
 

 

 

 

 

 

 

 

 

 

 

 

Banquet Options 

 

1132 North 8th Street 

Sheboygan, WI 53081 

  

Stacy Whitcomb – Manager 
 

(920) 208-7540 
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APPETIZER PLATTERS 
 

Our Famous Hand Dipped Cheese Curds - With ranch for dipping! $9/order 

Small (serves 20) - $36  Large (serves 40) - $72   

 

Chips and Salsa - $6/order 

 Small (serves 20) - $18  Large (serves 40) - $36   

 

Hand Crafted Flatbreads - made in Haus on beer bread pizza crust. $13 each (serves 4) 

 

Margherita - Garlic oil, roasted heirloom tomato, fresh basil, and mozzarella 

BBQ Chicken - Seasoned chicken, Haus barbecue sauce, red and green onions, 

jalapeno ranch, melted cheese blend 

The Taco Truck – Seasoned beef with corn & black bean salsa, giardiniera, topped 

with chipotle creme 

 

Meatballs - Haus Marinara, Garlic Parmesan or BBQ 

Small (40 meatballs) - $24  Large (80 meatballs) - $48   

 

Hummus Dip – Haus-made seasonal vegetable hummus served with fresh 

veggies and pitas 

Small (serves 20) - $24  Large (serves 40) - $48  

 

 

Wisconsin Meat and Cheese Platter - Served With Crackers 

Small (serves 20) - $36  Large (serves 40) - $72  

 

Fresh Cut Veggies - With ranch dressing 

Small (serves 20) - $32  Large (serves 40) - $64   

 

Fresh Fruit Platter  

Small (serves 20) - $38  Large (serves 40) - $76   
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Build Your Own Sandwich Buffet 
 

Choose (2) Meats    Choose (1) Side 

 

Herb Roasted Turkey   Chef’s Vegetables 

Smoked Ham    Cole Slaw 

Salami     Garden Salad 

Roast Beef      
 

Accompaniments: 
 

(1) Relish Tray 

(1) Condiment Platter 

(1) Basket of Bread and Rolls 

(1) Dessert Platter 

     Coffee and Milk 

 
$20 per person 
 

Additional sides and platters can be added a la carte, please don’t hesitate to ask! 

 

Entrée Buffet 
 

Choose Any (2) Entrees 

Herb Baked Chicken  Roasted Pork Loin   Eggplant Parmesan 

Braised Beef Tips   Chicken Marsala     

*Beef Tenderloin         *Fried Haddock  

 

Choose (1) Vegetable  Choose (1) Side   Choose (1) Salad 

Green beans    Roasted Potatoes   Haus Salad 

Roasted root vegetables  Mashed Potatoes   Caesar  

Roasted Brussels Sprouts  Mushroom Risotto   Coleslaw 

Broccoli/Cauliflower  Mac 'n Cheese   Grilled Tomato Salad 

Sweet Corn       

 

Also Included: Fresh baked bread, butter, coffee and milk 

$24 per person (*may be additional cost for these items) 
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OTHER BANQUET INFORMATION 
 
● 8th Street Ale Haus offers three party rooms.  The Upper Room seats up to 24 guests.  The Banquet Room 

and Tap Room accommodate up to 64 for buffet dining.  The Banquet Room and Tap room will hold more 
guests for informal events. 

● Except for Friday and Saturday evenings our Upper Room is available for private parties at no charge.  
Friday and Saturday evenings the Upper Room is available for private parties with a minimum food and 
drink order of $500.  Orders of less than $500 will be charged a fee to make up the difference. For Friday 
and Saturday reservations a $100 deposit is due with the reservation and the $100 will be deducted from 
the final bill. 

● The Banquet Room fee is $100 due with your reservation.  A private bartender in the Banquet Room is 
available for an additional $100.  If you want to bring your own food the Banquet Room fee is $200 due 
with your reservation.  When bringing in your own food a waiver form must be signed releasing 8th Street 
Ale Haus from any liabilities and damages, including any food-borne illnesses and death, arising out of or 
in connection with client's use of their own food. 

● The Tap Room fee is $200 due with your reservation and includes a bartender.  If you want to bring your 
own food the Tap Room fee is $300 due with your reservation and includes a bartender.  When bringing in 
your own food a waiver form must be signed releasing 8th Street Ale Haus from any liabilities and 
damages, including any food-borne illnesses and death, arising out of or in connection with client's use of 
their own food. 

● Food prices listed do not include sales tax or 18% gratuity. 
● We request banquet menu food selections be made two weeks in advance along with your estimated head 

count.  Final head count is required 48 hours prior to your event.  The bill will be based on the final head 
count given 48 hours prior to the event.  Additional guests will be charged accordingly. 

● Cancellation policy: A full deposit refund will be given if you notify us 2 weeks prior to your event.  
Notifications less than two weeks will receive a 50% deposit refund. 

● Leftover buffet food made at 8th Street Ale Haus cannot leave the property per state regulations. 


