
EVENT MENU

+



TABLE OFc�tents
THE FINE PRINT
MENU SELECTIONS ................................................................................. 1
GUARANTEES .............................................................................................. 1
CONSUMER ADVISORIES ..................................................................... 1

BREAKFAST
BUFFET BREAKFASTS ....................................................................... 2
PLATED BREAKFASTS ....................................................................... 2
BREAKFAST DISPLAYS ...................................................................... 2

LUNCHEON
BUFFET LUNCHES ................................................................................. 3
PLATED LUNCHES ................................................................................. 3
LUNCH PLATTERS & Displays ................................................... 3
INTERNATIONAL CUISINE BUFFET LUNCHES .................... 5

HORS D’OEUVRES
TRAY-PASSED .......................................................................................... 4
DISPLAYS ..................................................................................................... 4
PLATTERS .................................................................................................... 5

DINNER
SIGNATURE BUFFET DINNERS ..................................................... 6
INTERNATIONAL CUISINE BUFFETS ......................................... 5
PLATED DINNERS ............................................................................. 7-8

DESSERTS
DESSERT BY THE PIECE ................................................................... 9
DESSERT DISPLAYS ............................................................................. 9

LATE NIGHT SNACKS
LATE NIGHT snack BARS ............................................................. 10
snack platters ............................................................................... 10

BEVERAGES
REFRESHMENTS ................................................................................... 10
DELUXE BEVERAGE STATIONS ................................................... 11
Beer ................................................................................................................ 11
wine ............................................................................................................... 12



KEEP AN EYE OUT FOR 
THESE FLAGS DENOTING 
CHEF & CLIENT FAVORITES!

THE FINEprint
PLATED MEAL SELECTIONS:
FOR EVENTS WITH 10-24 GUESTS, YOU MAY CHOOSE ONE PLATED OPTION. FOR EVENTS WITH 25+ GUESTS, 
YOU MAY CHOOSE TWO PLATED OPTIONS. THERE IS NO UPCHARGE FOR INCLUDING A MEAL TO ACCOMMODATE 
A DIETARY RESTRICTION. IF ADDITIONAL PLATED OPTIONS ARE REQUESTED, ADDITIONAL FEES MAY APPLY.

MENU SELECTIONS & GUARANTEES:
MENU SELECTIONS ARE DUE A MINIMUM OF THIRTY DAYS PRIOR TO YOUR EVENT. FINAL GUARANTEED 
COUNTS FOR ALL FOOD AND BEVERAGE ORDERS (WITH THE EXCEPTION OF BILLED ON CONSUMPTION ITEMS) 
ARE DUE FOURTEEN DAYS PRIOR TO YOUR EVENT. 

SERVICE CHARGE:
A TWENTY-TWO PERCENT SERVICE FEE WILL BE APPLIED TO ALL HOSTED FOOD AND BEVERAGE PURCHASES.

CONSUMER ADVISORY:
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR 
RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.     
                                                             
ALLERGY ADVISORY:
OUR CULINARIANS DO THEIR BEST TO ACCOMMODATE ALLERGIES AND DIETARY PREFERENCES; HOWEVER, 
OUR KITCHEN SPACES ARE NOT DEDICATED AND CROSS CONTAMINATION IS POSSIBLE.

QUESTIONS:
WE’D LOVE TO HEAR YOUR QUESTIONS, IDEAS, OR CONCERNS — PLEASE FEEL WELCOME 
TO CONNECT WITH OUR TEAM BY EMAILING EVENTS@THEOXBOWHOTEL.COM

THE OXBOW HOTEL AND THE LAKELY
516 GALLOWAY STREET, DOWNTOWN EAU CLAIRE, 54703 • THEOXBOWHOTEL.COM • 715.839.0601

WANT TO EXPLORE MORE? 
SCAN THE QR CODE ON THE LEFT 
TO VIEW A SELECTION OF RESOURCES, 
LINKS, OUR SOCIAL CHANNELS, AND MORE
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Continental Breakfast ............................................................................ 13
ASSORTED BREAKFAST BREADS & PASTRIES, FRESH FRUIT, YOGURT & GRANOLA

