Hubbard Park Lodge
2011 Menu from Red Accordion Catering

Hubbard Park Lodge and Shorewood River Club 


Hubbard Park Lodge is Milwaukee areas most beautiful reception hall nestled in the Village of Shorewood along the Milwaukee River. This historic log cabin can accommodate up to 200 guests. Located next to the lodge the Shorewood River Club is the perfect place for a meeting or personal gathering. If you have any questions or would like a tour of our facility, please contact us at (414)-332-4207.  We look forward to helping make your day special! Thank you for your interest and we hope to do business with you soon.

GENERAL INFORMATION

PAYMENT TERMS
A $500.00 non-refundable deposit via cash, credit card or check is required to hold the reception hall on a specific date. In addition a $1000.00 non-refundable payment will be due 180 days (6 months) prior to your event. These deposits will be applied to your final bill. The remaining balance of the bill is due 7 days prior to the event payable with certified check or money order. Please make all checks payable to Hubbard Park Lodge, LLC. 

DAMAGE & LOST AND FOUND POLICY
You are responsible for damages to the premises or to any of our equipment caused by you, your guests or any independent contractor (e.g. musicians) attending your event. Hubbard Park Lodge is not responsible for loss of any items left on the premises prior to, during or after your event.

DELIVERIES/SET UP
Any set up requirements for Band/DJ or Florist delivery can begin 2 hours prior to the function start time. Cake delivery can begin 1 hour prior to function start time.

PARKING
The reception hall has limited parking space, but on-street parking is available. The parking can accommodate up to 50 cars.

FOOD AND BEVERAGE PRICING, TAX AND SERVICE CHARGES
All food and beverage prices are established in the enclosed package. Stated prices are subject to change due to market fluctuations. Prices are subject to tax, currently 6.1% and service charge, currently 18%. With the exception of wedding cakes, all food and beverages must be ordered through Hubbard Park Lodge. Due to strict food codes, any food ordered through Lakefront cannot be taken off premises after the event.

ROOM RENTAL AND MINIMUMS
The Hubbard Park Lodge charges a $500.00 rental fee to help with the restoration and up keep of the beautiful historic buildings in the park. Saturday rental times that are available run from 11am- 4pm or from 6pm – 12am. All other days please consult the sales manager.  The Shorewood River Club rental will be determined per event. The Hubbard Park Lodge can 

accommodate up to 200 guests for a sit- down dinner. The Shorewood River Club can accommodate 100 people. Please contact the Hubbard Park Lodge office for our required minimum spending amounts. Minimum spending includes food and beverage but does not cover service and tax. There is no additional room charge if minimum is met.

DECORATIONS
If you wish to enhance your event with flower arrangements or special props we will not permit the affixing of anything to walls or ceilings of the hall unless prior approval is given by Hubbard Park Lodge. In addition, any candles that are brought into the Hubbard Park Lodge must be self enclosed.

COAT CHECKS
You can self-check or arrangements may be made ahead of time for an attendant on duty. One attendant per 125 guests is highly recommended. There is a $100 per attendant charge.

FINAL GUARANTEE
The final guarantee of attendance is due to Hubbard Park Lodge by noon, 10 days prior to the event. If your guarantee number is not received at that time, we will guarantee your original estimated guest count. Your final guarantee count is final. In the event your numbers decrease, you are obligated to pay for the amount guaranteed. In the event the numbers increase, we will do our best to accommodate the change depending on how much time prior to the event the information is received.

WEDDING CAKE CUTTING
Cake cutting and serving is included in all wedding packages if served immediately after dinner. If your wedding cake is served later in the evening, there is a $1.00 per person cake cutting fee, which includes coffee service. If a wedding package is not chosen then a $75.00 cake cutting and serving fee will be added to your total bill.

MISCELLANOUS INFORMATION
White Linens are included in all packages unless otherwise noted. Colored linen napkins are available at an additional charge.
All personal items must be removed immediately following your event
Custom menus are also available
WEDDING CEREMONY

Please talk to our wedding coordinator about prices for an outdoor ceremony at the park.

