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Wisconsin Lions Camp Rentals is here to provide a great
stay with wonderful food for you to enjoy at our facility.
This menu planning guide needs to be filled out and
sent with your final numbers and menu choices at least
two weeks prior to your event so we are able to prepare
the food to meet your needs.

Meal times are traditionally 8am for breakfast, 12pm for
lunch and 5:30pm for dinner. There are times when we
may have several rental groups here at the same time
which results in staggered meal times. If this occurs, we
will communicate the updated meal times to you.
Additionally our Food Service Director will consider
meal preferences when choosing a menu that
accommodates the needs of all groups.

If you have any questions, please contact our Food
Service Director, Tammy Gagas, at (715) 677-4969 ext. 325
or tgagas@wisconsinlionscamp.com
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DIET
ACCOMODATIONS

In order to meet your group’s dietary needs, please consider the following information:

All special diet accommodation requests for your group must be submitted to our Food
Service Team at least two weeks prior to the first day of your rental. Email special diets
to tgagas@wisconsinlionscamp.com or call (715) 677-4969 and ask to speak with
Tammy.

Our kitchen does not serve nuts, including all tree nuts, coconuts and almond milk.
Please note that some of our food source vendors are not nut free facilities.

Common diet accommodations that we offer include:

Vegetarian, Semi-Vegetarian, and Vegan
For Semi-Vegetarian please specify no beef, no pork, no poultry and/or no
seafood.

Lactose Intolerant
Please confirm if dairy products can be used in the making of a meal (i.e. milk
in a batter that is then cooked) or if no dairy of any kind is allowed.

Gluten-Free
Please specify if your meal must be completely free of gluten or if you have a
gluten sensitivity and gluten needs to be avoided as much as possible.

Diabetic Diet
Our kitchen will provide carb counts for all meals for you.
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Guest Name

DIET ACCOMMODATION 
REQUEST FORM
Food Allergy Diet Accommodation Request
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BREAKFAST MENU
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Option 1:
(Choose 1 meat, 1 egg, and 1 potato option)

Meat
Bacon
Ham Patty
Sausage Links
Sausage Patty

Egg
Cheddar & ham frittata
Cheese omelet
Egg Bake
Scrambled

Potato
Hashbrown patty
Shredded hashbrown
Southern style hashbrown

Option 2:
(Choose 1 sandwich, 1 meat and 1 potato option)

Sandwich (egg & cheese included)
Camp bagel
Camp croissant
Camp muffin

Meat (on sandwich)
Bacon
Ham Patty
Sausage Patty

Potato
Hashbrown patty
Shredded hashbrown
Southern style hashbrown

Option 3:
(Choose 1 main and 1 meat option)

Main
Belgian Waffles
Blueberry Pancakes
French Toast
Pancakes
Mini Pancakes
Waffles
Mini Waffles

Meat
Bacon
Ham Patty
Sausage Links
Sausage Patty

Beverage Options with Breakfast:
(Please let us know what you would like)

Coffee
Regular
Decaf
Cold Brew

Tea
Assorted Hot Teas
Iced Tea

Juices
Apple
Cranberry
Orange

Milk
White 1%
Chocolate



CONTINENTAL
BREAKFAST MENU
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Breakfast Items:
(Choose up to 6)

Assort. Bagels
Assort. Cereals
Assort. Instant Oatmeal
Assort. Berries

Assortment Choices:
(Only choose if selected above)

Bagels (up to 2)
Asiago
Blueberry
Cinnamon Raisin
Everything
Onion
Plain

Breads (up to 2)
Amish (when available)
Banana
Wheat
White
Zucchini (when available)

Yogurt (Choose 1)
Dannon Lite & Fit
Vanilla

Croissants
English Muffins
Hard Boiled Eggs

Assort. Fresh Fruit
Assort. Muffins
Assort. Yogurt
Assort. Breads

Fresh Fruits (up to 2)
Apples
Bananas
Green Grapes
Melons (seasonal)
Oranges
Strawberries

Muffins (up to 2)
Apple Cinnamon
Blueberry
Lemon Poppyseed
Orange Cranberry

Instant Oatmeal (up to 2)
Apple Cinnamon
Cinnamon Spice
Maple Brown Sugar
Original

