The Windmill, a staple of our Indiana landscape. A beacon of comfort,

while providing life giving water and power to families, livestock and towns. | :
Although we don’t provide anything as serious as life giving water, we promise [ = ° i! 9
to-serve you great food with friendly service at the best value in Central Indianal T

Please be advised that any of our products may have come in contact with food allergens
including eggs, fish, milk, peanuts, shellfish, soy, tree nuts, and wheat.



GREAT BEGINNINGS

TENDERLOIN DIP STRIPS - $9

~ “f,‘ Hand breaded tenderloin strips served with country gravy.

A,y POTATO WEDGES - $9
L 4 : N7 SRS A boat load of potatoes smothered with cheddar cheese, bacon, scallions
. ‘ s X ' &sour cream.

BONELESS CHICKEN WINGS - $9.5

A dozen handbreaded & golden fried boneless wings in your choice of glaze.

NACHOS SUPREME - $10.5 Chicken-$11
Crispy tortilla chips with seasoned ground beef or chicken, cheddar cheese,
tomatoes, scallions, jalapeno rings, sour cream with fresh salsa.

ONION BALE - $9
Finely shredded onion straws deep fried to perfection, with choice of dipping
sauce.

CHEESE STICKS - $9

Golden fried mozzarella sticks with marinara sauce.

THE WINDMILL SAMPLER - $13.5
A sampling of potato boats, cheese sticks, chicken fingers & onion bale.
No substitutions, please.

THE GRILL QUESADILLA - $10 Chicken $10.5
Seasoned ground beef or chicken with cheddar cheese, tomatoes & scallions
stuffed between two grilled flour tortillas.

FRESH BREADED BUTTON MUSHROOMS - $9
Handbreaded and golden fried, button mushrooms with housemade
buttermilk ranch dressing.

BEER & WINE

Domestic Beer - $4.5
Bud Light, Miller Lite, Coor’s Light, Michelob Ultra, Yuengling EEss=s
1N |

Craft & Imported Beer - $6
Indiana Amber & Heineken. Ask your server for local Craft beers.

Wine - $6
White Zinfandel, Chardonnay, Merlot & Moscato.

PIRITS

Bloody Mary - $8
Do you like it spicy?

Strawberry Daiquiri - $6
Mimosa - $6

B EVER AGES Free refills on fountain drinks, iced tea and coffee

Coca-Cola Products - $3
Coke, Diet Coke, Sprite, Pibb X-tra, Lemonade,
Fuze Peach or Raspberry Tea

Vanilla, cherry, other flavors - $.5

Southern Sweet Tea - $3
__Gallon of Southern Sweet Tea - $6

Fresh Squeezed Lemon or Lime Shake-up - $4

Strawberry Lemonade in a Jumbo Mug - $4.5

IBC Root Beer - $3

Windmill Hand Dipped Shakes - $5

Fresh Brewed Premium Regular & Decaf Coffee - $2.5

Hot Tea - $2.5 Ask your server for selections. Extra Tea bag - $.25
Steaming Hot Chocolate with Whipped Cream - $3.5

%y CHAITEA (o

CHAITEA -Regular $4 Grande $5
' A delectable blend of black tea, honey, vanilla & spices that is combined
. with milk to create a flavorful sensation.




PREMIUM SANDWICHES

All burgers & sandwiches are served on fresh toasted artisan breads with
lettuce, tomato, pickle, onion, & your choice of fries or cole slaw. A dinner
salad can be substituted in place of fries for +$1.5

%+ INDIANA PORK TENDERLOIN - $10

INDIANA BBQ PULLED PORK - $10.5
Slow roasted until fork-tender, blended with our sweet & tangy BBQ sauce
made with local honey & topped with our housemade cole slaw.

CLASSIC BURGER - $10.5
Thg American classic, 1/2 pound of fresh ground Black Angus*, flame grilled to
order.

3= BACON CHEESEBURGER - $11.5
1/2 pound of fresh ground Black Angus*, flame grilled to order and topped with
crispy bacon & your choice of cheese.

MUSHROOM SWISS BURGER - $11.5
1/2 pound of fresh ground Black Angus*, flame grilled to order and topped with
sautéed mushrooms & Swiss cheese.

BIGGEST BURGER - $12.5
For those who are looking for “higher ground’, here it is! 3/4 pound of fresh
ground Black Angus*, flame grilled to order.

%= SUPER CHICKEN - $11.5
A double lobe chicken breast batter dipped to golden delicious, with choice
of one side. Heartland, Buffalo or Firecracker.

