
Wedding Menu 
 

All dinner entrees & buffets include your choice of salad, vegetables, rice blend, potato to 

compliment each entrée, European rolls & butter, coffee, tea, or milk. 

 

Salad Selections 
 

Garden with tomatoes, carrots, cucumber & house dressing, 

Romaine & Cashew with parmesan cheese & creamy peppercorn dressing. 

Mandarin Orange with toasted almonds, red onion, & poppy seed dressing. 

Caesar with Romaine, croutons, & parmesan cheese tossed in a tangy Caesar dressing. 

Greek with onions, Feta cheese, olives and balsamic tomato vinaigrette. 

Bleu Pear with roasted pears, candied walnuts, bleu cheese, & avocado dressing 
 

Wedding Buffet with your choice of 2 entrees 
 

Settlers Chicken 

Artichoke Chicken 

Prime Rib of Pork or Beef 

Sliced Beef Filet Mignon 

Salmon w/Lemon Dill Sauce 

Wild Rice Stuffed Chicken Breast 

Slow Roasted Italian seasoned Stuffed Flank Steak 

Lobster filled Ravioli nestled on top of Roasted Pepper sauce 

 

Additional entrée $2.50 per person 

Chef carved meat $1.50 per person 

                                                                           

                                                                        Wedding Banquet Menu 
 
                Filet Mignon 

 Grilled filet topped with pepper-

vegetable jardinière and garlic 

mushroom sauce. 

Add 3 char broiled shrimp 

  And creamy béchamel sauce. 

 

Wild Rice Stuffed Chicken 

    Tender Chicken breast   

    With our Supreme sauce. 

 

Settler’s Chicken 

Seasoned with ham, swiss, 

onions, mushrooms, & spinach 

topped with a Alfredo sauce. 

 

 

 

 

 

Prime Rib of Pork 

Seasoned & slow roasted to seal 

in its natural juices. Topped with 

hot German bacon dressing or   

Rosemary mustard sauce. 

 

Tuscan Turkey 

Sautéed Turkey with gouda 

spinach & sun dried tomatoes, 

with Chardonnay Cream Sauce 

 

 

 

 

 

 

            

 
   Prices are subject to 19.5% service    

   charge & 6.875% MN State sales tax 

             

Prime Rib of Beef 

Seasoned & slow roasted to seal 

in its natural juices.  

Topped with Au jus 

 

 

Breast of Chicken & Gulf Shrimp 

Glazed with a white wine 

fennel sauce. 

 

 

      Teriyaki Vegetable Stir Fry 

  Fresh sautéed vegetables tossed 

      in our fresh teriyaki sauce 

  



 

 

Wedding Package #2 

Hors d’oeuvres 

Vegetable Crudite with Ranch Dip 

Cheese and Fresh Fruit Platter with Crackers 

Spinach & Artichoke dip w/Garlic Crostini 

  

Butlered Champagne & Punch 

Salad Selection 

  

SELECTION OF ONE ENTRÉE: 

  

Bacon wrapped Filet Mignon 

Or 

Baked Breast of Chicken & Gulf Shrimp 

Or 

Chicken Wellington 

  

Entree Served with:  

Choice of Vegetable, Potato or Rice, 

Warm Dinner Rolls and Butter,  

Coffee, Tea, or Milk 

  

Compliment your meal with our featured wine; 

One glass served to your guests  

with dinner entree. 

  

Complimentary Suite for Bride/Groom 

$29.95 per person 

Wedding Package #2 

Hors d’oeuvres 

Vegetable Crudite with Ranch Dip 

Cheese and Fresh Fruit Platter with Crackers 

Spinach & Artichoke dip w/Garlic Crostini 

  

Butlered Champagne & Punch 

Salad Selection 

  

SELECTION OF ONE ENTRÉE: 

  

Bacon wrapped 8oz. Filet Mignon 

Or 

Baked Breast of Chicken & Gulf Shrimp 

Or 

Broiled 4oz. Filet Mignon & Shrimp with  

Creamy Bechamel 

  

Entree Served with:  

Choice of Vegetable, Potato or Rice, 

Warm Dinner Rolls and Butter,  

Coffee, Tea, or Milk 

  

Compliment your meal with our featured wine; 

One glass served to your guests  

with dinner entree. 

  

Complimentary Suite for Bride/Groom 

$29.95 per person 

Wedding Package #1 

Hors d’oeuvres 

Vegetable Crudité with Ranch Dip 

Imported & Domestic Cheeses with Crackers 
  

Salad Selection 
  

SELECTION OF ONE ENTRÉE: 

  

Wild Rice Stuffed Chicken with Supreme Sauce 

Or 

Tuscan Turkey with Chardonnay Cream Sauce 

Or 

Roast Prime Rib of Pork  

with Hot German Bacon Dressing 

  

Entree Served with:  

Choice of Vegetable, Potato or Rice,  

Warm Dinner Rolls and Butter,  

Coffee, Tea, or Milk 

  

Compliment your meal with our featured wine; 

One glass served to your guests  

with dinner entree. 

