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Cut & Service of your Wedding Cake. Table Side Coffee Service.
A 20% service charge and 6.1% food and beverage tax will be applied to all functions.

Package Buffet Menus

The Classic Buffet

Mixed Greens Salad  
With tomato, red onion, fresh herbs and sweet rice 
wine vinaigrette

Smyth’s Signature Bread

Pineapple Pork Loin  
Served with grilled sweet onions and peppers, 
French beans and a pineapple glaze

Buttermilk Fried Chicken 
Served with whipped potatoes and sautéed 
sweet beans

King Salmon  
Served with sautéed asparagus and olive pine 
nut butter

Fresh Sliced Fruit & Seasonal Berries

A Taste of Smyth Buffet

Chopped Salad  
With tomato, goat cheese, red onion, bleu cheese, 
cucumber, scallion, egg, bacon crumbles and 
buttermilk dressing 

Smyth’s Signature Bread

6 oz. Filet  
Served with whipped potatoes, sautéed sweet 
beans and bacon bourbon peppercorn sauce

King Salmon  
Served with sautéed asparagus and olive pine 
nut butter

Chicken Breast 
Served with bacon-roasted baby potatoes

Fresh Sliced Fruit & Seasonal Berries

SALADS 
Select one for all guests

Billy Bleu Salad 
Wisconsin billy bleu cheese, lettuce blend, 
candied nuts and dried berries with Door County  
cherry vinaigrette

Caesar Salad 
Chopped romaine, truffled parmesan, toasted 
brioche croutons and Moroccan white anchovies 
with classic Caesar dressing

The Wedge Salad 
A crisp wedge of iceberg lettuce with fresh tomato, 
onion, double-smoked bacon and chopped egg  
with Wisconsin bleu cheese dressing 

Smyth’s Signature Bread

Roasted Free Range Chicken 
Served with toasted chestnuts, whipped potatoes, 
French beans and herb jus

North Atlantic King Salmon 
Served with olive pine nut butter, Yukon gold 
potatoes and sautéed asparagus

Wild Sea Bass 
Encrusted with blue crab breadcrumbs served with 
fingerling potatoes and French beans

Pineapple Pork Loin 
Served with grilled sweet onions and peppers, a 
pineapple glaze with cauliflower parsnip puree and 
French beans

6 oz. Filet Mignon 
Served with whipped potatoes, asparagus and herb 
roasted tomato

Surf & Turf 
6 oz. filet paired with our fresh seafood  
(Select one: 3 jumbo prawns, salmon or seasonal 
fish option)

Chicken & Fish 
Chicken breast paired with our fresh seafood 
(Select one: 3 jumbo prawns, salmon or seasonal 
fish option)

Market Pasta 
Farm-fresh roasted vegetables tossed with penne 
pasta, fresh herbs, sweet garlic and white wine

Additional Vegetarian Options Available

Cut & Service of your Wedding Cake. Table Side Coffee Service.
If more than two entrees are selected, there will be an additional charge of 2.00 per person. Multiple entrée selection requires one vegetable and one starch.

A 20% service charge and 6.1% food and beverage tax will be applied to all functions.

Package Plated Menus



Urban classic
Displays of assorted Wisconsin cheeses with 
crackers and fresh-cut vegetable crudités served 
during the cocktail reception

Selection of two hand-passed hors d’oeuvres served 
during the cocktail reception

Sparkling wine toast with dinner

Three-course menu, including the cutting and 
service of your wedding cake

Four hours of hosted domestic beer, wine, and  
soft drinks

Urban Elements
Displays of assorted Wisconsin cheeses with 
crackers and fresh-cut vegetable crudités served 
during the cocktail reception

Selection of three hand-passed hors d’oeuvres 
served during the cocktail reception

Sparkling wine toast with dinner

Three-course menu, including the cutting and 
service of your wedding cake

Four hours of hosted premium brands bar package

Urban Chic
Displays of assorted Wisconsin cheeses with 
crackers and fresh-cut vegetable crudités served 
during the cocktail reception

Selection of four hand-passed hors d’oeuvres 
served during the cocktail reception

Sparkling wine toast with dinner

Three-course menu, including the cutting and 
service of your wedding cake

Iron Horse Hotel select wine served throughout 
dinner

Four hours of hosted premium brands bar package

Late-night snack.

