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T H E  M I S S I O N

1

To serve our community center with exceptional value for our
customers by providing fresh, local ingredients with a level of service

that exceeds the Midwestern standard.

O U R  V I S I O N

W H A T  W E  V A L U E

We strive to provide our visitors with an experience that is unique to
their requests, while incorporating all that makes the Coulee Region

special.

We value our community, our guests, our families, and our friends.
We look forward to the opportunity to provide a special experience

that blends our values and our guest’s values together.  Cheers!   



L I G H T  B R E A K F A S T

A L A  C A R T E

~Priced Per Dozen~

Served with freshly brewed coffee, orange juice, and iced water.  Service time is for a
maximum of 2 hours.  25 Guest Minimum.  Priced Per Guest.

Granola & Yogurt Parfait with Berries
French Toast Sticks w/Maple Syrup

*Vegetable Egg Bake
*Sliced Honey Ham

*Fresh Cut Fruit

Bed & Breakfast | $21

Ham, Egg, & Cheese Croissant
Assorted Rolls, Donuts, & *Muffins

*Hash Brown Bites
*Assorted Yogurt Cups
*Seasonal Whole Fruit

Grab and Go | $19

*Seasonal Whole Fruit | $24

*Hard Boiled Eggs | $24

Assorted Danish | $36

*Assorted Large Muffins | $36

Fresh Bakery Rolls & Donuts | $36 

French Toast Bite w/Maple Syrup | $4

Ham, Egg, & Cheese Croissant | $8

*Seasonal Fresh Fruit Cup | $5

*Assorted Yogurt Cups | $3 

*Yogurt, Berries, & Granola Parfait | $6 

~Priced Per Item~

Continental | $18
*Assorted Jelly, Cream Cheese, & Wisconsin Butter

Fresh Bakery Donuts, Muffins, Danish, Bread, & Bagels
*Assorted Yogurt Cups

*Hard Boiled Eggs
Seasonal Whole Fruit

*Toaster Station 

2Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax
Prices Subject to Change

*Gluten Friendly



B R E A K F A S T  B U F F E T S
Served with freshly brewed coffee, orange juice, and iced water.  Service time is for a

maximum of 2 hours.  50 Guest Minimum.  Priced Per Guest

Buttermilk Biscuits
Southern Style Sausage Gravy

*Scrambled Eggs 
*Honey Ham

(Substitute *Bacon for $2 per guest)
*Fresh Cut Fruit

Biscuits & Gravy  $21

Midwest Traditional   $23
Assorted Rolls, Donuts, & Danishes

*Scrambled Eggs
*Sausage Links & *Ham (Substitute Bacon for $2 per guest)

*Roasted Baby Red Rosemary Potatoes
(Substitute Wisconsin Cheese Potatoes for $1 per guest)

3Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax
Prices Subject to Change

Tex/Mex Breakfast Bowls  $23

Pancakes & Pork  $21

*Fried Potatoes
*Scrambled Eggs
*Ground Sausage

*Shredded Cheddar Cheese 
*Fire Roasted Onions & Peppers

*Avocado, Tomato/Salsa, Beans, & Jalapeno

Buttermilk Pancakes w/Maple Syrup
*Fresh Mixed Berries

*Scrambled Eggs 
*Sausage Links
*Honey Ham

(Substitute *Bacon for $2 per guest)
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C O L D  T R A Y S  &  D I S P L A Y S

*Seasonal Fruit Display | $150
Tropical Fruit, Melon, & Mixed Berries 

*Garden Vegetable Tray | $130
Baby Carrots, Tomatoes, Celery, Cucumbers, & Red Radishes 

Coulee Region Meat & Cheese Board |$200
 Assorted sliced meat, Wisconsin cheeses, & assorted crackers

