
R E V I S E D    

  

     

F E B R U A R Y 2 0 2 6 

W E D D I N G M E N U 

F O O D & B E V E R A G E P R O V I D E D B Y 



A L L  M E E T I N G  R O O M ,  F O O D  & B E V E R A G E ,  A N D  R E L A T E D  
S E R V I C E S  A R E  S U B J E C T  T O  A P P L I C A B L E  T A X E S  ( C U R R E N T L Y  
8 . 3 8 %  F O R  F O O D ,  1 0 . 8 8 %  F O R  B E V E R A G E ,  A N D  7 . 8 8 %  F O R  

       
       

        

       
 

       
       

     

R E S O U R C E S ) A N D S E R V I C E C H A R G E ( C U R R E N T L Y 2 2 . 0 % ) I N 
E F F E C T O N T H E D A T E ( S ) O F T H E E V E N T . 

P R I C E S S U B J E C T T O C H A N G E W I T H A N N U A L P R I C E R E V I E W S 

A L L I T E M S P R I C E D P E R P E R S O N U N L E S S N O T E D 
O T H E R W I S E . 

M E N U I T E M S M A Y I N C L U D E T H E L I S T E D A L L E R G E N S : 
M I L K , E G G S , F I S H , C R U S T A C E A N S H E L L F I S H , T R E E N U T S , 

P E A N U T S , W H E A T , S O Y B E A N S , A N D S E S A M E . 



B A N Q U E T & E V E N T M E N U 

S P E C I A L T Y B R E A K S & A L A C A R T E 

S P E C I A L T Y B R E A K S & 
R E F R E S H M E N T S 

P A R F A I T S T A T I O N 
Individual Parfait Cups 
Vanilla Yogurt 
Raspberries & Blueberries 
Granola 
Freshly Brewed Coffee 
Assorted Tea 

$ 1 2 

S W E E T & S A L T Y 
Gourmet Chocolate Trail 
Mix 
Popcorn with Flavor 
Toppers 
Gummy Bears 
Assorted Soda & Bottled 
Water 

$ 1 2 

C L A S S I C C O F F E E 
B R E A K 

Assorted Pastries 
Sliced Fresh Fruit 
Juice 
Freshly Brewed Coffee 

$ 1 4 

L E T ’ S S A L S A 
Tortilla Chips & Salsa 
Queso Dip 
Chewy Pretzel Sticks 
Fresh Lemonade 

$ 1 4 

C O O K I E C U T T E R 
Assorted Baked Cookies 
White Milk & Chocolate 
Milk 
Freshly Brewed Coffee 
Assorted Tea 

$ 1 2 

A S S O R T E D C O O K I E S , 
B A R S , & B R O W N I E S 

$ 3 6 

C O L D M O Z Z A R E L L A 
C H E E S E S T I C K S 

$ 1 5 

A L A C A R T E 
I T E M S P R I C E D P E R D O Z E N 

G A R D E T T O ’ S S N A C K 
M I X 

$ 7 5 

M I N I P R E T Z E L S $ 5 0 

G U M M Y B E A R S $ 7 5 

H O U S E F R E I D 
P O T A T O C H I P S W / 
F R E N C H O N I O N D I P 

$ 6 5 

P R I C E D B E L O W F O R 2 5 G U E S T S 

P R I C E D P E R P E R S O N 

C A R A M E L R O L L S $ 4 0 

A S S O R T E D M I N I 
P A S T R I E S 

$ 3 6 

A S S O R T E D M U F F I N S $ 3 6 

A S S O R T E D G R A N O L A 
& P R O T E I N B A R S 

$ 2 7 

    

      

   
 

  
   

  
   

 
   

  

 

   
   

 
   
 

  
    

 

 

  
 

  
   

 
   

 

  
    

  
   

  

 

  
   

    
 

   
  

 

  
   

 

  
  

 

   
    

  
 

 

   

   

  
   
   

 

     

   

   

  
 

 

   

  
   

 



B A N Q U E T & E V E N T M E N U 

A P P E T I Z E R S 

B E E F T E N D E R L O I N 
C A N A P E O R C R O S T I N I 
Served with Dijon Crème, 
Must Choose Canape or 
Crostini 

$ 5 

B R U S C H E T T A C A N A P E 
O R C R O S T I N I 
Must Choose Canape or 
Crostini 

$ 3 

B L T C A N A P E O R 
C R O S T I N I 
Must Choose Canape or 
Crostini, 

$ 4 

A P P E T I Z E R S 
M I N I M U M 2 5 G U E S T S 
P R I C E D P E R P E R S O N 

S P I N A C H & A R T I C H O K E 
D I P 
House Made, Served with 
Crostini and Crackers 