FIELD STONE FIREPLACE AT THE LODGE

If you wish to have a fire there is a $100 fee

Fireplace Candelabra rental with pillars $50 fee

INTERNATIONAL CHEESE DISPLAY
A selection of imported and domestic cheeses

served with assorted water crackers

Small (50 portions) $175 each

Medium (100 portions) $250 each

Large (150 portions) $425 each

Add Wisconsin sausages to your display 

$1.50 per portion
SEASONAL FRESH FRUIT DISPLAY  

A selection of sliced fresh seasonal fruit

Small (50 portions) $200 each

Medium (100 portions) $350 each

Large (150 portions) $525 each
FRESH CRUDITE DISPLAY

Crisp vegetables served with Herb Ranch dip 

Small (50 portions) $150 each

Medium (100 portions) $225 each

Large (150 portions) $375 each
WHOLE SMOKE SALMON

Garnished with Capers, lemons, Onions 

Served with rye and other assorted breads

(50 Portions) $245.00

ANTIPASTO DISPLAY

A fresh selection of meats and sausage 
including fresh mozzarella, peppers, olives, 
artichoke hearts and served with assorted breads

(100 Portions) $350.00
SEAFOOD PLATTER DISPLAY

Assorted seafood with a variety of dipping sauces

Tail on Shrimp

Sea scallops

Kiwi Mussels

Oysters

Stone Crab Claws

$10.00 per person

(50-person minimum)

SHRIMP DISPLAY

Peel & Eat Shrimp Chilled over crushed ice 

Served with cocktail sauce and lemons

$5.00 per person

(50 Person minimum)
SPINACH ARTICHOKE DIP

Our Famous Recipe. Mascarpone Cheese, Spinach and Artichoke Hearts melted together, topped with Parmesan Cheese and served with Fresh Bread

Half Pan (50 portions) $55.00

Full Pan (100 portions) $110.00
Cold Passed Hors D’Oeuvres

Minimum 30 orders each

California Sushi Roll

Wasabi & Soy Sauce

$2.25 each

Proscuitto con Melone

$2.25 Each

Proscuitto con Pear
$2.25 each

Assorted Tortilla Wrap Bites

Roast Beef

Turkey

Vegetable

$1.75 each
Olive Tapanade

on baguette

$1.50 each
Salmon Mousse Voulevant

served in a pastry shell

$1.75 each
Shrimp Mousse Voulevant

in a Cherry Tomato

$2.25 each
Wild Mushroom Voulevant

Served in a pastry shell

$1.75 each

Baked Bruschetta

with mozzarella cheese

$1.50 each

Silver Dollar Sandwiches
Assorted

Roast Beef

Turkey

Vegetarian

$2.00 each

Chilled Shrimp Cocktail

$2.75 each

Mussels Tapenade

with olive tapenade

$3.25

Grilled and Chilled

Sea Scallops

with roasted eggplant aioli

$3.75

Stuffed Beef Roulade

Filled with cream cheese and spinach

$2.25 each

Cajun Canapé

Andoille Sauasage,

Crawfish tail & Okra

$3.00 each

Hot Passed Hors D’oeuvres

Minimum 30 orders each

Beef or Chicken Sate
W/ Thai peanut sauce

$2.25 each

Imperial Egg Rolls
Shrimp, Vegetable or Pork

W/ sweet and

sour sauce

$1.75 each

Beef and

Mushroom Puff
$2.25 each

Chicken Puff
$2.25 each

Shrimp Puff
$2.25 each

Seafood Puff
$2.50 each

Bacon Wrapped

Water Chestnuts
$1.50 each
Fried Calamari
with spicy seafood sauce

$2.50 each

Scallops Wrapped in Bacon
$2.25 each

Bacon Wrapped Shrimp
$2.25

Maui Shrimp Skewer
With pineapple

$3.00 each

Petite Quiche Loraine
$2.00 each

Mushroom Caps
filled with spinach artichoke dip

$2.00 each

Spanakopita
flaky phyllo dough filled with spinach

$2.00 each
Beef Empanadas
$2.25 each
Coconut Chicken Tenders
W/ a pineapple chutney sauce

