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To serve our community center with exceptional value for our
customers by providing fresh, local ingredients with a level of service
that exceeds the midwestern standard.

OUR VISION

We strive to provide our visitors with an experience that is unique to
their requests, while incorporating all that makes the Coulee Region
special.

WHAT WE VALUE

We value our community, our guests, our families, and our friends.
We look forward to the opportunity to provide a special experience
that blends our values and our guests values together. Cheers!



LIGHT BREAKFAST

Served with freshly brewed coffee, orange juice, and iced water. Service time is for a
maximum of 2 hours. 25 Guest Minimum.

Grab and Go $14 Bed & Breakfast $15
Ham, Egg & Cheese Croissant Cranola & Yogurt Parfait with Berries
Homemade Cinnamon Rolls Assorted Health Wise Cereal & Milk

Hash Brown Bites Assorted Dried Fruit
Seasonal Whole Fruit Seasonal Fresh Fruit

Continental $13

Assorted Preserves & Wisconsin Butter
Homemade Cinnamon Rolls
Assorted Petite Muffins
Assorted Danishes

ALA CARTE

~Priced Per Dozen~ ~Priced Per ltem-~
Seasonal Whole Fruit French Toast Skewer
$25.00 $3.50
Hard Boiled Eggs Ham, Egg, & Cheese Croissant
$24.00 $5.50
Homemade Cinnamon Roll Seasonal Fresh Fruit Cup

$30.00 $3.00

Assorted Large Muffins Yogurt Cups
$25.00 $2.50

Assorted Rolls, Donuts, & Yogurt, Berries, & Granola Parfait

Danishes $5.00
$28.00
*Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax 2

*Prices Subject to Change



BREAKFAST BUFFETS

Served with freshly brewed coffee, orange juice, and iced water. Service time is for a
maximum of 2 hours. 50 Guest Minimum.

Midwest Traditional $18

Assorted Rolls, Donuts, & Danishes
Scrambled Eggs & Wisconsin Cheese
Sausage Links & Ham (Sulbstitute Bacon for $1.50 per guest)
Roasted Baby Rosemary Red Potatoes
(Substitute Wisconsin Cheese Potatoes for $1.00 per guest)

Biscuits & Gravy $15

Buttermilk Biscuits
Cream & Sausage Gravy
Scrambled Eggs
Sausage Links
(Substitute Bacon for $1.50 per guest)
Roasted Baby Red Rosemary Potatoes

ADDITIONS

~Priced Per Dozen~ ~Priced Per Item~
Seasonal Whole Fruit French Toast Skewer
$25.00 $3.50
Hard Boiled Eggs Ham, Egg, & Cheese Croissant
$25.00 $5.50
Homemade Cinnamon Roll Seasonal Fresh Fruit Cup

$30.00 $2.50

Assorted Large Muffins Yogurt Cups
$28.00 $2.50

Assorted Rolls, Donuts, & Yogurt, Berries, & Granola Parfait

Danishes $5.00
30.00
*Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax 3

*Prices Subject to Change



COLD TRAYS & DISPLAYS

Grazing Table

Smoked & Cured Meats, Wisconsin Cheeses, Seasonal Fruit,
Pickled & Fresh Vegetables, Nuts, Dips & Mustard

Regular (Feeds 50) $150.00
Large (Feeds 100) $275.00

Seasonal Fruit Display | 120

Tropical Fruit, Melon, & Mixed Berries

Garden Vegetable Tray | 90

Baby Carrots, Tomatoes, Celery, Cucumbers, & Red Radishes

Coulee Region Meat & Cheese Board | 150

Assorted sliced meat, Wisconsin cheeses, & assorted crackers

Deli Slider Platter | 125

Wisconsin cheeses, sliced smoked
turkey, honey ham & roast beef

Seafood Duet | Market Priced

Atlantic smoked salmon & jumbo shrimp display
w/crackers & assorted dipping sauces

*Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax A
*Prices Subject to Change
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BEVERAGE SERVICES

The La Crosse Center is proudly partnered with Pepsi of La Crosse
Our Soft Drinks include: Pepsi, Diet Pepsi, Sierra Mist, Sierra Mist Free,
Mountain Dew, Diet Mountain Dew, Mug Root Beer, Sunkist, & Squirt
~Gatorade, Bubblr, Starbucks, & Klarbrunn Seltzer Water Available By Request~