Cereals (up to 3)
Apple Whirls
Cocoa Munchies
Corn Flakes
Crisp Rice
Crunch o Bunch
Happy Shapes
Toasted Oats
Homemade Granola

Berries-Frozen (up to 2)
Blackberry
Blueberry
Raspberry
Strawberry

*Coffee, creamers, tea, sugars/sweeteners, milk, juices, jams/jellies, cream cheese, and butter
included



MAIN ENTRÉE MENU
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Beef:
Beef BBQ
Meatball Sub w/ Marinara
Hamburger
Meatballs
Roast Beef Sandwich
Meat Loaf
Philly Steak Sandwich
Roast Beef
Salisbury Steak
Shredded Beef

Build your Own Sandwich:
Deli Ham
Deli Turkey
Deli Roast Beef

Build your Own Wrap:
Cold Deli Meats
Breaded Chicken Strips
Grilled Chicken Strips

Pizzas:
Cheese
Pepperoni
Pizza Fries
Sausage

(Choose one per meal or 2 pizzas per meal)
Pork:

Baked Ham
Brats
Cuban Sandwich
Kielbasa
Polish Sausage
Pork Riblet Sandwich
Pulled Pork

Poultry:
Chicken Bowl
Chicken Drumsticks
Chicken Fajitas
Chicken Tenders
Grilled Chicken Breast
Orange Chicken
Popcorn Chicken
Baked Chicken
Battered Chicken
Chicken Cordon Bleu
Chicken Fillet Sandwich
Chicken Parm Sandwich
Chicken Wings & Sauces
Turkey Breast
Zoo Nuggets

Italian:
Beef Ravioli
Cheese Ravioli
Mushroom Ravioli
Baked Ziti

Mexican:
Beef Tacos
Chicken Fajitas
Beef Nachos
Chicken Nachos
Pork Nachos

Greek:
Gyros

American:
Fish Sticks
Grilled Cheese
Hot Dogs
Mini Corn Dogs
Tater Tot Casserole

*Food Service Director will choose sides and dessert for your meal based on the
main entrée selection. Please let us know if you prefer a potato, rice or pasta based
side. Coffee, teas, milk, and water are standard beverages for lunch and dinner
meals.



SALAD BAR MENU
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Lettuce:
(Choose up to 2)

Baby Spinach
Lettuce Mix w/ Romaine

Salad Bar Items:
(Choose up to 6)

Bell Pepper Slices
Bread & Butter Pickles
Broccoli Florets
Carrot Shreds
Carrot Sticks
Celery Sticks
Cottage Cheese
Cucumber Slices
Grape Tomatoes
Hard Boiled Eggs
Mushroom Slices
Red Onions

Pre-Mixed Salads:
(Choose up to 2)

Broccoli Raisin
Classic Pea
Cold Pasta
Creamy Cucumber
Cucumber/Onion/Tomato
Grape
Smashed Chickpea

Included with All Salad Bars:
Dressings

Balsamic
French
Ranch

Toppings
Bacon Bits
Croutons
Raisins
Sunflower Seeds



ADDITIONAL OPTIONS
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Boxed Lunches - If you are looking for a meal on the go or flexibility with
service time, our kitchen can put together boxed lunches for your group.
Typical boxed lunches are a cold sandwich, chips, fruit, and a cookie.
Brunch - We offer a brunch option which will be a combination of breakfast,
continental and other food items.
Snacks - The snacks listed below are examples of items we can serve.

Brownie Platters
Cookie Platters
Evening S’more Service
Fresh Fruit Tray
Fresh Vegetable Tray

Soup Meal Addition - Our kitchen can add a soup to your scheduled meal.
Soups are seasonal and subject to change. Below are some examples of
potential options:

Beef Barley
Chicken Noodle
Chili
Potato Ham
Vegetable Beef

Specialty Beverage Service - For groups looking for additional beverage
options from our standard offerings, please contact us for details.

If you are interested in an additional option listed above, or if you have your own
specialty request, please contact our Food Service Director to discuss options and
pricing.



DAILY MEAL REQUEST FORM

9

Date:

Breakfast:

Lunch:

Dinner:

Lunch 
Salad Bar:

Dinner 
Salad Bar:

Lunch Side Base: 
(Please circle)

PotatoPasta Rice

Dinner Side Base: 
(Please circle)

Pasta Potato Rice

Additional
Options:

Group Name:


