LAKE GENEVA CRUISE
LINE FACT SHEET

LADY OF THE LAKE

Can accommaodate up to 200 people for a cocktail reception, 84 for a buffet dinner.
Makes a romantic setting for a wedding or reception as well as a unique facility for
business outings and larger groups.

BELLE OF THE LAKE

Can accommodate up to 200 people for a cocktail reception, 94 for a buffet
dinner. Has been remodeled and upgraded to make an elegant facility for
weddings, receptions and dinners

WALWORTH Il

Can accommaodate up to 100 for a cocktail reception, 50 for a buffet
dinner. Perfect setting for a company dinner, rehearsal dinner or
cocktail party/reception.

LOUISE

Can accommaodate up to 30 for a cocktail reception, 18 for a buffet
dinner. Ideal for afternoon teas, cocktail cruises, showers and smaller
groups.

POLARIS

Can accommodate up to 25 people for a cocktail reception, and is a
Elegant and unique facility for private parties.

LORELEI

Can accommodate up to 15 guests. Perfect for a quaint
cocktail cruise for smaller groups.

All the above prices are subject to a taxable 22%
Service Charge & 5.5% Sales Tax



A CRUISE OF LAKE GENEVA

15person minimum on all boat orders

The following menu packages are specifically designed for proper service and food
quality aboard the boats of The Geneva Lakes Cruise Lines. Each boat has certain
limitations as far as buffet space and numbers of guests are Concerned.

Your Conference Service Manager will assist you in planning for the proper menu To
suit the size of your group and the size of the boat.

THE COVE

Oriental Egg Rolls with Plum Sauce Chicken
Tenders with Honey Mustard Beef Satay with
Scallions (Three Pieces of Each Per Person will be
Served)

Imported & Domestic Cheeses with Berries Assorted Crackers and
Wafers Crisp Vegetable Display with two Dips Assorted Dry Snacks
to include Pretzels, Peanuts and Potato Chips

THE SUNSET

Scallops wrapped in Bacon Glazed in Maple Syrup
Spinach & Feta Cheese in Phyllo Chicken Satay with
Thai Peanut Sauce Empanadas (Four Pieces of Each

Per Person will be served)

Antipasto Tapas Display includes Grilled
Vegetable, Marinated Tomatoes & Artichokes,
Roasted Peppers, Tuna Vinaigrette, Boccini and

Hard Salami with Basil and Olive Oil

Fruit Salad with Fresh Mint Assorted Dry Snacks to include Pretzels,
Peanuts and Potato Chips

All the above prices are subject to a taxable 22%
Service Charge & 5.5% Sales Tax



THE DOCKSIDE

Chicken Tenders with Honey Mustard Sauce Mini
Quesadillas Mini Beef Wellington’s Spring Roll
with Plum Sauce (Four Pieces of Each Per Person
will be served)

Wisconsin Sausage & Cheese Display
With Assorted Crackers & Baguettes

Antipasto Tapas Display includes Grilled
Vegetable, Marinated Tomatoes & Artichokes,
Roasted Peppers, Tuna Vinaigrette, Boccini and

Hard Salami with Basil and Olive Oil

Fresh Seasonal Fruit Display

THE MOONLIGHT

Classic Caesar Salad with Parmesan & Croutons
Fresh Fruit Salad with Mint Penne Pasta Salad with
Spring Vegetables in a Green Peppercorn
Vinaigrette

Sliced Roast Beef with Mushroom Sherry Sauce Grilled
Breast of Chicken with Rosemary & Garlic Au Jus

Oven Roasted Potatoes
Fresh Seasonal Vegetables

Assorted Rolls & Butter
Assorted Pastry Display

Freshly Brewed Coffee, Decaffeinated Coffee, Tea and Milk

All the above prices are subject to a taxable 22%
Service Charge & 5.5% Sales Tax