$ 5 

T A C O D I P 
Layered Dip Made from Beef, 
Refried Beans, Cheese, Sour 
Cream, Tomato, Cucumber, 
Spanish Beans, Green Onions, 
and Black Olives, Served with 
House Fried Tortilla Chips 

$ 4 

B B Q L I T T L E S M O K I E S 
Tossed in House BBQ Sauce 

$ 3 

J U M B O S H R I M P 
Jumbo Chilled 
Argentinian Red 
Shrimp with 
Horseradish Cocktail 

$ 1 2 

C H I C K E N W I N G S 
Choice of BBQ, Buffalo, Sweet 
Thai, or Dry Rub 

$ 6 

M E A T B A L L S 
Choice of BBQ Sauce or 
Savory Swedish Cream Sauce 

$ 5 

F R U I T D I S P L A Y 
Assorted Seasonal Fruit 

$ 4 

C R U I D I T E T R A Y 
Carrot, Celery, Cucumber, 
Sweet Pepper, and Ranch 

$ 4 

L O O K I N G F O R S O M E T H I N G 
E L S E ? O U R C U L I N A R Y T E A M I S 
H A P P Y T O A C C O M M O D A T E 
C U S T O M S E L E C T I O N S U P O N 
R E Q U E S T . P L E A S E S P E A K W I T H 
S A L E S T O E X P L O R E A V A I L A B L E 
O P T I O N S A N D P R I C I N G S . 

    

 

  
   

    
    

 

 

  
  

    
 

 

   
 

    
 

 

 
   

   

   
 

    
   

 

  
     

    
   
    

     
    

 

   
     

 

  
  

  
  

  

 

  
     

    

 

 
     
    

 

  
   

 

  
   

    

 

   
     

   
   

    
    

   



B A N Q U E T & E V E N T M E N U 

A P P E T I Z E R P A C K A G E S , B A R F E E S , 
K E G S , & B A R D R I N K S 

M E A T & C H E E S E 
B O A R D 
Salami, Prosciutto, Pepperoni, 
Cured Ham, Artisan Cheese, 
Fresh Fruit, Olives, Toasted 
Baguette, Crackers, and Fig 
Jam 

$ 1 3 

A P P E T I Z E R P A C K A G E S 
M I N I M U M 5 0 G U E S T S 
P R I C E D P E R P E R S O N 

A P P E T I Z E R P A C K A G E 1 
Meat & Cheese Board 
Dollar Bun Sandwiches 
Meatballs, BBQ and 
Buffalo Sauce on the side 
Potato Chips with French 
Onion Dip 
Tortilla Chips with Salsa 

$ 1 6 

A P P E T I Z E R P A C K A G E 2 
Choose Either Fruit or 
Vegetable Display 
BLT Crostini 
Chicken Drummies/Wings 
With BBQ, Buffalo Sauce, 
Sweet Thai Chili, and Dry 
Rub 
Potato Chips with French 
Onion Dip 
Tortilla Chips with Salsa 

$ 1 4 

B A R F E E & K E G S 
P R I C E D P E R U N I T 
P R I C E D F O R S T A N D A R D L I Q U O R 

C A S H / H O S T B A R 
B A R T E N D E R F E E 

$ 1 5 0 

D O M E S T I C K E G S $ 4 5 0 + 
Available with Host Bar ONLY 

I M P O R T K E G S $ 5 5 0 + 
Available with Host Bar ONLY 

B A R D R I N K S 
P R I C E D P E R D R I N K 

S T A N D A R D L I Q U O R $ 8 

P R E M I U M L I Q U O R $ 9 

M V P L I Q U O R $ 1 2 

D O M E S T I C B E E R $ 7 

I M P O R T & C R A F T B E E R $ 8 

S E L T Z E R & C I D E R $ 7 

W I N E $ 7 

S O D A / W A T E R $ 4 

$ 1 5 0 B A R S E T U P F E E A P P L I E S 
W I T H A M I N I M U M . A D D I T I O N A L 
C H A R G E A P P L I E S F O R 2 B A R S . 4 
H O U R M A X . $ 5 0 A D D I T I O N A L 
H O U R . L A S T C A L L 1 1 3 0 P M . 

