37,5 Q f?p

City of Madison LiquorlBee)é,License Application

V.1 On-Premises Consumption: OO Class B Beer Class B Liquor O Class C Wine
Madizor. Off-Premises Consumption: O Class A Beer Class A Liquor

Section A — Applicant

1. If needed, a qualified interpreter can be provided at no charge to you. Would you like an
interpreter?
O Yes (language: )
B No (If you answer no and you do require an interpreter, the ALRC will refer your application
to a subsequent meeting and this mage delay your application process)

Si usted requiere o necesita un/a intérprete, nosotros podemos proveer un/a intérprete sin
costo alguno. ;Le gustaria tener un/a intérprete?

O Si, lenguaje
O No. Siusted escoge “no” en la solicitud/aplicacion, y usted si requiere un/a intérprete, el
comité remitira su solicitud para una nueva junta y esto puede atrasar el proceso de su

solicitud.

2. This application is for the license period ending June 30, 20 ( S/ .

3. List the name of your [0 Sole Proprietor, [1 Partnership, Bf Corporation/Nonprofit Organization or
O Limited Liability Company exactly as it appears on your State Seller's Permit.

CEOECE. V) TENSE. GolibgamM), TN
4. Trade Name (doing business as) N ' TEEN L GOLE L AN D
CLH) (Cu ROEDPER Rpad

5. Address to be licensed

6. Mailing address Lo LNHRoeDER Roan  manion I (271

7. Anticipated opening date ASAL

8. Is the applicant an employee or agent of, or acting of behalf of anyone except the applicant
named in question 27
T~No O Yes (explain)

9. Does another alcohol beverage licensee or wholesale permitee have interest in this business?

O No [ Yes (explain)_WE ALREADT FAVE AT Lol [ wiwe ACENcE

Section B—Premises

10. Describe in words the building or buildings where alcohol beverages are to be sold and stored.
Include all rooms including living quarters, if used, and any outdoor seating used for the sales,
service, and/or storage of alcohol beverages and records. Alcohol beverages may be sold and
stored only on the premises as approved by Common Council and described on license.

[LEASE S66 ATTALNED (o Erlmanes




11. K Attach a floor plan, no larger than 8 'z by 14, showing the space described above.

12.

13.

14.

15.

- oo INS(DE
Applicants for on-premises consumption: list estimated capacity v LB GOTS (O

Describe existing parking and how parking lot is to be monitored. AREIWe LOT IS Leoct R
(a) ALz W ITH [ETLR LG ALy
ALREO X AMATEW (LD (ML Tl O (AT ADITAHLENT
T LOLLDIWG s BNTAY VisiLes TD MNANALE/MENVT QTW*‘&W’EK@%

Was this premises licensed for the sale of liquor or beer during the past license year? ’%"4@77&’; m é

O No ﬂ Yes, license issued to CEALE /i TN coliwnan) | =VC (name of licensee)

ﬂ\Attach copy of lease.

Section C—Corporate Information
This section applies to corporations, nonprofit organizations, and Limited Liability Companies only.
Sole proprietorships and partnerships, skip to Section D.

16.
17.
18.
19.
20.

21.

22.

23.

Name of liquor license agent ToE L WEITZ
City, state in which agent resides__ /MANIC O, (Wi <cend Cind
How long has the agent continuously resided in the State of Wisconsin? % FEARS

(Z~ Appointment of agent form and background check form are attached.

Has the liquor license agent completed the responsible beverage server training course?

O No, but will complete prior to ALRC meeting JX\Yes, date completed orif 4L _;zf‘f%%
, , . W LL, U T Beifed ALAc mESTWE
State and date of registration of corporation, nonprofit organization, or LLC.

Wilcon iy 194 <L

In the table below list the directors of your corporation or the members of your LLC.
®. Attach background check forms for each director/member.
Title Name City and State of Residence

PRESINENT | S WEITZ | MAD con) (7] SCenN AU
VICE (Lgoeny  calmiy (WD | MAOKS Ly ccanging

Registered agent for your corporation or LLC. This is your agent for service of process, notice or
demand required or permitted by law to be served on the corporation. This is not necessarily the
same as your liquor agent.