Deli Slider Platter | $150
Wisconsin cheeses, sliced smoked

turkey, honey ham & roast beef

*Seafood Duet | $325
Atlantic smoked salmon & jumbo shrimp display

w/crackers & assorted dipping sauces

Grazing Table
Smoked & Cured Meats, Wisconsin Cheeses, Seasonal Fruit,

Pickled & Fresh Vegetables, Assorted Nuts & Dipping Sauces

Regular  (Feeds 50)  $175
Large (Feeds 100)  $325

4Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax
Prices Subject to Change

*Gluten Friendly
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The La Crosse Center is proudly partnered with Pepsi of La Crosse
Our Soft Drinks include: Pepsi, Diet Pepsi, Sierra Mist, Sierra Mist Free,
Mountain Dew, Diet Mountain Dew, Mug Root Beer, Sunkist, & Squirt

~Gatorade, Bubblr', Starbucks, & Klarbrunn Seltzer Water Available By Request~

COLD REFRESHMENTS

5 Gallon Iced Water Station  $60 
20 oz Bottled Water $3
12 oz Can Soda $2.50
20 oz Bottled Soda $3

Fruit Punch (Gallon)  $25
Iced Tea (Gallon)  $25

Fresh Juice (orange, apple, or cranberry) $20 per Carafe
2% White or Chocolate Milk $2 per carton

HOT REFRESHMENTS

Locally Sourced Coffee (Gallon)  $40
(3 Gallon Minimum)

~Dark Roast, Decaf, or Regular~ 
Keurig Gourmet Coffee (Cup)  $3

Hot Apple Cider (48oz Carafe)  $20
Herbal Tea Assortment (Cup)  $2.50

Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax
Prices Subject to Change
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Sweet
~Price Per Dozen~ 

Assorted Danishes & Muffins $36
Assorted Dessert Bars $32

Bagels w/Cream Cheese $32
Homestyle Cookies $24

Cinnamon Rolls  $36
Assorted Ice Cream Bars $36

Savory
~Priced for 50 Guests~

*Freshly Popped Popcorn $50
Tavern Snack Mix $50

*Kettle Cooked Potato Chips $50 
Mini Pretzels $40

*Tortilla Chips w/Salsa $65  
Hot Soft Pretzels w/Deli Mustard $125

Energy Break Items
*Assorted Fruit Yogurt Cups $3 per cup

Clif Bars $40 per dozen
*Seasonal Whole Fruit $30 per dozen

Classic Trail Mix $65 for 50 guest serving

Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax
Prices Subject to Change

*Gluten Friendly
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H O T  H O R S  D ' O E U V R E S

-Each Appetizer Serves 50 Guests-

7Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax
Prices Subject to Change

*Gluten Friendly

“ H A P P Y  H O U R ”  S A M P L E R  |  $ 3 7 5

C H O I C E  O F  3  H O T  H O R S  D ’ O E U V R E S

S E R V E S  1 0 0  G U E S T S  

C L A S S I C  &  B O N E L E S S  C H I C K E N  W I N G S  |  $ 1 8 5

* K O R E A N  B E E F  S A T A Y S  |  $ 2 0 0

K I M  C H I  C H I C K E N  P O T S T I C K E R S  |  $ 1 8 5

P O R K  &  C A B B A G E  E G G  R O L L S  |  $ 1 6 0

V E G E T A B L E  E G G  R O L L S  |  $ 1 6 0

T E R I Y A K I  C H I C K E N  S K E W E R S  |  $ 1 8 5

* B A V A R I A N  B R A T  S K E W E R S  |  $ 1 6 0

B B Q  M E A T B A L L  S K E W E R S  |  $ 1 8 5

S W E E T  C H I L I  T E M P U R A  C H I C K E N  |  $ 1 8 5

W I S C O N S I N  C H E E S E  C U R D S  |  $ 2 0 0
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Boxed Lunches are for a minimum of 30 Guests.  Maximum of three sandwich selections
(minimum of 10 per selection) .  Add $3.00 for Gluten Free Bun or Wrap