BBQ CHICKEN CLUB - $12

Our chicken breast glazed with BBQ sauce, cheddar-jack cheese, & bacon.

%= B.B.L.T.-$11.5
That'’s right, we double the bacon on this American favorite, served on
freshly toasted sourdough.

WINDMILL CLUB STACKER - $12

Here is how we stack this club: Toasted sourdough - ham, bacon, & American
cheese - toasted sourdough - grilled turkey, Swiss cheese, lettuce, tomato,

& more freshly toasted sourdough.

BIRDONABUN © -$10
A juicy & 'hender flame grilled or golden fried chicken breast on freshly toasted
artisan roll.

WHITE FISH SANDWICH - $10
Sealicious white fish, hand breaded & crispy fried.

TURKEY BURGER © -$10.5
1/3 Ib of lean ground turkey flame grilled & juicy.

WINDPOSSIBLE BURGER - $12.5 Make it a Double - $16.5

Do you crave juicy burgers, but want to stay true to your vegetarian or vegan R et
convictions? Sound impossible? We say no, Windpossible. Made of 100% plan Windpossible,
proteins, the Windpossible burger tastes just like real beef. We can even cook iR A
it medium if you like! P 9 3

Toppings  American, Cheddar-Jack, Swiss, Pepper Jack Cheeses - 5.5
Sautéed Onions, Mushrooms, & Bacon* - $1.5

Build your burger bigger to 3/4 b, only $2 more!

FRESH SALADS & HOUSEMADE SOUP

FARMHOUSE SALAD - $10

Fresh greens, diced eggs, grape tomatoes, potato stix, shredded cheese,
red onion, & diced bacon. A meal in itself! Add your choice of grilled

or crispy fried chicken breast $13

FARMHOUSE SALAD & SOUP -$12
A slightly smaller farmhouse salad with a bowl of your choice of our housemade
soups.

CHICKEN CAESAR SALAD-$13
Fresh romaine lettuce with creamy Caesar dressing, croutons, tomato, & shaved
parmesan cheese.

WINDMILL TACO SALAD - $12 Chicken $12.5

This South of the border specialty starts with a freshly prepared super-sized
taco shell & is over-stuffed with fresh greens, topped with specially seasoned
ground beef, cheddar-jack cheese, diced tomatoes, scallions, jalapeno
peppers, sour cream, & fresh salsa.

SPUD N’'DUDS & SALAD - $12

A slightly smaller farmhouse salad with a “loaded” fresh baked potato.

CUP OF SOUP - $4 BOWL OF SOUP - $5.5

Ask your server about today’s housemade soup.

Windmill Taco Salad

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




SIZZLING ENTREES

Dinners served with choice of 2 sides
with fresh baked sweet yeast roll & creamery butter.

- k= RANCHER’S CUT SIRLOIN - $21

/ One pound of hand-cut Black Angus Sirloin, seasoned and flame grilled to order.

“COWBOY CUT” SIRLOIN - $17
A dandy 10 oz. portion of Black Angus Sirloin*, hand seasoned
& flame grilled to order.

CATTLEMEN'S SIRLOIN - %15

A slightly smaller 8 oz. version of our Cowboy Cut Sirloin*.

STEAK & SHRIMP - $18
8 oz. Black Angus Sirloin*, with a skewer of Black Tiger Shrimp*, grilled or
handbreaded.

%= HOUSEMADE MEATLOAF - $14
Individual mini loaves of Black Angus ground beef* made with a secret mixture of
ingredients & seasonings.

- s+ HOOSIER PORK CHOPS - $14

Fresh, hand-cut & seasoned boneless chops*, grilled or handbreaded & golden fried.

BLACK ANGUS COUNTRY FRIED STEAK -$13
Cubed, handbreaded & golden fried Black Angus steak smothered with country

gravy.
SMOTHERED CHOPPED STEAK - $13

Fresh Black Angus ground beef*, smothered with cheese, sautéed onions &
mushrooms.

PORKFEST RIBS - Full $22.5 Half $16
“Winner of Kokomo Ribfest Judges Choice”
BBQ pork ribs*, slow cooked & fork-tender.

DRESS YOUR SPUD IN DUDS - $1

Butter, sour cream, shredded cheese, bacon, & scallions.

TOP YOUR STEAK - $2.5

with sautéed button mushrooms or sautéed onions.

