THE
CRYSTAL

ROOM

AT BUFFALO PHIL'S GRILLE

150 Gasser Road, Wisconsin Dells
608-253-2202 | groups@buffalophilsgrille.com



Buffet Dinners

Buffet pricing is per guest. There is a minimum of 30 guests for buffet dinners. You may have the
children eat off the adult’'s buffet. The price will be 60% of the adult cost, per child.

Crystal Chandelier Buffet

1 entree & 3 sides: $27 2 entrees & 3 sides: $29 3 entrees & 4 sides: $31
Includes fresh baked rolls and butter.

Choice of Entree

Rotisserie Chicken Rosemary Rubbed Pork Loin Pasta Primavera
Our house specialty half chicken Roasted & served with a Dijon Garden vegetables in
mustard sauce marinara. Add grilled
Grilled Chicken Breast chicken + $4
Choose herb panko crust, wild Honey Baked Ham
mushroom sauce or bruschetta-style With a pineapple chutney Pulled Pork
With our own signature BBQ
Sauce

Marinated Turkey Breast Traditional Lasagna
With a honey maple glaze With beef, tomatoes & mozzarella

Diamond Chandelier Buffet

1entree & 3 sides: $31 2 entrees & 3 sides: $33 3 entrees & 4 sides: $35

Includes fresh baked rolls and butter. You can also choose an entree from the Crystal Chandelier Buffet.
Choice of Entree

Herb Crusted Cod Smoked Beef Brisket

Buttery cod with a herb panko crust ~ With our own signature BBQ sauce

Slow Roasted Tri-Tip Baked Salmon
With a bourbon peppercorn sauce Topped with a tomato caper relish

Choice of Accompaniments

Garlic Mashed Potatoes Buttered Corn Green Beans California Medley
Potato Salad Steamed Broccoli Garden Salad with 2 Chef's Seasonal Vegetable
Roasted Baby Red Potatoes ~ Cowboy Beans Dressings Coleslaw

Classic Caesar Mac & Cheese +$1
Other Buffets
Texas BBQ Buffet Pizza Buffet Mexican Buffet
Our House Specialty Rotisserie Assorted Pizzas Fiesta Corn with Red & Green Peppers
Chicken Garden Salad With Choice of Pulled Chicken with Faijita Vegetables
Slow Cooked & Smoked Pulled Dressing Pulled Pork with Fajita Vegetables
Pork Garlic Bread Tortilla Chips
Signature BBQ Sauces Create Your Own Pasta Taco Meat
Garlic Mashed Potatoes Linguine & Penne Noodles Spanish Rice
Cowboy Bedns (saked seans with BaconzBeen  Marinara & Alfredo Sauces Refried Beans
Garden Salad with 2 Dressings Steamed Vegetables Tortilla Wraps for burritos & tacos
Coleslaw Grilled Chicken or Meatballs +$2 Corn tortillas
Rolls & Butter $25 Cheese, Salsq, Sour Cream
$32 Shredded Lettuce, Jalapenos

$27

*Meat that is ordered rare/medium rare may be undercooked & will only be served on consumer request. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of a foodborne illness, especially if you

have certain medical conditions. FOOD ALLERGY NOTICE. Food prepared in our restaurant may contain the following ingredients: milk, gluten, eggs, wheat, peanuts and tree nuts. Prices subject to change.



Plated Dinners

Plated Dinners include fresh baked rolls & butter. Plated pricing is per guest & based on one choice per
group. Pasta is only served with salad choice. There is a minimum of 20 guests for each choice. Add $1/guest
for any additional offerings. MP = Market Price

Choice of Entree

Rotisserie Chicken Smoked Beef Brisket Shrimp & Tenderloin Duo
Our house specialty half chicken With our own signature BBQ sauce 3 jumbo sauteed shrimp & 40z
$25 MP cut of beef tenderloin, with a
bourbon demi-glacé.
L] L] L] L] MP
Grilled Chicken Breast Slow Roasted Prime Rib
Choose herb panko crust, wild 100z cut with a garlic & pepper crust
mushroom sauce of bruschetta MP Cheese Tortellini
style In a wild mushroom cream
$25 . sauce
New York Strip $23