Lakely Breakfast .......................................................................................... 18
SCRAMBLED EGGS, SAUSAGE OR BACON, BREAKFAST POTATOES, WHITE TOAST

BREAKFAST
BUFFET BREAKFASTS

PLATED BREAKFASTS

selecti�s

Avocado Toast .................................................................................................. 18
AVOCADO MOUSSE ON FRENCH BREAD WITH TOMATO, SPRING MIX, AND BALSAMIC WITH BREAKFAST POTATOES

Eggs Benedict .................................................................................................. 20
POACHED EGGS ON AN ENGLISH MUFFIN WITH HOLLANDAISE SAUCE, CANADIAN BACON, AND BREAKFAST POTATOES

Créme Brûlée French Toast ................................................................ 18
BRIOCHE BREAD FRENCH TOAST WITH WHIPPED CREAM, MAPLE SYRUP, FRESH BERRIES, AND POWDERED SUGAR

Classic Breakfast ........................................................................................ 19
SCRAMBLED EGGS, BACON, BREAKFAST POTATOES, AND WHITE TOAST

Fresh fruit Display ................................................................................ 85
Fresh Berry Display ............................................................................ 105
Assorted Breakfast Breads & Pastries ......................... 85
Assorted Bagels & Cream Cheese ......................................... 60
Yogurt & Granola Display .............................................................. 60
Assorted Cereal Display ................................................................ 60

BREAKFAST DISPLAYS
SERVES APPROX. 25

MINIMUM 15
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LUNCHEONselecti�s
BUFFET LUNCHES

PLATED LUNCHES

LUNCH PLATTERS & displays

COLD DELI BUFFET ............................................................................................. 18
ASSORTED DELI SANDWICHES, POTATO OR PASTA SALAD, FRUIT, CHIPS, AND CONDIMENTS

HOT DELI BUFFET .............................................................................................. 24
ITALIAN BEEF OR ROASTED TURKEY SANDWICHES, MASHED POTATOES, SWEET & SPICY CARROTS, HOUSE SALAD

served with your choice of soup, salad, OR CHIPS
Caesar salad with Chicken ................................................................... 19
ROMAINE, PARMESAN CHEESE, AND KALAMATA OLIVES TOPPED WITH SLICED CHICKEN THIGH AND CAESAR DRESSING

CaPRESE salad with Chicken .............................................................. 20
FRESH MOZZARELLA, TOMATO, AND BASIL SALAD TOPPED WITH SLICED CHICKEN THIGH, BALSAMIC, AND OLIVE OIL

Chicken Salad on Croissant ................................................................. 18
CHICKEN SALAD ON A CROISSANT WITH ARUGULA AND TOMATOES

deli-STYLE sANDWICH .................................................................................... 17
SHAVED MEATS, CHEESE, LETTUCE, AND TOMATO ON FRENCH BREAD WITH MAYONNAISE AND MUSTARD

french dip & au jus ....................................................................................... 19
SHAVED ROAST BEEF WITH SWISS CHEESE ON BAGUETTE WITH AU JUS