Joel- We ATz




24.

25.

Is applicant a subsidiary of any other corporation or LLC?
Bﬁ No O Yes (explain)

Does the corporation, any officer, any director, any stockholder, liquor agent, LLC, any member,
or any manager hold any interest in any other alcohol beverage license or permit in Wisconsin?

O No [X Yes (explain) LAl 2 %&K C WINE AT VITENLE E2LFLAND

Section D—Business Plan

26.

27.

28.

29.

30.

31.

32.

What type of establishment is contemplated?
O Tavern 0O Nightclub [ Restaurant O Liquor Store O Grocery Store

[0 Convenience Store without gas pumps [ Convenience Store with gas pumps

8 Other COLF CoUALE | AANGE FEZCREAT o FA AL TY

Business description _ MU LT\ FACETEYD Lecrpinonal  FACiLiry N dAas

v MLl YEAR ReUND  OFFERWG - COUE PANCE  LOUFCOUE. BATTW(
CALEL  INDBeBR & GUTDEBA MNIATUSE GO COoLE Sikp/ Gols ACALEMS

MC/M&? PE/METE LopTro . Bedic LIATEL Codidroz CW CHMGE Sl
WW Aﬁ'ﬁf fW@L{, o
Hours of operation 2320 AeA - H'f{) M LME . /M%V\QZ“
EN

Describe your management experience

25 TEARS MANAL WL VITENSE. GOLFLAMD

List names of managers below, along with city and state of residence.

SARANE WeT2 MAA Lo W
S LCMANQ MAD(Son) (T

Describe staffing levels and staff duties at the proposed establishment

S50 70 EmPLOYEEL - SEAVER S 4 AT TEAUDANTL — Wodki g

WM ALl Pee®ReEATIoNAC AcTIVREL « 2001 CEMZRAGE. 24770y

Describe your employee training
EVELY BN pypz PECEAVES @ eNTAT N TP N RO
MANAGERC » DN (L Degrs) F2R e AT VI 7’“?} Dl Rz

TRAN (AL




33.

34.

35.
36.

Utilizing your market research, describe your target market.

MAEA = DEME GZAPIIC, - OF COSTUMRAS A% BRI ES con S(DESGL

BVES L0 UF L o0tliZ, (ol PANLE  BATINL CASES | N IATURSZ GOLE
GO MCADENT, L O/H0 PATE ~ A ol D N 270 0
Describe how you plan to advertise and prom’éte your business. What products will you bg; YECAAL

advertising? EVENT C
(Lenie P VWTENSE o grR & MUIZE o PRt SV

REVIES 0F st MeriViEL  wie Vs TV, NEWEAEA
[4

WAl T2, FACE fecicy BV L 3 Llon corReny

Are you operating under a lease or franchise agreement? [0 No [ Yes

Private organizations (clubs): Do your membership policies contain any requirement of 4’\}/»4/
“invidious” (likely to give offense) discrimination in regard to race, creed, color, or national origin?
O No [O Yes

Section E—Consumption on Premises
This section applies to Class B and Class C applicants only. Class A license applicants (consumption
off premises) may skip to Section F.

37.

38.

39.

40.

41.

42.

43.

44.
45.
46.

47.

