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welcome  

 I T  I S  O U R  G O A L  T O  P R O V I D E  A  O N E  O F  A  K I N D

L A K E S I D E  E X P E R I E N C E  T H A T  Y O U R  G U E S T S  W I L L

C H E R I S H  F O R  M A N Y  Y E A R S  T O  C O M E  W I T H

R E M A R K A B L E  F O O D ,  E X C E P T I O N A L  S E R V I C E  A N D

S E C O N D  T O  N O N E  S U N S E T S .  O U R  C H E F  A N D  G E N E R A L

M A N A G E R  W O R K  C L O S E L Y  T O G E T H E R  W I T H  Y O U  T O

E N S U R E  T H E R E  I S  N O T H I N G  L E F T  T O  B E  D E S I R E D .  

 

  I T  I S  W I T H  G R E A T  P L E A S U R E  A N D  G R A T I T U D E  T H A T

W E  W E L C O M E  Y O U  T O  T U R T L E  L A K E  T A P  A N D  G R I L L .  

contact
N 6513  AN DERSON DR.  

DELAV AN ,  W I .  53115
262-458-0342

TLTAPANDGRILL@GMA IL .COM
W W W.TU RTLELAK ETAPA NDG RILL .COM



BRUSCHETTA $9 (FEEDS 2-4)
     FRESH TOMATO & BASIL  BRUSCHETTA SERVED ON TOASTED BAGUETTE   
 TOPPED WITH MELTED MOZZARELLA & DRIZZLED WITH BALSAMIC REDUCTION

SHRIMP COCKTAIL $12  (FEEDS 2-4)
     CHILLED SHRIMP,  CITRUS HOUSE COCKTAIL  SAUCE AND FRESH LEMON

 
CHEESE CURDS $12 (FEEDS 2-4)
    WISCONSIN WHITE CHEDDAR CURDS.  HAND-BREADED AND FRIED,  SERVED
WITH RANCH

 
1  LB .  GIANT PRETZEL $14 (FEEDS 4)
    G IANT BAVARIAN PRETZEL SERVED WITH A S IDE OF HOMEMADE BEER
CHEESE DIPPING SAUCE 

WARM SPINACH ARTICHOKE DIP $12  (FEEDS 2-4)
     SERVED WITH FRIED PITA CHIPS 

STUFFED JALAPEÑOS $12 (FEEDS 2-4)
      BAKED OR FRIED IN  OUR HOUSE MADE BEER BATTER

STUFFED MUSHROOMS $12 (FEEDS 2-4)
      BAKED OR FRIED IN  OUR HOUSE MADE BEER BATTER

 
TRUFFLE FRIES $12  (FEEDS 2-4)
      CRISPY BEER BATTERED FRIES ,  DRIZZLED WITH GARLIC AOILI ,  TRUFFLE OIL ,
PARMESAN CHEESE AND PARSLEY

HUMMUS & PITA $12 (FEEDS 2-4)
      FRESH HUMMUS TOPPED WITH GARLIC OIL  DRIZZLE.  SERVED WITH FRESH
PITA CHIPS AND CUCUMBER SLICES

appetizers



PIZZA BUFFET 
$15  PER PERSON 
 ◦  ASSORTMENT OF CHEESE,  PEPPERONI  AND SAUSAGE PIZZAS
 ◦  HOUSE SALAD WITH 2  DRESSING OPTIONS

MEXICAN FIESTA TACO BUFFET
$17  PER PERSON 
 ◦  SPANISH RICE
 ◦  TRUFFLED BLACK BEANS
 ◦  SHREDDED LETTUCE,  DICED TOMATOES,  CHOPPED ONIONS,  CILANTRO,
LIMES,  CHEESE,  SALSA AND SOUR CREAM 
 ◦  CORN AND FLOUR TORTILLAS
 ◦  CHICKEN CHORIZO AND CARNE ASADA
 ◦  HOUSE-MADE TORTILLA CHIPS
 ◦  GUACAMOLE CAN BE ADDED FOR AN ADDITIONAL $2 PER PERSON

SOUP AND SALAD BUFFET
$18 PER PERSON
 ◦  FRESHLY BAKED ROLLS WITH BUTTER
 ◦  SALAD OPTIONS:  HOUSE SALAD,  CAESAR SALAD,  COBB SALAD 
 ◦  CHEF CREATED PASTA SALAD
 ◦  2  SOUP OPTIONS ARE AVAILABLE
PLEASE ASK YOUR COORDINATOR FOR THE CURRENT AVAILABLE SOUPS