100z cut with bourbon demi-glacé
Marinated Turkey Breast  wmp

With a honey maple glaze Pasta Primavera
23 . Gard tabl ith
s Beef Tenderloin araen vegetables wi
marinara

60z cut with bourbon demi-glacé $23
Rosemary Rubped Pf:rk Loin mp Add grilled chicken + $4
Roasted & served with a Dijon

mustard sauce
Baked Salmon

$25 _ . Traditional Lasagna
gzgped with a tomato caper relish With beef, tomatoes &
Il
Honey Baked Ham ng%zzore .
With a pi le chut
$2'3 A pihedpple chiiney Herb Crusted Cod
Buttery cod with a herb panko crust geafood Lasagna
$25 . .
P With crab, sh & Il
Slow Roasted Tri-Tip $3'4 crab, shrimp & scdliops
With a bourbon peppercorn sauce
$30
Includes One Starch
Garlic Mashed Potatoes Potato Salad Mac & Cheese +$1
Baked Potatoes Roasted Baby Red Potatoes
Includes One Vegetable
Buttered Corn Steamed Broccoli Cowboy Beans
Chef's Seasonal Vegetable California Medley Green Beans
Includes One Salad
Coleslaw Classic Caesar Garden Salad

Soup Add On + $5

Roasted Tomato Bisque Chicken Noodle Creamy Potato

*Meat that is ordered rare/medium rare may be undercooked & will only be served on consumer request. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of a foodborne illness, especially if you
have certain medical conditions. FOOD ALLERGY NOTICE. Food prepared in our restaurant may contain the following ingredients: milk, gluten, eggs, wheat, peanuts and tree nuts. Prices subject to change.



Appetizers & Late Night Snacks

Small servings for 25 guests & Large servings for 50 guests.

Hot
Spinach & Artichoke Dip Pretzel Bites Meatballs
Served with tortilla chips Served with nacho cheese Swedish or BBQ
Small $75 | Large $135 $2/each $2/each
Fried Cheese Curds Traditional Buffalo Wings  Quesadillas
With ranch or marinara Served with ranch Chicken, beef or pork
Small $85 | Large $150 $3/each $3/each
Stuffed Mushrooms Boneless Buffalo Wings
Italian sausage, spinach or Served with ranch
vegetable $2/each
$3/each
Cold
Sausage, Cheese & Cracker Tray  Seasonal Fruit Display Pretzels
Summer sausage & assorted cheeses Small $95 | Large $165 Small $25 | Large $45
Small $75 | Large $145
. Chips & Salsa Gardetto’s
Fresh Vegetables with Ranch Small $50 | Large $90 Small $35 | Large $65
Small $75 | Large $135 Add queso & guacamole $20/each
Peanuts
Bruschetta Wisconsin Roll-Ups Small $40 | Large $75
Tomatoes & parmesan with a Ham, cream cheese & pickles
balsamic drizzle .
Small $75 | Large $135 Mixed Nuts

Small $75 | Large $135
Small $55 | Large $105

Mini Sandwiches or Pinwheels

Cucumber Bites Ham or turkey, served with cheese &

With herbed cream cheese lettuce on bread

Small $55 | Large $105 $4.00/each

Additional Options

Fruit Palm Tree Shrimp Cocktail Pizza

A fun & unique option. Fruit kabobs are Market Price Ask about our sighature pizzas

skewered on the “trunk” of a palm tree.
Small $175 | Large $250

*Meat that is ordered rare/medium rare may be undercooked & will only be served on consumer request. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of a foodborne illness, especially if you
have certain medical conditions. FOOD ALLERGY NOTICE. Food prepared in our restaurant may contain the following ingredients: milk, gluten, eggs, wheat, peanuts and tree nuts. Prices subject to change.



Buffet Lunches

Buffet pricing is per guest. There is a minimum of 30 guests for buffet lunches. Lunches are served until 4pm.

