
SLINGER	HOUSE	HALL
PRIVATE	EVENT	INFORMATION

Your	Event.	Your	Guests.	We	Handle	the	Rest.
A	climate-controlled	event	space	with	food,	beverage	service,	setup,	and	cleanup	handled	in	one	place	—	weddings	and	receptions,	showers,	birthdays	and	anniversaries,

celebrations	of	life,	and	corporate	and	community	events.

HALL	AT	A	GLANCE

CAPACITY

240	guests
MEAL	CAPACITY

120	guests
RENTAL	FEE

$300
DEPOSIT

$200
STD.	BUFFET

$19.95/guest
GUEST	MIN.

30	guests

FOOD	&	BEVERAGE	OPTIONS

Appetizers	–	$9.95/guest
Includes	2	selections.	Additional:	$4.95/guest	each.
Cheese	and	sausage	platter,	meatballs	(BBQ	or	Italian),	chicken	wings,	taco	dip	with	chips,
vegetable	platter	with	dill	dip,	fruit	platter.

Standard	Buffet	–	$19.95/guest,	30-guest	min.
Choose	2	entrées,	1	potato	or	pasta,	1	salad,	1	vegetable,	1	dessert.
Entrées:	beef	tips,	roasted	turkey,	baked	chicken,	Tuscan	chicken,	roasted	pork	loin,	shaved
ham,	chicken	Alfredo.	Sides:	mashed/roasted/baked	potatoes,	hash	browns,	fries,	pasta,	mac
and	cheese.	Salads:	garden,	Caesar,	ranch	pasta,	potato,	fruit.	Vegetables:	green	beans,
candied	carrots,	corn,	baked	beans,	asparagus,	medley.	Dessert:	assorted	bars	or	cupcakes.

Additional	Options
Upgraded	proteins	(+$5/guest):	prime	rib,	smoked	brisket,	smoked	pulled	pork,	chicken
cordon	bleu,	6	oz.	filet.
Taco	bar	–	$14.95/guest:	hard	or	soft	shells,	beef	or	chicken,	traditional	toppings.
Burger	bar	–	$14.95/guest:	1/3	lb.	beef	patties,	cheddar/Swiss/pepper	jack/American,	classic
toppings,	Slinger	Fries	included.
Beverage	station	–	$6/guest:	draught	soda,	water,	one	juice	selection.

SAMPLE	PRICING	ESTIMATE

ITEM 50	GUESTS 100	GUESTS

Hall	rental	fee $300 $300

Standard	buffet	($19.95/guest) $997.50 $1,995.00

20%	food	&	beverage	gratuity $199.50 $399.00

Estimated	subtotal $1,497.00 $2,694.00

Estimate	excludes	bar	service,	staffing,	upgrades,	and	applicable	sales	tax.	Final	pricing	is
confirmed	at	booking.

BAR	SERVICE	&	STAFFING

Hosted	bar	•	Cash	bar	•	Consumption	tab	•	Drink	tickets	•	Customized	combinations

Staffing	is	mandatory	for	parties	of	30	or	more.	Bartenders	/	Servers	are	billed	at	$20	per	hour,
per	staff	member.	Final	staffing	levels	are	determined	by	The	Slinger	House	based	on
attendance,	service	type,	duration,	and	safety	requirements.

BOOKING	POLICIES

Final	guest	count	and	menu	selections	are	due	10	calendar	days	before	the	event	and
become	the	minimum	billable	quantity.
The	$200	deposit	is	refundable	with	written	cancellation	more	than	30	days	before	the
event;	non-refundable	inside	30	days.
No	outside	alcohol	is	permitted.	Proper	identification	is	required	for	all	guests	being
served.
Outside	desserts	require	prior	approval	and	may	be	subject	to	a	cakeage	fee.
A	20%	gratuity	applies	to	food	and	beverage	charges,	plus	applicable	Wisconsin	sales	tax.
A	3%	convenience	fee	applies	to	credit	and	debit	card	payments.
Events	running	past	the	contracted	end	time	are	billed	$100	per	additional	30-minute
period.
Prices	are	subject	to	change	until	the	event	is	booked.

DECORATIONS

Freestanding	signs,	table	decorations,	linens,	floral	arrangements,	anchored	balloons,	and
battery-operated	candles	are	welcome.	Open	flames,	glitter,	confetti,	and	adhesives	other
than	painter's	tape	are	not	permitted,	and	all	decorations	must	be	removed	immediately	after
the	event.

WHAT'S	INCLUDED

Room	setup,	takedown,	and	standard	cleaning
Full	food	and	beverage	service
Customizable	buffet	and	bar	options
Flexible	event	planning	for	any	celebration

HOW	TO	BOOK

1.	Check	availability	–	contact	us	with	your	date	and	guest	count.
2.	Reserve	your	date	–	submit	the	$200	deposit	to	hold	the	hall.
3.	Finalize	details	–	confirm	menu,	bar,	staffing,	and	guest	count	10	days	out.

100	W	Washington	St,	Slinger,	WI	53086
262-297-1084	•	SlingerHouse.Events@gmail.com	•	slingerhouse.com

NOW	BOOKING	PRIVATE	EVENTS
Contact	us	for	availability	and	a	customized	quote.