BURGER BUFFET
$20 PER PERSON
 ◦  HOUSE SALAD WITH DRESSING OPTIONS
 ◦  1 /2  POUND HOUSE-BURGER BLEND SERVED MEDIUM-WELL ON BRIOCHE
BUNS
 ◦  FRENCH FRIES AND HOUSE-MADE POTATO CHIPS
 ◦  SL ICED LETTUCE,  TOMATO,  RED ONION,  P ICKLE SPEARS,  KETCHUP,  MAYO,
MUSTARD AND ASSORTED CHEESES

buffets
Any buffet can be served family style



SOUP AND SANDWICH BUFFET 
$22 PER PERSON 
 ◦  HOUSE SALAD WITH 2  DRESSING OPTIONS
 ◦  2  SOUP OPTIONS ARE AVAILABLE
PLEASE ASK YOUR COORDINATOR FOR THE CURRENT AVAILABLE SOUPS
 ◦  SOUTHWEST WRAP WITH SLICED STEAK,  CHICKEN CAESAR WRAP & TURKEY
CLUB SANDWICH 
 ◦  HOUSE-MADE POTATO CHIPS &  GARLIC AOILI

SOUTH OF THE BORDER BUFFET 
$24 PER PERSON 
◦  SOUTHWEST SALAD- MIXED GREENS TOPPED WITH ROASTED CORN,  BLACK
BEANS,  FRESH PICO DE GALLO,  CRISPY TORTILLA STRIPS ,  P ICKLED RED ONION
AND SOUTHWEST RANCH
◦  AL-PASTOR STYLE PORK
◦  CHICKEN CHORIZO
◦  CARNE ASADA MARINATED STEAK
◦  CORN AND FLOUR TORTILLAS,  SOUR CREAM,  GUACAMOLE,  AND PICO DE
GALLO,  TRUFFLED BLACK BEANS AND SPANISH RICE
◦  HOUSE-MADE TORTILLA CHIPS

ITALIANA BUFFET 
$24 PER PERSON 
 ◦  HOUSE SALAD WITH 2  DRESSING OPTIONS
 ◦  FRESHLY BAKED ROLLS WITH BUTTER
 ◦  CHOICE OF TWO ENTRÉES:  BAKED MOSTACCIOLI  WITH BEEF BOLOGNESE
SAUCE,  FETTUCCINE ALFREDO WITH OR WITHOUT CHICKEN,  CHEESE RAVIOLI
WITH CREAM SAUCE,  OR LOBSTER L INGUINE (+$2 ADD'L  PER PERSON)
 ◦  CHOICE OF TWO VEGETABLES:  GREEN BEANS,  ASPARAGUS,  ZUCCHINI  AND
YELLOW SQUASH MEDLEY

buffets
Any buffet can be served family style



WISCONSIN TAILGATE BUFFET
$32 PER PERSON
 ◦  HOUSE SALAD WITH 2  DRESSING OPTIONS
 ◦  POTATO SALAD & HOUSE CREAMY COLESLAW
 ◦  DRY RUBBED ROASTED CHICKEN LEG & THIGH QUARTERS 
 ◦  GRILLED BRATWURST WITH CARAMELIZED ONIONS
  ◦  1 /2  POUND HOUSE-BURGER BLEND SERVED MEDIUM-WELL ON BRIOCHE
BUNS
 ◦  SL ICED LETTUCE,  TOMATO,  RED ONION,  P ICKLE SPEARS,  KETCHUP,  MAYO,
MUSTARD AND ASSORTED CHEESES

LAKESIDE CLASSIC 
$35 PER PERSON 
 ◦  CAESAR SALAD
 ◦  FRESHLY BAKED ROLLS WITH BUTTER
 ◦  CHOICE OF POTATO PANCAKES OR BEER BATTERED FRIES
 ◦  CHOICE OF TWO VEGETABLES:  GREEN BEANS,  ASPARAGUS,  ZUCCHINI  AND
YELLOW SQUASH MEDLEY
 ◦  BAKED AND FRIED COD AND PERCH WITH LEMON,  TARTAR SAUCE,  SOUR
CREAM & APPLESAUCE