Do you plan to have live entertainment? 0 No [ Yes—whatkind? &/ PrecenT L)y

FN Ll BEUenNT (¢

ALl D22 5 uvnER NOTLEL4 L
What age range do you hope to attract to your establishment? A1Li. o5\ o &ILP=R L Edqr.
LA SN Eay
What type of food will you be serving, if any? 4t 4T SUA ViTpule ALl
[XBreakfast E Brunch [ Lunch [ Dinner

Submit a sample menu if applicable. What will be included on your operational menu?
H- Appetizers K. Salads [ Soups [4_Sandwiches & Entrees ﬁ Desserts
B Pizza K Full Dinners

During what hours of operation do you plan to serve food? S~ 1L

What hours, if any, will food service not be available? NONE-

Indicate any other product/service offered.  NOAWGL oA - THPE | TIEAR

Will your establishment have a kitchen manager? 0O No K Yes
Will you have a kitchen support staff? O No A Yes

How many wait staff do you anticipate will be employed at your establishment? _1& - 5.0

During what hours do you anticipate they will be on duty? A AW 10N

Do you plan to have hosts or hostesses seating customers? [ No [ Yes, MOSTLY o)
COLF VUITE ARBA oF
GOLF AN




48.

49.

50.

51.

52.

53.
54.

55.

56.

57.

58.

Do your plans call for a full-service bar? Jﬂ;No O Yes ;
If yes, how many barstools do you anticipate having at your bar? ,N[’%"
How many bartenders do you anticipate having work at one time on a busy night? | ~ H

Will there be a kitchen facility separate from the bar? hNo 0O Yes

Will there be a separate and specific area for eating only?

X No O Yes, capacity of that area

What type of cooking equipment will you have?
. Stove [ Oven K Fryers [A-Grill [@<Microwave

Will you have a walk-in cooler and/or freezer dedicated solely to the storage of food products?
O No [FlYes

What percentage of payroll do you anticipate devoting to food operation salaries? [ To
If your business plan includes an advertising budget:

What percentage of your advertising budget do you anticipate will be related to food? 5 7o

What percentage of your advertising budget do you anticipate will be drink related? ) o

Are you currently, or do you plan to become, a member of the Madison—Dane County Tavern
League or the Tavern League of Wisconsin? & No [ Yes

Are you currently, or do you plan to become, a member of the Wisconsin Restaurant Association
or the National Restaurant Association? [ No [& Yes

All restaurants and taverns serving alcohol must substantiate their gross receipts for food and
alcohol beverage sales broken down by percentage. New establishments estimate percentages:

L o Alcohol 2\ % Food 75 9% Other

Do you have written records to document the percentages shown? 0O No lﬁ Yes
You may be required to submit documentation verifying the percentages you've indicated.

Section F—Required Contacts and Filings

59.

60.

61.

62.

63.
64.

I understand that liquor/beer license renewal applications are due April 15 of every year,
regardless of when license was initially granted. [ No jZ'\Yes

| understand that | am required to host an information session at least one week before the
ALRC meeting. [0 No [ Yes

| agree to contact the Alderperson for this location to discuss my application and to invite the
Alderperson to my information session. [ No ﬁ[ Yes

| agree to contact the Police Department District Captain for this location prior to the ALRC
meeting. O No % Yes

| agree to contact the Alcohol Policy Coordinator prior to the ALRC meeting. O No iYes

| agree to contact the neighborhood association representative prior to the ALRC meeting.

0 No }E\Yes




Original Supplement Form .
Sgemen B = PreSEs 1T,
Questiorr3. Description of Building / Premises

Alcohol will be sold primarily from the new main building which is approximately 20,000 square feet in
total. There will also be sales on the terrace and deck for corporate and other group outings. Like other
many other golf courses in Madison, including the City of Madison courses, we would like to serve on
our golf course. Although the above may be the primary sales points, alcohol beverages may be carried
and consumed anywhere within the premises.

We have included a floor plan of the basement, main floor and top floor (second floor) of the new
building. We have numbered the various rooms starting from the basement.

