





PLATED LUNCHEONS

All plated luncheons are formally served and include regular and decaf coffee

ON THE LIGHT SIDE

COMFORT CLASSICS

Turkey BAcon WRaAP
sliced turkey breast and crisp bacon in a flour tortilla, with spiced kettle chips

SoupP AND SANDWICH
turkey and bacon on a buttery croissant with lettuce, tomato, and garlic-dijon aioli;
served with a cup of soup du jour, seasoned chips and house-made pickles

CHickeN CAESAR SALAD
romaine tossed, torn croutons, parmesan, and house-made caesar dressing

CHICKEN BLACKBERRY SALAD
mixed greens tossed, blackberries, feta, cashews and balsamic vinaigrette

Duck WRrar
duck confit topped with a zesty red pepper salsa, frisee, shallots and feta, nestled
in warm tortilla, served with choice of seasoned kettle chips or fresh fruit
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CHickeN CHASSEUR
bone-in chicken braised with mushrooms, baby red potatoes, tomatoes and white wine

FrRiIED CHICKEN
pan-seared or buttermilk fried chicken, with baby carrots, potato puree

BURGER
House-made patty served medium well on a potato bun with muenster, kettle chips

ITALIAN SAUSAGE WITH PENNE
sweet and spicy italian sausage tossed in a chickpea tomato sauce and rapini

SPAGHETTI AND MEATBALLS
spaghetti topped with marinara and meatballs, served with garlic bread sticks

UNFORGETTABLE STUFFED MEATLOAF
lean ground beef and pork stuffed with prosciutto, provolone, spinach and carrots;
served over roasted garlic potato puree and drizzled with gravy

PORKETTA ROAST
slow-roasted italian pork shoulder served with potato puree and grilled vegetables
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HORS D" OEUVRES BUFFET

Minimum of 30 Guests or add $2 per person
Served after 3PM

CHOOSE FIVE

Deviled Eggs

Seasonal Fresh Fruit Tray

Fresh Cut Vegetable Tray

Cheese Tray with assorted crackers

Crab Bacon and Wild Rice Stuffed Mushrooms
Artichoke Parmesan

Meatballs

Deconstructed Crab Cakes

Chicken Wings (Buffalo or Jerk)

18

CARVING STATIONS

A great complement to the hors d’ oeuvres buffet. Per person price. Fresh bakery rolls included.

RoAsT STEAMSHIP - slow-roasted, lightly seasoned certified angus beef carved to order
BonNELESS Pork LoIN - pork loin roasted with select fresh herbs and apple cidar
HoNEey-GLAZED HAM - juicy, tender slow-roasted ham

Roast Turkey BREAST - traditional, house-roasted turkey breast with cranberry relish

PrimE RiB - tender, flavorful, slow-roasted in-house with fresh horseradish sauce
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HORS D’ OEUVRES

Priced per 25 pieces

CHickeN WINGs - buffalo or jerk 25

MEeATBALLS - pork and ground beef, romano, provolone, prosciutto, spinach and carrots,

served with herb gravy 30
BRUSCHETTA - topped with gorgonzola 30
BiTe-Sizep BAcoN WRAPPED CHICKEN BREAST - dijon marinade 30
STUFFED MusSHROOMS - crab, bacon, wild rice 35
SPRING RoLLs - asian style dipping sauces 35
CAuLIFLOWER FRITTERS - deep-fried in a pastry batter; topped with parmesan and lemon 35
ARTICHOKE PARMESAN with crostini 40
ScoTcH Eaas - hard-boiled egg, wrapped in banger sausage, breaded and deep fried 50
DeconsTrRucTED CrRAB CAKE - dungeness crab, sriracha aioli, avocado, papaya puree 50

Beer WELLINGTON beef tips marinated with roasted garlic, topped with blue cheese, wrapped in puff