Rare* Cool, Red Center - Medium Rare* Warm, Red Center
Medium* Hot Pink Center - Medium Well* Slightly Pink Center - Well Done* No Pink

SEAFO0D

Dinners served with choice of 2 sides
with fresh baked sweet yeast roll & creamery butter.

TILAPIA -$14
Mild & flaky fillets, broiled or handbreaded and golden fried.

s+ BATTER DIPPED WHITE FISH - $15
White Fish fillets are hand-battered and golden fried to flaky moist & tender

BLACKTIGER SHRIMP - 2/$15 3/$18
8 Shrimp per bamboo skewer, are flame grilled to juicy and tender or handbreaded
& golden fried.

GLAZED & GRILLED SALMON © -$17
North Atlantic salmon, doused with our housemade Caribbean glazed and grilled to
flaky perfection.

SOUTHERN FRIED CATFISH - $15

Boneless fillets of crispy golden fried Southern style catfish, raised in America, not China!

SIDES

CHOICE SIDES ala carte 53

Fresh Baked Idaho Potatoes Fresh Baked Sweet Potato
Golden Steak Fries Homemade Smashed Potatoes
Long-Grain & Wild Rice Steamed Fresh Broccoli

Golden Tater Tots Cottage Cheese

Heartland Very Green Beans Chun &/ Apple Sauce
Housemade Creamy Cole Slaw Fresh Grilled Asparagus +$1.5
Sautéed Button Mushrooms +$1 Creamy Cheese & Macaroni +$1

Loaded Cheese & Macaroni +$1.5 Fresh Fruit Medley +51

DINNER SALAD CHOICES ala carte $5
Farmhouse Salad
Caesar Salad

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




CHICKEN

Dinners served with choice of 2 sides
with fresh baked sweet yeast roll & creamery butter.

FLAME GRILLED CHICKEN © -$13.5

Lightly seasoned, flame grilled and juicy boneless breast.

Try any of our favorite glazes: BBQ, Ginger Sesame, Montego,
Bourbon, Cajun, Caribbean - add $.5

SMOTHERED & COVERED CHICKEN - $14.5
Tasty grilled chicken, smothered with sautéed onions, mushrooms, green pepper,
& Swiss cheese.

CHICKEN TENDER DINNER - $13

A flock of golden fried tenders with your favorite dipping sauce.

AN COUNTRY STYLE CHICKEN - $14.5

Handbreaded boneless chicken breast, golden fried & covered with country
- gravy.

. i

PA STA Smothered|/&Covered Chicken

All pasta dishes are served with your choice of salad & grilled garlic toast.

N\l

FRESH BAKED LASAGNA - $14
Five layers of pasta, meat sauce, & cheese, topped with hearty marinara &
: shaved parmesan.
a sk« CHICKEN BROCCOLI ALFREDO - $14.5
Tender Penne pasta topped with flame grilled chicken, fresh steamed
broccoli & rich, creamy alfredo sauce.

PASTA WITH MARINARA OR ALFREDO SAUCE V- $13 R
Tender Penne pasta topped with your choice of tasty marinara or rich, . 4 % 7. | P
creamy alfredo sauce. =

Ghicken)BroceoliAlfredo
P

Weddings Anniversaries  Graduations
Union Gatherings  Holiday Gatherings
Teacher Conferences Company Picnics
Class Reunions  Office Meetings  Birthdays
Awards Banquets  Church Receptions
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



BREAKFAST AT THE GRILL

_ Windmill Grill only uses eggs from local Indiana farms. Breakfast is served daily until 11:30 a.m.

HOOSIER HEARTLAND BREAKFAST - $11.5

2 eggs*, sausage or bacon, potato, 1/2 order of biscuits & gravy.

EGGS & TOAST - $6

2 eggs* with choice of toast.

EGGS, TOAST & POTATO - $7

2 eggs* with choice of potato and toast.

EGGS, TOAST & MEAT - $8
Choice of breakfast meat with 2 eggs* & toast.

EGGS, TOAST, POTATO & MEAT - $9
Choice of breakfast meat with 2 eggs*, potato & toast.

OLD FASHIONED OMELETS
3 eggs whipped & loaded with your favorite ingredients with potato & toast.

CHEESE - $10
Stuffed with lots of cheddar cheese.

WESTERN - $11

Stuffed with ham, diced red onion, green peppers, & cheddar cheese.

VEGETABLE - $10.5
Garden fresh diced red onion, green pepper, tomatoes, scallions,
sliced mushrooms, & cheddar cheese.

