
 

Chives Restaurant 
 

The charming building that houses Chives 
Restaurant offers you an ideal setting for an 

intimate gathering or a grand celebration.  Once a 
General Store with history dating back to the late 

1800’s, the building still reflects it’s warm, 
comfortable, Wisconsin-casual atmosphere 
complemented by Chef JR’s upbeat dishes. 

Whether you are planning a business meeting, a 
wedding rehearsal, or a casual gathering of 

friends, Chives Restaurant is the perfect venue for 
your function. 

We offer several styles of parties including buffets, 
plated dinners, tapas parties, and wine pairings. 

Our menus are customized to suit your needs and 
all necessary services such as china, napkin linen, 

and glassware are available.  

 

Building Details 

Chives Main Dining Room seats up to 60 guests.  
Chives Back Dining Room seats up to 30 guests. 

Food & Beverage Minimums required for 
reservation of Main Dining Room with Back 

Dining Room. 

 

 

Appetizers 
 

Price Per Person: 
3 appetizers:  $7        4 appetizers:  $10 

 Chicken & Goat Cheese Wontons 
 Gourmet Cheese Assortment 
 Baked Oysters with bacon, & cheddar 
 Crab or Shrimp Fritters 
 Spicy Asian Chicken Drum Sticks 
 Seared Tuna with ginger, & wasabi 
 Herb Grilled Steak or Chicken Satay 
 Vegetarian Rolls with portobello and boursin 
 Spinach and Artichoke Dip with homemade crostini 
 Mini Beef or Chicken Tostadas with chipotle, & 

cilantro sour cream 
 Crab Cakes with red pepper aioli 
 Crispy 5 Cheese Risotto with tomato coulis  
 Smoked Salmon and Potato Pancakes with capers, 

red onion, & crème fraiche 
 Wild Mushroom Bruschetta with goat cheese, & 

balsamic 
 Jumbo Shrimp (add $2 per piece) Choice of:  Grilled 

with herbs, Classic Cocktail, Prosciutto Wrapped, or 
Coconut Fried 

 

 Plated Luncheon 

$20 per person 

May choose up to 3 entrees to offer: 

 Grilled Salmon with mashed potato, mixed 
vegetables, & citrus butter 

 Rainbow Trout with roasted potatoes, green beans, 
capers, & buerre blanc 

 Grilled Hanging Tenderloin with mashed potatoes, 
mixed vegetables, & port wine reduction 

 Butternut Squash Ravioli with vegetables, & brown 
butter cream sauce 

 Beef Stroganoff with wild mushrooms, &  jumbo 
spaetzle  noodle 

 Chicken Picatta with fingerling potatoes, & broccolini 

Including: Tossed Garden Salad, & Chef’s Dessert 
Creation 

 

 

 Plated Dinners 

Available at Chives, Chives Schoolhouse or venue of your 
choice with kitchen accessibility 

Price per person 
3 course (excludes appetizer) $29  
4 course (includes appetizer) $33 

SALADS 
May choose 1 item 

 Hearts of Romaine with Maytag bleu cheese 
vinaigrette 

 Chives Tossed Greens with french herb vinaigrette 
 Baby Greens with apples, red onion, spiced nuts, & 

raspberry vinaigrette 
 Classic Caesar with parmesan, & croutons 
 Poached Pear with organic greens, & stilton (add $2) 
 Spinach with egg, red onion, pine nuts, & warm 

Neuske’s bacon dressing (add $2) 

ENTREES 
May choose up to 3 entrees to offer 

 Grilled Chicken Marsala with roasted potatoes, & 
green beans 

 Flat Iron Steak Au Poivre with roasted potatoes, & 
mixed vegetables 

 Norwegian Salmon Pinwheel with potato hat, 
vegetables, & buerre rouge 

 Butternut Squash Ravioli with vegetables, & brown 
butter cream sauce 

 Lemon sole with fingerling potatoes, vegetables, & 
lemon caper butter 

 Duck Breast with mashed sweet potato, & jalapeno 
jelly 

 *Grilled Angus Filet of Beef with mashed potatoes, 
mixed vegetables, & port wine reduction 

 *Herb Crusted Roasted Lamb Loin with goat cheese 
mashed potato, & cabernet demi-glace 

 *Chives Seasonal Fresh Fish Composition 
*add additional $10 per person for these entrees 

DESSERTS 
May choose 1 item 

 Chocolate Volcano Cake with vanilla bean ice cream, 
& raspberry puree 

 Chives HoHo with raspberry puree 
 Jack Daniels Caramel Apple Bread Pudding 
 Chocolate or Vanilla Bean Crème Brulee 

 



Chef’s Choice Sandwich Package 

For dine in, drop off or pick up 
$15 per person 

Chef's Choice Assorted Sandwiches such as  
Grilled Chicken with apple, & brie, Steak with tomato, & bleu 

cheese, BLT with avocado, Turkey Club on multi-grain, 
Roasted Portobello. 

Including: Tossed Garden Salad, Chef’s Pasta Salad Creation, & 
Chef’s Dessert Creation 

**Ask about additional pricing on specific menu options or 
substitutions** 

 

Chives Schoolhouse 

Chives Schoolhouse is located across from Chives 
Restaurant in the historic White Pine Schoolhouse. 

The atmosphere is very similar to Chives 
Restaurant, with tall windows, hardwood floors, & 
high ceilings. There is also a small display kitchen 
onsite, where you can see the chef preparing your 
dishes. Chives Schoolhouse is the perfect venue to 
host your private event. This building is ideal for 

any type of function including, business meetings, 
showers, and rehearsal dinners.  Inspired by the 

building’s roots, Chives Schoolhouse is also home 
to our Saturday afternoon cooking classes. 

Building Details 

Chives Schoolhouse seats up to 40 guests. 

No Food & Beverage Minimum required. 

 

 

Hours of Operation 
 

Sunday: CLOSED 
Monday: CLOSED 

Tuesday: 11 a.m. - 9 p.m. 
Wednesday: 11 a.m. - 9 p.m. 
Thursday: 11 a.m. - 9 p.m. 
Friday: 11 a.m. - 10 p.m. 

Saturday: 11 a.m. - 10 p.m. 

 

Contact Us 

Chives Restaurant 
1749 Riverside Drive 

PO Box 217 
Suamico, WI 54173 

(920) 434-6441 
 

Jason at chivesevents@yahoo.com 
 

Cindy at chivesdining@sbcglobal.net 
or by calling 562-6512 anytime. 

 

Chives Links 

Sign up online to receive email newsletters with 
menu features and upcoming events at 

www.chivesdining.net 

Follow us on Facebook! 

Become a fan of Chives Restaurant and connect 
with other foodies! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Catering & 

Special Event Packages 

 

 