Alcohol will be transported from the parking lot upon delivery into the basement through the driveway at
the west entry of the new building. The half barrels and cases will be stored in either the walk-in
refrigerator located at #4 or in the kitchen dry storage #3 or perhaps in the general storage in area #6. The
alcohol beverages will be stored and served primarily in area #13 which is the food & beverage area of
the new building. When purchased from the food & beverage counter in #13, the beverages may be taken
anywhere on the main floor where customers have access including: #8 — dining area, #9 & #10, -
community rooms, #12 — bathrooms, #14 — lobby, #16 — golf shop, #17 — academy studio, #15 — arcade
and #18 indoor miniature golf area. They may also be taken upstairs for meetings in the conference room
at #21 in the second level or #20 when more space is needed for meetings. The basement area normally
will not be used by customers unless for some unusual situation.

The community rooms have a capacity of approximately 20 people each. The dining area can
accommodate approximately 40. There may be 144 people or more playing the indoor miniature golf
course and using the arcade area which together area roughly 8,500 square feet. The golf range and par 3
golf courses, like any golf course, occupy considerable acreage and with the other outdoor areas of the

business utilize about 25 acres.

Records documenting the purchase and sale of beverages will be maintained on the point of sales
terminals located at the main level in the food & beverage area #13 and will also be kept in the offices
upstairs identified with #19 and #20.

Alcohol beverages will not be allowed in the parking lot but will be allowed within the fenced area of the
Vitense Golfland operation which includes the area outside of the new main building and including: golf
range, par 3 golf course, miniature golf courses, practice greens, batting cages, and interactive game area.




©2015 MapQuest, Inc.

Use of directions and maps is subject to the MapQuest Terms of Use. We make no guarantee of the accuracy of their content, road conditions or route

usability. You assume all risk of use. View Terms of Use
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EXHIBIT A
to
GROUND LEASE FOR
GEORGE VITENSE GOLFLAND CENTER

Legal Description of Parcels A, B and C
and
Total Boundary Description of Center (includes Parcels A, B, C)

DESCRIPTION PARCEL “A” (Golfland Parcel — “Premises”

A parcel of land located in the NE 1/4 of the NW 1/4 of Section 31 T7N, RIE, City of Madison,
Dane County, Wisconsin being a part of Lot 2, Certified Survey Map No. 161 and also part of
Lot 1, Golfland more particularly described as follows:

Commencing at the North 1/4 corner of said Section 31; thence S 0° 34°25” E, 408.60 feet;
thence S 89° 25°35” W, 70.00 feet to the point of beginning,

Thence S 73° 38°47” W, 124.82 feet; thence S 37° 48°43” W, 105.94 feet; thence S 9° 31°08” W,
125.15 feet; thence S 15° 25’ 377 E, 150.34 feet; thence S 49° 53°25” W, 10.22 feet; thence S 50°
28°15” W, 798.80 feet; thence S 89° 39°30” W, 455.75 feet; thence N 0° 14°30” W 1274.35 feet;
thence N 88° 46°05” E, 500.02 feet; thence S 89° 17°19” E, 503.16 feet; thence S 0° 25’45 E,
17.00 feet; thence N 89° 34°15” E, 98.18 feet; thence S 58° 10°15” E, 172.39 feet; thence S 89°
25°35” W, 150.00 feet; thence S 0° 34°25” E, 266.77 feet; thence N 89° 25°35” E, 150.00 feet to
the point of beginning,.

DESCRIPTION PARCEL “B” (Restaurant Premises)

A parcel of land located in the NE 1/4 of the NW 1/4 of Section 31 T7N, R9E, City of Madison,
Dane County, Wisconsin being a part of Lot 1, Golfland more particularly described as follows:

Commencing at the North 1/4 corner of said Section 31; thence S 0° 34°25” E, 408.60 feet;
thence S 89° 25’35 W, 70.00 feet to the point of beginning,

Thence continue S 89° 25°35” W, 150.00 feet; thence N 0° 34°25” W, 266.77 feet; thence N 89°
25’35” E, 150.00 feet; thence S 0° 34°25” E, 266.77 feet to the point of beginning.