    

    
    

   
 

   
    
    

    
 

 

  
   

   

   
    

   
   

     
    

  
    

 

   
    

  
  

  
    

     
 

    
  

    

 

    
   
    

  
  

 

   
     

   
     

  
   

   

   

   

   

     

    

  

  

      
    

      
    

    



B A N Q U E T & E V E N T M E N U 

P L A T E D E N T R E E S 

P L A T E D E N T R E E S 
L I M I T 3 P L A T E D E N T R E E S A N D / O R S A L A D S P E R E V E N T ( B r e a d I n c l u d e d ) 

F R E S H T E N D E R C U T S I R L O I N 

Grilled to Perfection 
6 OZ 
8 OZ 
10 OZ 

$ 3 8 

H E R B R O A S T E D C H I C K E N 
B R E A S T 
Boneless Grilled Chicken with 
Smoked Gouda Cream Sauce 

$ 2 8 

H I C K O R Y S M O K E D P O R K 
L O I N 
Smoked Over Hickory Wood 

$ 3 2 

G R I L L E D S A L M O N 
Grilled Salmon Topped with 
Caribbean Creole Sauce 

$ 3 8 

C H I C K E N P A R M E S A N 
House Hand-breaded Chicken 
Breast topped with Marinara, 
melted Mozzarella, on top a bed of 
Linguini Pasta 

$ 3 5 

B R A I S E D B E E F S H O R T R I B 

Boneless, Tender Beef Ribs Cooked 
Slowly with Vegetables, Herbs, & 
Red Wine 

$ 4 0 
E N T R E E S I D E S 
S E L E C T O N E V E G E T A B L E , 
S T A R C H , & S A L A D T O 
A C C O M P A N Y Y O U R E N T R E E 

V E G E T A B L E O P T I O N S 
Green Beans 
Seasonal Blend (GF) 
Glazed Carrot (GF) 
Asparagus (GF) 
Roasted Vegetables (GF) 
Sweet Corn(GF) 

S T A R C H O P T I O N S 
Roasted Red Herb 
Potatoes(GF) 
Smoked Gouda Cheese Au 
Gratin 
French Style Garlic 
Whipped Potatoes 
Excluded in Chicken 
Parmesan entree 

S A L A D O P T I O N S 
Garden Salad 

Spring Mix, Grape 
Tomato, Cucumber, & 
Red Onion 

Ceasar Salad 
Chef Made Ceasar 
Dressing 

$ 4 2 

$ 4 4 

S P I N A C H & R I C O T T A 
R O L L U P S ( V ) 
Spinach and Ricotta rolled up inside 
Lasagna Noodles, Topped with House-
Made Creamy Alfredo 

$ 3 0 

C H A M P A G N E C H I C K E N 

*Signature* Herb-Crusted Chicken, 
finished with our renowned 
Champagne Sauce 

$ 4 0 

    

  

  
          

    

   
  
  

  

 

   
 

    
    

 

   
 

    

 

  
    

   

 

  
   
    
       

  

 

    

     
     

  

 
  

   
    

   

  
  

   
   

  
   

  

  
   

 
    

 
   

  
   
  

  
  

   
   

  
  
   

 

 

 

   
  

      
    

   

 

  

   
    

  

 



B A N Q U E T & E V E N T M E N U 

P L A T E D S A L A D S 

S A L A D S ( G F ) 
L I M I T 3 P L A T E D E N T R E E S A N D / O R 
S A L A D S P E R E V E N T ( B r e a d 
I n c l u d e d ) 

S O U P S 
S O U P O P T I O N S T O A C C O M P A N Y 
Y O U R S A L A D 

C H I C K E N C E A S A R 
Grilled Chicken, Romaine 
Lettuce, Chef made Caesar 
Dressing, Parmesan Cheese, 
Grape Tomato, & House 
Croutons 

$ 2 5 S O U P D U J O U R 
Chef’s Choice 

G R E E K S A L A D 
Chopped romaine lettuce, 
diced tomato, cucumber, 
roasted artichoke, Kalamata 
olives, feta cheese, red and 
green onion, red pepper, and 
Greek vinaigrette 

$ 2 2 

C O B B S A L A D 
Egg, Bacon, Chicken, Tomato, 
Avocado, Black Olives, Red 
Onions, & Blue Cheese on 
Romaine Lettuce 

$ 2 5 

$ 7 

C H I C K E N W I L D R I C E $ 7 

T O M A T O B A S I L ( G F ) ( V ) $ 7 

G A R D E N S A L A D 
Spring Mix, Grape Tomato, 
Cucumber, & Red Onion 

$ 1 8 

K I D S M E N U 
S E L E C T O N E O P T I O N P E R 
E V E N T 
A L L S E R V E D W I T H F R I E S A N D 
W H O L E F R U I T 
C O S T I S $ 1 1 E A C H 