SERVES approx. 25

MINIMUM 15

Deli Sandwich platter.......................................................................... 210
Sub Sandwich platter  ......................................................................... 220
Assorted Sliders platter ................................................................. 170
tea Sandwich platter ........................................................................... 160
Soup Display ...................................................................................................... 110
Caprese Salad ............................................................................................. 235
Potato Salad .................................................................................................. 100
Pasta Salad ...................................................................................................... 90
Coleslaw ............................................................................................................. 80
Fresh Fruit Display ..................................................................................... 85
Berry Display ................................................................................................. 105
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tray-passed
PER ORDER OF 25
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Caprese Bruschetta ................................................................................ 60
Smoked Salmon & Cucumber .............................................................. 80
Caviar & Puff Pastry ............................................................................... 70
Fennel-Crusted Tuna & Watermelon ....................................... 75
Crab cakes with Dill Aioli ................................................................... 90
Polenta Cakes with Scallion Chimichurri ............................ 60
Shrimp Cocktail ............................................................................................ 90
Bacon-Wrapped Water ChestnutS .............................................. 55
Japanese Fried Chicken Bites .......................................................... 55
Veggie Spring Roll Bites ....................................................................... 55
Shrimp Spring Rolls ................................................................................ 100
Pork Egg Rolls ............................................................................................. 80
Crab & Boursin-Stuffed Mushrooms .......................................... 80
Crab Rangoon ................................................................................................. 80
Korean BBQ MeatBalls .......................................................................... 55
Korean BBQ Pork Flatbread ............................................................ 60
Aged Cheddar GrilleD Cheese ........................................................ 60
Beef EN Croûte with Red Pepper Aioli ..................................... 85

Cheese & Charcuterie Display ....................................................... 150
ANTIPASTI DISPLAY ........................................................................................ 130
CruditÉ Display .............................................................................................. 85
Fruit Display .................................................................................................... 85
Berry Display ................................................................................................ 105
Sushi DISPLAY ..................................................................... Market price 

dISPLAYS
serves approx. 25

hors selecti�sd’oeuvres



PLATTERS
SERVES APPROX. 25
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CAJUN SALMON SPREAD WITH PICKLED PEPPERS .................... 105
DUCK RILLETTE WITH RELISH TRAY ..................................................... 105
HUMMUS WITH NAAN BREAD & VEGGIES ............................................. 95
Warm Brie & Berries ................................................................................. 105
Crab & Artichoke Dip ................................................................................ 105
CHEf’S CHOICE FlatBreads .................................................................... 90
CHEF’S CHOICE Sliders .............................................................................. 170
Oysters on the Half Shell (min. 2) .................. Market price

hors selecti�s

A Taste of france BUFFET ..................................................................... 30
COQ AU VIN, PORK CASOULET, RATATOUILLE, GRATIN POTATOES, APPLE CHAMPAGNE SALAD
—UPGRADE ONE PROTEIN TO BEEF BOURGUIGNON +4

A TASTE OF ITALY BUFFET ........................................................................... 26
PESTO CHICKEN ALFREDO, SUGO DI SICILIA WITH RICOTTA CHEESE, BUTTERNUT SQUASH & 
SAGE TORTELLINI, CAESAR SALAD, BREADSTICKS
—UPGRADE ONE PROTEIN TO BEEF RAGOUT OR BOLOGNESE +4

A TASTE OF CHINA BUFFET .......................................................................... 26
ORANGE CHICKEN, PORK WITH MUSHROOM SAUCE, CHOW MEIN, FRIED RICE, ASIAN CRUNCH SALAD
—UPGRADE ONE PROTEIN TO BEEF & BROCCOLI OR MONGOLIAN BEEF +4

A TASTE OF JAPAN BUFFET ........................................................................ 26
CHICKEN TERIYAKI, PORK KATSU, YAKISOBA, WHITE RICE, CARROT GINGER SALAD
—UPGRADE ONE PROTEIN TO BEEF OR SALMON TERIYAKI +4

A TASTE OF THE SOUTHWEST BUFFET ................................................. 26
CHIPOTLE CHICKEN, CARNITAS PORK, MEXICAN RICE, REFRIED BEANS, CHIPS, TORTILLAS, TOPPINGS, CONDIMENTS
—UPGRADE ONE PROTEIN TO CARNE ASADA +4

lunch & dinner BUFFETS
MINIMUM 25

internationalcuisine

d’oeuvres
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DINNER

THE FORK & FIELD ............................................................................... 28
hearty, homestyle favorites inspired by the land — flavorful, familiar, and nourishing

BEEF TIPS, HERBED CHICKEN, MASHED POTATOES, CALIFORNIA VEGETABLES, 
HOUSE SALAD, AND DINNER ROLLS 
MINIMUM 25

The LAKE HAUS ...................................................................................... 40
inspired by life at the lake — laid back, satisfying, and best when enjoyed with friends

NORWEGIAN SALMON WITH BEARNAISE SAUCE, BRAISED PORK SHOULDER WITH NATURAL JUS, 
RICE PILAF, BROCCOLINI, CHEESY POLENTA, ROASTED ROOT VEGETABLES, CAESAR SALAD, 
HOUSE SALAD, AND FRENCH BAGUETTES
MINIMUM 35

THE NORTHWOODS TABLE ....................................................... 60
rooted in the spirit of the northwoods — authentic, comforting, and crafted to share

ANDOUILLE-CRUSTED WALLEYE WITH RED HOT BUEUR BLANC, BEEF TENDERLOIN WITH 
MUSHROOM RAGOUT, FINGERLING AND AU GRATIN POTATOES, BACON BRUSSELS SPROUTS, 
MAPLE PECAN SALAD, AND ROSEMARY FOCACCIA BREAD
MINIMUM 35

SIGNATURE BUFFET DINNERS
selecti�s

6

top off dinner with a decadent dessert—explore 
our complete selection of sweets by the piece, 
dessert displays, and more, on page 9. 

Dessert Charcuterie Board .......................................................... 210
CHEF'S CHOICE ASSORTMENT OF BITE–SIZED DESSERTS, PASTRIES, SAUCES, AND FRESH BERRIES

Ombre Cupcake Display ......................................................................... 110
CUSTOM–COLORED CUPCAKE DISPLAY IN AN OMBRE PATTERN, GARNISHED WITH FRESH MINT

Tea Party Dessert Set ......................................................................... 170
CHEF'S CHOICE PETITE FINGER FOOD DESSERTS AND PASTRIES WITH FRESH BERRIES & MINT

dessert: the perfect finale



BEEF
Ribeye Steak ...................................................................................................... 39 
BACON BRUSSELS SPROUTS, MARBLE POTATO, BLEU CHEESE CREMA

New York Strip ................................................................................................ 39 
PROSCIUTTO-WRAPPED ASPARAGUS, TRUFFLE FRIES, BÉARNAISE SAUCE

Beef Tenderloin ............................................................................................ 47 
MARINATED BROCCOLI, AU GRATIN POTATO, MUSHROOM RAGOUT

Braised Beef Short Rib .............................................................................. 41 
BABY VEGETABLE, BOURSIN MASHED POTATO, BEEF DEMI-GLACE

Petite Tenderloin & Lobster Tail .................... market price 
PASTRY-WRAPPED ASPARAGUS, BOURSIN TWICE-BAKED POTATO, BEEF DEMI-GLACE, DRAWN BUTTER

CHICKEN
Buttermilk Fried Chicken ...................................................................... 28  
BACON-BRAISED COLLARD GREENS, CHEESY POLENTA, NATURAL JUS

Chicken Marsala ........................................................................................... 31  
BROCCOLI, PASTA, PARMESAN CHEESE, FRESH HERBS

Chicken piccata .............................................................................................. 29  
SPRING SALAD, CAPER CREAM SAUCE

Roasted Chicken .............................................................................................. 31  
BABY VEGETABLE, BOURSIN MASHED POTATO, NATURAL JUS

PORK
Braised Pork Butt ........................................................................................ 28 
ROOT VEGETABLE, CHEESY POLENTA, NATURAL JUS

Pork Chop ............................................................................................................. 29 
BACON BRUSSELS SPROUTS, PIMENTO CHEESE GRITS, CRANBERRY RELISH

French Onion Stuffed Pork Loin ..................................................... 30 
CREAMED SPINACH, SPICED CARROT

PLATED DINNERS

DINNERselecti�s
plated Entrées ARE SERVED with OUR house 
salad and dinner rollS WITH BUTTER
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DUCK
Breast of Duck ................................................................................................. 41  
BABY VEGETABLE, MUSHROOM BREAD PUDDING, TRUFFLED CREAM

Duck Confit à L’ORAnge ........................................................................... 39  
LEEK SALAD, FORBIDDEN RICE, TUXEDO SESAME

LAMB
Braised Leg of Lamb .................................................................................. 40 
BOURGUIGNON VEGETABLE STEW, FRESH HERBS, LEMON ZEST

Rack of Lamb ...................................................................................................... 51  
ROMANESCO, MINT & ROSEMARY STUFFING, ROMESCO SAUCE

Seafood
Norwegian Salmon ...................................................................................... 38  
BROCCOLINI, FARRO, BÉARNAISE SAUCE

Pan-Seared Monkfish ............................................................................... 35  
JULIENNED VEGETABLE, COCONUT RICE, CURRY CREAM

Andouille-Crusted Walleye ............................................................. 34  
ASPARAGUS, FINGERLING POTATO, RED HOT BUR BLANC

Pan-Seared Halibut .................................................................................... 44  
BABY VEGETABLE, TOMATO LENTIL, SAFFRON BISQUE, BASIL GLASS

Fennel-Crusted Tuna ............................................................................... 33  
WATERMELON, ARUGULA BERRY SALAD, BALSAMIC GLAZE

Pan-Seared Striped Bass ........................................................................ 41  
CAULIFLOWER PURÉE, TOMATO SCAMPI, POTATO GNOCCHI, ARUGULA

Lobster Tail Thermador ......................................... market price  
ROASTED TOMATO, ENGLISH PEA, PASTA, BOURSIN CREAM

Vegetarian
Tri-Colored Tortellini ............................................................................. 26  
PESTO CREAM SAUCE, BRUSCHETTA TOPPING, PARMESAN CHEESE

Forest Mushroom Risotto ..................................................................... 29  
THYME OIL, BLEU CHEESE, LEMON ZEST

Braised & Seared Cauliflower Steak ....................................... 28  
KALAMATA OLIVE SALAD, CHIPOTLE CHIMICHURRI

PLATED DINNERS (continued)
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DESSERTselecti�s

Dessert Charcuterie Board ............................................................ 210
CHEF'S CHOICE ASSORTMENT OF BITE–SIZED DESSERTS, PASTRIES, SAUCES, AND FRESH BERRIES

Ombre Cupcake Display ....................................................................... 110
CUSTOM–COLORED CUPCAKE DISPLAY IN AN OMBRE PATTERN, GARNISHED WITH FRESH MINT

European Cookie DIsplay ................................................................... 150
DISPLAY OF ASSORTED SMALL EUROPEAN COOKIES, VARIOUS FLAVORS

Tea Party Dessert Set ......................................................................... 170
CHEF'S CHOICE PETITE FINGER FOOD DESSERTS AND PASTRIES WITH FRESH BERRIES & MINT

BY THE PIECE

DESSERT DISPLAYS

9

Chocolate Lava Cake ............................................................................... 10
CrÉme BrÛlée with fresh berries ................................................. 9
Tiramisu ................................................................................................................... 9
Lemon Tartlet .................................................................................................. 9
Chocolate Tartlet ...................................................................................... 9
Baklava .................................................................................................................. 9
Pumpkin Roll ...................................................................................................... 9
Carrot Cake & cream cheese frosting ...................................... 7
Angel food cake with berries ........................................................... 7
Chocolate Torte with berry sauce ............................................. 7
Chocolate Eclair .......................................................................................... 7
Triple Choclate Cake ................................................................................ 6
Cream Puff ........................................................................................................... 5
Cupcake .................................................................................................................. 3
Brownie ................................................................................................................... 3
Cookie ....................................................................................................................... 2

SERVES APPROX. 25
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WALKING TACO Bar ......................................................................................... 22
ASSORTED CHIP BAGS, TACO MEAT, TOPPINGS, CONDIMENTS

LOADED FRIES OR TATER TOTS BAR ..................................................... 23
GROUND BEEF, CHEESE SAUCE, TOPPINGS, CONDIMENTS