DESCRIPTION PARCEL “C” (Convenience Store Premises)

A parcel of land located in the NE 1/4 of the NW 1/4 of Section 31 T7N, RIE, City of Madison,
Dane County, Wisconsin being a part of Lot 1 and all of Lot 2, Golfland more particularly
described as follows:

Commencing at the North 1/4 corner of said Section 31; thence S 0° 34°25” E, 408.60 feet;
thence S 89° 25°35” W, 60.00 feet to the point of beginning.

Thence along the arc of a curve concaved northwesterly having a radius of 504.12 feet and a long
chord bearing S 12° 55°36” W and a distance of 235.37 feet; thence N 52° 07°54” W, 119.96 feet;
thence S 38° 09°56” W, 110.14 feet; thence N 9° 31°08” E, 125.15 feet; thence N 37° 38°43” E,

105.94 feet; thence N 73° 38°47” E, 124.82 feet; thence N 89° 25°35” E, 10.00 feet to the point of

beginning.




EXHIBIT "A"

.

LEGAL DESCRIPTION
of CENTER '~

PARCEL 1l: Lot Two (2), Golfland, in the City of Madison, Dane County,
Wisconsin.

PARCEL 2: A parcel of land located in the Northeast 1/4 of the
Northwest 1/4 of Section 31, Township 7 North, Range 9 East, in the
City of Madison, Dane County, Wisconsin, being a part of Lot 2,
Certified Survey Map No. 161, and part of the Plat of Golfland, more
fully described as follows:

Commencing at the North 1/4 corner of said Section 31; thence South 00
degrees 34 minutes 25 seconds East 422.70 feet; thence South 89
degrees 25 minutes 35 seconds West 60.00 feet to the Northeast corner
of Lot 2 of said Plat of Golfland; thence continuing South 89 degrees
25 minutes 35 seconds West along the North line of said Lot 2, 10.00
feet to the point of beginning;’' thence South 73 degrees 25 minutes 46
seconds West 107.26 feet (recorded as South 73 degrees 40 minutes 33
seconds West 107.53 feet); thence South 37 degrees 52 minutes 06
seconds West 120.00 feet; thence South 52 degrees 07 minutes 54
seconds East 50.00 feet; thence South 37 degrees 52 minutes 06 seconds
West 85.77 feet; thence North 52 degrees 07 minutes 54 seconds West
5.00 feet; thence South 36 degrees 20 minutes 15 seconds West 29.84
feet; thence South 15 degrees 15 minutes 34 seconds East 60.00 feet;
thence South 21 degrees 54 minutes 50 seconds East 60.41 feet; thence
South 15 degrees 15 minutes 34 seconds East 30.00 feet; thence on a
curve to the right whose radius is 504.12 feet and whose long chord
bears South 49 degrees 41 minutes 37 seconds West 9.70 feet (recorded
as South 49 degrees 53 minutes 25 seconds West 10.22 feet); thence
South 50 degrees 28 minutes 15 seconds West 798.91 feet (recorded as
798.8 feet) to the North line of Green Tree Estates; thence along said
line South 89 degrees 36 minutes 17 seconds West 455.59 feet (recorded
as South 89 degrees 39 minutes 30 seconds West 455.75 feet) to the
southeast corner of Sherwood Forest; thence North 00 degrees 16
minutes 52 seconds West along the East line of Sherwood Forest 1273.~7
feet (recorded as North 00 degrees 14 minutes 30 seconds West 1274.35
feet) to the South right-of-way line of Schroeder Road; thence North
89 degrees 40 minutes 51 seconds East along said line 1002.93 feet
(recorded as North 88 degrees 46 minutes 05 seconds East 500.02 feet
and North 89 degrees 16 minutes 05 seconds East on CSM No. 161 and
recorded as North 89 degrees 34 minutes 15 seconds East on the plat of
Golfland); thence South 00 degrees 41 minutes 10 seconds East 17.02
feet (recorded as South 00 degrees 25 minutes 45 seconds East 17.00
feet); thence North 89 degrees 21 minutes 17 seconds East, 98.40 feet
(recorded as North 89 degrees 34 minutes 15 seconds East 98.18 feet) ;
thence South 58 degrees 05 minutes 05 seconds East 172.48 feet
(recorded as South 58 degrees 10 minutes 15 seconds East 172.39 feet);
thence South 00 degrees 32 minutes 47 seconds East 268.89 feet
(recorded as South 00 degrees 34 minutes 25 seconds East 266.77 feet)
to the point of beginning.

Tax Parcel Numbers: 251-0709-312-0123-3
251-0709-312-0124-1




STARTERS
S5ampLEr PLatrer 10-95

Brew City onion rings, cheese curds and seasoned fries.
Served with a side of bistro sauce
(For those of you who can't make up your mind)

VeceTasLe QuesapiLLa 8-25
A Wisconsin cheese blend, tomatoes, grilled peppers & onions.
Served with guacamole, sour eream & pico de gallo.
Add Chicken or beef for 2,00

Deer FriIED Queso STicks 845
Mild queso dip coated in tri-color tortilla chips & deep
fried. Served with a side of salsa

Nactos Svrreme 8-95
Tri-color tortilla chips topped with a blend of Wisconsin cheese &
cheese sauce, shredded lettuce, diced tomatoes, black olives,
sour cream, pico de gallo, guacamole & onion,
Add Chicken or beef for 2.00
CHICKEN TENDERS 8-95
All white breast meat chicken tenders served with seasoned fries & ranch dressing

Brew City Cueese CUrRDS 825

Served with a side of bistro dijon dipping sauce

BavariaN PretzeL STicks 4-95
Three soft pretzel sticks with honey dijon dipping sauce

FRrRIED GREEN Beans 5-95
Tender whole green beans coated in a light, crispy, seasoned
batter. Served with a side of cucumber- wasabi dipping sauce

BoneLess Cricken Wines 7-95
Breaded and served in buffalo or BBQ sauce with a side of
ranch dressing and carrot sticks
Bone IN CHicken Wines 9-95
Breaded wing served plain, buffalo, Carolina BBQ or sweet ginger sauce with a side of
ranch dressing and carrot sticks

TatoStix T stick 82 3 sticks $5 5 5Ticks $8

18" spiral cut, fried and seasoned potato on a stick.
Add a flavor for a good time!
cheesy cheddar, Flame grilled BBQ, sour cream & onion,
ketchup, salt & vinegar, buffalo, garlic Parmesan or salt & garlic




ACOS

‘ Fisi Tacos &-95
Tilapia served in a flour tortilla with coleslaw, served with
chips, sour cream, guacamole and fresh salsa on the side,

Pork Tacos 775

Smoked pulled pork flour tortilla with coleslaw, served with
chips, sour cream, guacamole and fresh salsa on the side.

ANDWICHES

CrLassic Ciug 8-95

Oven-roasted turkey, smoked bacon, tomato, lettuce and
cheese piled high on white or wheat bread.

CaroLiNa BBQ 775
Barbecued pork in a vinegary Carolina BBQ sauce, topped with
coleslaw, pickles and red onion.
(and yes vinegary is a word)
) B:-L-A-T- 6-25
Soon to be famous; bacon, lettuce, guacamole and tomato served
on white or wheat with mayonnaise.

3 Cheese GRILLED CHeese 5-95
Cheddar, Swiss, American and Provolone served on Texas toast.

Bl BertHA BrAT 4:95
Jumbo Klements brat prepared “Wisconsin style”
Add grilled onions and sauerkraut upon request,
(True Sconnie favorite, pair it with an ice cold beer)

Hor Do 475 .
Jumbo all beet hot dog. Add chili and onion for 2.00

ALADS CAESAR 5ALAD 645

Romaine lettuce, tossed in creamy Caesar dressing, Parmesan cheese & crottons.
Add chicken for 2.00

Coeg 54aLAD 9-45
Romaine lettuce, jack and cheddar cheese, sliced black olives, diced red onions,
diced ham, turkey, bacon, bleu cheese crumbles, diced hard boiled eggs &tomato.
ranch or bleu cheese on the side.

BurraLo SaLap  9-45
Romaine lettuce tossed in bleu cheese dressing topped with diced carrots, diced
red onions, bleu cheese crumbles & boneless wings tossed in buffalo sauce
(WE ALWAYS WONDERED WHAT WAPPENED TO THE BUFFALOES WITH WINGS)




WRAPS

ALL OF OUR WRAPS INCLUDE SEASONED FRENCH FRIES & A PICKLE SPEAR

Howney Digon CHicken Tenper 895
Chicken tenders topped with mozzazella cheese, romaine
lettuce, tomatoes, and honey Dijon dressing in a garlic herb wrap.

BureaLo CHicken 8:95
Boneless chicken tossed in buffalo sauce, lettuce, totmato, red onion and
jack cheddar in a jalapeno wrap.
Turkey Avocapo 895
Roasted turkey with bacon, mozzarella, guacamole and cusabi, a cucumber wasabi sauce
in a garlic herb wrap.

URGERS

All of our burgers are 1/3 pound fresh Hereford beef. Beff can be substituted for chicken breast or a veggie burger.
All burgers are served with a side of seasoned fries and pickle spear,

*SmoweHovse 750
Topped with cheddar, BBQ, bacon and houseamade onion strings

*Blc Georee 10-95
Double patties, double chieese, double bacon, served with
an ancho chile sauce.

(We know the big guy is smiling down on us for this one)
*BLack AND BLev  §-95

Bleu cheese and caramelized onlons make this a classic.

*Praiv Jane 6-95

Classic burger, grilled to perfection! Add cheese (american or cheddar) if you please.

*Consuming raw or undercooked meats, poultry,or eggs may increase your risk of foodborne illness




MADE ON A THIN, CRACKER CRUST AND TOPPED WITH WISCONSIN 3 CHEESE BLEND

Joel’s Dervxe 1595

Pepperoni, sausage, red onion and green olives
(His extension is 302 if you can't finish!)

Svrer Pepperont  14-95
Pepperoni, pepperoni and some more pepperon;!

BBQ Cuicken  T14-95
Covered in authentic BBQ flavor; piled high with grilled allwhite
chicken and tresh sliced onion.

Veseie 13-95

Packed with four veggies; green pepper, onion, tomato and green
olive

CHeese  10-95

We like it cheesy in Wisconsin

BEVERAGES Pepsi propucts: 1-95 2-50

Pepst, DigT Pepst, Mountam Dew, Dier MotNtam Diw,
Mua Roor Beer, Starra MisT, FrRuT PUNCH, LEMONADE
Raseserry Icep Tea

ANcora CoOFFEE
175 225

SmooTHiES: 395
STRAWBERRY, STRAWBERRY~BANANA, RASPBERRY, BANANA, Maneo

Beer:
Tap Begr: MiLLer Lite, SpoTiep Cow, CAPITAL AmBER AND CAPITAL SEASONAL
BoTTLED BEER: COORS LiGHT, MiLLER LITE, Bub LisHT, Bubweiser, Pagst, Sierra Nevapa, 191 HoLe
Bup Lient Lime, Mikes HARD Lemonape, MIKe's HARD CHERRY, Ciper Boys, MMARGARITAVILLE PUNCH,
Lime=AaRrITA, MANGO=RITA, STRAW-BE-RITA AND O’DOULS

Wing: CanyoN Roap 4-25
MeRrLOT, CABERNET-SAVVIGNON
CHARDONNRY, PINOT GRIGIo, WHITE ZINFANDEL AND
Moscato

