
DAIRYLAND 
GREYHOUND 

PARK

DAIRYLAND GREYHOUND PARK

I-94 AT HWY 158  KENOSHA, WI 53144

(262) 612-8200  (800) 233-3357

www.dairylandgreyhoundpark.com

Catering
Selections

DAIRYLAND IS CLOSER THAN YOU THINK!
NORTH

from Milwaukee

SOUTH
from Chicago

I-94 to Hwy 158  Kenosha, WI  1-800-233-3357
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Breaks

Tortilla Chips & Salsa ............................$13.95 per basket
Roasted Peanuts .....................................$12.95 per basket
Pretzels ....................................................... $7.95 per pound
Snack Mix ................................................$12.95 per pound
Mixed Nuts ..............................................$18.95 per pound
Potato Chips & Dip ................................$11.95 per pound

South of the Border…$4.95

Cookie Break…$4.95

Dairyland Break…$5.95

Out of the Gate Break…$5.95

Snacks

Homemade salsa, taco dip, chili con queso, spiced beef 
and fresh toppings with tortilla chips.

Baked chocolate chip bars, peanut butter cookies, sugar 
cookies, fudge brownies, brewed coffee and milk.

Fresh fruit display, vegetable crudité, granola bars, 
bottled water, assorted soda and freshly brewed coffee.

Hot pretzels with cheese and mustard, potato chips 
and dip, corn dogs with condiments, popcorn, assorted 
cookies and chilled sodas. Add a bottle of domestic beer 

for only $3.00
Breaks priced per person.

Coffee breaks can add to your meeting’s success by 
offering a time for reflection, intimate conversation or 
a welcome “stretch.” All continentals and breakfasts 
include freshly brewed coffee, regular and decaffeinated.

Doughnuts ....................................................................................$15.95 per dozen
Cinnamon Rolls ...........................................................................$16.95 per dozen
Assorted Muffins .........................................................................$16.95 per dozen
Assorted Bagels ...........................................................................$19.95 per dozen
Assorted Danish ..........................................................................$15.95 per dozen
Fruited Breads ................................................................................$6.95 each
Kringles .........................................................................................$14.95 each
Brewed Coffee ..............................................................................$22.00 per gallon
Chilled Orange Juice ...................................................................$12.95 per litre
Whole Fruit ....................................................................................$1.50 each

Continental…$8.95

Quick Start…$9.95

Glorious Morning Buffet…$10.95

Breakfast Ala Carte

Breakfast & Coffee Breaks

Assorted breakfast pastries, seasonal fresh fruit,  assorted 
chilled juices, assortment of preserves and butter, freshly 
brewed coffee, decaffeinated coffee and teas.

Scrambled eggs, choice of ham, cured bacon or sausage, 
home fries, chilled orange juice, freshly brewed coffee, 
biscuits and fruit muffins.

Scrambled eggs, cured bacon, sausage or ham, American 
fried potatoes, fresh fruit, french toast, assorted 
breakfast pastries, brewed coffee and tea, assortment of 
preserves and butter.



Stuffed Mushrooms .....................................................$14.95 per dozen

Baked Artichoke & Spinach Dip ................................ $2.95 per person

Hot Wings ......................................................................$15.95 per dozen

Chicken Strips ...............................................................$15.95 per dozen

Eggrolls ...........................................................................$12.95 per dozen

Mozzarella Marinara ...................................................$14.95 per dozen

BBQ Meatballs ..............................................................$12.95 per dozen

Bacon Wrapped Water Chestnuts ............................$14.95 per dozen

Italian Sausage Bites ....................................................$12.95 per dozen

Potato Skins ...................................................................$14.95 per dozen

Bacon Wrapped Shrimp .............................................$24.00 per dozen

Teriyaki Beef Kabobs ...................................................$16.95 per dozen

Hot

Hors D’Oeuvres
Minimum of five dozen per order

Bruschetta .......................................................... $10.95 per dozen

Cocktail Sandwiches ........................................ $13.95 per dozen
Deviled Eggs ......................................................$10.95 per dozen

Peel and Eat Shrimp ...........................................$5.95 per person

Fresh Vegetable Crudité ....................................$2.95 per person

Domestic Cheese Display .................................$3.95 per person

Fresh Fruit ...........................................................$3.95 per person

Cheese and Sausage ...........................................$3.95 per person
Smoked Salmon ..................................................... $85.00 each

Jumbo Shrimp ................................................... $24.95 per dozen

Taco Dip ...............................................................$2.95 per person

Minimum of five dozen per order
Hors D’Oeuvres

Cold



Roasted Chicken–Tuscan Tips– Brandied Pork Loin–Baked Cod Parmesan
Lasagna – Roast Sirloin of Beef   

Luncheon Buffets

Luncheon Entrées

Luncheon entrées include fresh garden salad, fresh bread basket, 
coffee, tea or milk.

