
BANQUET BANQUET 
MENUMENU

OCONOMOWOC 
LAKE CLUB



LAKEFRONT FINE DINING
For over 130 years, the gorgeous Oconomowoc Lake Club has delivered the most 

spectacular events from fabulous weddings overlooking the lake at sunset; to social and 
corporate parties and meetings.

Not only the lakefront-access will delight your guests - our seasoned culinary team will 
deliver the experience of a lifetime with their attention to detail and exemplary service. 

Your guests will discover a home-away-from-home feel, with the high-end luxury experience 
of a boutique hotel. 

We look forward to serving you!
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BUFFETS
(priced per person)

All Buffets include complimentary freshly brewed Colombian blend coffee, decaffeinated coffee, tea, & milk 

Club House Continental 
(minimum of 6 people)   

Assorted mini pastries, assorted mini muffins, seasonal fruit, assorted juices 10

Lake Club Breakfast 
(minimum of 25 people) 

Seasonal fruit board, OLC home fried potatoes, brioche french toast with warm maple syrup, scrambled eggs, 
applewood smoked bacon or sausage 16

Lakefront Brunch
(Minimum of 25 people) 

Seasonal fruit display, mixed salad greens, assorted toppings with dressing, applewood smoked bacon,  OLC home 
fried potatoes, scrambled eggs, brioche french toast, classic quiche lorraine, fresh baked rolls with soft butter 24

BREAKFAST ENTREES
(priced per person)

All Breakfast entrees include complimentary freshly brewed Colombian blend coffee, decaffeinated coffee, tea, & 
milk

Brioche French Toast
Thick sliced brioche toast, home-made cinnamon royale, Wisconsin maple syrup & powdered sugar 14

Classic Quiche Lorraine
Eggs, Swiss cheese, bacon, heavy cream, flakey pie crust 12

Commodore’s Eggs Benedict 
Eggs over easy, english muffins, canadian bacon, rich & creamy hollandaise  14

A LA CARTE
*Priced per dozen unless otherwise noted

Fresh Baked Mini Muffins  14 

Hard Boiled Eggs  12

Bagels & Cream Cheese  20

English Muffins & Jams 22

Fruit Display Platter (*serves 10-15) 45

Granola Bars & Trail Mix Packets 18

Assorted Yogurts 2.53

BREAKFAST



SALADS

Caesar Salad 
Crisp romaine lettuce tossed in our house-made Caesar dressing topped with shredded Parmesan cheese and 

croutons 10

Bright Spinach 
Spinach, blueberries, raspberries, feta, sunflower seeds, berry vinaigrette 12

Cobblett
Crisp romaine lettuce, applewood-smoked bacon, blue cheese, tomatoes, carrots, cucumbers, hard boiled egg 

14

Harvest Salad 
Mixed salad greens tossed with house-made balsamic vinaigrette, sliced apples and pears, shaved parmesan, 

& topped with candied pecans 12

ADD A PROTEIN: 
Grilled Chicken Breast  5 Grilled Gulf Shrimp (5)  7 Grilled Salmon  6

ADD A CUP OF SOUP TO YOUR SELECTION:  
Soup Du Jour 5

SANDWICHES
All sandwiches include complimentary freshly brewed Colombian blend coffee, decaffeinated coffee, tea, & 

milk, and French Fries (side salad can be substituted for French Fries for an extra 2 pp)

Chipotle Chicken Sandwich 
Grilled chicken breast topped with pepper jack cheese, lettuce, tomato, onion & chipotle aioli, toasted bun  14

8oz Kobe Club Burger 
Prepared medium-rare, topped with cheddar, bacon, lettuce, tomato, onion 16

Tenderloin Steak Sandwich 
Prepared medium-rare, topped with smoked white cheddar & horseradish cream aioli 18

OLC Cuban 
Sliced roast ham, smoked pulled pork, swiss cheese, whole-grain dijon mustard, dill pickle on brioche toast 18

Fancy Grilled Cheese
Aged cheddar, swiss, and american cheeses, bacon, tomato, avocado spread 15
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LUNCH (CONT’D)
LUNCH ENTREÉS

All Lunch entreés include complimentary freshly brewed Colombian blend coffee, decaffeinated coffee, tea, & milk
Small side garden salad is included with lunch entreés - house dressing. Assorted house rolls and butter. 