MEAT & CHEESE - $11

Choose your favorite: ham, bacon, or sausage along with cheddar cheese.

SOUTHWESTERN -$11.5
Southwestern ground beef, diced green pepper, tomato, scallions, cheddar
cheese, & topped with sour cream, sliced jalapenos, & salsa.

HEARTLAND BISCUITS & SAUSAGE GRAVY

Homemade sausage gravy covering fresh baked heartland biscuits.
Full - $6 with hashbrowns $7.5
Half - $5 with hashbrowns $6.5

GOLDEN GRIDDLE HOT CAKES
Rich fluffy buttermilk fresh off the grill “hot cakes.”

2 CAKES - $5.5 with meat $8.5

3 CAKES - $6.5 with meat $9.5

2 BLUEBERRY OR CHOCOLATE CHIP CAKES - $6.5 with meat $9.5
3 BLUEBERRY OR CHOCOLATE CHIP CAKES - $7.5 with meat $10.5

HOT CAKES COMBO - $10

2 cakes, 2 eggs* & meat.
FRENCH TOAST - $6.5 with meat* $9.5

FRENCH TOAST COMBO -$11.5
A full order of French Toast, 2 eggs* & meat.

STEAK & EGGS - $13
1/2 Ib of Black Angus sirloin*, 2 eggs*, potato & toast.

COUNTRY FRIED STEAK & EGGS - $11
Country Fried steak, 2 eggs*, potato & toast.

BELGIAN WAFFLE - $7 with meat* $10
A jumbo freshly prepared Belgian work of art.

BELGIAN WAFFLE COMBO - $12
Prepared to order waffle with 2 eggs* & meat.

START YOUR DAY SIDES BREAKFAST BEVERAGES
Breakfast Meats - $4 Fresh Fruit Cup - $3.5 SMALL - $2.5
p | Breakfast Potatoes - $3 English Muffin - $2 REGULAR -53.25
Oatmeal & Milk - $3.5 Toast - $2 LARGE - $4.5
Sausagg Gravy - $3 Banana - $1 Orange
Egg Whites Only - $1 Tomato
Single Egg Cooked to Order - $1.5 ﬁﬂri)lﬁle

Breakfast Meats - Hickory Smoked Bacon, Whole Hog Sausa?(e
Patties, Grilled Hickory Smoked Ham or Smoked Sausage Links..

Breakfast Breads - Country Buttermilk, Cracked Wheat, Artisan
Sourdough, English Muffin or Heartland Biscuit.
Gluten-free Bread - $1

Breakfast Potatoes - Golden Grilled Hashbrowns, Fried Red Potatoes
or American Fries.
Ask about loaded potatoes.




SKYSCRAPER CHEESECAKE - $7
This New York style cheesecake is about the only thing on the menu that
is not from the heartland, and is the tallest, most flavorful in town!

PINEAPPLE UPSIDE DOWN CAKE - $6
k An individual round of sinfully rich cake, topped with a slice of pineapple &
-5'@‘ 5 cherry, made caramel brown from baking upside down in butter & brown
o | sugar, baked fresh from scratch.

CHOCOLATE-CHOCOLATE MOUSSE CAKE - $7.5
Layers of chocolate cake & chocolate mousse icing will take care of any
chocoholic’s fix.

L HOUSEMADE CARAT CAKE- $6 7
An unbelievable combination of decadence, baked fresh in the Windmill
kitchen and iced with buttercream icing.

SLICE OF PIE - $5

Ask your server for pie selection, including Indiana’s favorite, S.

ICE CREAM - $2

Ask your server for our seasonal selection of ice cream.

ASK YOUR SERVER ABOUT SEASONAL DESSERTS AVAILABLE!

Check Our Schedule for

Upcoming Events including...




Company Parties, Family Gatherings,
Office Parties, Social Galas

Custom Designed Menus from Cold-Cut Sandwiches to Steak & Lobster
From Banquet Style with Disposable Dinnerware to China with Full Tableside Service
Professional Staft | Event Planning Services | Tasting & Consultation

Outdoor Events | Adult Beverage Service

Wedding Receptions & Ceremonies
Corporate Events & Conferences
Social Occasions
Anniversary Celebrations
Class Reunions
Family Gatherings
Social Galas
Graduation Parties
Business Meetings
Complete Catering Services
Events Design & Planning

ite

EVENT CENTER

2820 South LaFountain Street
(765) 453-2500 | Fax (765) 453-2600
info@elitebanquet.com | www.eliteeventcenter.com 07/23