CHocOLATE SHoppE Ice CReam 284 384
& FLAVORS AVAILABLE IN A CONE OR A DISH

Marrs  4-95
SuaKes 4-95

Mape witH Premivm
CHOCOLATE SHopPE lce Cream




KIDs

ALL RIDS MEALS COME WITH A BEVERAGE, FRIES, YOGURT OR APPLE SAUCE AND
4 ARCADE TOKENS 4:95

Mac aNp CHEESE

Hamsureer

CHEESEBURGER

CHICKEN TENDERS

Hot Dos

GRILLED CHEESE

BREAKFAST

*Two Eéé Breakrast 5-95
Two eggs any style, hash-browns, bacon, ham or sausage and toast
or english muffin

*BREAKFAST SANDWICH 6:95
Fresh scrambled egg with bacon or sausage & cheese on an English
mutfin,

Pancake Breakfast 65-95

Three pancakes with bacon, sausage or ham.

*trench Toast Breakfast 5-95

Three cinnamon swirl french toast with bacon, sausage or ham.

*Omelet Breakfast 6-95

Add three ingredients of your choice. Served with bacon, sausage or ham and
toast. Options: ham, bacon, sausage, onion, tomato, green pepper, mushrootn,
black olives, cheddar, American or Swiss cheese. Served with hash-browns.

*Consuming raw or undercooked meats,
poultry,or egqs may increase your risk
of foodborne illness

Vitense Golfland was founded in 1955 by George thense, PGA Protesstoml Wisconsin PGA Past
President and Madison Sports Hall of Fame member. His grandson, Joel ] Weitz, PGA Professional & Wisconsin PGA
Past President, owns and operates thenae G lﬂmd today with his wite Sarah,

The business was established with the vision of developmg a muln red;.affordable, day & night family and friends golf
environment, In its first few years of operation, Vitense Goltland alreacly featured a large double deck golf
range, two 18 hole mmg'\ture golf courses, and a 9 hole par 3 golf course.

ring Ligh quahty, affordable, family golf & sports

Joel & Sarah Weitz have continued the famlly vision of !
f bemg Madison's Recreation & Event Destination.

related entertainment. The facility has been elevated to the st
The golf range is recognized as a Top 50 Rated Golf Range nerica opén year round! The two 18 hole outdoor
miniature golf courses are continually uuproved every year a have been recognized as the #1 rated miniature golf courses
in Dape/County,

In September of 2006, a major investment océurred with the of 4 20,000 square foot building mdudmg an
INDOOR Madison Landmark I8 hole ininiature golf course. The indoor miniature golf course recognizes
a miniature golf replica of significant landmarks such as the State’s Capitol building a landmark that makes
Madison such a special place. If yolr ienced this course, you will be in for a miniature
golf experience that is interactive, educational ut the si dgrmf\cant Madison landmarks and the

important busmesses t ake 1 aworld class City,

frucnon for every level of player. In 2005, Vitense

Since opening day, Vitense Goltland has otteted outﬂt‘mdmg olfiinst .
cognize the outstanding PGA Professional staff.

Golf Academy was established to expand progr ming and ﬁirt /;

With the expansion of the 20,000 square foot bmldmg in 2006, a bemmtul dining room with fireplace and events rooms
were included to accommodate a wide variety oﬁneetmgs and speu'll events. Vitense C'ltermg & Grill was established
to offer daily grill services and on-site and off premise catering services.
,a 5 l

In 1955, Vitense Golfland was a pioneer in déveloping tlie htst and still the only lit golf course in Wisconsin,

In 2014, the new “Golf Suites” were added to the golf range -/blending an upscale entertainment enviroment
directly on the golf range. Full service staff delivers fo (including beer & wine) directly to your Golf Suite

(of course additional range balls too). This expansi e status of a true entertainment and golf experience,

tl\rough generations of dedicated

every customer who walks through our doors

T information about our golf range, golf course,
on's TaylortMade Player Development Center,

ars, arcade, remote control boats, and platform tennis.

Vitense Golfland has been fortunate to be ste

excellent employees and generations of Madison commun]
to enjoy Madison’s “Year Round Recreation & Event Destin
miniature golf courses, Vitense Catering & Grill, Vltense
batting cages, climbing wall, ]umpahot,