Grilled Airline Chicken Breast - lemon-herb butter, marble fingerling potato, asparagus  22

Coq Au Vin - red wine braised chicken, mushroom, bacon, pearl onions, carrots, potato purée, red wine jus  22

Duck Breast - confit lentils, swiss chard, ruby port wine sauce  25

Grilled Salmon - potato purée, roasted mixed vegetables, lemon herb butter 24

Classic Fish Fry - battered cod, french fries, roasted vegetables, coleslaw 22

Mustard Rubbed Pork Tenderloin - broccolini, potato purée, creamy mustard sauce  24

Roast Pork Loin - potato purée, green beans, sauce Robert 24

Beef Stroganoff - mushroom, pearl onions, egg noodles, sour cream & paprika 24

6oz Petit Filet - potato purée, green beans, demi 28
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All lunch buffets include complimentary freshly brewed Colombian blend coffee, decaffeinated coffee, 
tea, & milk (minimum of 25 people)

Deli Express 22.50

   Soup of the day

   Mixed green salad and fixings: cucumbers, carrots, tomatoes, onions, croutons,   
   shredded cheddar cheese

   Build your own sandwich bar: sliced turkey and ham, cheddar and pepperjack   
   cheeses, lettuce, tomato, onion, condiments, sourdough and wholewheat breads

   OLC Assorted Cookies - chocolate chip, macadamia nut, sugar, M&M

Sub Sandies 24

   Turkey Club -  deli-sliced smoked turkey, ham, bacon, lettuce, tomato, cheddar   
   cheese, mayo

   Roast Beef  - shaved roast beef, carmelized onions, horseradish cream sauce

   Ham & Cheese  - deli-sliced smoked ham, swiss cheese, lettuce tomato, garlic aioli

   Veggie Wrap - grilled vegetables, spinach, hummus, feta cheese

   House-made Potato Chips - crispy fried, OLC seasoning

   OLC Assorted Cookies - chocolate chip, macadamia nut, sugar, M&M

Lakeside Grill 25

   Mixed Green Salad and fixings: cucumbers, carrots, tomatoes, onions, croutons,   
   shredded cheddar cheese 

   Grilled Hamburgers - brioche buns, condiments, cheddar & pepperjack cheeses

   Grilled Chicken Breast - brioche buns, condiments, cheddar & pepperjack cheeses

   Grandma’s Potato Salad - creamy dill, roasted red potatoes

   Coleslaw - shaved red and green cabbage, carrots, house-made dressing

   House-made Potato Chips - crispy fried, OLC seasoning

   OLC Assorted Cookies - chocolate chip, macadamia nut, sugar, M&M

LUNCH BUFFETS
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HORS D’OEUVRES

MINI SOUP SHOOTERS
Spiced Butternut Squash - hazelnut & crispy prosciutto garnish  23

Truffle & Cauliflower - truffle shaving, chervil 24

Tomato Soup & Mini Grilled Cheese - creamy tomato soup w/mini grilled cheese on top  24

CROSTINI
Bruschetta - tomato, basil, onion, olive oil  18

Kalamata Olive Tapenade - kalamata olives, capers, anchovies, garlic, parsley  22 

Steak & Blue Cheese - sliced tenderloin, caramelized onion, blue cheese  28

Wild Mushroom - sautéed wild mushrooms, brie cheese  22

Spinach & Artichoke- classic dip with garlic & onion  18

Grilled Shrimp & Avocado - paprika grilled shrimp, avocado spread 24
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Priced Per Dozen
*Unless Otherwise Noted

SAVORY SMALL BITES
Cocktail Shrimp - fresh peeled shrimp served with cocktail sauce and lemons  26

Bacon Wrapped Water Chestnuts - water chestnuts wrapped with applewood smoked bacon  18

Meatballs with BBQ Sauce - beef meatballs baked in a tangy BBQ sauce  18

Sausage Stuffed Mushroom Caps - Italian sausage stuffed jumbo mushroom caps  22

Warm Brie Tart - phyllo cups filled with warm brie cheese, topped with fruit chutney  24

