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Catering Policy
Expertly prepared food and attentive, considerate service welcome all our guests to a banquet catered by Feil's Catering.
The following guidelines have been established to accommodate you in the most efficient manner.
1. Two months prior to your banquet, please inform us of your choice of menu and any specifics relating to your function and your estimate of roughly how many guests will be attending.

2. Forty-eight hours prior to your banquet we require your guarantee by phone on in writing of the number of guests attending. Feil's Catering will prepare 5% over your guarantee, guarantees may not be decreased.

3. Please add 5-1/2% Wisconsin Sales Tax and 15% Gratuity to all menu quotations.

4. A deposit of $200.00 is required to hold your reservation date and should be made immediately upon making a reservation with Feil's Catering.

5. Full payment of the total amount due shall be made by you prior to, or after the completion of the meal on the date you have contracted with Feil's Catering.

We look forward to making your event truly an enjoyable and memorable experience. Your complete satisfaction is our only goal.
 Dinner Buffets


The Classic Buffet
Please choose two entrees:
Roast Chicken, Roast Turkey, Baked Ham, Roast Beef, Roast Loin of Pork, Swiss Steak, Pepper Steak, Swedish Meatballs, Ham Rolls, Barbequed Meatballs, Beef Tips with Mushrooms in Gravy, Country Style Barbequed Ribs

Please choose a vegetable:
Buttered Corn, a Broccoli and Cauliflower and Carrot Medley, Green Beans, Glazed Baby Carrots, Peas and Carrots, Swiss Spinach

Please choose a potato:
Mashed Potatoes and Gravy, Baked Potatoes, Parsley New Potatoes, Potatoes Au Gratin, Scalloped Potatoes, Rice Pilaf, German Potato Salad, Baked Beans

Please choose a salad:
Cole Slaw, Potato Salad, Macaroni Salad, Marinated Green Bean Salad, Fresh Fruit Salad, Three Bean Salad, Tossed Salad with choice of Dressing

Includes: Vegetable Relish Tray, Fruited Gelatin, Homemade Rolls with Butter, Coffee and Milk

Adults: $11.50
Children under 10: $9.00
Children 3 and Under: Free


The Chilled Buffet
Petite Sandwiches (Choose Two)
Ham, Roast Beef, or Turkey
Potato or Macaroni Salad
Cole Slaw
Vegetable Relish Tray
Assorted Cheese Tray
Chips
Coffee and Milk

Adults: $9.95
Children under 10: $8.50
Children 3 and under: Free
The Budget Buffet
Roast Chicken with Sage Dressing
Mashed Potatoes with Gravy
Buttered Corn
Cole Slaw
Fruited Gelatin
Vegetable Relish Tray
Homemade Rolls with Butter
Coffee and Milk

Adults: $10.50
Children under 10: $9.00
Children 3 and under: Free
Family Style Dinners
The Classic Family Style Dinner
Please choose two entrees:
Roast Chicken, Roast Turkey, Baked Ham, Roast Beef, Roast Loin of Pork, Swiss Steak, Pepper Steak, Swedish Meatballs, Ham Rolls, Barbequed Meatballs, Beef Tips with Mushrooms in Gravy, Country Style Barbequed Ribs

Please choose a vegetable:
Buttered Corn, a Broccoli and Cauliflower and Carrot Medley, Green Beans, Glazed Baby Carrots, Peas and Carrots, Swiss Spinach

Please choose a potato:
Mashed Potatoes and Gravy, Baked Potatoes, Parsley New Potatoes, Potatoes Au Gratin, Scalloped Potatoes, German Potato Salad, Baked Beans

Please choose a salad:
Cole Slaw, Potato Salad, Macaroni Salad, Marinated Green Bean Salad, Fresh Fruit Salad, Three Bean Salad, Tossed Salad with choice of Dressing

Includes: Vegetable Relish Tray, Fruited Gelatin, Homemade Rolls with Butter, Coffee and Milk

Adults: $11.95
Children under 10: $9.50
Children 3 and Under: Free


The Budget Family Style Dinner
Baked Chicken with Sage Dressing
Mashed Potatoes with Gravy
Buttered Corn
Cole Slaw
Fruited Gelatin
Homemade Rolls with Butter
Coffe and Milk

Adults: $10.75
Children under 10: $9.00
Children 3 and Under: Free
Gourmet Selections
All dinners include a salad choice, a potato choice, homemade rolls with butter, coffee and milk.

10 oz. Stuffed Baked Pork Chop - $16.95

10 oz. Prime Rib of Beef Au Jus - $21.95

8 oz. Chicken Parmesan - $14.95

2-4 oz. Medallions of Tenderloin Royale - $21.95

Roast Duck a la 'range - $18.50

Rock Cornish Game Hen - $18.50

Poorman's Lobster - $16.95


Salad Selections
Tossed Salad with Dressing
Fresh Fruit Salad
Waldorf Salad
Fresh Spinach Salad



Potato Selections
Baked Potato with Sour Cream
Twice Baked Potato
Mashed Potatoes
Rice Pilaf

Luncheons
Luncheon selections are served 11:00am - 2:30pm
All plated luncheons include a selection from each of the below categories, plus homemade rolls with butter and coffee and milk.