All packages include a complimentary guest room for the bride 
and groom and preferred overnight rates for your wedding guests.

Menu selections and pricing will be guaranteed 60 days prior to 
the event or upon a signed banquet event order.

A 20% service charge and 6.1% food and beverage tax will be applied to all functions.

Package Passed Hors d’oeuvres

	 Urban 	 Urban	 Urban
Selections	classic   	  elements 	chic

Chicken. . . . . . . . . . . . . . . .               100 . . . . . . . .         110 . . . . . . .         130
Salmon . . . . . . . . . . . . . . . .               100 . . . . . . . .         110 . . . . . . .         130
Market Pasta. . . . . . . . . . .          100 . . . . . . . .         110 . . . . . . .         130
Sea Bass . . . . . . . . . . . . . . .              115 . . . . . . . .        125 . . . . . . .         145
Pork Loin . . . . . . . . . . . . . .             115 . . . . . . . .        125 . . . . . . .         145
Filet. . . . . . . . . . . . . . . . . . .                  115 . . . . . . . .        125 . . . . . . .         145
Surf & Turf . . . . . . . . . . . .           125 . . . . . . . .        135 . . . . . . .         155
Chicken & SeaFood. . . . . .     125 . . . . . . . .        135 . . . . . . .         155
Classic Buffet. . . . . . . . . 115 . . . . . . . .        125 . . . . . . .         145
Taste of Smyth Buffet. . 125. . . . . . . .         135. . . . . . . . .        155 

Prices listed are per person    

*Vegetarian item. 
A 20% service charge and 6.1% food and beverage tax will be applied to all functions.

Package Passed Hors d’oeuvres

Urban Classic
Marinated asparagus with roasted red pepper and 
herb goat cheese en croutes*

Bruschetta*  

Melon and Camembert satay spice blend*   

English egg salad with cucumber on rye*   

Roasted beet crostini goat cheese and 
candied hazelnut*

Veggie cakes, roasted red pepper sauce*  

Marinated chicken brochette and served on a 
bamboo skewer

Iron Horse Deli Sandwich Sliders  
served on a brioche bun and includes 
lettuce & tomato
		 ° Sweet Virginia pit ham and cheddar, dijonaise
		 ° Roasted turkey and Swiss cheese and 
      cranberry aioli	
		 ° Roast beef with muenster cheese and 
      horseradish cream
		 ° Smyth’s tuna salad
		 ° Smyth’s chicken salad
		 ° Portabella with roasted red pepper, 
      Borsin cheese*
		 ° Barbecue pulled pork with Mexican jardinière 
      and aged cheddar 

Urban Elements
Smoked and poached salmon reillette canapé   

Tuna tartare served in daikon   

Crispy jumbo shrimp wrapped in a paper thin crepe 
and fried until crisp with a basil sauce   

Smoked salmon crepe roll  

Bratwurst and sauerkraut strudel with smoked gouda

Smoked bacon-wrapped pork loin vanilla maple glaze

Crab-stuffed mushrooms served with remoulade

Mini DLT: duck confit, lettuce, bacon, tomato,  
balsamic aioli

Iron Horse Hot Sandwich Sliders  
served on a brioche bun and includes 
lettuce & tomato

		 ° Veggie*

		 ° Kobe beef

		 ° Pulled pork

Urban Chic
Foie Gras pizzettes with caramelized onions, 
balsamic reduction   

Lobster spring rolls

King crab cakes, spicy remoulade

Kobe hanger steak, mushroom truffle aioli

Iron Horse Surf-n-Turf sliders, served with spiked 
cocktail sauce

Prime lamb pops with basil balsamic reduction 

Crispy langostinos, sherry cream



A 20% service charge and 6.1% food and beverage tax will be applied to all functions.