Crab Cakes - silver dollar sized lump crab cake with Remoulade  26

Spicy Tuna Poké - crispy wonton, wasabi mayo, sesame seeds  28

Smoked Salmon Blini - crème Fraiche, salmon roe, chive  24

Lobster Mac and Cheese Fritter- rich & creamy lobster mac, panko-crusted 28

Bacon Wrapped Scallops - scallops wrapped with maple glazed bacon  26

Mushroom Risotto Arancinis - mushroom risotto, parmesan-crusted  22

Deviled Eggs - classic homestyle deviled eggs, paprika dusted 18

Mini Wisconsin Grilled Cheese - american & cheddar cheeses, toasted to perfection 18



FLATBREADS 
*priced per flatbread (makes about 18 pieces)

Margherita - fresh mozzarella, tomato, basil  15

BBQ Pulled Pork - cheddar, bbq glaze, red & green onion 18

Spicy Italian - spicy pepperoni, tomato sauce, mozzarella  18

White Chicken - feta, spinach, green onion, herbed white sauce 16
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SKEWERS
Caprese - fresh mozzarella, tomato, basil  16 

Beef Teriyaki - grilled marinated skirt steak  26

Melon Saltimbocca - prosciutto wrapped melon  22

Chipotle Grilled Chicken - marinated chicken breast, spicy chipotle sauce  22

Beef Chimichuri - marinated grilled tenderloin, cilantro, parsley  26

SLIDERS
Classic American Burger- lettuce, tomato, onion 34

BBQ Pulled Pork or Chicken - crispy shallot, peppers, onion  32

Tenderloin Steak - white cheddar, horseradish aioli, arugula  36

Reuben - corned beef, 1000 island, sour kraut, swiss  34

Cuban - sliced ham, pulled pork, dill pickle , mustard, swiss  32

GRAZE BOARDS 
*(serves approximately 20-25 guests)

Fruit Platter - seasonal fruits & berries 79 

Veggie Platter - carrots, celery, broccoli, cauliflower, radish, cherry tomatoes, assorted dips 79

Classic Cheese Board - cheddar, swiss, pepper jack, brie, blue cheese, assorted crackers 79

Wisconsin Pride - local Sartori cheese selections, assorted summer sausage 89

Artisan Cheeses & Charcuterie - artisan cheeses, crackers, prosciutto, salumis, nuts & berries, 

olives & pickled veg  99

Seafood Boil - shrimp, clams, scallops mussels, corn, onion, baby potato, old bay, condiments 109

Cajun Crawfish Boil - shrimp, crawdads, mussels, corn, baby red potatoes, chorizo, condiment 129

RAW BAR - shrimp, oysters, king crab, lemon, cocktail sauce, horseradish, mignonette 139
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DINNER SALADS
OLC Mixed Greens - mixed greens, cherry tomatoes, carrots, cucumbers, house dressing 3

Caesar - crisp romaine lettuce, shaved parmesan, croutons, homemade caesar dressing  3

Spinach - spinach, blueberry, raspberry, feta, pecan, berry vinaigrette  3 

Classic Caprese - sliced fresh mozzarella, sliced vine-ripe tomatoes, arugula, basil, balsamic glaze 5

Bibb Lettuce - baby bibb lettuces, shaved fennel, carrot, radish, fine herbs, sherry vinaigrette  5

Roasted Baby Beets & Greens - arugula, pistachio, goat cheeses, champagne vinaigrette  5

Apple Salad - mixed greens, apples, Door County cherries, walnuts, apple-cider vinaigrette  5

DINNER ENTREÉS
POULTRY

Roasted Airline Chicken - cauliflower puree, english peas, charred pearl onions, 

lemon thyme beurre blanc  27

Grilled Chicken Breast - salsa verde, marble fingerling potato, asparagus  27

Roasted Half Chicken - garlic mashed potatoes, roasted root vegetables, mushroom velouté  27

Duck Breast - confit lentils, swiss chard, ruby port wine sauce  35

FISH & SEAFOOD
Grilled Salmon - potato purée, grilled asparagus, herb butter  31 

Sauteed Salmon- spring vegetable ratatouille, saffron broth, tapenade  32

Classic Fish Fry - battered cod, potato pancakes, roasted vegetables, coleslaw 26

Crusted Walleye - panko & herb crusted walleye, cauliflower purée, tri-color carrot, arugula pesto  30