Standard Boxed Lunch | $15
~Sandwich served on a Kaiser roll~

~Includes potato chips, pickle spear & homestyle cookie~

Honey Ham & Cheese
Smoked Turkey & Cheese

Chicken Salad

Roast Beef & Swiss
Bacon, Turkey, & Cheddar Clubhouse

Italian (Ham, Genoa Salami, & Provolone)

See page 5 for beverage options

Premium Boxed Lunch | $17
~Sandwich served on a Kaiser roll~

~Includes potato chips, pickle spear & homestyle cookie~

Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax
Prices Subject to Change
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~Soup and Salads are for a minimum of 50 Guests~
-Priced Per Guest and includes Iced Water/Tea Station-

~Additional Soup & Salad options are available upon request~

Salad Bar, Soup, & Sandwich | $23
Full Midwestern Style Salad Bar, Build-Your-Own Sandwich Buffet, and Choice of 2

Homestyle Soups

Soup
*Creamy Chicken & Wild Rice

*Classic Red Chili
*Garden Tomato 

Classic Chicken Noodle
*Beef & Vegetable

Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax
Prices Subject to Change

*Gluten Friendly

Ala Carte
*Tossed Salad | $6
Cobb Salad | $8

Caesar Salad | $8
Deli Sandwich | $8

Soup Bowl | $6
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~Mid Day Buffets are for a minimum of 50 Guests~
-Priced Per Guest and include Iced Water/Tea Station-

~Service time of  1 and a half hours~
~See Page 5 for Beverage Options~

Pot Luck | $21

Fresh Baked Bun
*Slow Roasted Pulled Chicken

*Tortilla Chips & Salsa
*Fresh Cut Fruit

*Potato & Seasonal Pasta Salad
Assorted Dessert Bars

Fresh Baked Bun
*Sliced Smoked Turkey Breast, & Honey Ham 

*Sliced Wisconsin Cheese
*Lettuce, *Tomato, *Onions, *Pickles, & Condiments

Potato Chips
*Potato & Seasonal Pasta Salad

Assorted Homestyle Cookies

Build-Your-Own Sandwich | $20

Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax
Prices Subject to Change

*Gluten Friendly



M I D  D A Y  B U F F E T S
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Picnic 
Pick Two | $21  Pick Three | $24

*1/4 lb. Grilled All-Beef Pub Burger
*Wisconsin Bratwurst w/Sauerkraut

*Grilled Chicken Breast
*Classic All-Beef Hot Dog

Includes:
Fresh Baked Bun

*Lettuce, *Tomato, *Onions, *Pickles,
*Wisconsin Cheese Slices & Condiments

*Kettle Cooked Potato Chips
*Potato Salad & Seasonal Pasta Salad

Assorted Homestyle Cookies

Add Gluten Free Bread or Rolls $3 per guest
 Add Soup to any Buffet $4 per guest

~*Chicken & Wild Rice, *Tomato Basil, *Beef & Vegetable~
~Additional Soup Choices Available Upon Request~

*Add Tossed Salad to any Buffet $4 per guest
*Seasonal Fruit Platter (serves 50) $150

*Garden Vegetables Tray (serves 50) $130
Coulee Region Meat & Cheese (serves 50) $200

Add Ons

Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax
Prices Subject to Change

*Gluten Friendly
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Butcher Block | $42

*Classic Chef Salad 
Artisan Breads w Butter

*Carved Honey Ham & Roast Beef
*Baked Potato Bar

*Seasonal Steamed Vegetables
Cheesecake Display w/Fresh Seasonal Fruit

South of the Border | $26
*Chopped Salad

*Tortilla Chips w/Fresh Salsa
Flour & *Corn Tortillas

*Seasoned Beef & Chicken
*Refried Beans w/Cheese

*Spanish Rice
*Tomato, Onion, & Shredded Cheese

Cinnamon Apple Churro

Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax
Prices Subject to Change

*Gluten Friendly



Caesar Salad
Italian Breadsticks w/Marinara Sauce

Cheese, Vegetable, & Meat Lover’s Pizza
*Gluten Free Crust Available

*Assorted Italian Ice
~$1 Additional Pizza Toppings~

*Meat: Pepperoni, Italian Sausage, Beef, and Grilled Chicken
*Vegetables: Bell Peppers, Onions, Mushrooms, and Olives