$2.00 each

Coconut

Encrusted Shrimp
$2.25 each
Meatballs Parmesan
$1.00 each

Crab Cakes
with remoulade sauce

$2.50 each

Brie en Croute
Laced with a
fruit preserve

$2.25 each

Vegetable Fritatta
$1.50 each

Duck & Papaya Skewer

$3.25 each

STANDARD BUFFET

Your choice of one salad

Bowtie Pasta Salad

Mixed Green Salad

Fresh Fruit Salad

Your choice of two hot entrees:

Sliced Garlic Roasted Pork Loin, Rosemary au jus

Beef Tips, with Burgundy Mushroom Sauce

Chicken Tortellini Marinara

Grilled Chicken Breast w/choice of sauce

Baked Alaskan Cod

Curried Vegetables

Choice of two vegetables:

Fresh Green Beans

Sautéed Mixed Vegetables

Orange Glazed Carrots

Choice of two starches:

Roasted Baby Red Potatoes

Garlic Mashed Potatoes

Au Gratin Potatoes

White & Brown Rice Blend

Parsley Buttered Noodles

Rolls and butter

Freshly brewed coffees and teas

Two Entrees

$24.00 per person

TRADITIONAL BUFFET

Choice of two salads:

Medley of garden greens with
 choice of dressing

Caesar Salad

Mondo Salad- feta & walnuts

Your choice of three hot entrees:

Grilled Chicken Breast w/ choice of sauce

Chicken Parmesan with lemon butter

Pork Loin Roast, wild mushroom sauce

Beef Tenderloin- au jus sauce

Baked Tilapia with lemon butter sauce

Choice of two vegetables:

Green Beans Almandine

Sautéed Mixed Vegetables

Steamed Broccoli

Orange Glazed Carrots

Choice of two starches:

Roasted Baby Red Potatoes

Garlic Mashed Potatoes

Mashed Sweet Potatoes

Au Gratin Potatoes

Wild Rice Blend

Parsley Buttered Noodles

Rolls and butter

Freshly brewed coffees and teas

Three Entrees

$30.00 per person
DELUXE BUFFET

Display of imported and domestic cheeses

Choice of one salad:

Make your own Caesar Salad

Mediterranean Greek Salad

Smoked Trout Salad

Tortellini Spinach Salad

Choice of three entrees:

Chef Carved: Whole Sirloin of Beef with Au Jus

Baked Rum Chicken with Banana Salsa

Chicken Stuffed with Ham, Cheese & Pecans

Seafood Crepes topped with Shrimp Bisque

Roasted Mahi Mahi with Pineapple Salsa

Stuffed Chicken Wellington Puff Pastry

Sliced Beef Tenderloin with Peppercorn Sauce

Teriaki Salmon Filet with Pineapple Salsa

Chef selection of two starches: 
Garlic Mashed Potatoes
Wild Rice and Mushroom Blend

Mashed Sweet Potatoes

Cheese Tortellini with Marinara Cream Sauce

Bowtie Pasta with Herb Butter and Fresh Tomatoes

Choice of two vegetables:

Green Beans Almandine

Sautéed Summer Squash Medley

Orange Glazed Carrots

Sugar Snap Peas

Sautéed Mixed Vegetables

Italian coffee station

Freshly Brewed coffee, decaf and specialty teas

Served with flavored syrups: Caramel, Raspberry, Almond, Vanilla, Hazelnut and Irish Cream

Assorted rolls and butter

$37.00 per person

THE EXECUTIVE BUFFET
One Hour Tray Passed hors d’oeuvres

Imported cheese display with assorted crackers

Antipasto display

Choice of two salads:

Chicken Tortellini Spinach Salad

Asparagus and Fennel Salad with lemon olive oil

Wisconsin Cobb Salad with Blue Cheese and Walnuts

Mondo Salad with Feta & Walnuts

Fresh Fruit Salad

Choice of three entrées:

Chef Carved Garlic Roasted Prime Rib with Au Jus

Sea Bass with Pistachio Crust

Roasted Pork Tenderloin in Lingonberry Sauce

Rainbow Trout with Apple Pine Nut Salsa

Pan Seared Sea Scallops

Roasted Tenderloin with Port Wine Sauce

Grilled Lamb Chops with Smoked Garlic Sauce

Salmon Filet with Raspberry and Green Peppercorn

Choice of two starches:

Scalloped Potato Casserole with Spinach

Risotto with Mushrooms & Asparagus

Mashed Sweet Potatoes

Roasted Baby Red Potatoes

Penne Pesto Pasta with parmesan

Baked Potato Bar with condiments

Gnocchi Marinara

Choice of two vegetables:

Fresh Sautéed Vegetable Medley

Green Beans Almandine

Fresh Asparagus with Baby Carrots

Risotto with Mushrooms & Asparagus

Sautéed Strips of Red, Orange, Yellow and Green Pepper

Sugar Snap Peas

Assorted dinner rolls and butter
$44.00 per person

SIT DOWN DINNER
Dinner entrees are served with a Soup or Salad, Fresh Vegetables,

Starch, Bread Baskets, Coffee Service or Station

SOUPS

Tomato Florentine

Seven Bean (Vegetarian)

New England Clam Chowder

Chicken and Wild Rice

Roasted Eggplant with Cheese

$1.00 additional per person

Shrimp Bisque

$1.00 additional per person

SALADS

SPRING MIX SALAD

Fresh Mixed Garden Greens with

Tomato Slices, Cucumber Slices, Croutons

And Drizzled with Dressing

SUNSET SALAD

Garden Greens, Bay Shrimp,

Orange segments and almonds

Served with Raspberry Vinaigrette

TORTILINI SPINACH SALAD

Fresh Spinach Tossed with Tortellini

Onions, Sun Dried Tomatoes, Parmesan cheese

Balsamic Vinaigrette

$1.50 additional

per person

CAESAR SALAD

Romaine Lettuce covered lightly

With a Caesar Style Dressing, Croutons

And Parmesan Cheese

MONDO SALAD

Fresh Mixed Garden Greens with Tomato Slices, Cucumber Slices, Croutons, Feta Cheese, Walnuts and Balsamic Vinaigrette

CAPRESI SALAD

Fresh Mozzarella and Roma Tomatoes

Laced with extra Virgin Olive Oil

$3.00 additional

per person
Dressings:

Balsamic Vinaigrette

Mustard Vinaigrette

Raspberry Vinaigrette

Creamy Peppercorn Parmesan

Ranch

French

Blue Cheese

Sit Down Dinners

Dinner entrees are served with a Soup or Salad, Fresh Vegetables,

Starch, Bread Baskets, Coffee Service or Station

Standard Sit Down Entrees

($24.00 value)

GRILLED CHICKEN BREAST with choice of sauce:

Artichoke and roasted red pepper sauce, Sun dried tomato,

Vesuvio sauce, Wisconsin cranberry, Lemon Caper Sauce

ROASTED PORK LOIN with rosemary au jus

ROASTED SIRLOIN OF BEEF tender slices of beef in a red wine sauce

BAKED ALASKAN COD with Lemon Butter

Traditional Sit Down Entrees

($30.00 Value)

GRILLED CHICKEN BREAST with Marsala Wine Mushroom Sauce or Boursin Cheese Sauce

CHICKEN WELLINGTON with Portobello Mushroom Sauce

GRILLED PORK MEDALLIANS served with Wild Mushroom Brandy Sauce

BEEF TENDERLOIN topped with Peppercorn Cream Sauce

ROASTED PORK TENDERLOIN with Ligonberry Sauce

PARMESAN CRUSTED TILAPIA with Mango Cream Sauce

SEAFOOD CREPES (3) filled with Shrimp and Tilapia and topped with Lobster Bisque

GRILLED FILET OF SALMON topped with spinach artichoke dip

ROASTED MAHI MAHI with pineapple and red chili salsa

Deluxe Sit Down Entrées

($37.00 Value)

ROASTED CORNISH GAME HEN stuffed with wild rice, topped with Shitake mushroom sauce