Trout Almandine - sauteéd trout, mashed potatoes, green beans, brown butter  28

Rushing Water Farms Trout - carrot cumin purée, minted peas, petit greens, garden fresh 

herb vinaigrette  28

Cajun Grilled Mahi - Chinese black rice, pineapple salsa, citrus blanc  30

Scallops - english risotto, peas & mushrooms, beurre blanc  36

Butter Poached Lobster - sweet corn relish, red potato, roasted asparagus  MP

Assorted house rolls and butter included with all dinner entreés  
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DINNER ENTREÉS (CONT’D)
PORK & LAMB

Grilled Pork Loin - grandma’s roasted fingerling potatoes with bacon & onion, spinach, sauce Robert  29

Mustard Rubbed Pork Tenderloin - roasted apple, broccolini, potato puree, creamy mustard sauce  30

Roasted Pork Tenderloin - potato purée, green beans, mushroom sherry sauce  30

Rosemary Crusted Lamb Rack - olive oil crushed potato, spinach, lamb jus  38

Grass Fed Lamb T-Bone - roasted root vegetable, swiss chard, black currant lamb jus  40

BEEF
Braised Short Rib - roasted baby carrot, Yukon potato purée, red wine jus  33 

Grilled Sirloin- truffle Yukon potato purée, grilled asparagus, truffle merlot demi  34

Strauss Veal Chop - marble potato, spinach, grain mustard, veal jus  37

6oz Filet - prepared medium-rare, potato purée, snap peas, brandy peppercorn  38

8oz Filet - prepared medium-rare, Yukon garlic mashed potatoes, green beans, demi  39

New York Strip - grandma’s roasted potatoes with bacon & onion, roasted cauliflower, bordelaise  40

DUO PLATES
Chicken & Salmon - 4 oz grilled chicken breast, 4 oz grilled salmon, garlic mashed potatoes, asparagus, 

lemon herb butter 40

Chicken & Steak - 4oz grilled chicken breast, 6oz sirloin, baby red potatoes, crispy bacon brussel sprouts, 

boursin cream sauce 42

Surf & Turf - 6oz filet, 3 gulf shrimp, mashed potatoes, asparagus, béarnaise  46 

(Add Lobster Tail MP) (Add Scallops 8)

VEGETARIAN
 Veggie Quinoa Bowl  - roasted seasonal vegetables, kale, cashews, pomegranite vin  25

Three Cheese Ravioli – savory three-cheese ravioli with spinach, mushrooms & brown butter  27

 Veggie Pavay – roasted squash, egg plant, onion, pepper, tomato, basil pesto (GF)  27

Parisienne Gnocci – sauteed petit choux gnocci, roasted squash, winter kale, shallots, walnuts with 

an alpine cheese  28

Mushroom Risotto – rich & creamy mushroom risotto topped with parmesan & mushrooms  28

Butternut Squash Curry- served over rice and spinach, toasted naan bread  26



ITALIAN 
38 per person 

Caprese Salad
Penne Alfredo Pasta OR Bolognese

Garlic Mashed Potatoes
Garlic & Pesto Roasted Broccoli & Cauliflower Blend

Lemon Herb Grilled Chicken Breast
Skirt Steak (prepared medium-rare)

BACKYARD TAILGATE 
34 per person 

 Watermelon Feta Salad
Grandma’s Potato Salad

Corn on the Cobb & Baked Beans
Pulled BBQ Chicken

Brats & Hot Dogs & Hamburgers

OLC FISH FRY 
32 per person 

Garden Salad and Fixings  & House-made Coleslaw
Potato Pancakes & Apple Sauce Sides

 Roasted Baby Red Potatoes
Fried or Baked Cod and Pan Fried Perch

THE PARISIAN 
38 per person 

Nicoise Salad
Cheese & Charcuterie Board

Green Beans Almandine
Bacon & Onion Roasted Yukon Potatoes

1/2 Roasted Chicken
Grilled Flank Steak - Bordeaux Wine Sauce
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SOUTHWEST 
34 per person 

Mixed Green Salad & Fixings
Fresh Pico de Gallo & Guacamole

Black Bean Mango Salad
Southwest Brown Rice w/ Chorizo

Marinated Beef, Pulled Chicken, Smoked Pulled Pork
(Build your own taco stations with flour tortillas)