TURTLE LAKE SIGNATURE BUFFET 
$48 PER PERSON 
 ◦  HOUSE SALAD WITH 2  DRESSING OPTIONS
 ◦  FRESHLY BAKED ROLLS WITH BUTTER
 ◦  CHOICE OF THREE MEATS:  CHICKEN PICCATA,  CHICKEN CHARDONNAY,
SLICED PORK TENDERLOIN WITH HERBED CRÈME SAUCE,  SLICED BEEF
TENDERLOIN WITH TRUFFLE DEMI-GLACE,  SHRIMP DE JONGE,  OR BAKED COD
 ◦  CHOICE OF TWO VEGETABLES:  GREEN BEANS,  ASPARAGUS,  OR ZUCCHINI
AND YELLOW SQUASH MEDLEY
 ◦  CHOICE OF ONE STARCH:  DI JON ROSEMARY ROASTED POTATOES OR GARLIC
MASH POTATOES

buffets
Any buffet can be served family style



ROSEMARY ROASTED CHICKEN
$26 PER PERSON

 ◦  BONE-IN CHICKEN BREAST ROASTED WITH ROSEMARY WITH NATURAL PAN

JUS

 ◦  SERVED WITH A SEASONAL VEGETABLE

◦  CHOICE OF DI JON ROSEMARY ROASTED POTATOES OR GARLIC MASHED

POTATOES

CHICKEN PICCATA 
$26 PER PERSON

 ◦  L IGHTLY BREADED CHICKEN BREAST WITH TRADITIONAL PICATTA SAUCE 

 ◦  SERVED WITH A SEASONAL VEGETABLE

◦  CHOICE OF DI JON ROSEMARY ROASTED POTATOES OR GARLIC MASHED

POTATOES

SALMON FLORENTINE  
$32 PER PERSON 

◦  PAN SEARED AND BAKED ORA KING SALMON,  SERVED WITH GARLIC ,

SPINACH AND TOMATO CREAM SAUCE

 ◦  SERVED WITH A SEASONAL VEGETABLE

◦  CHOICE OF DI JON ROSEMARY ROASTED POTATOES OR GARLIC MASHED

POTATOES

plated dinners
You may select up to three options for your guests to pre-order. 

Each entree comes with house salad, rolls, & butter. 



NEW YORK STRIP
$56 PER PERSON

 ◦  12  OZ .  LOCALLY SOURCED USDA BLACK ANGUS SERVED MEDIUM WITH

TRUFFLED DEMI-GLACE

 ◦  SERVED WITH A SEASONAL VEGETABLE

◦  CHOICE OF DI JON ROSEMARY ROASTED POTATOES OR GARLIC MASHED

POTATOES

FILET MIGNON
$65 PER PERSON

 ◦  8  OZ .  LOCALLY SOURCED USDA BLACK ANGUS SERVED MEDIUM WITH

TRUFFLED DEMI-GLACE

 ◦  SERVED WITH A SEASONAL VEGETABLE

◦  CHOICE OF DI JON ROSEMARY ROASTED POTATOES OR GARLIC MASHED

POTATOES

plated dinners
You may select up to three options for your guests to pre-order. 

Each entree comes with house salad, rolls, & butter. 



 

TURTLE LAKE TAP & GRILL  PROUDLY PARTNERS WITH

PASTRIES BY CHAD FOR DESSERTS.  EXECUTIVE CHEF CHAD

VISGER CREATES HIS  DELECTABLE DESSERTS ON-SITE AT

TURTLE LAKE.  THEY RECENTLY WON,  BEST DESSERTS IN

WALWORTH COUNTY,  2022 .  
 

 

 

 

 

 

desserts

 

ENTREMETS  

( INDIVIDUAL DESSERTS)

PETIT FOURS

 (B ITE-SIZED DESSERTS)

CAKES 

(T IERED,  SHEET,  CUSTOM)

CUPCAKES  

(BITE-SIZED,  MED,  LRG)

 

 

 

 

 

 

PLEASE REACH OUT DIRECTLY TO CHEF CHAD OR LET US

KNOW IF  YOU WOULD LIKE US TO PASS ALONG YOUR

INFORMATION TO HIM & HE WILL CONTACT YOU TO

DISCUSS YOUR INQUIRY 

 

815-919-2307

PASTRIESBYCHAD@GMAIL .COM

WWW.PASTRIESBYCHAD.COM  
 

 