Priced per 25 people

DeviLep EGas 20
ENDIVE - apples, candied bacon, parmesan aioli 25
FResH CuT VEGETABLE AND Dip TRAY 40
AssoRTED TEA SANDWICHES - chicken salad, tuna salad, cucumber, whole wheat and white bread 35

DomesTic CHEESE TRAY - minnesota and wisconsin cheeses; served with an assortment of crackers 50

Duck ConNFIT - arugula, parmesan and extra virgin olive oil on crostini with sun-dried tomatoes,

shallots and lemon 50
FRESH SEASONAL FRUIT TRAY 49
Smokeb TrRouT - served with crostini, hard-boiled eggs, red onions, capers and cream cheese 70

ANTIPASTO TRAY - sun-dried tomatoes, kalamata olives, mortadella, salami, maytag cheese,
marinated peppers, cheddar cheese, artichoke hearts 85
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COCKTAIL SERVICES

CASH BAR

FouNTAIN SoDA 2 CaLL DRrINK 5

DomesTic BEER 4 Premium DRINK 6

IMPORTED BEER 5 CaLL CocKTAIL 6

WINE BY THE GLASS 5 Premium CockTAIL 7
KEG BEER

MiLLER, Bubpwelser & MicHELOB PRoDUCTS Prices subject to change

8 GALLON 150 16 GALLON 250

PREMIUM KEG BEER

SumMMIT OR LEINENKUGEL Prices subject to change 300

WINE SELECTIONS PER BOTTLE

OUR WINE SELECTION CHANGES SEASONALLY, PLEASE ASK FOR A LIST OF THE WINES CURRENTLY AVAILABLE.
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DINNER BUFFET

Dinner buffet includes regular and decaf coffee, tea and milk
30 guest minimum or add $2 per person 22

SALAD

Choose Two

MARINATED ITALIAN PASTA

Tossep House SALAD

CAESAR

SweeT CHiLl CoLESLAW - napa cabbage with a sweet and spicy dressing

BLACKBERRY SALAD - mixed greens tossed with blackberries, feta cheese, cashews, balsamic vinaigrette
Bis SALAD - bibb lettuce, herb vinaigrette, parmesan

ENTREE

Choose Two
CHEF-cARVED PRIME RiB (ADDITIONAL $2 PER PERSON)
CHEF-CARVED STEAM SHIP RoAST BEEF
CHEF-CARVED HAM WITH BOURBON APPLES
CHEF-CARVED TURKEY WITH STUFFING
ButTERMILK FRIED CHICKEN
FrResH LAKE SupPeRIOR FisH
PORKETTA ROAST
PecaN ENcrRUSTED WALLEYE
VEGETARIAN LASAGNA
GRILLED CHICKEN - BEURRE BLANC AND MARINATED TOMATOES
UNFORGETTABLE STUFFED MEATLOAF - GROUND BEEF AND PORK STUFFED WITH PROSCUITTO, PROVOLONE,

SPINACH AND CARROTS

SIDES

Choose Two
Cavrico Rice BAkeED SWEET PoTATO with cinnamon-honey butter
YukoN GoLb PoTATO PUREE ScALLOPED POTATOES

RoAasTep BAaBY ReDs with fennel, herbs, garlic

INCLUDES
SEASONAL VEGETABLES FrResH BAKERY BREADS
EXTRAS
ADD AN EXTRA SALAD 3 ADD AN EXTRA ENTREE 7 ADD AN EXTRA SIDE 4
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PLATED DINNERS

Our plated dinners are formally served and include:
your choice of tossed greens or caesar salad and dinner rolls; regular and decaf coffee, tea & milk

Spicy Tomato ConFIT
slow-roasted tomatoes with fresh herbs, served over farfalle with black pepper
mascarpone and fresh basil

GRILLED VEGETABLE PLATE
grilled seasonal vegetables, with choice of polenta, risotto, chickpea or potato
puree and balsamic reduction

CHICKEN VIN SANTO
chicken, roasted red pepper, fennel, leeks in a creamy Vin Santo sauce over pasta