GRILLED LAMB CHOPS topped with Roasted Garlic Sauce

ROASTED PRIME RIB OF BEEF topped with au jus

SAUTEED RAINBOW TROUT with apple and Pinenut salsa

PISTASHIO CRUSTED FILET OF SEA BASS topped with Mango Cream Sauce

PAN SEARED SEA SCALLOPS served with white wine sauce

BEEF TENDERLOIN with creamy peppercorn sauce and GRILLED CHICKEN BREAST with choice of sauce 

BEEF TENDERLOIN with creamy peppercorn sauce and SHRIMP SCAMPI

BEEF TENDERLOIN with creamy peppercorn sauce and SALMON FILET with spinach artichoke dip

GRILLED SALMON FILET with spinach artichoke dip and CHICKEN BREAST with choice of sauce

Vegetarian Entrees

(Additional options available for Deluxe and Executive Dinners)

Tortellini Marinara Primavera

Roasted Garlic and Cheese Ravioli with white wine sauce

Bowtie Pesto Pasta topped with pine nuts and parmesan cheese

Grilled Vegetable Plate over White Rice (Vegan)

Executive Sit Down Entrees

Choice #1: Executive Trio of Entrees Dinner:
($44.00 Value)
 Choose three of the following entrees served with chef choice of vegetable and starch:

Garlic Roasted Prime Rib

Seared Scallops

Shrimp Scampi

Pistachio Encrusted Sea Bass

Salmon Filet

Crab Stuffed Jumbo Shrimp

Choice Steer Tenderloin

Pan Seared Turkey Tenderloin

Rosemary Infused Pork Tenderloin

Choice #2: Executive Four Course Dinner:
($44.00 Value)

First Course: Choose one of the following appetizer trios: 

First Trio:

Salmon Mousse in Puff Pastry

Shrimp Mousse in Cherry Tomato

Wild Mushroom Mousse 

Second Trio:

Seared Scallop

Tequila Lime Shrimp

Crab Cake

Third Trio:

California Sushi Roll

Prosciutto con Melon

Bacon Wrapped Water Chestnut

Second Course:
 Choose one of the following salads:

Spring Mix Salad with choice of dressing

Classic Caesar Salad

Sunset Salad

Mondo Salad

Tortellini Spinach Salad 

Capresi Salad

Third Course: 
Cheese Platter

Selection of International and Domestic Cheeses with Assorted Crackers

Fourth Course: 
Choose one entrée served with choice of starch and vegetable: 

Steer Tenderloin

Shrimp Scampi

Cornish Game Hen

Seared Scallops

Pork Medallions with Portobello Mushroom Sauce

Crab Stuffed Jumbo Shrimp

Garlic Roasted Prime Rib with Au Jus
ACTION STATIONS
Choose a minimum of 4 stations

100-person minimum

HOT & COLD HORS D’OEUVRE STATION
Select Four Items from the Hors D’Oeuvres Menu

$6.25 per Person

BUILD YOUR OWN SALAD STATION
Assorted Crisp Garden Greens, Tomatoes, Sliced Mushrooms

Grated Wisconsin Cheddar Cheese, Red onions, Cucumbers

Choose Two Dressing Options
Served with assorted Bread 

All of the Fixings for Caesar Salad

Crisp Romaine Lettuce with Grilled Chicken Strips

Fresh Grated Parmesan Cheese

Garlic Croutons and Classic Caesar Dressing

$5.25 per person

SPUDS BAR

Baked Potatoes, Creamy Garlic Mashed Potatoes, Spinach Mashed Potatoes

And Mashed Sweet Potato

Shredded Cheddar, Salsa, Sour Cream

 Corn Relish, Caramelized Onions

Cinnamon and Brown Sugar

$6.25 per person

CARVING STATION

Roasted Turkey with Cranberry-Orange Relish

Steamship Round of Beef

Steamship Round of Rosemary infused Pork

Honey Baked Ham

Roasted Garlic Pork Loin

Garlic Crusted Top of Round of Beef

Au Jus and Creamy Horseradish Sauce

Wild Mushroom Brandy Sauce

Dijon Mustard and Tarragon Mayonnaise

Served with Assorted Cocktail Rolls and Breads

Choice of 2 Meats $6.75
Choice of 3 Meats $8.25
All of the above require a $75.00 fee per meat for attendant to carve