HARBORVIEW
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S P E C I A L T Y  B U F F E T S
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Pizza Parlor | $23 

Mama Mia | $24

Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax
Prices Subject to Change

*Gluten Friendly

Caesar Salad
Garlic Toast

Spaghetti Noodles
Italian Meatballs & Marinara

*Grilled Chicken & Alfredo Sauce
Tiramisu



*Creamy Coleslaw
Cornbread W/Honey

*Baked Beans
*Corn-Off-The-Cob
Fresh Baked Roll

*Smoked BBQ Beef Brisket
*Smoked Pulled Chicken

Apple Pie

HARBORVIEW
CATERING

S P E C I A L T Y  B U F F E T S
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Smokehouse | $25

Delta Duet | $26

Potato Salad
*Cajun Rice & Beans

Breaded Catfish Nuggets
*Shrimp & Andouille Boil
Hush Puppies and Honey

Pecan Turtle Brownies

Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax
Prices Subject to Change

*Gluten Friendly
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 Customize your buffet to the taste and style of your event.  Served with (1)Choice of
Salad,  Choose (1) Entree, (1) Rice/Pasta/Potato, (1) Vegetable, and (1) Dessert.  Includes

Dinner Roll, Butter, Iced Tea and Water.  50 guest minimum.  Service time of up to one
and a half hours.  Pricing on page 15.

Salads
*Classic Tossed
Caesar Salad

*Citrus Chopped
Cobb

Rice/Pasta/Potato Vegetables
*Roasted Rosemary Potatoes

*Yukon Gold Mashed Potatoes
*Twice Baked Potato

*Minnesota Wild Rice Blend
Garlic/Butter Pasta

*Steamed Broccoli
*Corn off-the Cob

*Root Vegetable Medley
*Green Beans

Entrees

Seafood Beef/Pork Poultry
*Citrus Salmon
Panko Walleye
*Jumbo Shrimp

*Broiled Haddock

*Grilled Beef Tenderloin
Tenderloin Tips and Gravy

*Maple Glazed Boneless Pork Chop
*Braised Pork Shank Osso Buco

*Honey/Basil Chicken Breast
*Wild Rice Stuffed Chicken

*Herb Chicken
Turkey Breast w/Gravy

Desserts
See Page 18 for Options

Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax
Prices Subject to Change

*Gluten Friendly
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*Citrus Salmon | $23
Panko Walleye | $25
*Jumbo Shrimp | $25

*Broiled Haddock | $23

*6oz Grilled Beef Tenderloin | $32
Tenderloin Tips and Gravy | $25

  *Maple Glazed Boneless Pork Chop | $23
*Braised Pork Shank Osso Buco $25

*Honey/Basil Chicken Breast | $22
*Wild Rice Stuffed Chicken | $23

*Herb Encrusted Baked Chicken | $21
*Turkey Breast w/Gravy | $21

Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax
Prices Subject to Change

 Served Buffet Style. Includes: (1) Salad, (1) Entree, (1) Rice/Pasta/Potato, (1) Vegetable, and
(1) Dessert.  All Meals Include: Assorted Dinner Rolls, Butter, Iced Tea, and Water.  50 guest

minimum.  Service time of up to one and a half hours.  
Add $3.00 per Guest for Plated Service (500 Guest Max)   

*Gluten Friendly
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Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax
Prices Subject to Change

D I E T A R Y / L I F E S T Y L E  O P T I O N S

 Our dietary & lifestyle options are tailored toward guests who have dietary restricted
needs and/or other lifestyle dining needs.  These meals are prepared and served

separately from our other catered meals to aid with possible cross contamination.  Some
of our products may be sourced from facilities that process nuts, wheat products,

shellfish, and other dietary allergens.  Please give our event planners any information
regarding severe medical conditions with any guests within your event.