CLASSIC AMERICANA 
38 per person 

Mixed Green Salad & Fixings
Sautéed Mixed Vegetables

Mashed Potatoes & Wild Rice Pilaf
Herb Marinated Grilled Airline Chicken Breast

Roast Beef Tenderloin with Demi Glaze
Grilled Mushroom Accoutrement
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DINNER BUFFETS (CONT’D)

DESSERTS

Flourless Chocolate Cake 7
Salted Caramel Cheesecake 7

New York Cheesecake 7
Mini Key Lime Pie 7

Grandma’s Carrot Cake 7



LATE NIGHT FARE
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LAKE COUNTRY CLASSICS
(Serves 15-20 people)

Cheese Curds   
(Served with Ranch) 30

Chicken Wings   
(*Per Dozen - Buffalo, BBQ, Cajun, Plain) 12

Jalopeno Poppers   
(Served with Ranch) 30

Fried Stuffed Mushrooms   
(Served with Ranch) 30

PARTY SUBS 
price per 12” sub

Turkey 
Club with Bacon  15

Meatball Marinara  15

Buffalo Chicken  18

Veggie  10

TACO BAR 
10 per person

Chicken OR Ground Beef 
shredded cheese, tomato, salsa, sour cream,  

shredded lettuce, soft shells, hard shells

PIZZAS 
priced per 16” pizza

Cheese  20

Pepperoni  24

Pepperoni & Sausage  26

Vegetable  22



QUESADILLAS 
(Serves 15-20 people)

Cheese  25

Chicken & Peppers 35

Steak & Peppers  45

Veggie  30

CHIPS & DIPS 
(Serves 15-20 people)

Spinach & Artichoke Dip 35 
served with pita chips, carrots & celery 

3 Types of Hummus 35 
served with pita chips, carrots & celery 

3-Layer Taco Dip 45 
served with tortilla chips

Cheese Fondue 45 
served with soft bread & pretzel sticks

Veggies & Tzatziki 30 
served with carrots, celery, red peppers, broccoli & cauliflower
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LATE NIGHT FARE (CONT’D)

CHILDREN’S MENU
Hamburger or Cheeseburger served with french fries and a fruit cup 14

Chicken Tenders served with french fries and a fruit cup 12

Mac N’ Cheese served with french fries and a fruit cup 12

Grilled Cheese served with french fries and a fruit cup 12

Chicken Breast Alfredo Fettucini served with a fruit cup 16



HOUSE WINES 
House wines by the glass: 8, by the bottle 30

Sauvignon Blanc
Pinot Grigio
Chardonnay
Pinot Noir

Malbec
Cabernet Sauvignon
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BEVERAGES & BAR
SOFT BEVERAGES 

Torke Coffee 2 | Tea Selection 2 | Milk 3 | Soda (Coke products) 3
Juice 3 | House-made Lemonade 3 | Fruit Infused Water 12 (by the gallon)

BAR SELECTIONS
Domestic bottle beer | 4

Miller Lite, Miller Genuine Draft, Miller 64, Miller High Life, Bud Light, Buckler N/A

Import bottle beer | 5

Amstel Light, Heineken, Corona Light, Corona Extra, Lakefront IPA, Lakefront Riverwest Stein, Newcastle, 
New Glarus Spotted Cow, Pilsner Urquell, Wisconzin IPA, Sierra Nevada Pale Ale, Alaskan Amber

Draft Beer (by the barrel)
Half Barrel: Domestic beer 300 | Microbrew 400 | Import Beer 400

Quarter Barrel: Domestic Beer 175 | Microbrew 225 | Import Beer 225

Wine (5oz) | 8

House: Pinot Grigio, Sauvignon Blanc, Chardonnay, Pinot Noir, Malbec, Cabernet Sauvignon

Call Cocktail | 7

Titos, Tanqueray, Sapphire, Bacardi, Captain Morgan, Jim Beam, Seagram’s 7, Dewers, Korbel

Premium Cocktail | 9

Kettle One, Grey Goose, Bombay, Mt. Gay Rum, Jack Daniels, Maker’s Mark, Johnny Walker Red



BEVERAGES & BAR
BAR PACKAGES

(Prices are based per person (all persons 21+), hosted bars are consecutive 
with 1 hour closure allowed during dinner)

