Oak Manor has been a professional caterer in the So.
Milwaukee area for more than 24 years. We have a reputation
not only for our delicious food, but also our excellent service.

All of our food is prepared fresh and on-site. Whether your
event is held here or at an off premise location. Our staff
handles each event with care, as if we were preparing to
serve our family / friends.

Our Banquet Halls and Catering service can accommodate all
your events needs from Wedding, Bridal Shower, Rehearsal
Dinner, Baby Shower, Anniversary Party, Birthday Party,
Office Party, Corporate Event, Dinner Party, Funeral,
Graduation, Holiday Party, Luncheon, School Event & other
Special Occasions.

Our personalized approach to banquet planning and catering
continues to be one of our most enduring qualities. Along
with our exceptional staff and service.

We are minutes away from the Airport, Hotels and Freeway.
For More information on banquet & catering services, please
call us at 414-762-4660 to consult with a member of our

staff.

www.patsoakmanor.net

Oak Manor
1804 15th Avenue
South Milwaukee, Wlsconsin 53172

Oak Manor
Catering
Banquet Hall
and Chapel
Information




Standard Buffet NOTES

Includes Linen, Napkins & Silverware

Choice of Two Meats:
* Slow Roasted Beef in Gravy
* Sliced Oven Roasted Turkey Breast in Gravy
* Lemon Pepper Baked Chicken,
* Beer Battered Fried Chicken
* Polish Sausage
* Brown Sugar and Clove Baked Ham
NOTE: Third Meat $1.75 extra per person

Choice of Two Vegetables:
» Sweet Whole Kernel Corn
* Green Beans
* Buttered Sweet Baby Carrots
* Brown Sugar Baked Beans
* Peas and Carrots
* Steamed Melody

Choice of One Potato:
* Garlic Buttered Mashed Potatoes and Gravy
* Parsley Buttered Potatoes
* Potatoes Au ’gratin
» American or German Potato Salad
» Rosemary Redskin Potatoes

Choice of One Side Dish
* Cornbread Stuffing
* Polish Noodles
* Baked Mostaccioli
» Baked Macaroni and Cheese

The Buffet is also served with, Homemade Cole Slaw, Jell-O and Veggie
Platter with Dip Rolls, Coffee and Milk
$16.50 per person plus tax and gratuity



Chapel of Love Prime Buffet

Includes Linen, Napkins & Silverware

Our beautiful Wedding Chapel is the ideal location for your

weddine / chapel needs Choice of Two Meats:
s P * Slow Roasted Beef in Gravy,
* Rolled Stuffed Oven Roasted Turkey Breast in Gravy,
* Chapel Or?ly $2.5 Q‘OO » Lemon Pepper Baked Chicken w/Stuffing
* Chapel with Minister: $350.00 - BBQ Riblets

¢ Chapel with Justice of the Peace: $325.00
* Receive a $50.00 discount when you book the
chapel with our hall & catering service

* Polish Sausage,

* Brown Sugar and Clove Baked Ham

» Sirloin Beef Tips and Noodles
NOTE: Third Meat $2.50 extra per person

Wedding Rehearsals:
) ) ) Choice of Two Vegetables OR Green Bean Casserole:
* There is no charge for using the Chapel for Wedding « Sweet Whole Kernel Corn
Rehearsals when the rehearsal dinner is booked with us « Green Beans
 Rehearsals scheduled without dinner require a - Buttered Sweet Baby Carrots
§75.00 fee * Peas and Carrots
b < Food/Hall * Steamed Melody
eposits: Food/Ha « Baked B
* A $300.00 deposit is required with an additional aked Bens
payment of $300.00 required again within 90 days Choice of Two Potato:

* Garlic Buttered Mashed Potatoes and Gravy
» Parsley Buttered Potatoes

* Potatoes Au ’gratin

Rehearsal Dinner Special: « American or German Potato Salad

* Beer Battered Fish or Baked Fish (Friday’s only) * Rosemary Redskin Potatoes
e French Fries * Mac and Cheese

* Potato Pancakes

* Chapel only; deposit is full rental amount

* Cole Slaw PLUS: : . .
« Rve Bread * Polish or Italian Noodle Dish
. CZ ffee * Cole Slaw or Tossed Salad w/dressings
» Pasta Salad or Seafood Salad
* (Fried Chicken available for non fish lovers) Friday Only . stggie ?Ffayoarn degi;))o o
$14.50 per person plus tax and gratuity . JelLLO
* Buns

« All prices are subject to change without notice * Coffee/Milk $17.95 per person plus tax and gratuity



Luncheon Special Extras - (plus tax & Gratuity)

Includes: Plastic Forks, Knives and Plastic Table Beer;$7 00 h
* 5/.00 per pitcher
Cloths * $120 per 1/4 Barrel
* $240 per 1/2 Barrel

Baked Ham plus Cho_ice of: Domestic Only / Craft & Import add $30 & up
* Slow Roasted Beef in Gravy,