C H I C K E N T E N D E R S 

H A M B U R G E R 

G R I L L E D C H E E S E 

P E N N E W I T H W H I T E 
S A U C E 

    

  

  
      

    
 

 
    
  

  
   

    
   

    
 

    
  

  
   

   
   

     
     
  

 

  
    

    
     

  

 

 

    

   

  
    

    

 

  
    

 
     

  
    

  

 

  

   
 



B A N Q U E T & E V E N T M E N U 

C H E F C A R V E D S T A T I O N S 

C H E F C A R V E D 
S T A T I O N S I D E S 

H E R B R O A S T E D C H I C K E N B R E A S T ( G F ) 

B E E F L A S A G N A 

C H I C K E N P E N N E A L F R E D O 

P O T R O A S T 

C H E F C A R V E D 
S T A T I O N S 
M I N I M U M 5 0 G U E S T S 
$ 1 5 0 C H E F S E R V I C E F E E P E R 
S T A T I O N 

A D D I T I O N A L 
E N T R E E S 
A D D I T I O N A L $ 1 5 P E R P E R S O N 

S E L E C T O N E V E G E T A B L E , 
S T A R C H , & S A L A D T O 
A C C O M P A N Y Y O U R E N T R E E 

R O A S T E D W H O L E 
T U R K E Y B R E A S T ( G F ) 
Served with Shallot Aioli 

$ 3 4 

U S D A P R I M E R I B O F 
B E E F ( G F ) 
Served with Horseradish 
Crème and Au Jus 

$ 5 0 

M U S T A R D S L O W -
R O A S T E D P O R K L O I N 

Smoked & Slow Roasted, 
Served with Mustard Creme 
Sauce 

$ 3 5 

S U G A R - C U R E D B O N E -
I N H A M 

Served with Bourbon Sauce 

$ 3 5 

V E G E T A B L E O P T I O N S 
Green Beans 
Seasonal Blend(GF) 
Glazed Carrot (GF) 
Asparagus (GF) 
Roasted Vegetables (GF) 
Sweet Corn (GF) 

S T A R C H O P T I O N S 
Roasted Red Herb 
Potatoes (GF) 
Smoked Gouda Cheese Au 
Gratin 
French Style Garlic 
Whipped Potatoes 

S A L A D O P T I O N S 
Garden Salad 

Spring Mix, Grape 
Tomato, Cucumber, & 
Red Onion 

Ceasar Salad 
Chef Made Ceasar 
Dressing 

V E G E T A R I A N C H E F ’ S C H O I C E ( G F ) 

    

   

  
  

     

  

   

  

  
 

   
     

 

 
 
    

   
    

   

  
   

    

 

    
  

   
    

 

 
   

    
    

 

 

 
  

    

 

  
  

  
   

  
   

   

  
   
  

    
 
   

  

  
  

   
   

  
  
   

 

    



B A N Q U E T & E V E N T M E N U 

B U F F E T - S T Y L E S E L E C T I O N S 

B U F F E T - S T Y L E S E L E C T I O N S 
M I N I M U M 2 5 G U E S T S 
L I M I T O N E B U F F E T P E R M E A L T I M E 

M I N N E S O T A C L A S S I C 
B U F F E T 

Choice of Hamburgers, 
Barbeque Chicken Breast, 
or Brats 
Brisket Baked Beans 
House Potato Chips and 
French Onion Dip 
Choice of Potato Salad or 
Coleslaw 
Served with Lettuce, 
Tomato, Red Onion, Swiss 
Cheese, & American 
Cheese 

$ 2 9 

L I T T L E I T A L Y B U F F E T 
Choice of Chicken 
Parmesan or Lasagna 
(Beef or Vegetarian) 
Seasonal Blend Vegetable 
Caesar Salad 
Garlic Breadsticks 

$ 2 8 

D E L U X E D E L I B U F F E T 
Turkey, Ham, American 
Cheese, & Swiss Cheese 
Rolls & Croissants 
Soup du Jour 
House Fried Potato Chips 
with French Onion Dip 
Served with Lettuce, 
Tomato, Onion, Mayo, & 
Mustard 

$ 2 7 

F R E S H M E X B U F F E T 
Chicken Fajita Meat 
Seasoned Ground Beef 
Flour Tortillas & Chili Lime 
House Made Tortilla Chips 
(Sub Corn Flour Tortilla’s 
for $2+) 
Pico de Gallo, Lettuce, 
Shredded Cheese, Refried 
Beans, Guacamole, Olives, 
Sour Cream, & Cilantro 
Lime Rice 
Salsa 

