
ETRM 1 1/29/26 

 
CHARTER LUNCH TRAINS 

Charters to suit any occasion . . . birthday parties, business luncheons, bachelorette 
parties, and group tours to name a few. 
 
You can arrange (at least a day before the charter) for stopovers at one of the parks or 
The Elegant Farmer. You may customize our chartered event with several options for 
meals, beverages, and bring your own presentations and displays, or birthday cake. 
 
Give us a call 262-642-3263 to check dates or work out what you would like to do. 
 
Lunch Charter Requirements 

• Lunch charters are available Monday-Friday before 2pm, no holidays. 

• Available based upon caterer’s availability. 

• Four-week advance notice is generally required. 

• Minimum of 30 guests per car (caterer’s minimum). 

• Over 50 guests will require a second car and additional catering staff, therefore 
51 to 60 guests will be charged for 60 guests. 

 

  
 
 
Our Lunch Train charters offer a lunch dining car experience combined with a scenic trip 
over the entire railroad. The lunch charters us the same dining cars as our regularly 
scheduled dinner trains – Chicago South Shore Cars built in 1927. Seating is tables of 2 
and 4, 50 seats per car. Each car has its own bar. 
 
Select one of the menu options below for your event. For an additional charge you can 
have 2 pre-selected entrees and/or larger portions. 
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Menu #1 
-------------------------------------------------------------------------------------------------- 

 
 
 

Salad 
House Salad 

mixed greens, grape tomatoes, carrots, cucumbers & Italian 
dressing 

 
 

Lunch Entrée 
Chicken with Roasted Garlic Parmesan Cream 

accompanied by: 
Herb Smashed Red Potatoes 

Seasonal Vegetable 
Dinner Rolls 

butter 
 

Vegetarian Option:  Stuffed Squash (Must be ordered 7 days in advance) 
acorn squash stuffed with steamed wild rice,  

sauteed seasonal vegetables, chimichurri sauce 
 
 

Dessert 
Spice Cake 

cream cheese frosting 
 
 

Dark Roast Regular & Decaf Coffee or Hot Tea 
served with cream and sugar 
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MENU #2 
-------------------------------------------------------------------------------------------------- 

 
 

Salad 
House Salad 

mixed greens, grape tomatoes, carrots, cucumbers & Italian dressing 
 
 

Lunch Entrée 
Roasted Beef Tips 

with Mushroom Gravy 
accompanied by: 

Herb Smashed Potatoes 
Seasonal Vegetable 

Dinner Rolls 
butter 

 
 

Vegetarian Option:  Stuffed Squash (Must be ordered 7 days in advance) 
acorn squash stuffed with steamed wild rice,  

sauteed seasonal vegetables, chimichurri sauce 
 
 
 

Dessert 
Chocolate Cake 

Buttercream frosting fresh fruit garnish 
 
 
 

Dark Roast Regular & Decaf Coffee or Hot Tea 
served with cream and sugar 
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MENU #3 
-------------------------------------------------------------------------------------------------- 

 
 
 

Salad 
House Salad 

mixed greens, grape tomatoes, carrots, cucumbers & Italian 
dressing 

 
 

Lunch Entrée 
Homemade Meatloaf 

topped with housemade ketchup 
accompanied by: 

Mashed Potatoes & Gravy 
Seasonal Vegetable 

Dinner Rolls 
butter 

 
Vegetarian Option:  Stuffed Squash (Must be ordered 7 days in advance) 

acorn squash stuffed with steamed wild rice,  
served with sauteed seasonal vegetables 

 
 
 

Dessert 
Lemon Bars 

 
 
 

Dark Roast Regular & Decaf Coffee or Hot Tea 
served with cream and sugar 
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MENU #4 
-------------------------------------------------------------------------------------------------- 

 
 
 

Salad 
House Salad 

mixed greens, grape tomatoes, carrots, cucumbers & Italian 
dressing 

 
 

Lunch Entrée 
Lightly Breaded Chicken Breast 

topped with our marinara and mozzarella cheese served over linguini  
accompanied by: 

Seasonal Vegetable 
Dinner Rolls 

butter 
 
 

Dessert 
Brownies 

powdered sugar sprinkle 
 
 
 

Dark Roast Regular & Decaf Coffee or Hot Tea 
served with cream and sugar 
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CHARTER LUNCH TRAINS 

TERMS AND PRICES 

For more information give us a call on 262-642-3263. 
 
Lunch Charter Requirements 

• Lunch charters are available Monday-Friday before 2pm, no holidays. 

• Available based upon caterer’s availability. 

• Four-week advance notice is generally required. 

• Minimum of 30 guests per car. 
 
 

Item  Price 

1 Chicken with Roasted Garlic Parmesan Cream $94 / Person*  
plus tax 

$99 / Person*  
plus tax in October 

2 Roasted Beef Tips 

3 Housemade Meatloaf 

4 Lightly Breaded Chicken Breast 

   

Two Items Fixed Count for Each of Two Menus + $5 / Person 

Portions Larger Portions +$4 / Person 

   

Beverages Coffee, Tea, Water and Gratuity Included 

Beverages Soft Drinks, Beer, Wine 
Cash Bar or 
Hosted Bar 

Beverages Soft Drinks Included +$3 / Person 

Beverages Add Mixed Drinks/Cocktails to the Bar Selection See contract 

* (all riders receive the same meal) 
* Individual dietary needs can generally be accommodated with advanced notice. Please 
discuss any individual’s specific needs with the charter manager at least 7 days before 
the charter. 
 
Prices subject to change. 
 
 