Plated Luncheon Selections
Quartered Roast Chicken - $9.50
Salisbury Steak with Gravy - $9.50
Stuffed Pork Chop - $10.95
Baked Cod Fillet - $10.95
Pineapple Glazed Ham - $9.50
Beef Tips in Gravy over Rice - $10.25
Beef Stroganoff over Egg Noodles - $10.25
Sweet and Sour Chicken over Rice - $9.75
Broccoli Stuffed Rolled Ham with Cheddar Cheese Sauce - $9.50
Roast Round of Beef au Jus - $10.25



Soup and Sandwich Buffet
A Cup of Soup du Jour
Ham, Beef or Turkey Sandwiches
Assorted Cheese Tray
Condiments
Vegetable Relish Tray
Coffee and Milk

Adults: $9.95
Children Under 10: $8.00
Children 3 and Under: Free


Luncheon Buffet
Roast Chicken and Dressing
Mashed Potatoes with Gravy
Buttered Corn
Fruited Gelatin
Vegetable Relish Tray
Homemade Rolls with Butter
Coffe and Milk

Adults: $10.50
Children Under 10: $9.00
Children 3 and Under: Free


Potato Selections
Baked Potato
Mashed Potatoes with Gravy
Parsley New Potatoes
Rice Pilaf



Salad Selections
Tossed Salad
Cole Slaw
Fruited Gelatin
Creamy Cucumbers
Three Bean Salad



Vegetable Selections
Buttered Corn
Green Beans Almondine
Broccoli and Cauliflower
Glazed Baby Carrots
Peas and Carrots

Breakfast and Brunch
Continental Breakfast
Served 6:00am - 10:30am

Homemade Assorted Sweetrolls
Coffee, Orange Juice and Milk

Price: $9.00


Traditional Breakfast Buffet
Served 6:00am - 10:30am

Scrambled Eggs
Pork Sausage Links
Fried Potatoes
Blueberry Muffins
Homemade Sweetrolls
Orange Juice
Coffee and Milk

Adults: $9.50
Children Under 10: $8.00
Children 3 and Under: Free


The Classic Brunch
Served 10:00am - 1:30pm

Scrambled Eggs
Pork Sausage Links
Fried Potatoes
Eggs Benedict
Mashed Potatoes and Gravy
California Blend Vegetables
Roast Chicken
Glazed Ham
Homemade Assorted Sweetrolls
Mini Bagels with Cream Cheese
Orange Juice
Coffee and Milk

Adults: $10.95
Children Under 10: $9.00
Children 3 and Under: Free
Hors d' ouevres
Hot Items
Meatballs - Swedish or Barbequed (per 50)                                                      - $32.00
Ham Rolls in Mustard Sauce (per 50)                                                                - $32.00
Buffalo Style Chicken Wings (per 50)                                                                - $35.00
Barbequed Cocktail Franks (per 50)                                                                  - $25.00
Kielbasa on Sauerkraut (per 50)                                                                         - $25.00
Bacon Wrapped Chicken Livers (per 50)                                                           - $40.00
Egg Rolls - served with sweet and sour sauce (per 50)                                      - $42.00
Mini-Rueben Sandwiches (per 50)                                                                      - $35.00
Petite Quiche with Mushrooms (per 50)                                                             - $60.00
Mini-Burritos (per 50)                                                                                          - $35.00



Cold Items
Cheese, Sausage and Cracker Tray (serves 50)                                                  - $45.00
Fresh Vegetable Tray with Dill Dip (serves 50)                                                  - $42.00
Steak Tartar with Ryes (serves 50)                                                                      - $35.00
Deviled Eggs (per 50) 






         - $27.00
Shrimp Cocktail (per 50) 






         - $85.00
Smoked Oysters on Crackers (per 50)




         - $40.00
Fresh Fruit Kabobs (per 50) 





         - $37.00
Ham and Cream Cheese Roll-Ups (per 50)



         - $32.00
Assorted Cold Canapes (per 50) 





         - $90.00
Chips with French Onion Dip (serves 25)




         - $23.00
Cream Puffs Stuffed with Ham, Turkey or Beef (per 50)                                 - $38.00
Marinated Herring in Wine Sauce (serves 50)                                                   - $65.00
Ham, Turkey or Beef Croissants (per 50)                                                          - $47.00
Taco Dip Tray with Tortilla Chips (serves 25)                                                  - $42.00



We recommend: If hors d'ouevres are served prior to, or after a meal, that you figure 5 to 7 pieces per guest.
We recommend: If hors d'ouevres are not served in conjunction with a meal, that you figure 9 to 10 pieces per guest.
These are only guidelines, we at Feil's Catering will be happy to assist you in determining the proper number and mix of hors d' ouevres that will best serve your group.

Desserts
Grasshopper Torte - $2.75

Poppy Seed Torte - $2.75

Brandy Alexander Torte - $2.75

Chocolate Chiffon Torte - $2.75

Apple Pie - $3.00

Pumpkin Pie  - $3.00

Carrot Cake with Cream Cheese Frosting - $2.75

Cherry Cheese Cake - $3.50

Strawberry Shortcake - $3.50

Chocolate Cake with Chocolate Frosting - $2.75

Fudge Nut Brownie - $2.75