PASTA BAR

Cheese Tortellini, Penne Pasta, 

Roasted Garlic Cheese Ravioli, Bow Tie and Shell Pasta

Marinara Sauce, Pesto Sauce, Alfredo Sauce

Creamy Tomato Basil Sauce

(Choose two pastas and two sauces)

Grated Parmesan cheese, Crushed Red Peppers and

Warm Garlic Bread Sticks

$5.25 per person
SEAFOOD STATION

Assorted seafood with a variety of dipping sauces

Tail on Shrimp

Sea scallops

Kiwi Mussels

Oysters

Stone Crab Claws

$15.50 per person

STIR FRY STATION

Vegetable Stir Fry

Beef Stir Fry

Chicken Stir Fry

Shrimp Stir Fry (additional $2.50 per person)
Steamed Rice, Fried Rice, Chow Mien Noodles and Fortune Cookies 

Choice of two

$4.75 per person

DESSERT STATION

Assorted Cakes

Assorted Mini Pastries

Assorted Dessert Bars – Oreo, Caramel Pecan and

Lemon, Raspberry

Freshly Brewed Coffee, Decaf and Specialty Teas

5 Flavored Syrups

Chocolate Sticks, Whipped Cream,

Shaved Almonds and Cinnamon Sticks

$5.50 per person
WEDDING PACKAGES

BRONZE

Champagne or wine toast for wedding guests

Tap Beers and soda all evening (6 hours max.)

Your wedding cake cut and served for dessert

Standard Buffet


Traditional Buffet or

Deluxe Buffet or

Executive Buffet
Sit down ($24.00 value)
Sit down ($30.00 value)
Sit Down ($37.00 value)
or Sit Down ($44.00Value)
$33.00



$39.00
                                        $46.00



$53.00 

per person


per person


per person


per person

BRONZE PLUS WINE

Champagne or wine toast for wedding guests

Tap Beers and soda all evening (7 hours max.)

Your wedding cake cut and served for dessert

Standard Buffet


Traditional Buffet or

Deluxe Buffet or

Executive Buffet
Sit down ($24.00 value)
Sit down ($30.00 value)
Sit Down ($37.00 value)
or Custom Sit Down
$35.00



$41.00



$48.00



$55.00
per person


per person


per person


per person

SILVER

Open bar (house brands) for 1 hour prior to dinner

Tap beers, house wines & soda all evening (6 hours max.)

Champagne or wine toast for wedding guests

Wedding cake cut and served for dessert

Standard Buffet


Traditional Buffet or

Deluxe Buffet or

Executive Buffet
Sit down ($24.00 value)
Sit down ($30.00 value)
Sit Down ($37.00 value)
or Custom Sit Down
$40.00



$46.00


             $53.00


              $60.00
per person


per person


per person


per person

GOLD

Open bar all evening (house brands, 6 hours max.)

Champagne or wine toast for wedding guests

Appetizers before dinner 

Wedding cake cut and served for dessert

Standard Buffet


Traditional Buffet or

Deluxe Buffet or

Executive Buffet
Sit down ($24.00 value)
Sit down ($30.00 value)
Sit Down ($37.00 value)
or Custom Sit Down
$46.00



$52.00



$59.00



$66.00 

per person


per person


per person


per person

DIAMOND

Champagne cocktail reception

Open bar all evening (house & call brands, 6 hours max.)

Appetizers before dinner and after dinner hors d’oeuvres
Wine served at table during dinner

Wedding cake cut and served for dessert

Standard Buffet


Traditional Buffet or

Deluxe Buffet or

Executive Buffet
Sit down ($24.00 value)
Sit down ($30.00 value)
Sit Down ($37.00 value)
or Custom Sit Down
$58.00



$64.00



$71.00



$78.00 

per person


per person


per person


per person
A 18% service charge and 6.1% Sales Tax will be added to all food and beverage orders.

All Prices Are Subject to Change

3565 N Morris Blvd, Shorewood, WI 53211

414-332-4207   fax:  414-562-5541