Liquor Brands

Premium Level    	 8

Smirnoff

Bombay

Appleton White Rum

Jose Cuervo

Seagram’s 7

Jack Daniels

Dewar’s

Korbel

Luxe Level 	 10

Ketel One

Bombay Sapphire

Bacardi

Patrón

Crown Royal

Gentleman Jack

Johnnie Walker Black

Hennessy VS

Beer & Wine

Domestic Beer 	 4

Miller Lite

Miller High Life

Miller Genuine Draft

MGD 64

Coors Light

Premium Beer 	 5

Lakefront Riverwest Stein

Heineken

Amstel Light

Stella Artois

Kaliber NA

Corona

Guinness

Canyon Road Wines 	 8

Chardonnay

Merlot

Cabernet Sauvignon

Non-Alcoholic

Fresh Fruit Juices 	 4

orange

cranberry

lemonade

pineapple 

Soft Drinks 	 3

Coke, Diet Coke, Sprite, Sprite 
Zero, Club Soda, Tonic, Ginger Ale

Bottled Water 	 4

A $100/bartender service fee will be 
applied for a minimum of 4 hours of 
service, $25 for each additional half-hour

Beverages
 

A 20% service charge and 6.1% food and beverage tax will be applied to all functions.

Enhancements

Decadent Triple Chocolate Cake 	  
with Vanilla Ice Cream 	 5 
Chocolate and caramel sauce

Door County Cherry Cheesecake	 5  
Berry compote with fresh whipped cream

Bourbon Street Pecan Pie	 5 
Rum caramel sauce with vanilla ice cream 

The Caboose Dessert Platter	 75 
Chef’s selection of chocolate cake lollipops,  
chocolate-dipped strawberries, cookies, chocolate 
mousse shooters / Serves 20

Customized Action Station  
Dessert or late-night action station

Deluxe Coffee Station	 75 
1 gallon regular & 1 gallon decaf, 
crystallized sugar sticks, chocolate shavings, 
orange zest, whipped cream, cream and sugar

Each additional gallon	 30

Syrup additions	 1 
Vanilla, hazelnut, caramel

Liqueur additions	 6 
Baileys, Amaretto, Kahlua, Benedictine’s B&B

Station Attendant	 50/2hrs 
Required for additions

Coffee set-up with liqueur 
Requires proof of age for attendees



A 20% service charge and 6.1% food and beverage tax will be applied to all functions.

All dressings contain eggs, except for the balsamic vinaigrette and rice wine vinaigrette

Most items served with bread or crostini can be substituted with gluten-free bread for an additional charge

All sauces are gluten-free, except for bleu cheese

For any additional dietary requests, please see your sales manager 

A 20% service charge and 6.1% food and beverage tax will be applied to all functions.

Brunch & Gift Openings
Includes Stone Creek Coffee & Hot Tea Service

Milwaukee Breakfast Buffet	 23

Scrambled eggs

Double-smoked bacon

Link sausage

Breakfast potatoes

Fresh sliced fruit and seasonal berries

Assorted breakfast pastries served with cream 
cheese, sweet butter and preserves

Continental Buffet	 20

Individual low-fat yogurt

Assorted breakfast pastries served with cream 
cheese, sweet butter and preserves

Fresh sliced fruit and seasonal berries

Breakfast Sandwich Buffet 	 22

Select one bread: English muffin, bagel or croissant

Meat choices: egg, ham or sausage

Served with cheese slices and condiments

Individual low-fat yogurt

Assorted breakfast cereal served with low-fat, 2% 
and soy milk

Fresh sliced fruit and seasonal berries 

Get Fit Buffet	 25

Yogurt parfait layered with dried fruit and 
vanilla granola

Traditional Irish oatmeal served with fresh berries, 
brown sugar, dried fruit and cream

Ham, Swiss and spinach quiche

Fresh sliced fruit and seasonal berries

Deluxe Breakfast Buffet 	 34

Chef-attended omelet station: eggs, ham, bacon, 
tomato, asparagus, spinach, onion, bell peppers, 
mushrooms and a variety of cheeses

Double-smoked bacon

Link sausage

Breakfast potatoes

Fresh sliced fruit and seasonal berries

Assorted breakfast cereal served with low-fat, 2% 
and soy milk

Assorted breakfast pastries served with cream 
cheese, sweet butter and preserves

Station requires two chef attendants at 100 per chef, 
based on two hours

Station runs two hours
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