Gluten Friendly 
Grilled Chicken w/ Wild Rice & Steamed Vegetables | $22
Baked Haddock w/ Wild RIce & Steamed Vegetables | $23

Tenderloin Tips w/Mashed Potatoes & Steamed Vegetables | $25

Vegetarian 
*Wild Rice Stuffed Portobello & Steamed Vegetables | $21

  *Grilled Vegetable Kabob | $22
*Plant Based Cheese & Gluten Free Spaghetti w/Cherry Tomatoes | $23 

*Gluten Friendly

17
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Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax
Prices Subject to Change

D E S S E R T  O P T I O N S

 The La Crosse Center & Harborview Catering offer many house-made dessert and sweet
treat options.  In addition to these services, we are also proud to be partnered with

Linda’s Bakery of West Salem, WI.  For additional items or custom orders from Linda’s
Bakery follow this link: 

Dessert Bars 

Cakes

*Gluten Friendly

18

Parfaits 

Cookies
Pecan Turtle Brownies

Pumpkin
Raspberry Oatmeal

Scotcharoo
Apple Nut

Lemon 

*Classic Chocolate Chip
Sea Salt Chocolate Chip

M&M 
Cereal

*Oatmeal Raisin
Peanut Butter

*Peach Cobbler
*Banana Split

*Strawberries & Cream
*Apple Crisp

*Chocolate & Cherry

*Chocolate Cake
New York Cheese Cake 

7 Layer Cake
Tiramisu

Tres Leches Cake

https://www.lindasbakery.com/


B A R  S E R V I C E S
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House Brands
Grey Goose, Bacardi, Malibu, Captain Morgan, Fieldnotes, Jack Daniel’s, Jim Beam,

Seagrams 7, Tanqueray, Southern Comfort, Korbel, and Cazadores 

Premium Brands 
Belvedere, Bombay Sapphire, Glenlivet 12, Dewar’s, Jameson, Crown Royal, Maker’s Mark,

Woodford Reserve, and Patron Silver  

Spirits

Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax
Prices Subject to Change

The La Crosse Center works with many vendors in the tri-state area.  If you have a special
request, please have request 30 days prior to your event date.

Our La Crosse Center team can provide an experience unique to your event.  
We offer cash bar services, hosted bar services, and beer, wine, and liquor

tasting events.  Let us work with you and your guests to provide a package
that sets your event apart from the rest.  

LA CROSSE 
CENTER BAR SERVICE



B A R  S E R V I C E S
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Domestic Draft Beer
Coors Light, Coors Banquet, Miller Lite, Miller High Life, Pabst, & Old Style

Beer

Local Craft Draft Beer
New Glarus, Leinenkugel’s, Toppling Goliath, & Central Waters 

Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax
Prices Subject to Change

Our La Crosse Center team can provide an experience unique to your event.
We offer cash bar services, hosted bar services, and beer, wine, and liquor

tasting events.  Let us work with you and your guests to provide a package
that sets your event apart from the rest.  

The La Crosse Center works with many vendors in the tri-state area.  If you have a special
request, please have request 30 days prior to your event date.

Imported/Craft Beer
Sierra Nevada, New Belgium, Modelo, Corona, & Heineken, 

We offer many brands in cans & draft.  Check with our team for availability.

LA CROSSE 
CENTER BAR SERVICE



B A R  S E R V I C E S
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House Wine 
Moscato, Riesling, Pinot Grigio, Chardonnay, Cabernet Sauvignon, Merlot, and Pinot Noir 

Wine

Local/Specialty Wine 
Elmaro Vineyards, Vernon Vineyards, Meiomi, Chateau St. Michelle, and Woodbridge 

Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax
Prices Subject to Change

Our La Crosse Center team can provide an experience unique to your event.
We offer cash bar services, hosted bar services, and beer, wine, and liquor

tasting events.  Let us work with you and your guests to provide a package
that sets your event apart from the rest.  

