Themed Event Buffets

Set up fee of $50.00 for groups under 40 people
Set up fee for $150.00 for outdoor events

Hawaiian Luau Country Time Barbeque
Aloha! A touch of the Islands while dining on For a more relaxed meal try our American tasty
Tropical Fresh Fruit B.B.Q. buffet with all the fixing's:
Fresh Vegetables & Dip Coleslaw, Home Styled Baked Beans
Carved Pork Steakhouse Potato Salad, Corn on the Cob (seasonal)
Coconut Shrimp Barbecued Chicken and Pork Ribs
Roasted Potatoes w/Sweet Peppers Corn Muffins with Honey Butter
Fresh Vegetable Medley Strawberry Shortcake & Whipped Cream
Pineapple Upside Down Cake Coffee, Lemonade & Iced Tea
Sweet Rolls w/Honey Butter Chicken & Ribeyes ~ Add’1 $3.95 pp
Coffee, Lemonade & Iced Tea BBQ Ribs & Ribeyes ~ Add’1 $4.95 pp

The Californian Buffet
Fresh Greens with Spinach, Cucumbers, Tomato, Green onion
Balsamic & Sun-Dried Vinaigrette Dressing
Focaccia Herbed Bread with Olive Oil & Balsamic Vinaigrette
Special Herb Rice Blend
Baked Breast of Chicken with Caper Artichoke Sauce
Sliced Pork Loin with Mushroom Demi Glaze
Passion Mango Cheesecake

Greek Buffet
Greek Seasoned Chicken or Beef & Lamb Gyros
served on warm Pita Bread
Topped with Feta Cheese, Cucumber, Onions, Lettuce & Tomatoes
Cucumber Sauce (Tzatsiki), Assorted Olive & Vegetable Tray
Spanakopitas with fresh Marinara,
Zucchini Moussaka
Baklava with Fresh Pastry Cream
Coffee, Iced Tea & Milk
Add’l $2.00 pp

We would be happy to customize any menu to fit the theme of your event,
the type of business you are in, or even the company’s slogan!

Prices are subject to 19.5% service charge & 6.875% Minnesota sales
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Stations of Nations
Set up fee of $50.00 for groups under 40 people
Set up fee for outdoor events $150.00

Keep the party “moving” with a variety of stations offering tastes from around the world!
Select three stations for Additional $4.50 per person
Italian

Caesar salad or Caprese salad, Antipasto tray, butter & herb Penne Pasta, Spinach & Artichoke Chicken with Alfredo sauce,
Garlic bread & Tiramisu

Oriental
Pot Stickers, Chicken Teriyaki, Beef & Vegetable, Egg-Fried Rice & Fortune Cookie with Sherbet

Mexican
Fajita station with Beef, Peppers & Onions, Shredded Lettuce, Shredded Cheese, Salsa, Spanish rice,
Tortilla chips & Hot “7 Layer dip

Greek

Gyros Seasoned Beef & Lamb or Chicken served with Pita bread, Cucumber, Onions, Lettuce, Tomatoes, Tzatsiki Sauce (Cucumber)
Spanakopitas, Eggplant Moussaka, dessert pastry Baklava

American Station
Coleslaw, Fried Chicken, Mashed Potatoes & Gravy, Buttered Corn & Apple Pie

Carving Station
Choose two Roast Pork, Roast Beef, Turkey or Ham including Rolls & Butter and Fresh Vegetables with Condiments
Asian Fusion

Miso Soup, Gyoza-Potstickers, Chicken Teriyaki, Fried Rice
California Rolls, Dynamite Rolls, Tempura Shrimp Rolls, and served with Wasabi & Soy sauce

~Dessert Receptions~

Sweets for the Sweet
A variety of dessert bars, cookies & petit fours served alongside a coffee station with
regular & decaf coffees, fresh cream, orange zest, shaved chocolate & cinnamon.
$7.95 per person

Cheesecake Reception
New York style & flavored Cheesecakes served with a variety of toppings including:
Chocolate & Caramel Sauce; Strawberry, Blueberry & Cherry topping; fresh Whipped Cream.
Served with a coffee station to include regular & decaf coffees, Orange zest, fresh Cream, Cinnamon &
Chocolate shavings. $8.95 per person

Grand Dessert Reception
A bountiful display of confections sure to please your guests! Featuring Milky Way Mousse Cake,
Chocolate Overload Torte, New York Style & flavored cheesecakes, Tiramisu, SummerBerry Stack, &
Lemon Cream Shortcake. Served with a coffee station to include: regular & decaf coffees, orange zest, fresh cream, cinnamon
& chocolate shavings. $10.95 per person

Add flavored syrups to your coffee station for an additional $.75 per person. Vanilla, caramel, chocolate, hazelnut &
sugar free vanilla flavors are available.