$ 3 0 

Substitute GF bread for additional $3 each 

    

  

  
   

     

  
 

   
   

  
   

    
   
     

 
   

    
   

 

 

   
   

   
   

   
  

  

 

   
   
    

   
   

    
    

   
    
 

 

   
   

   
     

    
    

  
    

   
   

    
  
 

 

       



B A N Q U E T & E V E N T M E N U 

B U F F E T - S T Y L E S E L E C T I O N S 

B U F F E T - S T Y L E S E L E C T I O N S 
M I N I M U M 2 5 G U E S T S 
L I M I T O N E B U F F E T P E R M E A L T I M E 

M E D D I T E R R A N E A N 
B U F F E T 

Chicken Gyro 
Greek Salad 
Yellow Rice 
Tzatziki, Hummus, & Pitas 

$ 2 7 

M I N N E S O T A 
H O M E S T Y L E B U F F E T 

Choice of Hickory Smoked 
Pork or Pot Roast 
House Mashed Potatoes 
French Style Green Beans 
Garden Salad 
Rolls & Butter 

$ 2 8 

B A K E D P O T A T O , S O U P , 
& S A L A D B A R 

Grape Tomatoes 
Salad Bar with Cottage Cheese 
Diced Hard Boiled Eggs 
Shredded Cheese 
Bacon Bits 
Broccoli 
Sweet Peppers 
Cucumbers 
Croutons 
Choice of Dressing 
Baked Potato 
Homemade Chili (Beef or Chicken) 
Sour Cream 
Cheese 
Green Onions 
Rolls 
Butter 

$ 2 7 

S O U T H E R N B B Q 
B U F F E T 

Fried Chicken 
Sub BBQ Brisket for $4+ 

Coleslaw 
Buttered Sweetcorn 
Maple Bacon Baked Beans 
Buttermilk Biscuits 

$ 2 8 

Substitute GF bread for additional $3 each 

    

  

  
   

     

 
 

  
  
  

    

 

 
  

    
    

   
    
  

   

 

   
   

  
     
    

  
  

 
  

 
 

   
  

     
  

 
  

 
 

 

  
 

  
     

 
  

    
  

 

       



B A N Q U E T & E V E N T M E N U 

D E S S E R T , R E F R E S H M E N T S , & P I Z Z A 
S E L E C T I O N S 

B E V E R A G E F O U N T A I N 

P R I C E D P E R G A L L O N 
D E S S E R T S E L E C T I O N S 
L I M I T T W O P E R E V E N T 

N E W Y O R K C H E E S E C A K E 
W I T H B L U E B E R R Y 
C O M P O T E 

$ 6 

C A K E S T O R A G E F E E $ 7 5 

T R I P L E C H O C O L A T E T I G E R 
C A K E 

$ 6 

C H O C O L A T E L A Y E R C A K E $ 6 

T R I P L E L A Y E R W H I T E 
C H O C O L A T E R A S P B E R R Y 
C A K E 

$ 6 

W E D D I N G & E V E N T 
C A K E E X T R A S 

C A K E C U T T I N G & 
P L A T T I N G F E E 

$ 1 5 0 

N A F R U I T P U N C H $ 6 0 

H O T C H O C O L A T E $ 3 / P K T 

N A L E M O N A D E $ 6 0 

L E M O N A D E $ 3 0 

I C E D T E A $ 3 0 

P I Z Z A S - L A T E N I G H T 
P R I C E D P E R P I Z Z A 

C H E E S E $ 1 8 

P E P P E R O N I $ 2 0 

S U P R E M E $ 2 2 
Pepperoni, Sausage, Green 
Peppers, Mushrooms, Onions, 
Banana Peppers, Italian 
Seasoning 

V E G G I E $ 2 1 
Diced Tomato, Black Olives, 
Banana Peppers, Green & Bell 
Peppers, Mushrooms, and 
Spinach with Alfredo or 
Traditional Red Sauce 

S A U S A G E $ 2 0 

H O T T E A $ 3 / P K T 

T O R T E C A K E ( G F ) $ 6 

A S S O R T E D S O D A $ 4 / E A 

B O T T L E D W A T E R $ 4 / E A 

J U I C E $ 3 0 

Substitute GF crust for additional $7/pizza 

R E F R E S H M E N T S 

P R I C E D F O R 2 G A L L O N S 

C H A M P A G N E F R U I T 
P U N C H 

$ 1 2 0 

S P I K E D L E M O N A D E $ 1 1 0 

See Sales about bringing own outside Cake 
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