COLD REFRESHMENTS

5 Gallon Iced Water Station $50.00
20 oz Bottled Water $2.75
12 oz Can Soda $2.00

20 oz Bottled Soda $2.75

Fruit Punch (Gallon) $18.00
lced Tea (Gallon) $18.00

Fresh Juice (orange, apple, or cranberry) $15.00 per Carafe
2% White or Chocolate Milk $1.75 per carton

HOT REFRESHMENTS

Locally Sourced Coffee (Gallon) $30.00
(3 Gallon Minimum)
~Dark Roast, Decaf, or Regular~
Keurig Gourmet Coffee (Cup) $2.25
Hot Apple Cider (480z Carafe) $18.00
Herbal Tea Assortment (Cup) $2.00

*Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax 5
*Prices Subject to Change



BREAK SERVICES

Sweet
~Price Per Dozen~

Assorted Danishes & Muffins $25.00
Assorted Dessert Bars $25.00
Bagels w/Cream Cheese $25.00
Homestyle Cookies $15.00
Cinnamon Rolls $25.00
Assorted Ice Cream Bars $32.00

Savory
~Priced for 50 Guests~

Freshly Popped Popcorn $35.00
Gardetto Snack Mix $45.00
Kettle Cooked Potato Chips $50.00
Mini Pretzels $40.00
Tortilla Chips w/Salsa $60.00
Hot Soft Pretzels w/Deli Mustard $90.00

Energy Break Items
Assorted Fruit Yogurt Cups $2.50 per cup
Clif Bars $30.00 per dozen
Seasonal Whole Fruit $25.00 per dozen
Classic Trail Mix $55.00 for 50 guest serving

*Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax
*Prices Subject to Change



HOT HORS D'OEUVRES

-Each Appetizer Serves 50 Guests-

KOREAN BEEF SATAYS | 130
BONE-IN CHICKEN WINGS [120
BONELESS CHICKEN WINGS [120

PORK & CABBAGE EGGC ROLLS | 120

VEGCETABLE EGGC ROLLS | 110
BAVARIAN BRAT SKEWERS | 125
CHICKEN POTSTICKERS | 120

SWEDISH MEATBALLS | 115
BBQ MEATBALL SKEWERS | 115

SWEET CHILI TEMPURA CHICKEN | 115

FRIED CHEESE RAVIOLI | 120
WISCONSIN CHEESE CURDS | 130
SPICY QUESADILLA ROLLS | 125

*Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax 7
*Prices Subject to Change



BOXED LUNCH

Boxed Lunches are for a minimum of 30 Guests. Maximum of three sandwich selections
(Minimum of 10 per selection). Add $3.00 for Gluten Free Bun or Wrap

Standard Boxed Lunch |12

~Sandwich served on a Kaiser roll~
~Includes potato chips, pickle spear & homestyle cookie~

Honey Ham & Cheese
Smoked Turkey & Cheese
Chicken Salad

Premium Boxed Lunch | 14
~Sandwich served on a Kaiser roll~
~Includes potato chips, pickle spear & homestyle cookie~

Roast Beef & Swiss
Bacon, Turkey, & Cheddar Clubhouse
Italian (Ham, Genoa Salami, & Provolone)

See page 5 for beverage options

*Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax 8
*Prices Subject to Change



SOUP & SALADS

~Soup and Salads are for a minimum of 50 Guests~
~Additional Soup & Salad options are available upon request~

Soup & Salad | 12

~Choice of 2 soups and 1 salad~
~Served with crackers and 2 dressings~

Soup
Creamy Chicken & Wild Rice
Black Bean & Corn Chili
Garden Tomato
Classic Chicken Noodle

Salads
Chef's Tossed
Spinach & Goat Cheese
Classic Caesar
Cobb

*Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax 9
*Prices Subject to Change



MID DAY BUFFETS

~Mid Day Buffets are for a minimum of 50 Guests~
~Service time of 1and a half hours~
~See Page 5 for Beverage Options~