Prices are subject to 19.5% service charge & 6.875% Minnesota State sales tax.
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BEVERAGES

Receptions
Hosted Bar Cash Bar
House Brands (Based on 1 0z.) $3.75 $4.00
Call Brands (Based on 1 0z.) $4.50 $4.75
Premium Brands (Based on 1 0z) $5.75 $6.00
Domestic Beers $3.75 $4.00
Premium Beers $4.50 $4.75
Imported Beers $5.00 $5.25
House Wines $4.75 $5.00
Arbor Mist Wine Coolers $5.00 $5.25

Ticketed Receptions
House Brands (Per ticket) ~ $3.75
Call Brands (Per ticket) $4.25

Beverage Minimum
A set-up charge of $25.00 per hour per bar will apply
when a minimum of $150.00 in sales per hour per bar is not met.

Barrels of Beer Wine Suggestions
Quarter-barrel of Domestic Beer House Wine ~ Fetzer
$175.00 Cabernet Sauvignon ~ Merlot
Half-barrel of Domestic Beer Chardonnay ~ White Zinfandel
$250.00 Per Bottle  $21.00
Half-barrel of Premium Beer
$300.00 Champagne

Per Bottle $21.00

Additional wine service is available, ask your conference manager.

Beverage Cart
The minimum charge is $150.00 for two hours of service and $25.00 for each additional hour of service.
The charge will be based on consumption plus the difference between the consumption and the
minimum charge, if it applies.
Outdoor service with an attendant is available for the golf course and other recreational facilities.

“Butler Style” service can be arranged for any event for an additional $100 per hour.
We will schedule the appropriate amount of staff to make your event a success!

Prices are subject to 19.5% service charge & 9.375% Minnesota State sales tax.
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More Fun for your Theme Party!

Theme your cocktail receptions with the following drink menus,
add them to your cash or host bar set up.

Hawaiian Luau
Soak up the sun with
Isle of the Blessed Coconut-Malibu, Sweet & Sour mix, orange juice
Grass Skirt-Gin, triple sec, pineapple juice, grenadine
Hawaiian Triangle-Peach Schnapps, Capt. Morgan, orange juice
Hawaiian Sunrise-Malibu, pineapple juice, grenadine
Host Bar Price: $4.50 Host Bar Price: $4.75

Fiesta Night
What is a “fiesta” without tequila?
Margarita on the Rocks-Tequila, triple sec, lime juice, margarita mix
Tequila Sunrise-Tequila, orange juice, grenadine
Cactus Juice-Tequila, amaretto, sweet & sour mix

Cranberry Margarita-Tequila, triple sec, sweet & sour mix, cranberry juice
Host Bar Price: $4.75 Cash Bar Price: $5.00

Martini Bar
Dress up your event with the latest craze!
007-Perfect martini served with gin or vodka, sweet & dry vermouth
Appletini-Vodka, Rose’s Sour Apple mix
Blue Raspberry Martini-Vodka, Rose’s Blue Raspberry mix
Purpletini-Vodka, Raspberry Schnapps
Key Lime Pie Martini-Vanilla vodka, lime juice, sprite, cream

House Bar Price: $4.75 House Bar Price $5.00
Call Price: $5.00 Call Price: $5.50
Wild, Wild, West!

Southern inspired cocktails best served with a good barbecue!
Southern Shag-Southern Comfort, cranberry & orange juices
Lynchberg Lemonade-Jack Daniel’s, triple sec, lemonade
Dusty Martini-Vodka martini served in a Jim Beam coated glass with olives
All American-Jim Beam, Southern Comfort & coke
Host Bar Price: $4.50 Cash Bar Price: $4.75

*We would be happy to customize any drink menu to fit the theme of your event,
the type of business you are in, or even the company’s slogan!

Prices are subject to 19.5% service charge & 9.375% Minnesota State sales tax.
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