  

Complimentary Suite  

for Bride/Groom 

  

  

  

  

ADDITIONAL WEDDING INFORMATION 

Setup fee includes the following: 

Linen Tablecloths & Folded Napkins 

Head table on a riser 

Basic staging  for a Band or DJ 

Dance floor 

Cake table 

Round tables 

Guest book table 

Gift table 

Centerpieces: 

 Hurricane shade w/taper candles 

  Mirror tiles 

  Votive candles 

 Mistro vases 

 Floating candle cylinders 

Linen tablecloths & napkins 

Cake cutting and serving 

  

  

   

Arrowwood requires a  food and beverage 

minimum revenue excluding service charge 

and tax for wedding receptions.  Please 

call for costs. 

  

All package prices subject to a 19.5% 

service charge and a 6.875% Minnesota 

state sales tax. 

Wedding Package #2 

Hors d’oeuvres 

Vegetable Crudite with Ranch Dip 

Cheese and Fresh Fruit Platter with Crackers 

Spinach & Artichoke dip w/Garlic Crostini 

  

Butlered Champagne & Punch 

Salad Selection 

  

SELECTION OF ONE ENTRÉE: 

  

Bacon wrapped 8oz. Filet Mignon 

Or 

Baked Breast of Chicken & Gulf Shrimp 

Or 

Broiled 4oz. Filet Mignon & Shrimp with  

Creamy Bechamel 

  

Entree Served with:  

Choice of Vegetable, Potato or Rice, 

Warm Dinner Rolls and Butter,  

Coffee, Tea, or Milk 

  

Compliment your meal with our featured wine; 

One glass served to your guests  

with dinner entree. 

  

Complimentary Suite for Bride/Groom 
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Wedding Package #2 

Hors d’oeuvres 

Vegetable Crudite with Ranch Dip 

Cheese and Fresh Fruit Platter with Crackers 

Spinach & Artichoke dip w/Garlic Crostini 

  

Butlered Champagne & Punch 

Salad Selection 

  

SELECTION OF ONE ENTRÉE: 

  

Bacon wrapped 8oz. Filet Mignon 

Or 

Baked Breast of Chicken & Gulf Shrimp 

Or 

Broiled 4oz. Filet Mignon & Shrimp with  

Creamy Bechamel 

  

Entree Served with:  

Warm Dinner Rolls and Butter,  

Coffee, Tea, or Milk 

  

Compliment your meal with our featured wine; 

One glass served to your guests  

with dinner entree. 

  

Complimentary Suite for Bride/Groom 

$29.95 per person 

Wedding Package #2 

Hors d’oeuvres 

Vegetable Crudité with Ranch Dip 

Cheese and Fresh Fruit Platter with Crackers 

Spinach & Artichoke dip w/Garlic Crostini 

  

Butlered Champagne & Punch 

Salad Selection 

  

SELECTION OF ONE ENTRÉE: 

  

Bacon wrapped 8oz. Filet Mignon 

Or 

Baked Breast of Chicken & Gulf Shrimp 

Or 

Broiled 4oz. Filet Mignon & Shrimp with  

Creamy Bechamel 

  

Entree Served with:  

Choice of Vegetable, Potato or Rice, 

Warm Dinner Rolls and Butter,  

Coffee, Tea, or Milk 

  

Compliment your meal with our featured wine; 

One glass served to your guests  

with dinner entree. 

  

Complimentary Suite for Bride/Groom 



  

Items available with additional rental 

fees: 

  

 Baby Grand Piano - $100.00 

 Outdoor ceremony - $500.00 setup fee 

 Set-up includes white chairs, podium, 

sound system w/microphones and 

built in CD player(mp3 compatible), 

gift table, and guest book table 

 Outdoor reception - $200.00 setup fee 

 Outdoor dinner - $500.00 setup fee 

 220 v. hookup for band - $200.00 

 Silver vases - $5.00 each 

 Floating Candles - $1.50 each 

  

  

  

Items available with additional rental 

fees: 

  

 Baby Grand Piano  

 Outdoor ceremony  

 Set-up includes white chairs, podium, 

sound system w/microphones and 

built in CD player(mp3 compatible), 

gift table, and guest book table 

 Outdoor reception  

 Outdoor dinner  

 220 v. hookup for band  

 Silver vases  

 Floating Candles  

  

  

2100 Arrowwood Lane NW 

Alexandria, MN  

320-762-1124 

www.arrowwoodresort.com 
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Wedding Hors d’ oeuvres 
 
                                                      Cold Hors d’oeuvres  

                                                                          (Priced per 50 pieces) 

 
Pinwheels                                                                             Salami Cornucopias  

Deviled Eggs                                                                  Assorted Canapés  

Sushi California Rolls                                                     Vegetables with Ranch Dip  

Smoked Salmon with Lemon & Cucumber                          Tortilla Chips & Homemade Salsa  

Gulf Shrimp with Cocktail Sauce, Lemon Wedges             Vegetable Cream Cheese Pizza  

Imported and Domestic Cheeses with Fresh Fruit             Olive Tapenade with Garlic Crostini  

