
VITENSE GOLFLAND

Catering &
Group Dining
GREAT FOOD. GREAT GATHERINGS.

V

SIGNATURE BUFFETS

Complete meals, simply planned.
ALL BUFFETS  /  10-GUEST MINIMUM

MOST POPULAR

Street Taco Bar 23
PER GUEST

A vibrant, customizable crowd favorite designed for easy mingling and great conversation.

THREE TACOS PER GUEST

Classic seasoned beef  •  Grilled chicken  •  Tenderloin pork  •  Pacific Cod •  Vegetarian

Organizer chooses any split of the protein options. Includes cilantro rice, black beans, salsa, tortilla chips & dessert.

American Picnic 23
PER GUEST

A classic cookout made effortless for your group.

CHOOSE YOUR ENTRÉES

Cheeseburger  /  Hot dog  /  Brat  /  Chicken  /  Vegetarian burger

INCLUDES Seasonal fruit platter, condiments, family-style sides & dessert

YOUR FOOD SPEND CAN UNLOCK COMPLIMENTARY EVENT SPACE

Qualifying minimums begin at 300  •  Details on page 8
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HOLIDAY EDITION · SEASONAL VITENSE  /  HOLIDAY CATERING

Holiday Comfort Buffet
Festive entrées, comforting sides and sweet seasonal favorites.
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29.95
PER GUEST

STARTER Winter Mixed Greens Salad
Mixed greens, dried cranberries, feta and balsamic vinaigrette. Family-style for the entire group.

ENTRÉES  ·  ONE PER GUEST CHOOSE VARIETY PER 10 GUESTS

Herb-Roasted Chicken
Rosemary & Cranberry Glaze

Apple Cider-Glazed Pork Loin
Lightly sweetened cider glaze

Buttermilk Fried Chicken
Honey-Maple Drizzle

Roasted Butternut Squash
Sage Brown Butter, Wild Rice, Spinach & Cranberries  ·  
Vegetarian

STARCHES  ·  CHOOSE ONE VEGETABLE SIDES  ·  CHOOSE ONE

Garlic Mashed Potatoes

Three-Cheese Baked Mac & Cheese

Herb-Roasted Baby Potatoes

Maple-Glazed Carrots & Brussels Sprouts

Winter Roasted Vegetables

Baked Green Bean Casserole

DESSERTS  ·  ONE PER GUEST

Peppermint Bark Cookies    •    Soft & Chewy Ginger Molasses Cookies

Salted Caramel Fudge Brownies

CUSTOMIZE YOUR HOLIDAY BUFFET

10-guest minimum. One entrée and dessert per guest; choose one variety of each per full group of 10. Split portions freely. One starch and 
one vegetable side for the whole group, each family-style.



HOLIDAY EDITION · ENHANCE YOUR EVENT VITENSE  /  HOLIDAY CATERING

Complete Your Holiday Celebration
Seasonal appetizers and a festive beverage station for your gathering.
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HOLIDAY APPETIZERS FEEDS 10  ·  APPETIZER PORTIONS

Cranberry BBQ Meatballs
Tender cocktail meatballs in a tangy, balanced cranberry BBQ glaze.

50

Holiday Pinwheels
A seasonal cold appetizer made for easy sharing.

45

Caramelized Onion & Gruyère Crostini
Toasted baguette topped with caramelized onions and melted Gruyère.

45

SEASONAL BEVERAGE STATION

Deluxe Hot Cocoa Bar 89.95
SERVES 20

Rich hot cocoa with whipped cream, mini marshmallows, crushed peppermint, dark chocolate 
shavings and salted caramel drizzle.

The appetizers count toward event-space food-spend minimums. Beverages do not. All prices are provisional pending final 
costing.



BUFFET COLLECTION VITENSE  /  CATERING

More ways to gather
Choose a package that fits the occasion and make it your own.
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Ultimate Appetizer 22
/ GUEST

Social, shareable favorites for laid-back team outings.

CHOOSE 2 dips; 1 hearty main (boneless wings, sliders, brats or hot dogs); 2 snacks (quesadillas, 
pinwheels or fries).

INCLUDES  dessert.

Classic Comfort 24
/ GUEST

Hearty homestyle favorites served with generous sides.

ENTRÉES Baked chicken  /  Fried chicken  /  Club sandwich

INCLUDES  family-style sides and dessert.

Pizza & Salad 18
/ GUEST

A familiar favorite that takes the guesswork out of feeding a crowd.

PIZZAS 16-inch: cheese, pepperoni, sausage or vegetarian. One pizza feeds 4.

INCLUDES  family-style house salad and dessert.

A SIMPLE WAY TO PLAN YOUR BUFFET

01 ENTRÉES

One per guest; one variety for each full 
group of 10. Split quantities as you wish.

02 SIDES

For applicable buffets, one variety per 
10; each side serves the full group.

03 DESSERTS

One per guest; one variety for every 
complete group of 10.



