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Skyline Catering and our Bucyrus Club
offer a heautiful setting, fantastic food,
and an attentive and caring staff during
this very difficult time. We know how

to listen and make arranging a memarial
meal or celebration of life easy, So you can
concentrate on the many other obligations
you have. We understand how caostly this
all can be, so we will discount our normal
room rental ratesdor all funerals.

BUCYRUS CLUB FUNERAL DETAILS & MENU

SPAGE RENTAL

BASED ON AVAILABILITY

Funeral gatherings will be discounted
significantly from our normal rates as follows.

FOUNDER’S ROOM NORTH (Holds 20-50)
$100.00-5175.00 per hour

Discount Rate: $75.00-$125.00 per hour

FOUNDER’S ROOM SOUTH (Holds 20-40)
$100.00-5175.00 per hour

Discount Rate: $75.00-$125.00 per hour

1893 BALLROOM (Holds 30-100)
$150.00-5300.00 per hour

Discount Rate: $125.00-$225.00 per hour

GRAND BALLROOM (Holds 80-200)
$200.00-5400.00 per hour

Discount Rate: $150.00-$275.00 per hour

We have abundant parking for larger groups.

Please call Ernie or Elyse at (414) 294-4808
to discuss which room is best for you.

BEVERAGE CGHOIGES

e Hosted coffee/soda/bottled tea/water station
($4.00 per guest / 2-3 hours)

e Hosted beer/wine/soda
(Minimum and estimation of $8.50 per person,
bartender fee of $25 per hour)

e Hosted cocktails/beer/wine/soda
(Minimum and estimation of $11.00 per person,
bartender fee of $25 per hour)

e Cash/charge bar where guests pay for drinks
($45.00 per hour for the bartender,
minimum 3 hours)

MENU CHOIGES

All menus come with china, glassware,
silverware, linen cloths and linen napkins.

e Basic cold buffet includes a variety of deli
sandwiches, fruit salad, pasta salad, regular chips
& homemade cookies. $18.95 per person

e Mid-range cold buffet includes a variety of deli
sandwiches, fresh wraps, fruit salad, pasta salad,
American potato salad, veggies & dip, kettle
chips, homemade cookies & brownies.

$20.95 per person

e Upper range cold buffet includes a variety of
deli sandwiches & wraps, fruit salad, tossed salad
with dressings, red skin potato salad, broccoli/
cauliflower salad, veggies & dip, cheese, sausage
& cracker display, kettle chips, dessert bar
variety. $24.95 per person

¢ Basic hot buffet includes a poultry entrée, a
pork entrée, two starches, one vegetable, tossed
salad with dressings, rolls & butter, homemade
cookies. $21.95 per person

e Mid-range hot buffet includes a poultry
entrée, a pork or beef entrée, two starches, two
vegetables, tossed salad or Caesar salad, rolls &
butter, homemade cookies & brownies.

$24.95 per person

e Upper range hot buffet includes a poultry
entrée, a pork or beef entrée, a vegetarian
entrée, two starches, two vegetables, tossed
salad or Caesar salad, fresh fruit tray, rolls &
butter, variety of dessert bars. $27.95 per person

Please call Ernie or Elyse at (414) 294-4808
to discuss food choices.

One server per 25 guests will be invoiced at $25.00
per hour, minimum 3 hours. All invoices are subject
to a 20% service charge and a 6% sales tax.



SKYLINE CATERING MENU

FOR MEMORIAL SERVICES

BASIC HOT BUFFET ENTREE CHOICES (CHOOSE TWO)

e Bourbon glazed chicken breast e BBQ pulled chicken

e Chicken primavera (topped with e Baked Virginia ham
small chopped veggies & cheese) * Slow roasted pork loin
e Sesame ginger chicken * Pork pot roast

e Mediterranean chicken * Swedish meatballs

e Chicken Marsala * Meat lasagna

e Hand carved turkey breast e Cavatappi pasta with Italian sausage

MID-RANGE HOT ENTREE CHOICES
(CHOOSE TWO OF ANY OF THE ABOVE OR...)

e Sliced roast beef e Chicken Cordon bleu
e Sirloin tips e Tuscan chicken

e Beef stroganoff e Chicken Piccata

e Parmesan artichoke chicken e Southwest chicken

UPPER RANGE HOT ENTREE CHOICES
(CHOOSE TWO MEAT FROM THE ABOVE AND ADD ONE FROM BELOW)

e Roasted veggie tortellini Alfredo e Gourmet mac n cheese

e Portabella mushroom ravioli e Thai pasta (with or without chicken)
e Vegetable lasagna e Baked cod loins

STARCH CHOICES

e Mashed potatoes e Egg noodles

e Buttered baby red potatoes e Rice pilaf

e Roasted potatoes e Wild rice

e Au gratin potatoes
VEGETABLE CHOICES

e Green beans e Buttered corn

e Fresh vegetable blend e Orange honey glazed carrots
SALAD CHOICES

e Garden tossed e Caesar salad

APPETIZER CHOICES
www.skylinecatering.com/menu/appetizers