* Sliced Oven Roasted Turkey Breast in Gravy,
* Polish Sausage,
» Swedish Meatballs over Noodles
* Lemon Pepper Baked Chicken
($1.75 per person as 2nd meat)

NOTE: Third Meat $1.75 extra per person

Soda:
 $4.50 per 2 liter bottle
* Unlimited Soda $1.50 per person
* Bottled Water $1.00 each & Juice Boxes $0.60 each

Wine:
* $17.50 a bottle and up
Served with:

» Mashed Potatoes & Gravy Champagne:

» Parsley Buttered Potatoes or Potato Salad « $18.75 per bottle and up

* Polish Noodles Dish or Macaroni & Cheese e Fountain $189.75

» Green Beans or Corn

* Cole Slaw Punch Fountain:

* Veggie / Relish Tray * Spiked $105.00

e Buns * Un spiked $60.00

« Coffee Mimosa Package Available
» Milk

Bartender: Large hall required (with beer min)

$10.25 per person plus tax and gratuity « $14.00 per hour

(Sunday-Thursday)

China:
Sunday Rental: * Add $1.00 per plate on Standard & Prime Buffet pricing
Small Hall $75.00
Without Catering $200.00 Cake Cutting Service:
Large Hall $100.00 * $30.00 small hall

Without Catering $250.00 * $50.00 large hall

Add $40.00 extra for cheesecake



Hall & Chapel Policies Hors D’Oecuvres & Party Trays

i - n mini croissant
Final count & full payment for food must be submitted (10) Small Sandwiches - Served o Croiss

days prior to event. There also must be credit / debit card left or cocktail rolls

on the day of event, to be used for any misc. charges at the .

end. This will be returned prior to your leaving. * Ham, Turkey or Chicken Salad - $17.50 dozen
* Beef - $18.75 dozen

NO confetti / glitter will be allowed * BBQ Rib lets - $3.35 per person

* Cocktail Meatballs - $1.50 per person
* Deep Fried Chicken Wings - $2.50 per person

No Carry-in beverages are allowed. * Polish Sausage - $2.00 per person

Should any staff member see / find anything brought in, * Smokies in BBQ Sauce - $1.25 per person
there will be a $250.00 charge to the person in charge of the

function. So, please make sure your guests are aware of this. Party Trays - Serves 30-35 People:

It will be your responsibility.

¢ 18” Taco Dip with Chips - $36.95

* Cheese & Sausage Tray with Crackers - $54.95

* Fresh Vegetable Tray and Dip - $36.95

* Hot Roast Beef with Rolls (approx. 5 Ibs) - $54.95

* Hot Ham or Turkey with Rolls (approx. 5 Ibs) - $40.95
* 72 ct Deviled Egg Tray - $50.95

* 5 1b. Stuffed Mushrooms - $60.95

* 5 1b. DELI Meat Platter with mini rolls - $54.95

A La Carte

» Mashed Potato & Gravy or Parsley - $6.00 per Ib.
* Cole Slaw - $3.50 per Ib.

* Pasta Salads - $5.75 per Ib.

* Fried or Baked Chicken $1.50 piece

» Mac & Cheese - $6.00 per Ib.

* Pizza $14.50



Mexican Fiesta
Includes: Plastic Plates, Forks, Knives and Plastic Table Cloths

» Seasoned Shredded Chicken

» Seasoned Ground Beef

* Fluffy Mexican Rice

» Refried Beans

* Corn

* Nacho Chips (Homemade Fresh)

» Hot & Creamy Spicy Nacho Cheese
 Soft Flour Shells and Hard Corn Shells

Condiments:
* Cheese
 Lettuce
e Onion
e Black Olives
» Jalapefios
* Tomatoes
e Cilantro
 Salsa
e Sour Cream
* Guacamole
* Taco Sauce

Add Seasoned Steak $3.00 per person
Add Fresh Fruit $2.50 per person
Add Pizza $2.25 per person

$12.75 per person plus tax and gratuity

Hall Rentals:

Two halls are available for groups from 35 to 250
guests

Our Small Hall includes beautiful hardwood floors, and
private restrooms

Our Large Hall includes a Full Service Bar, hardwood
floors, a stage and private restrooms

NO CONFETTI OR GLITTER ALLOWED IN HALLS OR CHAPEL
DEPOSITS:

Large Hall:
Large Hall with catering is $200.00 with a minimum of 125
guests

Parties without catering require a $600.00 rental fee. Limited
dates only (restrictions apply)

Small Hall:
Small Hall with catering is $150.00 with a minimum of 40
guests

Parties without catering require a $350.00 rental fee
Parties with Hors D’oeuvres only require a $250.00 rental fee

Catering is required for Saturday reservations. Food must
be paid for 15 days prior to date of event

Halls require a minimum beer purchase on Saturday’s:
Small Hall = 1/4 barrel Large Hall = 1/2 barrel



