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After Dark
1716 W Airport Rd, Janesville, WI 53546

608-743-9830 • info@bessiesdiner.com

WHERE EVENTS TAKE FLIGHT
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BESSIE’S DINER AFTER DARK
88 SEATED CAPACITY | AVAILABLE AFTER 4 P.M.

Whether it’s a rehearsal dinner, engagement celebration, birthday bash, milestone anniversary, festive holiday 
party or corporate affair, our team is ready to take your event to the skies. Enjoy a selection of delicious menu 

options, from breakfast for dinner to pasta or fajita buffets paired with customizable bar packages.

WHY CHOOSE BESSIE’S DINER?
Unique Family-friendly Atmosphere | Mesmerizing Airport Views | On-site Catering & Bar Services 

Convenient On-site Parking | High-Quality Music Sound System

COME ABOARD AND LET BESSIE’S DINER BE YOUR RUNWAY FOR AN UNFORGETTABLE EVENING!

TO BOOK, CONTACT BESSIE’S SALES TEAM: SALES@GERONIMOHOSPITALITYGROUP.COM | 608-368-7610 
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DINNER BUFFETS 
20 person minimum. Price per person. Available after 4 p.m.

BREAKFAST FOR DINNER.....................................................................................30.95 
Bessie’s donuts, sausage links, country fried steak and gravy, scrambled eggs, southern style biscuits 
with jelly, seasoned cubed potatoes and fruit. 

PASTA BAR.........................................................................................................31.95
Served with Caesar salad, dinner rolls, butter and parmesan cheese. Includes all the following:

PASTAS fettuccine, spaghetti and farfalle noodles
PROTEINS grilled chicken and meatballs
SAUCES alfredo, marinara and meat sauce

FAJITA BAR.........................................................................................................34.95
Seasoned chicken and steak, soft flour shells, Mexican-style rice and refried beans. Served with roasted 
peppers and onions.
Toppings include shredded lettuce, cheddar cheese, jalapeños, pico de gallo, cilantro, guacamole, hot 
sauce, sour cream and lime wedges.

TWIN PROP DINNER............................................................................................37.95
Served with seasonal vegetables, house salad, salad dressing trio, dinner rolls and butter.

CHOOSE 2 PROTEINS: GLAZED HAM  |  BRAISED SHORT RIB  |  GRILLED CHICKEN BREAST  |  SALMON 
CHOOSE 1 SIDE: GARLIC MASHED POTATOES  |  ROASTED POTATO WEDGES  |  RICE PILAF

Sweet TREATS 
Serves approximately 10 people.

COOKIE PLATTER.............................................................................................40 
Chocolate chip cookies.

TRIPLE CHOCOLATE BROWNIES.......................................................................50  
Individual chocolate chip brownies dusted with cocoa powdered sugar.

MINI ASSORTED CHEESECAKES.......................................................................50 
Assorted flavors dusted with powdered sugar. 
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Add-Ons  
Serves approximately 10 people.

SWEET BREAKFAST ADD-ONS

ASSORTED MUFFINS................................................................................................ 45

VANILLA YOGURT..................................................................................................... 45 
Served with granola.

BESSIE’S DONUTS.................................................................................................... 50 
Coated in maple cinnamon and sugar.

FRESH FRUIT............................................................................................................ 65 
Seasonal assortment.

SAVORY BREAKFAST ADD-ONS

EGGS....................................................................................................................... 40 
Fluffy scrambled eggs.

POTATOES................................................................................................................ 45 
Cubed and seasoned potatoes.

MEAT....................................................................................................................... 55 
Choice of bacon, sausage patties or sausage links.

SAVORY LUNCH ADD-ONS 

CHIPS & SALSA........................................................................................................ 45  
Fresh spinach tortilla chips and homemade salsa. 

CHIPS & GUACAMOLE.............................................................................................. 50  
Fresh spinach tortilla chips and guacamole.

VEGGIE TRAY............................................................................................................ 60  
Seasonal assortment served with ranch dressing.

CHEESE, SAUSAGE & CRACKERS............................................................................... 60  
Assorted cheese, summer sausage and crackers.
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ALCOHOLIC BEVERAGES
20 person minimum.

BLOODY MARY.......................................................................................10 per person 
Choice of regular or spicy served with Bessie’s signature skewer: pickle, green olive and pepperoncini. 

MARGARITA...........................................................................................10 per person 
Choice of original with a salt rim or strawberry with a sugar rim. 

SANGRIA...............................................................................................10 per person 
Choice of red or white sangria.

MIMOSA................................................................................................10 per person 
Choice of original, strawberry, or seasonal.

NON-ALCOHOLIC BEVERAGES
BESSIE’S BREW COFFEE (regular or decaf)...............................................................30 
Served with assorted creams and sugars. Approximately 10 servings.

SELF-SERVE DRINK.............................................................................................................45
CHOOSE 1: TEA (unsweetened or sweetened raspberry)  |  LEMONADE (original or strawberry) 
Approximately 20 servings.

MIX AND MATCH DRINK CARAFES.................................................................................50
CHOOSE 3: JUICE (apple, cranberry or orange)  |  MILK (white or chocolate) 
Approximately 10 servings.

BOTTLED WATER.....................................................................................................3

CANNED SODA........................................................................................................3
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bar packages 

BEER, WINE & SODA
20 person minimum. No substitutions. 

1 HOUR ................................ 15 per person
3 HOURS .............................. 25 per person

DOMESTIC BOTTLED BEER
Miller Lite, Coors Light and Spotted Cow.

HOUSE WINE
Moscato and Cabernet.

2 HOURS .............................. 20 per person
4 HOURS .............................. 30 per person

SODA
Coca-Cola, Diet Coke and Sprite.

FULL BAR
20 person minimum. No substitutions. 

1 HOUR ................................ 20 per person
3 HOURS .............................. 30 per person

DOMESTIC BOTTLED BEER
Miller Lite, Coors Light and Spotted Cow.

HOUSE WINE
Moscato and Cabernet.

SODA
Coca-Cola, Diet Coke and Sprite.

2 HOURS .............................. 25 per person
4 HOURS .............................. 35 per person

LIQUOR
Smirnoff Vodka, Jose Cuervo Gold Tequila, Captain 
Morgan Spiced Rum, Christian Brothers Brandy 
and Seagram’s 7 Whiskey.

CASH BAR
$100 minimum per hour. No substitutions.

DOMESTIC BOTTLED BEER ..........................  6
Miller Lite, Coors Light and Spotted Cow.

HOUSE WINE...........................................  7
Moscato and Cabernet.

SODA.....................................................  3
Coca-Cola, Diet Coke and Sprite.

LIQUOR ................................................... 8
Smirnoff Vodka, Jose Cuervo Gold Tequila, Captain 
Morgan Spiced Rum, Christian Brothers Brandy 
and Seagram’s 7 Whiskey.