 
Beer, Wine and Soda Package

  Selection of 2 domestic beers, and 1 microbrew
  1 white wine selection, 1 red wine selection
  1st hour: 12 per person, add 2.50 per person each additional hour

 Call Level Package 

(Does not include shots or Martinis. Martinis available at an 
additional fee of 2 per person per hour)

  Selection of 3 domestic beers, 2 microbrews
  2 white wine selections, 2 red wine selections
  Call Level Cocktails
  1st hour: 17 per person, add 3 per person each additional hour

 Premium Level Package 

(Does not include shots or Martinis. Martinis available at an 

additional fee of 2 per person per hour)

  Selection of 4 domestic beers, 3 microbrews
  3 white wine selections, 3 red wine selections
  Premium Level Cocktails
  1st hour: 19 per person, add 4 per person each additional hour
 

Champagne Toast 
   OLC House Champagne toast pour (3oz) 4 per person

(Specialty Cocktails and Consumption bars available by request)
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POLICIES AND PROCEDURES
MENU PLANNING
The Oconomowoc Lake Club requires a pre-planned menu whenever there are more than 12 guests in a group. to 
ensure the success of the event, all details including menu selection, room set-up, and any other pertinent details 
are due 30 days prior to the event. Please choose one or two entrees (vegetarian and dietary restrictive meals 
excluded). For additional selections, please contact the event department for applicable surcharges. Client must 

provide place cards to notify servers of entree selection if more than one entree is offered. 

FOOD AND BEVERAGE
All food and beverage consumed on the premises must be purchased from the Oconomowoc Lake Club. Alcoholic 
beverages brought on site are are prohibited and will be confiscated. Food that is not prepared by the Club is strictly 
prohibited. Some exceptions may apply. 

In accordance with state and local laws, food and beverage prepared by the Oconomowoc Lake Club may not be 
removed from the premises after the event. We do not prepare food and beverage “to-go” for guests who are not in 
attendance. According to Wisconsin State Law, alcoholic beverages may be purchased by and served only to guests 
who are 21 years of age or older. A valid state I.D. must be presented when requested. Any violations of state laws, 
or any behavior deemed unacceptable, destructive or violent, will result in the removal of the guest from premises, 
and hosts may be liable for damages, or safety enforcement. 

RENTAL EQUIPMENT CHARGE
Rental equipment brought on site must be set-up by the vendor responsible for drop-off and pick-up. Assistance 
from the OLC staff is not guaranteed and may be subject to additional labor fees which will be passed onto the 
client in full. 

DECORATING
For the health and safety of all guests, as well as the natural environment of the Oconomowoc Lake, the following 
decorations are prohibited: glitter, confetti, rice, streamers, releasing balloons (unless environmentally friendly), and 
other items may apply. No taping, gluing, nailing to walls or furniture is allowed. Sparklers must be used outside 
only (Deck is prohibited) and must be at least 10 feet away from the building at all times. Items may not be hung 
from the ceiling, chandeliers or posts unless allowed in writing per OLC management. 

The OLC is not responsible for any lost or stolen items before, during, or after the event. Clients must remove all 
property night-of. 

GUARANTEES & MINIMUMS
The Lake Club requires your guaranteed number by guests 7 days prior to your event. If fewer than the final 
guaranteed number of guests enter the function, you will be charged for the final guaranteed number. Additions to 
the final count will be charged.

Food and beverage minimum requirements must be made pre-tax and pre-service fees. All food and beverage 
purchased through the Oconomowoc Lake Club applies towards minimum requirements during the length of your 
rental per day. If your food and beverage total does not meet the minimum requirement per your contract, you will 
be required to pay, as liquidated damages, the difference. 

TAX EXEMPT
Guests of the Oconomowoc Lake Club requesting a tax exemption must submit a copy of their tax-exempt 
certificate upon signing the rental agreement, and no later than 7 days prior to the event. 
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DEPOSIT
A confirmation deposit will be required for all functions to non-member events, with an active credit card on file. 
Confirmation deposits will be applied to the final bill. Deposits will be forfeited based on the payment schedule de-
tailed in your contract. One-half of the confirmation deposit will be refunded if the Lake Club is able to reschedule 
another event of equal or greater size. 