Kenosha Deli Buffet…$10.95
Roast Beef, Baked Ham, Roast Turkey Breast, Genoa Salami

Winners Circle Buffet…$10.95

Selections

Sprint Stir Fry…$9.95 

Combination Chicken…$12.95

Tuscan Tips…$9.95

Stuffed Breast of Chicken…$9.95

Soup DuJour, assortment of cheeses, pasta salad, cole slaw, tossed lettuce greens, 
potato salad, Dairyland chips, bread basket, fresh baked cookies, coffee & milk.

Our buffet includes choice of two entrée selections, assorted cold salads, fresh 
vegetable crudité, tossed lettuce greens with accompaniments, appropriate starch, 

chef ’s vegetable, coffee, milk and ice tea.

Your choice of chicken or steak, broccoli, pea pods, bok-choy, water chestnuts, celery, 
onions, carrots, red pepper, and mushrooms all sautéed in sesame teriyaki sauce and 

served over a bed of rice.

Marinated breast of chicken set on a bed of spinach and rice, surrounded by grilled 
mushrooms, topped with bacon cream sauce and scallions.

Sauteed beef tips with artichokes, mushrooms, onions, and tomatoes in a rich 
 demi-glace and served over your choice of rice or pasta.

Breast of chicken stuffed with sage dressing, topped with supreme sauce.

Senior Special…$8.50
Choice of

Baked Cod – Roast Meatloaf – Chicken Pot Pie
Roast Pork Loin with natural au jus.

Includes chefs selection of starch and vegetable and garden salad.

All luncheons are accompanied with freshly baked rolls, coffee and tea.
Lunch Selections

Salads & Sandwiches
Crows Nest Chicken Salad…$8.95

Cart Cobb Salad…$8.95

Chart Chicken Sandwich…$9.95

Kennel Club Wrap…$7.95

 Steak Sandwich…$10.95

Oriental Turkey Salad…$9.95

Marinated breast of chicken nested on a bed of fresh greens, accompanied by pea 
pods, celery, water chestnuts, carrots, and  mandarian oranges, topped with tortillas 

and served with sesame dressing.

Fresh greens decorated with diced ham, turkey, bacon, tomatoes, black olives,  
cheddar & swiss cheeses, served with choice of dressing.

Italian herbed breast of chicken, broiled and served with mozzarella cheese,  
bacon and Roma tomatoes.

Dairyland’s twist on a club! Turkey, ham, bacon, lettuce, swiss cheese and tomatoes 
rolled into a tasty flour tortilla.

Six ounces of broiled ribeye, smothered in sauteed mushrooms and onions,  
served on a fresh hoagie roll.

Large chuncks of turkey breast with pea pods, celery and water chestnuts tossed with 
a teriyaki mayonnaise and garnished with fresh fruit.



Chefé carved prime rib, herbed roast chicken, baked potato 
bar with assorted toppings, stir-fried vegetable, roast pork 

loin, assorted cold salads, fresh vegetable crudite, tossed salad 
greens with accompaniments, apple dumplings & marble 

cheese cake.

Dinner Buffets

Dairyland Grande Buffet

Selections

Prime Rib Grand Buffet…$22.95

Our buffets include assorted cold salads, fresh vegetable 
crudité, tossed lettuce greens with accompaniments, 

appropriate starches, chef ’s vegetable, coffee, milk or ice tea.

Tuscan Tenderloin Tips — Brandied Pork Loin — Roast Chicken
Baked Cod Parmesan — Roast Turkey — Dilled Salmon

 Sirloin of Beef — Baked Ham
Chicken Marsala — Baked Lasagna

Add chef carved ham or beef for only $1.50 per person 
as a selection choice.

Choice of two entrées – $18.95 
Choice of three entrées – $19.95

All dinner selections include freshly baked rolls, garden salad, chef ’s fresh vegetable 
and choice of potato.