Soup & Sandwich Buffet

Sliced Turkey & Hom
Assorted Sliced Cheese
Assorted Breads & Rolls
Lettuce, Tomato & Onion
Mustard, Mayo & Pickles
Soup du Jour

Potato Salad, Pasta Salad or
Potato Chips

$20

Brat & Burger Buffet
Burgers & Brats (Hot Dogs +
$1/person)

Assorted Sliced Cheeses
Assorted Buns

Lettuce, Tomato & Onion
Mustard, Mayo & Pickles
Potato Salad

Potato Chips

$24

Add-0On Buffet Station

BBQ Buffet

Our House Specialty Rotisserie
Chicken

Slow Cooked & Smoked Pulled Pork
Signature BBQ Sauces

Potato Salad

Cowboy Beans (Baked Beans with
Bacon & Beef)

Coleslaw

Rolls & Butter

$26

Pizza Buffet

Assorted Pizzas

Garden Salad With Choice of
Dressing

Garlic Bread

Create Your Own Pasta
Penne Noodles

Marinara & Alfredo Sauces
Steamed Vegetables

Grilled Chicken or Meatballs +$2
$24

There is a minimum of 30 guests for action stations & pricing is per guest.

Mac & Cheese Bar

Elbow Noodles in Cheese Sauce
Smoked Bacon

Broccoli & Tomatoes
Mushrooms & Green Onions

Garden Salad with Choice of Dressing

+$15

Taco Bar

Taco Beef

Flour Tortillas & Hard Taco
Shells

Shredded Cheese, Lettuce &
Black Olives

Diced Tomatoes, Sour Cream,
Salsa & Jalapenos

+$16

Mashed Potato Bar
Garlic Mashed Potatoes
Smoked Bacon & Cheddar Cheese

Sour Cream & Green Onions
+3$11

Nacho Grande Bar
Taco Beef

Tortilla Chips

Cheese Sauce & Shredded Cheese
Shredded Lettuce, Diced Tomatoes
& Black Olives

Jalapenos, Sour Cream & Salsa
+$18

Mimosa, Martini or Bloody Mary Bar

Make your event even more memorable with a customizable drink station! We'll set up all the
needed Alcohol, Mixers, Juice & Garnishes for you. Ask Group Sales for availability & cost.

*Meat that is ordered rare/medium rare may be undercooked & will only be served on consumer request. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of a foodborne illness, especially if you
have certain medical conditions. FOOD ALLERGY NOTICE. Food prepared in our restaurant may contain the following ingredients: milk, gluten, eggs, wheat, peanuts and tree nuts. Prices subject to change.



Plated Lunches

Plated pricing is per guest & based on one choice per group. There is a minimum of 20 guests for each
choice. Add $1/guest for any additional offerings. Lunches are served until 4pm. Can also be boxed to go.
MP= Market Price

Choice of Entree served with Chef's Choice Starch & Vegetable

Rotisserie Chicken Grilled 6 oz Chicken Breast Smoked Beef Brisket
Our house specialty half chicken Choose Herb Panko Crust, Wild With our own Smooth & Spicy
$23 Mushroom Sauce or Bruschetta BBQ Sauce
Style MP
Pulled Pork $23
With our own signature BBQ Sauce Baked Salmon
$23 Herb Crusted Cod Topped with a Tomato Caper
Buttery Cod with a Herb Panko Relish
Crust $26
$23

Choice of Pasta served with a breadstick

Chicken Fettuccine Alfredo Traditional Lasagna Pasta Primavera
Chicken in a creamy alfredo sauce  With Beef, Tomatoes & Mozzarella ~ Garden Vegetables in Marinara
$23 $23 Grilled Chicken +$4
$21

Cheese Tortellini Vegetable Lasagna
In a Wild Mushroom Cream Sauce  With Green Peppers, Mushrooms &
$23 Zucchini

$23
Choice of Salad
Texas Chicken Salad Classic Chicken Caesar
Pulled Chicken, Roasted Red Peppers, Sweet Corn Black Pulled Chicken with Parmesan Cheese and
Bean Salsaq, Tortilla Straws, Cheddar Cheese & Salsa croutons tossed with a Classic Caesar Dressing
Ranch Dressing $19
$19
Soup Add On + $5

Roasted Tomato Bisque Chicken Noodle Creamy Potato Soup du Jour

*Meat that is ordered rare/medium rare may be undercooked & will only be served on consumer request. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of a foodborne illness, especially if you
have certain medical conditions. FOOD ALLERGY NOTICE. Food prepared in our restaurant may contain the following ingredients: milk, gluten, eggs, wheat, peanuts and tree nuts. Prices subject to change.
