PAYMENT OF BILL
For all events, a payment schedule will be outlined in your Rental Contract. Final payments must be received within 
7 business days of the statement’s date. If there is any remaining balance from the final bill following the event, the 
credit card on file will automatically be charged after 30 days, if a check is not received before then. The host of the 
event is to accept all financial obligations for their event, as well as for any damage to the Lake Club’s property or 
equipment. Any arrangements to have the bill split between multiple parties should be discussedprior to the event’s 
date. The Lake Club will not assume any responsibility for any damage or loss of any merchandise or articles left in 
the Clubhouse prior to, during, or after the function. 

All food and beverage services are subject to a 21% service fee and a 5.1% Wisconsin sales tax. Service charge must 
be taxed in accordance with state law. Food and beverage prices are subject to change and will be guaranteed 30 
days prior to the function’s date. All balances may be paid in cash, personal check or cashier’s check. Credit and  Credit and 
debit cards are accepted for payment but will include a 5% service fee. debit cards are accepted for payment but will include a 5% service fee. Should any change for contracted purchases 
or services rendered inadvertently be omitted or overlooked on the final bill, you agree to additional payment, and 
an invoice will be sent to you. 

SPECIALTY DIETARY NEEDS
Our Chefs will gladly prepare any special dietary needs, provided we receive this information at least 7 days prior 
to your event (I.e. vegetarian, celiac, diabetic, lactose intolerant, etc.). Restrictive meals must have a place card 
indicator provided by host. 

SMOKING
The Clubhouse is a smoke-free building. E-cigarettes, vaping pens, Juuls, etc. are not permitted anywhere inside the 
Lake Club. Cigarette, pipe and cigar smoking is allowed ONLY on the Terrace. Smoking is not permitted near the 
entrance of the Clubhouse. 

FIREPLACES & TERRACE 
The Clubhouse houses 2 fireplaces in the Great Hall, one inside the hall and one on the Terrace. Any hosts who 
would like to use the Terrace fireplace/table will be charged for the cost of propane $50 per event. The indoor 
fireplace will remain off unless otherwise requested. Any damage done to the Terrace furniture will be assessed and 
billed to the host’s final bill. 

SECURITY
A Village of Oconomowoc Lake police officer will be provided for any function that exceeds 75 guests and will run 
later than 9:00 PM. The officer premises from 8:00 PM until 1:00 AM. 

PARKING
Please remember that we are in a residential neighborhood and noise when entering or leaving the clubhouse 
should be kept to a minimum. Once guests enter the Lake Club’s property, we ask that they remain indoors until the 
valet has brought their car to exit the property. The use of tri-axle busses or mini-coaches are prohibited on Lake 
Club property, per our conditional use permit with the Village of Oconomowoc Lake. Should you provide a shuttle 
service for your guests to and from local hotels, management should be notified and will have the right to deny or 
grant access into the parking lot. 

- CONTINUED ON BACK PAGE - 



BANDS & DJS
The Lake Club reserves the right to control the noise level of the band or DJ. Smoke machines are prohibited. The 
band or DJ may play music until midnight on the night of the event. The host of the event is to accept full financial 
obligation for the band or DJ, as well for any damage to the Lake Club’s property by equipment caused from the 
band or DJ including load-in and load-out damages.

RULES AND REGULATIONS FOR VENDORS
 1.  Trucks and trailers are not permitted to be parked in the OLC parking lot. Vans and smaller trucks are to follow 

the valet’s directions on where they should be parked. (If larger, trucks and trailers are expected to be parked 
at the Park and Ride located north of Highway 16, across from the BP Gas station,  
after unloading) 

 2.    Please inform the Event Director aware of the vendor arrival, set-up, pick-up and departure times. The 
management has full authority to change that time, should that interfere with club functions. 

 3.  Elevator may be used for loading and unloading, provided approval was obtained from the General Manager, 
and does not interfere with access to or use of the elevator by attendees or guests. Elevator door may NOT be 
propped open with equipment. “Door Open” button must be used in order to keep the door 
from closing. 

 6.  All music and entertainment must end at 12:00 AM. All musicians, DJs, and equipment crew must be off 
premise by 1:00 AM. 

 7.  Oconomowoc Lake Club is located in a residential neighborhood that strictly enforces a 10:00 PM noise 
ordinance. Please keep this in mind when loading equipment in the parking lot. 
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