
 

 

 
 

 

DINNER MENU  

 

 

 

Banquet Guidelines 
 

Houligans Steak & Seafood Pub has a variety of options to suit your needs. Whether working with a budget or 

specific dietary restriction, we are here to provide you with an event personalized to your requests. The 

following information about group sizes is a recommendation but can be modified to meet your specific needs. 

Groups of up to 20 people have the option of pre-selecting a menu or ordering off of the current dinner menu 

with no pre-count of food selections required. 

Groups of 20 to 30 people are asked to limit their menu offerings. We will gladly print a menu with one to three 

choices for your gathering with no required pre-count of the menu selections.  **These will be picked off our 

current dining menu. 

Groups of 30 or more are asked to choose up to two to three of the following menu selections with a pre-count 

of each item provided to Houligans Steak & Seafood Pub at least 72 hours prior to the event. Buffet options are 

also available for groups of 30 to 50.  These menu items can be selected from this menu below. 

Dessert options are available through Houligans Steak & Seafood Pub. Desserts purchased from outside of 

Houligans Steak & Seafood Pub must come from a state inspected bakery. 

 

 

 

 

 
 

 

 

 

 

 
415 S. Barstow Street * Eau Claire, WI 54701 

(715) 835-6621 

Email:  houliganspub@gmail.com  
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DINNER MENU 

 

 

Banquet Menu – Plate Service 
See banquet guideline sheet for specific menu accompaniments. 

All items come with salad, vegetable, starch, and freshly baked bread. 

 
 

Beef:  all steaks are served medium for banquet 
USDA Choice Medallions of Beef     Two 3oz  $19.99  

USDA Choice Candied Garlic Medallions (Sweet garlic sauce)  Two 3oz   $22.99 

USDA Choice Tenderloin      6 oz. $Mkt ** 

Slow Roasted Prime Rib(**except Saturdays)    8 oz $22.99**  12 oz $29.99** 

USDA Choice New York Strip      10 oz $Mkt** 

Candied Garlic New York Strip (Sweet garlic sauce)   10 oz $Mkt** 

Note:  Custom sized steaks can be cut if precounts are provided. 
 

Fish & Seafood: 
Shrimp Scampi        8 piece $25.99 

Grilled Salmon with lemon dill cream sauce    $25.99 

Horseradish Crusted Salmon with lemon dill sauce   $26.99 

Fish Fry        $17.99 

 

Chicken: 
Pan Fried Chicken Panko Breaded with a mushrooms cream sauce 3 oz $15.99  6 oz $19.99 

Pistachio Crusted Chicken with a honey bourbon sauce   3 oz $16.99  6 oz $21.99 

Chicken Provencal  

(Grilled chicken breast topped with tomatoes, olives and cheese)   3 oz $15.99  6 oz $19.99 

 
 

Other Entrees: 
Sausage Penne with alfredo sauce     $20.99  

Vegetable Penne with alfredo sauce     $17.99 

 

 

 

 

 

 
All banquet items will have an 18% gratuity and 5.5% sales tax added. 

Custom menu selections available upon request. 

**A pre-count is required for these entrée items. 

 

 

 

 

 



 



 