Pot Luck | 15

Wheat & White Kaiser Rolls
Pulled Pork or Chicken
Tortilla Chips & Salsa
Deviled Eggs
Pick Two Chilled Salads
~Potato Salad, Pasta Salad, or Creamy Coleslaw~
Assorted Dessert Bars

Build-Your-Own Sandwich | 15

Assorted Breads & Rolls
Sliced Smoked Turkey Breast, Honey Ham & Roast Beef

Sliced Wisconsin Cheese

Lettuce, Tomato, Onions, Pickles & Condiments

Assorted Potato Chips

Pick Two Chilled Salads

~Potato Salad, Pasta Salad, or Creamy Coleslaw~

Assorted Homestyle Cookies

*Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax
*Prices Subject to Change
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MID DAY BUFFETS

Picnic
Pick Two | 16 Pick Three |18

1/4 b Grilled All-Beef Pub Burger
Johnsonville Bratwurst w/Sauerkraut
Crilled Chicken Breast
Farley's All-Beef Hot Dog
Pulled Pork or Chicken

Includes:
Assorted Breads & Rolls
Lettuce, Tomato, Onions, Pickles,
Wisconsin Cheese Slices & Condiments

Kettle Cooked Potato Chips

Pick Two Chilled Salads

~Potato Salad, Pasta Salad, or Creamy Coleslaw~

Assorted Homestyle Cookies

Add Ons

Add Gluten Free Bread or Rolls 3.00 per guest
Add Soup to any Buffet $3.00 per guest
~Chicken & Wild Rice, Tomato Basil, Beef & Vegetable~
~Additional Soup Choices Available Upon Request~
Add Tossed Salad to any Buffet $3.00 per guest
Seasonal Fruit Platter w/ Honey Yogurt Dip (serves 50) $120.00
Garden Vegetables w/Herb Garlic Dip (serves 50) $90.00
Coulee Region Meat & Cheese(serves 50) $150.00
Two Topping 16" Pizza $25.00 (serves 6)
~$2.00 Additional Pizza Toppings-~
Meat: Pepperoni, Italian Sausage, or Crilled Chicken
Vegetables: Bell Peppers, Onions, Mushrooms, or Olives

*Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax 11
*Prices Subject to Change



SPECIALTY BUFFETS

Butcher Block | 32

Classic Chef Salad & Caesar Salad
Artisan Breads w/Compound Butter
Carved Honey Ham & Roast Beef
Baked Potato Bar
Seasonal Steamed Vegetables
Cheesecake Display w/Fresh Seasonal Fruit

South of the Border | 21

Chopped Salad
Tortilla Chips w/Pico de Gallo Salsa
Flour & Corn Tortillas
Beef & Chicken Taco/Nacho Bar
Refried Black Beans
Spanish Rice
Apple Cinnamon Churros

*Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax
*Prices Subject to Change

12



SPECIALTY BUFFETS

Mama Mia | 23

Caesar Salad
ltalian Breadsticks
Choice of Three Pizza Flavors
Choice of Two Noodles or Lasagna
~Spaghetti, Fettuccini, Macaroni, or Penne~
Garden Marinara & Alfredo Sauce
Tiramisu

Game Day | 21

Crazing Table
Roasted Corn Slaw & Potato Salad
Wisconsin Fried Cheese Curds
Boneless BBQ Chicken Wings
Bone-In Buffalo Wings
Italian Beef Sliders w/Giardiniera
Assorted Ice Cream Bars

*Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax 13
*Prices Subject to Change



CREATE YOUR OWN DINNER

Customize your buffet to the taste and style of your event. Served with (1)Choice of
Salad, (2)Entree, (1)Starch, (1)Vegetable, and (1)Dessert. Includes Dinner Roll, Butter,
Iced Tea and Water. 50 guest minimum. Service time of up to one and a half hours.