Imported and Domestic Cheeses with Crackers               Kettle Chips & French Onion Dip  

Fresh Fruit Platter with Strawberry Cream Cheese Dip             7 Layer Taco Dip with Tortilla Chips  

Chocolate Covered Strawberries                                       Vegetable Cream Cheese Pizza  
 

                                 Imported and Domestic Cheeses with Assorted Meats and Crackers  

                                 Sliced Beef Roulade with a Horseradish Cream Cheese filling  

 

     Hot Hors d’oeuvres  
                                                                           (Priced per 50 pieces) 

        
Spanakopitas        Chicken Dummies  

Sauerkraut Balls                                                                    Chicken Quesadillas                                                     

Bacon Wrapped Sea Scallop                                                Mini Assorted Quiche  

Bacon Wrapped Water Chestnuts                                        Egg Rolls with Teriyaki Sauce                                    

Little Smokies with Jack Daniels Sauce                              Meatballs in Swedish or B.B.Q Sauce                       

Sautéed Asparagus Spears wrapped with Ham                Chicken Skewers topped with Teriyaki Sauce                                

Coconut Shrimp Skewers with Sweet & Sour                Spinach & Artichoke Dip with Crostini                                                                                                                                                        

Fried Three Cheese Ravioli with Marinara Sauce               Cheddar Curds with an Italian Marinara Sauce  

Minnesota Wild Rice Stuffed Mushrooms  

                              
                             Chicken Tenders served with Honey Mustard or Deck Sauce  
                                Baked Brie Cheese wrapped with Phyllo topped with Raspberry Preserves   
 

                                                         Late Night Snacks 
       7 Layer Taco Dip w/Tortilla Chips                            Kettle Chips & French Onion Dip  

      Tortilla Chips & Spicy Salsa     BBQ Shredded Beef Sandwiches    

 

   Mini Croissants filled with sliced Ham & Turkey with condiments on the side  

  8 - 12in Pizzas with your choice of Cheese, Pepperoni, Sausage or Supreme  

 

 

 

 

 

 

 

 

Wedding Hors d’ oeuvres Reception 
Fresh seasonal Fruits, Vegetables with Dips and Cheeses with Crackers  

Chef Carved Turkey, Ham or Pork with assorted Breads and Condiments 

Selection of Three Hot and Cold Hors d’oeuvres 

Lemonade or Coffee $21.95 per person for one-hour service 

 

 

Prices are subject to 19.5% service charge & 6.875% Minnesota State Sales 

tax. 

“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!! 



   Children’s Banquet Menu Options 

 
 Plated children’s meals are intended for attendees under the age of 12 dining at group functions. Please select 

one meal option from the list below and supply your catering contact with children’s meal guarantees along 

with your adult guarantees. Children’s meals will include the same starter, beverages & dessert choice the group 

has selected for the function. 

              

 

Chicken Tender Meal 
Two chicken tenders served with fries & chef’s choice vegetable.  

 

Mini Corn Dogs 
Four mini corn dogs served with fries & chef’s choice vegetable. 

 

Grilled Chicken Breast 
                   Grilled chicken breast served with buttered noodles & chef’s choice of vegetables. 

 

Mac & Cheese 
Creamy macaroni & cheese served with fries & chef’s choice vegetables. 

 

*May substitute mashed potatoes or buttered noodles for fries. 

 

 
 

Children Buffet Prices 
Prices are intended for children 12 years and under attending a group function 

with a planned buffet style dinner. Children will receive the same meal as the  

group with the same beverage choices & dessert. 

 

 
Lunch Buffets 

Children 5-12 years $8.95 

Children 4 years & under $2.95 

 

 
Dinner Buffets  

Children 5-12 years $10.95 

Children 4 years & under $3.95 

 
 
 

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



 

Darling Reflections Spa 

Enjoy an afternoon or day relaxing and preparing for your big day.  Check 

out these packages, or personalize your own Spa visit with the help of our 

friendly staff. 

  

Great accessories to that perfect day: 
The Entourage 

Arrowwood’s ultimate Wedding Party Package: 

•50-minute Massage with Aromatherapy 

 •Classic Pedicure 

•Classic Manicure 

tu 
Approximately 2 hours:  $135 per person 

  

Bliss 
A beginning to your blissful ever-after:  

•Sugar scrub with Steam Tent or 50-minute Massage  
with Aromatherapy 

•Hydra Dew Express Lift 

•Spa Pedicure 

•Spa Manicure 

•Hot Paraffin Hand Bath 

tu 
Approximately 3 ½ hours:  $275 

  

Let us plan your spa-themed wedding engagements...for exampleñ  
Spa Bridal Shower 

•Complimentary meat and  cheese tray and 5 chocolate covered strawberries 

•Mimosa (champagne and orange juice) for 5 

•Use of couples room for Gift Opening or Central Meeting Location 
ÅComes with (5) òTesting the Watersó packages which 

include a 20 minute balancing massage & a Basic manicure & pedicure. 
Session for 5:  Approximately 2 hours:  $350 

  

To  make your Spa plans, call 320-762-1124,   Ext. 374 
Or  320-759-5003 