The La Crosse Center works with many vendors in the tri-state area.  If you have a special
request, please have request 30 days prior to your event date.

Sparkling/Seltzers
 Verdi Asti Spumante

Chloe Prosecco
White Claw, Vizzy, Truly, Humble Forager & Twisted Tea

We offer many brands in cans & draft.  Check with our team for availability.

LA CROSSE 
CENTER BAR SERVICE
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B A R  P A C K A G E S
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Standard Bar
The Standard Bar service offers an assortment of beer, seltzer, wine, soft drinks, and
spirits.  Each beverage can be purchased with cash or credit/debit by event guest.  

2-Hour Minimum

Wisconsin Happy Hour 
 Wisconsin Happy Hour service offers a combination of hosted beverage items and guest
pay options.  Event hosts draft beer, wine, and soft drinks.  Assorted seltzer, and spirits are

offered for purchase with cash or credit/debit card.
2-Hour Minimum

Domestic 1/2 Barrel  $350
Craft/Import 1/2 Barrel  $400

House Wine  $7 glass, $32 Bottle
Local/Specialty Wine, Seltzer, & Sparkling *Market Priced

Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax
Prices Subject to Change

Our La Crosse Center team can provide an experience unique to your event.  We offer
cash bar services, hosted bar services, and beer, wine, and liquor tasting events.  Let us
work with you and your guests to provide a package that sets your event apart from

the rest.  



LA CROSSE 
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B A R  P A C K A G E S
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Three Rivers Bar  $2,500
The Three Rivers Bar service offers 2-1/2 Barrels of domestic beer (240 pints), 250 spirited

call brand cocktails, 75 glasses of house wine/seltzer, and unlimited soft drinks.  This
package is tailored to parties of 250 guests. 

2-Hour Minimum. 

Additional 20% Service Fee Will Be Applied, Plus 5.5% WI Sales Tax
Prices Subject to Change

Grandad Bar  $3,000
The Grandad Bar service offers 1-1/2 Barrel of craft/import beer (120 pints), 1-1/2 Barrel of

domestic beer (120 pints), 250 spirited call/premium brand cocktails, 75 glasses of house
brand wine/seltzer, and unlimited soft drinks.  This package is tailored to parties of 250

guests. 
2-Hour Minimum. 

Big River Bar
The Big River Bar service is a fully hosted bar stocked with 4-draft beer options, an

assortment of premium/call brand spirits, house/specialty wine/seltzers, and soft drinks.
Event host is billed on consumption.

3-Hour Minimum. 



LA CROSSE 
CENTER BAR SERVICE

B A R  S E R V I C E  I N F O R M A T I O N
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No person under the age of 21 will be served
*La Crosse Center staff may request proof of identification

No Alcohol will be Carried In or Out
*All alcoholic beverages must be purchased and consumed through/within the La Crosse

Center, 

Additional beer, seltzer, spirit, and wine brands may be available
upon request.  

*Requested for items must be submitted no less than 30 days from the event date.

Bartenders must be provided by the La Crosse Center.  
*Additional bartenders can be requested at a cost of $30 per hour.  

Bar services are provided for a minimum of 2 hours 
(Big River 3 hour minimum).

*No alcoholic beverage will be served between the hours of 2am-6am CST
 

One bar is provided for events with 250 guest count or lower. 
*A $150.00 fee will be charged to set up additional bars for an event if the guarantee for

the events is less than 250 guests.
*A $50.00 fee will be charged for any bars that require relocation after an event starts 

All prices are subject to change



300 HARBORVIEW PLAZA
LA CROSSE, WI  54601

608-789-7400
www.lacrossecenter.com