Dinner Entrees

Panfried Walleye…$15.95

London Broil…$15.95

Perfecta Ribeye…$18.95

Roast Prime Rib…$20.95

Stuffed Chicken Breast…$14.95

Maiden Chops…$15.95

Stuffed Shrimp…$20.95

Fresh Wisconsin walleye filet lightly breaded and panfried, served  
with rice pilaf and vegetable.

Marinated flank steak smothered in sauteed mushrooms and onions. Lightly napped 
with a rich burgundy sauce.

One pound of tender ribeye, hand rubbed with garlic and spices.

Tender roast prime rib of beef.

Breast of chicken stuffed with sage dressing, topped with supreme sauce.

Two boneless pork chops marinated in sesame sauce and broiled until tender, served 
with roasted red potatoes and chef ’s fresh vegetable.

Jumbo shrimp stuffed with crabmeat, herbs, and mozzerella cheese, wrapped in 
bacon, served on a bed of rice with chef ’s fresh vegetable.



Banana cake rolled with cream cheese, served with vanilla ice cream and hot fudge, 
topped with nuts and whipped cream.

Dessert

Chocolate Cheese Cake…$3.95
Rich chocolate cream cheese with oreo and pecan crust.

New York Style Cheese Cake…$3.95
Rich cream cheese with graham cracker crust and choice of toppings,  

strawberry, turtle or cherry.

Apple Dumpling…$3.95
Apple dumpling served hot with cinnamon ice cream and topped with caramel.

Banana Nut Roll…$4.50

Chocolate Suicide Cake…$4.50
Rich layers of moist chocolate cake  filled with a light chocolate mousse and covered 

with a rich chocolate fudge frosting.

Carrot Cake…$3.95
Layers of moist and flavorful carrot cake with  traditional cream cheese frosting. 

Fresh Baked Pie…$2.95
Choice of Dutch Apple or Cherry

Add a scoop of ice cream for only 50¢.

Sweet Treats Display…$4.95 per person
Chef created display of homemade desserts.  

A sweet addition to top off your function.

Specialty Buffets
Skybox Package…$16.95

Hot Wing Display, Teriyaki, Buffalo & BBQ Style Wings
Stuffed Mushrooms — Silver Dollar Sandwiches

Taco Dip with Tortilla Chips — Cheese & Salami Display
BBQ Turkey — Potato Skins

Dairyland Chips — Tortilla Chips — Dipping Sauces

Barney’s Pizza Feast…$14.95
Assorted Hand-Tossed Pizza’s — Italian Salad — Garlic Bread Stixs
Baked Lasagna — Meatballs Marinara — Pasta Salad — Relish Tray

Pasta Station…$15.95
Chef Attended Station

Italian Sausage — Meatballs — Chicken Breast — Pepperoni 
Assorted Fresh Vegetables — Mostaccioli — Fettuccine

Marinara Sauce — Alfredo Sauce
Pasta Salad — Tossed Greens with Toppings

Clubhouse Package…$3.00
Includes admission to all three floors including the Sports Lounge and  

Dining Room, program, race dedication and reserved seating.
Clubhouse package does not include parking.

VIP Package…$17.95
Italian Sausage Bites — Domestic Cheese Display — Bruschetta

Chicken Strips — Fresh Vegetable Crudité
Snack Mix with Chips & Dip — Baked Artichoke & Spinach Dip

BBQ Meatballs — Fresh Fruit Display with Dipping Sauces

Specialty Buffets require a minimum of 25 people.
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House Brands .............................................................$3.00
Call Brands .................................................................$3.25
Premium Brands ......................................................$3.75
Domestic Beer ............................................................$3.00
Imported Beer ............................................................$3.50
Bottled Water .............................................................$1.50
Soft Drinks per glass ................................................$1.95
Canned Soda ............................................................. $1.75
Fruit Punch ................................................$15.99 per gallon

Dairyland Wine List

Hosted or Cash Bars

Copperidge White Zinfandel .............................$12.95
Copperidge Chardonnay .....................................$12.95
Copperidge Cabernet Sauvignon .....................$13.95
Bridgeview Bluemoon Riesling ......................... $19.00
Rosemount Shiraz ..................................................$21.00
Penfold’s Rawson’s Retreat Merlot ....................$18.95
Rancho Zabaco Dancing Bull Zinfandel .......$20.95
Kendall Jackson Chardonnay ........................... $22.00
Gancia Asti Spumante ....................................... $16.00
Beringer White Zinfandel .................................. $16.00
William Wycliff Champagne ............................ $15.95

Restroom

Restroom

Bar Wagering 
Window

EntranceEntrance

Skybox
(Capacity: 25)
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Dairyland Greyhound Park Guidelines

Bar Arrangements

Service Charges

Attendance Guarantees

Audio/Visual Equipment

Private Room Rental

Bar revenue minimums will be in effect, or a bartender fee of $50 will be incurred. All 
hosted bars are subject to a 17% service charge and sales tax. Alcohol sales at Dairyland 
Greyhound Park are governed by the state of Wisconsin. Dairyland reserves the right to 
refuse alcohol service to anyone at it’s discretion. Dairyland Greyhound Park cannot allow 
any alcoholic beverages to be brought on property from any outside source.