À LA CARTE VITENSE  /  CATERING

Appetizers & shareables
Warm favorites, chilled bites, and easy additions to a larger catered spread.
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WHAT DOES “FEEDS 10” MEAN? Approximately 10 appetizer-size servings as part of a larger food order — not a full 
meal.

HOT EVENT TRAYS   •   FEEDS 10

Cocktail Meatballs 50

Swedish  •  BBQ  •  Sweet chili  •  Buffalo. Choose one.

Sliders 36

Pulled pork & slaw; cheddar-bacon burger; or pesto chicken & 
provolone.

Wisconsin Cheese Curds 50

Onion Hoops 35

Family-Sized Fries 30

Wings 75

Bone-in or boneless; Buffalo, BBQ or Carolina BBQ. Sauce 
tossed or on side.

Chicken Tenders 80

WARM SHAREABLES   •   FEEDS 2-4

16-inch Pizza 23–26

Cheese / Pepperoni / Sausage / Veggie. Gluten-free crust option

Italian Pinsa 17

Thin-crust Italian flatbread. Hawaiian BBQ chicken, Thai chicken, 
pepperoni & sausage, or cheese.

COLD SHAREABLES   •   FEEDS 10

Caprese 45

Tapenade or Skewers

Crostini 45

Caprese tomato & mozzarella, Black & Bleu, or Mediterranean 
olive tapenade.

Jumbo Shrimp 36

Cocktail shooters.

SERVING ESTIMATES ARE APPROXIMATE



À LA CARTE VITENSE  /  CATERING

Dips & party platters
A little extra variety can make a gathering feel effortless.
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DIPS & DIPPERS FEEDS 10

Bacon Beer Cheese 40

Pretzel bites

Spinach Artichoke 40

Pita chips served in a bread bowl

Buffalo Chicken 40

Corn Salsa 30

Pub Chips & French Onion 30

Crisp Veggies & Dill Dip 30

Guacamole 30

Salsa Con Queso 30

Tomato Salsa 30

THE DIPPERS ARE INCLUDED

Tortilla chips, unless another accompaniment is listed.

FRESH PLATTERS SMALL / LARGE

Vegetables & Ranch
65  /  130

Feeds 25  /  Feeds 50

Seasonal Fruit
75  /  150

Feeds 25  /  Feeds 50

Wisconsin Cheese & Sausage
75  /  150

Feeds 25  /  Feeds 50

Charcuterie Board
95

Feeds 25

Pinwheels
45

Feeds 10  •  Ham & dill pickle, turkey & green apple, or 
Southwestern



COMPLETE THE TABLE VITENSE  /  CATERING

Sides & something sweet
From comfort-food favorites to desserts worth staying for.
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SIDES & ACCOMPANIMENTS FEEDS 10

Potato Salad 54

Italian Pasta Salad 53

Mac & Cheese 53

Roasted Vegetables 45

Mashed Potatoes 45

Baked Potatoes 45

Roasted Carrots & Potatoes 45

Coleslaw 40

Black Beans 35

ABOUT BUFFET SIDES

With buffet packages that include side selections, each 
chosen side is served family-style and portioned for the 
full group.

DESSERTS & SWEET TREATS

Assorted Pastries 45
12 pieces

Warm Cinnamon Rolls 30
12 pieces

Brownies 24
12 pieces

Assorted Cookies 20
12 pieces

Mini Sugar Cinnamon Donuts 20
24 pieces

Chocolate Shoppe Ice Cream 4.25
Per ticket

WITH EVERY BUFFET

One dessert per guest; one variety per complete group 
of 10. Divide quantities however you like.

INCLUDED  •  Brownies, cookies, mini donuts or ice 
cream tickets



YOUR EVENT AT VITENSE

The space to gather.
The freedom to play.

CATERING SPEND CAN WAIVE ELIGIBLE ROOM RENTAL CHARGES

300+
ESSENTIALS

Birdie Room
Tee Box (room only)

600+
UPGRADES

Tee Box Full Experience
Odie’s Beer Garden

1,500+
PREMIUM

Babes Patio
Executive Tent

Food purchases count toward these minimums; alcoholic and nonalcoholic beverages do not. Golf Suites are separately priced. 
Space subject to availability.

GROUP BEVERAGES

Lemonade or Iced Tea 35

Serves 25

Coffee or Hot Tea 35

Serves 25

Unlimited Pepsi Products 4

Per guest  •  pitchers

Drink tickets, hosted tabs and private bar service are 
detailed in the Event Planning Guide.

PLAN WITH CONFIDENCE

FLEXIBLE SERVICE  /  NO EXTRA CHARGE

Appetizers first or everything together. Chafer service can be 
available for up to two hours. Catered events include 
dedicated party host(s).

ORDERING

Finalize selections and guaranteed guest count 8 days before 
the event. No late reductions; increases may be 
accommodated.

DIETARY REQUESTS

Our kitchen handles gluten-containing ingredients and cannot 
guarantee against cross-contact. Discuss dietary needs in 
advance. Guests may bring their own food at no charge if we 
cannot accommodate.

LET’S PLAN YOUR EVENT events@vitense.com   ·   (608) 271-1411 ext. 308
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