Entrees

Beef/Pork Poultry

Black Pepper Beef Tenderloin Cranberry Chicken Breast
Tenderloin Tips and Gravy  WIId Rice Stuffed Chicken

Maple Glazed Pork Tenderloin Herb Roasted 1/2 Duck
Braised Pork Shank Osso Buco

Seafood

Citrus Salmon
Panko Walleye
Crilled Shrimp Skewer
Broiled Haddock

Vegetables

Steamed Broccoli
Corn off-the Cob
Root Vegetable Medley
Green Beans

Starch

Roasted Rosemary Potatoes
Yukon Gold Mashed Potatoes
Minnesota Wild Rlce Blend
Garlic/Butter Cavatapi

Desserts

Cheese Cake Display
7 Layer Cake
Chocolate Cake

*Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax
*Prices Subject to Change

Salads

Classic Tossed
Caesar Salad
Citrus Chopped
Cobb

14



CREATE YOUR OWN DINNER

Customize your buffet to the taste and style of your event. Served with (1)Choice of
Salad, (2)Entree, (1)Starch, (1)Vegetable, and (1)Dessert. Includes Dinner Roll, Butter,
Iced Tea and Water. 50 guest minimum. Service time of up to one and a half hours.

PRICING YOUR MEAL

Each Item is priced individually and must be paired with a 2nd item to create per plate
charge. Items with (*) are market priced. Please consult with your event planner for
market priced items 2 weeks from your event.

Citrus Salmon | 1
Panko Walleye | *
Grilled Shrimp Skewer | 12
Broiled Haddock | 11

Black Pepper Beef Tenderloin | *
Tenderloin Tips and Gravy | 12
Maple Glazed Pork Tenderloin |12
Braised Pork Shank Osso Buco 13

Cranberry Chicken Breast | 11
WIld Rice Stuffed Chicken | 11
Herb Roasted 1/2 Duck | *

*Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax 15
*Prices Subject to Change



BAR SERVICES

Our La Crosse Center team can provide an experience unigue to your event.
We offer cash bar services, hosted bar services, and beer, wine, and liquor
tasting events. Let us work with you and your guests to provide a package

that sets your event apart from the rest.

Spirits

House Brands
Fieldnotes, Tito's, Western Son, Malibu, Captain Morgan, Bacardi, Jack Daniel’s, Jim Beam,
Seagrams 7, Tanqueray, Southern Comfort, Korbel, and Teremana Reposado

Premium Brands
Belvedere, Grey Goose, Bombay Sapphire, Glenlivet 12, Dewar’s, Jameson, Crown Royal,
Downtown Toodeloo Rock & Rye, Maker's Mark, and Teramana Blanco

The La Crosse Center works with many vendors in the tri-state area. If you have a special
request please have request 2 weeks prior to your event date.

*Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax 16
*Prices Subject to Change



BAR SERVICES

Our La Crosse Center team can provide an experience unigue to your event.
We offer cash bar services, hosted bar services, and beer, wine, and liquor
tasting events. Let us work with you and your guests to provide a package

that sets your event apart from the rest.

Beer

Domestic Draft Beer
Bud Light, Busch Light, Coors Light, Miller Lite

Local Craft Draft Beer
New Glarus, Leinekugel's, Hillsboro Brewing, Pearl Street Brewery, Turtle Stack Brewery

Imported/Craft Beer
Modelo, Corona, Heineken, Amstel Light, Mango Cart, Blue Moon, Samuel Adams, Goose
Island

We offer many brands in cans & draft. Check with our team for availability.

The La Crosse Center works with many vendors in the tri-state area. If you have a special
request please have request 2 weeks prior to your event date.

*Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax

*Prices Subject to Change 17



BAR SERVICES

Our La Crosse Center team can provide an experience unigue to your event.
We offer cash bar services, hosted bar services, and beer, wine, and liquor
tasting events. Let us work with you and your guests to provide a package

that sets your event apart from the rest.

Wine

House Wine
Moscato, Riesling, Pinot Grigio, Chardonnay, Cabernet Sauvignon, Merlot, and Pinot Noir

Local/Specialty Wine
Elmaro Vineyards, Vernon Vineyards, Chateau St. Michelle, and Woodbridge

Sparkling/Seltzers
Verdi Asti Spumante
Chloe Prosecco
White Claw, Vizzy, Truly, Twisted Tea, and Nutrl

We offer many brands in cans & draft. Check with our team for availability.

The La Crosse Center works with many vendors in the tri-state area. If you have a special
request please have request 2 weeks prior to your event date.

*Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax
*Prices Subject to Change 18



HARBCORVIEW
CATERING

300 HARBORVIEW PLAZA
LA CROSSE, WI 54601
608-789-7400

www.lacrossecenter.com