BuTTERMILK FRIED CHICKEN
served with steamed baby carrots, yukon gold potato puree

CHICKEN PARMESAN
seasoned and breaded chicken breast, served over alfredo pasta

NoRTHWOODS CHICKEN
grilled chicken breast topped with beurre blanc and marinated tomatoes served
over Minnesota wild rice

UNFORGETTABLE STUFFED MEATLOAF
lean ground beef and pork stuffed with prosciutto, provolone, spinach and carrots;
served over roasted garlic potato puree and drizzled with gravy

FrREsH WATER WALLEYE
broiled, served with calico rice, choice of marinated tomatoes or red pepper salsa

PORK INVOLTINI
pork tenderloin stuffed with pine nuts, thyme, manchego and golden raisins,
served with baby red tomatoes, fennel, cherry-infused bourbon apples

SHELLFISH WITH PESTO
mussels, clams and shrimp with leeks, roasted red peppers and fettuccine

SIRLOIN

8 oz of sirloin with a mushroom demi-glace, yukon gold potato puree and grilled vegetables

Osso Buco
veal braised in a white wine and tomatoes, served with farro risotto

CrAB STUFFED WALLEYE
freshwater walleye stuffed with alaskan king crab; served with calico rice

Pan Searep Duck

with foie gras and yukon gold potato puree, wild mushrooms and a bacon and mushroom sauce

STeak AND CRAB

4 oz filet mignon and a 3 oz crab cake served with smashed potatoes and steamed baby carrots
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EVENING EXTRAS

Your guests will love to see these snacks appear. Add one of these delicious snacks to your next event
and keep your crowd energized! Prices as quoted.

Pizza
your choice of toppings; pepperoni, sausage, canadian bacon, pineapple, black olives, peppers, onion,
mushrooms, breakfast bacon, baked potato

Hummus PLATTER
variety of hummus; served with marinated mushrooms and pita triangles

CHOCOLATE LoVERS
chocolate dipped berries, milk and dark chocolate dipped graham crackers

& variety of delicious chocolate truffles

SUBMARINE SANDWICH
20 inch loaf of french bread with lettuce, tomato, american cheese, turkey and ham

DESSERT SELECTIONS

HomemADE VANILLA CHEESE CAKE drizzled with chocolate or strawberry sauce
Mousse chocolate, strawberry or pumpkin served with whipped cream
TIRAMISU

CARMEL BrROWNIE

CHocoLATE CAKE

CarroT CAKE

DEsSSERT BUFFET
assorted mini cheesecakes, carrot cake, chocolate cake, and chocolate mousse topped with whipped
cream, and an assortment of delectable gourmet bars and cookies
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AUDIO VISUAL

If an item you require is not listed please let us know. Our staff is happy to assist you with any part of your event

EQUIPMENT

SKIRTED ExHIBIT TABLES

FLIPCHART STAND

TriPOD EASEL

WHITEBOARD AND MARKERS

ScrReeN wiTH A.V. CART

FLipcHART, PAPER AND MARKERS
LASER POINTER

MIXER — 4 CHANNEL MONO
PorTAaBLE CD PLAYER

DVD PLAYER

SPEAKER PHONE

SLIDE PROJECTOR

SLIDE ProJECTOR WITH WIRELESS REMOTE AND SCREEN
STANDARD MICROPHONE

HANDHELD WIRELESS MICROPHONE
LAPEL MICROPHONE
TV/VCR/DVD - 25"

Laptor COMPUTER

LCD CompuTER PROJECTOR S-VGA
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TECHNICAL SUPPORT

1 HOUR OoF TECHNICAL SuppoRT BY AVR (MoONDAY THROUGH FRIDAY 9AM — 5pPM)
1 HOUR OF TECHNICAL SuppPoRT BY AVR (ALL OTHER HOURS)
IF OVERNIGHT SERVICE IS REQUIRED, THERE MAY BE A MINIMUM OF 2 HOURS REQUIRED
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