
Stone Bank Pub & Eatery 

 

Sit Down Menu 
 

Prime Rib 
Succulent tender prime rib roasted to your specification.  

Choice of cut—Queen (13 oz.), King (18 oz.), or Pub (22 oz.).  
 

Porterhouse 
A one pound porterhouse topped with fried onions and sautéed mushrooms. 
Served with vegetables and your choice of Anna potatoes, Irish potatoes, or 

garlic mashed. 
 

Florentine Shrimp & Scallops Platter 
Three shrimp and three scallops sautéed in garlic buttered over Florentine 
spinach. Served with your choice of Anna potatoes, Irish potatoes, or garlic 

mashed. 
 

Whoppie Shrimp 
Five jumbo shrimp, sautéed and Cajun seasoned with peppers and onions in 

a spicy chipotle cream sauce and served over pasta. 
 

Barbequed Ribs 
Fall-off-the-bone tender, these pork ribs are slow cooked and then covered 

with our barbeque sauce. 
 

Canadian Walleye 
Tender and flaky walleye seasoned and broiled. 

 
Emerald Isle Chicken 

An 8oz.Chicken breast sautéed with fresh broccoli in a cream sauce and 
flamed with an Irish whiskey.  

 
All entrées are served a pub salad, vegetables, choice of potato, and bread. 

 
Potato Choices 
(Choice of one) 

Garlic Mashed Potatoes 
Anna Potatoes 
Irish Potatoes
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Buffet Menu 
(Choice of Two) 

 
Baked Chicken 

Pineapple Honey Glazed Ham 
Sliced Roast Beef 

Rib-lets 
Monterey Grouper 

Rosemary Encrusted Pork Loin 
Beef Stroganoff 

Cod Fillets 
Chicken Cordon Blue 
Emerald Isle Chicken 

Roasted Turkey Breast with Gravy 
Prime Rib ($3.00 more per person) 

($25.00 Chef Carving Fee)  
 

Sides 
(Choice of one) 

Garlic Mashed Potatoes 
Anna Potatoes 
Irish Potatoes 

 
Vegetables 

(Choice of one) 
Green Beans 

Caribbean Blend 
Steamed Blend 

 
Buffets include tossed salad, three dressing choices, rolls and butter. 

$18.95 
Plus tax and gratuity 
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Friday Menu 
(All-You-Can-Eat Family Style) 

 
Baked Cod, Fried Cod, and Baked Chicken 

Served with parsley boiled potatoes and French fries 
Includes potato salad, coleslaw, and fresh bread 

$13.95 
Plus tax and gratuity 
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Picnic Menus 
 

Pig Roast 
Our pig roast is a very popular item any time of the year. 

 
Roasted Pig 

Assorted buns 
Chips 

Fresh Vegetable Tray 
Sauces – BBQ, Horseradish, and Mayonnaise 

Choice of two sides: 
• Cowboy Baked Beans 

• Spinach and Red Onion Salad 
• Potato Salad 
• BLT Salad 

All Utensils, Plates, and Napkins 
Cost per Guest is contingent on number of guests and size of pig. 

Minimum 25 Guests required 
 

A Picnic in the Country 
Grilled Hamburgers, Hot Dogs, Brats, & Italian Sausages 

with all the fixin’s 
BBQ Chicken 
Potato Salad 
Pasta Salad 

Watermelon Salad served in Watermelon shell 
Chips 

$12.00 per guest 
 

Southern Hospitality 
BBQ Pork Ribs 
Grilled Chicken 
Sautéed Veggies 

Cole Slaw 
Watermelon Wedges 

$18.95 per guest 
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Picnic Menus (cont.) 
 

Surf N Turf 
The best of both worlds. 

 
Grilled Tenderloin 

Grilled Shrimp Kabobs 
Roasted Veggies 

Mixed Greens Salad 
$25.00 per guest 

 
Meat Lovers Picnic 

The Man has the grill. 
 

Grilled Tenderloin 
BBQ Pork Ribs 

Cowboy Baked Beans 
Corn on the Cob 

SPB&E House Salad 
Texas Toast 

$18.95  per guest 
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Lunch Buffet Menus 

 

SBP&E Classic Lunch: The Most Popular lunch. (Minimum 10 guests) 
• A selection of cold cuts displayed on a party tray 
• Assorted fresh breads including white, wheat, rye, and croissants 
• A party tray of fresh tomatoes, leaf lettuce, cucumbers, and red onions 
• An assortment of sliced cheese 
• Fresh fruit bowl (can be substituted for fresh green salad) 
• Assorted bags of crunchy potato chips 
• Paper products and serving utensils are provided. Table clothes, 

china, and silverware are available for an additional fee. 
 
We recommend that you add a dessert tray, assorted beverages or one of our 
great homemade soups. 
 
Soup Buffet: Priced by the gallon with minimum 3 gallons (48 hour notice 
please) 

• A selection of our fresh homemade soups served by the gallon. 
• Crackers. 
• If Chili is a chosen soup, sour cream and cheese 
• Paper bowls and serving utensils are provided. Table clothes, china 

and silverware are available for an addition fee.  
 
Mexican Buffet 

• Seasoned ground beef and chicken meat 
• Soft shell tortillas and homemade chips for a nacho bar 
• Condiments include cheese, jalapenos, diced tomatoes, shredded 

lettuce, black olives and chopped onions 
• Mild and Hot Salsa, sour cream, Mexican rice, and refried beans 
• Paper products and serving utensils are provided. Table clothes, 

china, and silverware are available for an additional fee. 
 