 *You may also choose to bring in your own desserts* 



NON-ALCOHOLIC

$5 PER PERSON

 ◦  PEPSI  PRODUCTS,  ORANGE JUICE,  P INEAPPLE JUICE,  CRANBERRY JUICE,

WHITE &  CHOCOLATE MILK

DRINK TICKET SYSTEM

$5 PER T ICKET /  PER DRINK (EXCLUDES PREMIUM LIQUOR)

OPEN BAR 

$250 MINIMUM SPEND FOR PARTIES OF 10 OR MORE.  YOU CHOOSE YOUR

PRICE CAP & WE WILL PROVIDE YOU GUESTS WITH WRISTBANDS.  ONCE CAP IS

REACHED (TO THE NEAREST DRINK) ,  WE WILL LET YOU KNOW.  

INCLUDES:  DOMESTIC ,  DRAFT BEERS,  HOUSE WINE,  &  THE BELOW LIQUORS.

 ◦  T ITO'S ,  TANGERAY,  BACARDI ,  CAPTAIN MORGAN,  SEAGRAM'S ,  J IM BEAM,

JAMESON,  KORBEL,  GRIND,  JOSE CUERVO,  CAROLANS,  KETTLE ONE,  BOMBAY

SAPPHIRE,  DEWAR'S ,  MAKER'S  MARK,  KNOB CREEK,  BAILEY'S  IR ISH CREAM,

PATRON,  KAHLUA,  ALL HOUSE WINES.  

beverages



MIMOSA BAR
$12  PER PERSON

ALLOW YOUR GUESTS TO ENJOY BUBBLY MIMOSAS WITH A VARIETY OF JUICE

SELECTIONS & FRESH FRUIT

 ◦  ORANGE JUICE,  APPLE JUICE,  CRANBERRY JUICE,  P INEAPPLE JUICE

 ◦  STRAWBERRIES ,  ORANGES,  CHERRIES ,  P INEAPPLE (SEASONAL)

HOUSE WINES
$25 PER BOTTLE

 ◦  BACCHUS -  CHARDONNAY

 ◦  DANTELLO -  P INOT GRIGIO

 ◦  CHATEAU LAGRUGERE -  SAUVINOIGN BLANC

 ◦  GUNDERLOCH -  RIESLING

 ◦  BACCHUS -  P INOT NOIR

 ◦  BACCHUS -  CABERNET SAUVIGNON 

 ◦  SAURUS -  ROSE

 

SPARKLING WHITE WINE
$15  PER BOTTLE

 ◦WYCLIFF SPARKLING WHITE WINE FROM CALIFORNA

beverages

Don't see something that fits your needs? Please be sure to

work with our Event Manager on your special requests. 

Private events subject to 18% gratuity (excluding room deposit fee)



CAN I  BRING IN  DECORATIONS? YES ,  WE DO ALLOW DECORATIONS AS LONG

AS IT  DOES NOT DAMAGE THE WALLS.  

DO YOU ALLOW OUTSIDE CATERING/FOOD/DRINKS? NO,  WE DO REQUIRE YOU

TO ORDER OFF OF OUR MENU FOR ANY FOOD/DRINKS.  

WHAT IS  THE DEPOSIT  AMOUNT? TO RESERVE YOUR EVENT A $100 DEPOSIT  IS

REQUIRED.  F INAL PAYMENT IS  DUE AT THE CONCLUSION OF THE SCHEDULED

EVENT.

IS  GRATUITY INCLUDED? YES,  WE WILL CHARGE AN 18% GRATUITY FOR ALL

PRIVATE EVENTS (OF COURSE,  YOU ARE WELCOME TO LEAVE MORE) .  

AUDIO & VISUAL 

PARTY ROOM GUESTS CAN STREAM/MIROR THEIR PHONE TO

THE TV SCREEN LOCATED IN  THE PARTY ROOM.  GREAT TO PLAY

A SLIDESHOW OR HAVE A PARTICULAR PICTURE DISPLAYED.

JUST LET US KNOW WHAT YOU’ D L IKE TO ACCOMPLISH,  AND WE

CAN HELP YOU NAVIGATE OUR EQUIPMENT.

$50 CHARGE:  

RECEIVE YOUR OWN PRIVATE SOUND SYTEM & MICROPHONE

FOR THE DURATION OF YOUR EVENT.  

1 .

2 .

3 .

4 .

faq's

additional 