PIZZA BAR .............................................................................................. 20/EACH
CHOICE OF PEPPERONI, SAUSAUGE, OR VEGGIE. ADDITIONAL FLAVORS AVAILABLE UPON REQUEST. MINIMUM 4

late nightsnacks

SNACK PLATTERS
SERVES APPROX. 25

BONELESS WINGS with dipping sauces .......................................... 75
Gardettos .......................................................................................................... 60
Mixed Nuts ......................................................................................................... 100
Chips & FRESH SALSA ................................................................................... 60
Nacho Platter ................................................................................................ 95
Soft Pretzels & Cheese ......................................................................... 85
Pigs in a Blanket ........................................................................................... 75

LATE NIGHT snack BARS

BEVERAGEselecti�s
REFRESHMENTS

SERVES approx. 25

Coffee Display .............................................................................................. 30
Tea Display ....................................................................................................... 35
Assorted Juices ........................................................................................... 50
Fresh Lemonade ........................................................................................... 50
Iced Tea ................................................................................................................ 40
Arnold Palmer Display ......................................................................... 45
Honey Lavender Lemonade ................................................................ 70
Pickled Grape Spritz ............................................................................... 70
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BEVERAGEselecti�s
DELUXE BEVERAGE STATIONS

Mimosa Display ............................................................................................. 160
CAVA BRUT ON ICE SERVED WITH ASSORTED JUICES

PREMIUM Mimosa Display ..................................................................... 200
CAVA BRUT ON ICE SERVED WITH ASSORTED JUICES, BERRY & FRESH HERB DISPLAY

Bloody Mary Display ............................................................................ 200
BLOODY MARY BAR WITH PEPPER JACK CHEESE, COCKTAIL ONIONS, OLIVES, PICKLES, HORSERADISH, AND HOT SAUCE 

Lakely Punch .................................................................................................. 50
OUR SIGNATURE PUNCH WITH FRESH JUICES, GINGER BEER, AND SPARKLING MINERAL WATER

Spritz Bar ........................................................................................................... 75
CHEF'S CHOICE FRUIT JUICES AND PUREES SERVED WITH SPARKLING MINERAL WATER & ASSORTED TOPPINGS

Thai Iced Tea ..................................................................................................... 80
Root Beer Floats ....................................................................................... 120
Buckets of Beer .......................................................................................... 175
CHAMPAGNE GLASS Tower with cava brut ........................ 175

SERVES 25
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DRAFT BEER ............................................................................................ VARIES
THE LAKELY OFFERS A ROTATING SELECTION OF CURATED DRAFT BEERS AVAILABLE TO PURCHASE BY THE GLASS, 
BASED ON CONSUMPTION—PLEASE INQUIRE ABOUT OUR CURRENTLY-FEATURED TAPS

Domestic Bottle OF BEER ........................................................................ 6
Imported Bottle OF BEER ...................................................................... 7+
Case OF BEER ..................................................................... market price
Keg ............................................................................................. market price

BEER

DON’T SEE YOUR FAVORITE? ASK US! 
Additional Beers, ciders, & seltzers MAY BE Available Upon Request!



Castle Rock Pinot Noir .................................................................. 9 / 32
Adorn Cabernet ................................................................................. 10 / 35
Solitude Red Blend ......................................................................... 10 / 35
ALTA VISTA Malbec ............................................................................ 12 / 42

BEVERAGEselecti�s
RED WINE

Ruffino Pinot Grigio .......................................................................... 8 / 28
Brut Cava .................................................................................................. 9 / 32
Chevalier Rosé ................................................................................... 10 / 35
Lo Duca Moscato D’Asti ................................................................. 11 / 39
Harken Chardonnay ........................................................................ 11 / 39
Machino Prosecco ............................................................................ 12 / 42
Infamous Goose Sauvignon Blanc ...................................... 12 / 42

WHITE WINE

Additional Wines Available Upon Request. ONE Case Minimum, Sold PER WHOLE Case
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MENU PLANNINGnotes
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