Free delivery (please see our delivery policy). 
For assistance please call our catering director. (262) 966-1995 
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Specialty Sandwich Platters 

 
The Salad Eaters Platter: Assorted salads ready for you to make your 
sandwich. Salads include: Chicken, tuna, egg, ham, crabmeat ($2 extra per 
person), served with assorted breads and croissants, chips, mayonnaise, and 
Dijon mustard. 
 
Fajita Wrap Platter: Strips of grilled chicken, green peppers, caramelized 
grilled onions, and marinated grilled tomatoes and served with soft shell 
tortillas, sour cream, and guacamole on the side. Crunchy seasoned tortilla 
chips included. 
 
Grilled Chicken Caesar Wrap Platter: Grilled chicken strips mixed with 
fresh romaine lettuce, red onion, parmesan, and our zesty Caesar dressing 
all wrapped in a Pesto or sun-dried tortilla, served with chips. 
 
Club Sandwich Platter: Large triple-decker clubs filled with ham, roast 
beef, cheese, bacon, lettuce, and tomato served with chips, mayonnaise, and 
Dijon mustard. 
 
Finger Sandwich Platter: A mix of salad and cold cut sandwiches on 
assorted breads. Cold cut sandwiches come with cheese, lettuce, and 
tomatoes. Two finger sandwiches per person. 
 
Specialty Subs: Served as a 3 foot sub with your choice of the SBP&E 
Special or an Italian Bomber. Chips Included. Add a side salad and friends 
and you have a PARTY! (Must be ordered 4 days in advance.) 
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Party Platters 

 
Vegetable Platter: Arranged with dill dip or ranch dressing. Garden fresh 
vegetables: baby carrots, celery, red peppers, green peppers, broccoli, 
cauliflower, cucumbers, and cherry tomatoes. 

Small platter serves 15-20 at $29.00  
Large platter serves 30-40 at $59.00 

 
Fruit Platter: A fresh selection of seasonal fruits sliced and attractively 
displayed, decorated with kiwi and berries. (See our dipping tray to add 
chocolate.) 

Small platter serves 15-20 at $35.00  
Large platter serves 30-40 at $59.00 

 
Super Platter: Vegetables, fruit, cheese cubes, sand salami all attractively 
arranged on a platter. This is a two handed platter! 

Small platter serves 15-20 at $45.00  
Large platter serves 30-40 at $69.00 

 
Club Sandwich Platter: Large triple-decker clubs filled with ham, roast 
beef, cheese, bacon, lettuce, and tomato served with chips, mayonnaise, and 
Dijon mustard. 
 
Dipping Platter: An assortment of fresh cut fruits and moist cake squares 
and marshmallows all delivered with a chocolate fountain. Now this is 
decadent! 

Small platter serves 15-20 at $57.00  
Large platter serves 30-40 at $79.00 

Deposit on Fountain $25.00 
 

Cold Tenderloin Platter: Tenderloin beef smothered in an Italian, red onion 
and sweet pepper marinade then grilled, sliced thin, and served with party 
rolls, horseradish and sweet mustard. 

 
Boneless Buffalo Platter: Tender chicken prepared and served cold with a 
combination of mild and hot sauces. Served with celery sticks, blue cheese 
and ranch dipping sauces. 

Small platter serves 15-20 at $35.00  
Large platter serves 30-40 at $65.00 
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Party Platters (cont.) 
 

Chinese Rib Platter: Tender rib pieces prepared in a soy sauce marinade 
then grilled and served with a Chinese mustard sauce. 

Small platter serves 15-20 at $45.00  
Large platter serves 30-40 at $95.00 

 
Mediterranean Platter: Shine some Mediterranean sun on your party! Great 
selection of fresh mozzarella, Greek olives, roasted peppers, marinated 
artichokes. 

Small platter serves 15-20 at $35.95 
Large platter serves 30-40 at $49.95 

 
Nine-Layer Mexican Dip: Refried beans, lettuce, guacamole, sour cream, 
salsa, cheddar cheese, green onions, tomatoes, and olives. Includes crisp 
tortilla chips. 

Small platter serves 15-20 at $39.95 
Large platter serves 30-40 at $49.95 
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Appetizers 
 

Meatballs: Large meatballs prepared in mushroom gravy. Served by the 
dozen.  ($8.95) 

 
Spinach Artichoke Dip: Artichoke hearts, fresh baby spinach blended with 
other secret ingredients to make this warm dipping dish. Served with a 
basket of fresh chips. 

Small platter serves 10-15 at $29.95 
Large platter serves 16-30 at $49.95 

 
Andouille Sausage Chips: Grilled Andouille cut into coins, sautéed in a 
chipotle BBQ sauce. 

Small platter serves 15-20 at $29.95 
Large platter serves 30-40 at $49.95 

 
Mini Ruebens: Small open face Ruebens baked and served warm. Served by 
the dozen.  
 
Rumaki: Bacon wrapped chestnuts. An oldie but goodie.  
($14.95 per dozen) 
 
Drunken Shrimp: Large shrimp sautéed with fresh spices, tequila, and 
jalapeño slices. ($25.95 per dozen) 
 
Bacon Wrapped Shrimp: Large shrimp seasoned, wrapped with jalapeños 
and bacon. ($27.95 per dozen) 
 
Watermelon Boat: A fresh watermelon boat filled with an assortment of 
fruit, melon, berries, pineapple, and kiwi. ($23.95) 
 
Italian Stuffed Mushrooms: Zippy Italian sausage, cheeses, and bread 
crumbs fill these mushroom caps and then baked. ($19.95 per dozen) 
 
Artichoke Stuffed Mushrooms: Artichoke hearts, spinach, and cheese 
stuffed mushroom caps baked until creamy. ($19.95 per dozen) 
 
Crabmeat Stuffed Mushrooms: Mushroom caps filled with crabmeat, 
cheeses, and seasoned bread crumbs. ($29.95 per dozen) 


