Any three:  $7.99  Any Four:  $9.99 

(Not available as an entrée Friday and Saturday night.) 
 
 
 

Party Platters 
All Small Platters are for 25 guests.  All Large Platters are for 50 guests. 

 

Meatballs (Regular, BBQ or Swedish)   Fresh Vegetables and Dill Dip 
Small:  $29.99 (appx. 50 Meatballs)   Small:  $24.99  
Large:  $49.99 (appx. 100 Meatballs)  Large:  $44.99 
 

Crab Stuffed Mushroom Caps    Seasonal Fruit Tray 
Small:  $39.99 (appx. 45 caps)   Small:  $24.99 
Large:  $69.99 (appx. 90 caps)   Large: $44.99 
 

Smoked Salmon      Cheese, Sausage or Combination Tray 
Side:  $39.99      Small:  $24.99 
Whole:  $69.99      Large: $39.99 
 

Shrimp Cocktail      Assorted Finger Sandwiches 
Available by the pound:     Small:  $39.99 (Appx. 40 Sandwiches) 
$16.99 per pound.      Large:  $69.99 (Appx 80 Sandwiches) 
 

Chicken Wings (Plain or Buffalo Style)   Bacon Wrapped Water Chestnuts  
Dozen: $7.99      Dozen:  $6.99 
 
 
 
Prices listed do not include sales tax or service charge.  We request menu choices to be made a week in 
advance.  If there is something you would like and do not see please do not hesitate to ask.  Our skilled 
kitchen staff can create anything to satisfy your taste. 
 



 
Plated Dinners 

2010 Price List.  Prices are subject to change 
 

Beef        Poultry 
 

Beef Tenderloin 7 oz.  $13.99   Herb Baked Chicken   $11.99 
   10 oz.  $15.99   Chicken Chardonnay   $13.99 
   12 oz.   $17.99   Chicken Cordon Bleu   $13.99 
Hand-Cut USDA Choice Ribeye $14.99   Chicken Marsala   $13.99 
Chubby Cut Top Sirloin  $14.99   Crab Stuffed Chicken Breast  $14.99 
T-Bone  16 oz.  $17.99 
Prime Rib  10 oz.  $14.99   Pork 
   16 oz.  $17.99 
        Bacon Wrapped Tenderloin  $11.99 
Seafood       Stuffed Pork Chops   $12.99 

Jim Beam Pork Loin   $13.99 
Lemon Peppered Cod   $12.99   Peppercorn Crusted Pork Loin $12.99 
Dill Crusted Walleye   $14.99   Baby Back BBQ Ribs  (Full)  $17.99   
Cedar Plank Salmon   $15.99   ½ Rack Baby Back Ribs  $12.99 
Crab Stuffed Shrimp   $16.99    

 
 

Great Combinations 
7 oz. Tenderloin 10 oz. Ribeye  8 oz. Prime Rib 

-Paired with- 
Chicken Cordon Bleu  $16.99    Fried or Grilled Shrimp $16.99 
Chicken Marsala  $16.99    Stuffed Shrimp  $17.99 
Chicken Chardonnay  $16.99    Cedar Plank Salmon  $17.99 
Crab Stuffed Chicken  $18.99    Lobster Tail   Market 

 
 
 

Dessert 
Caramel Apple Pie Cheesecake Our Signature Chocolate Cake 

Available by the slice $2.99 per person 
 
 
 

Thank you for considering us for your special event.  Your dinner comes complete with individual garden salad, choice of 
vegetable, potato, dinner rolls, coffee and milk.  Table linen and linen napkins are included in the price of your meal.  Linen 
napkins can be color matched to your event.  Please call for color choices.  A 17% service charge and applicable sales tax are not 
included in the price of your meal.  We will charge for the number of meals confirmed 48 hours prior to your event.  Payment by 
cash or check is due upon the conclusion of your event.   
 