All food and beverages must be purchased from Dairyland Greyhound Park and are sub-
ject to a 17% service charge and sales tax (service charge is taxable). No food or beverage 
will be permitted to leave any of the meeting rooms or Dairyland Greyhound Park.

For food & beverage functions, a confirmation of guaranteed attendance is required 72 
hours prior to the function. You will be charged for the guarantee plus any covers over 
and above. We will prepare for five percent (5%) over your guaranteed figure. Otherwise, 
expected attendance will be used for production, service and charges. Due to the constant 
market fluctuation of food prices, we are unable to guarantee prices more than 90 days 
prior to your event.

Dairyland Greyhound Park offers the following audio/visual equipment complimentary 
upon request and availability when our VIP room is rented: overhead projector, projection 
screen, television, VCR and podium. Any other equipment can be rented with advance 
notice.

Our Skybox and VIP Room are available for private parties. Room rental will be waived 
when minimum is met for food and beverage ordered. All Group Sales attendees will 
receive free admission, program and parking. Parking passes will only be issued for guar-
anteed number of people for each function only. Parking passes are only valid for day of 
event booked. Ask our Group Sales representative for details. Free mutual teller when 
group is 25 people or more.

A parent or legal guardian must accompany all children under 18.
Proper attire is required. Cut-offs, gym shorts, torn or faded jeans, tank tops and 
halter tops are not permitted.
Absolutely no carry-in food or beverages are allowed.
Dairyland Greyhound Park is handicap accessible. Please call ahead with any special 
seating requirements. Sorry, wheelchairs are not available on site for patron use.
After the final race, our VIP Lounge, Clubhouse and first floor areas will be closed. 
Guests are welcome to attend our Sports Bar, located on the second floor, for addi-
tional food, beverage and wagering alternatives.

Catering Policies
at

Dairyland Greyhound Park
Since you are considering Dairyland Greyhound Park for your group, or you have already 
made definite reservations, we hope the following information will answer any questions 
you may have. We will be ready to assist you at all times. Should your event warrant a 
special menu, our staff will be pleased to make recommendations. Do not hesitate to 
contact us at 1-800-233-3357 ext. 8225 should you require further information.

Making Your Reservations
Advance reservations are required for all group packages. When you have chosen your 
date and package, contact the Group Sales Department at 1-800-233-3357 ext. 8225 to 
confirm availability. We will then send you a confirmation agreement to guarantee your 
reservations.

Billing and Deposits
A 25% deposit is required in advance to hold and confirm your reservation. Final 
payments for all Group Sales charges are due no later than five (5) business days prior to 
your reservation date. Payment forms accepted for deposits and final charges are: cash, 
Master Card, Visa, Discover Card, money orders or cashier’s check. Personal and com-
pany checks are accepted  five (5) days prior to event for approval. If your organization is 
tax exempt, you must inform your Group Sales representative in advance and provide a 
copy of any Certificates of Exemption (state of Wisconsin or Federal) that apply to your 
group.

All group requests for food and beverage must be confirmed by signed contract no later 
than 14 days prior to the function. We cannot guarantee the availability of your selec-
tions after that time. The attendance stated on the contract will be the minimum guar-
antee unless a minimum guarantee is provided five business days prior to the reserva-
tion date. Increase in the guarantee will be accepted up to 72 hours (3 days) in advance 
of the function, subject to product and staffing availability. Absolutely no decrease in 
numbers will be allowed after the five-business day advance count is given

Cancellations must be called into the Group Sales Office a minimum of one (1) week 
in advance for a deposit refund. Cancellations received less than 1 week prior to the 
reservation date may transfer the deposit to another reservation date or receive a refund 
for 50% of the deposit amount. Cancellations received less than 72 hours in advance 
would forfeit the entire amount due.

Contract Requirements


