Beverages

Fresh Brewed Coffee
Decaffeinated
Specialty Teas

Apple Cider

Iced Tea

Hot Chocolate
Lemonade

Fruit Punch

Assorted Chilled Juices
Orange, Apple, Cranberry,
Grapefruit, Tomato
Bottled Juices
Assorted Sodas
Bottled Water

Milk (cartons)
Skim/Chocolate
Energy Drinks

Dry Snacks

Popcorn or Pretzels

Chips & French Onion Dip
Nacho Chips & Salsa
Peanuts

Mixed Nuts

Snack Mix — Chex or Cajun

Breakfast Sandwiches

% Xbotiday
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Ala Carte ltems

Served with Hors d’oeuvres or Buffets

$42.00/gallon
$42.00/gallon
$42.00/gallon
$35.00/gallon
$35.00/gallon
$35.00/gallon
$35.00/gallon
$35.00/gallon
$22.00/carafe

$3.50/each
$3.00/each
$3.25/each
$3.00/each

$4.50/each

$13.95/pound
$15.95/pound
$15.95/pound
$19.00/pound
$24.95/pound
$22.95/pound

Choice of Ham, Sausage, or Bacon
Egg & Cheese on an English Muffin

or Croissant
Breakfast Burritos

$4.95/each
$4.00/per person

Breads, Pastries, Bars & Sweets

Assorted Muffins

Assorted Danish,

Pastries & Donuts
Croissants

English Muffins

Oatmeal

Sweet Breads

Assorted Bagels

w/Cream Cheese

Caramel Rolls

& Cinnamon Rolls
Assorted Fresh Baked Cookies
Fresh Brownies

Assorted Bars

Rice Krispy Bars

Assorted Candy Bars
Granola Bars

Haagen-Daz Ice Cream Bars
Chocolate Dipped Strawberries
Jumbo Hot Pretzels
w/Cheese Sauce

Dry Cereals

Fruit

Sliced Fruits & Berries
Fresh Fruit Kabob
Whole Fresh Fruit
Assorted Fruit Yogurts
Fruit/Cheese Kabob

Low Carb Ideas

Deli Meat Wraps
String Cheese Sticks
Beef Sticks

Low Carb Bagels

Hard Boiled Eggs
Sliced Cheese & Salami
Veggies/Dip

Cottage Cheese

$34.00/dozen

$34.00/dozen
$34.00/dozen
$34.00/dozen
$3.00/per person
$34.00/dozen

$36.00/dozen

$40.00/dozen
$29.00/dozen
$29.00/dozen
$29.00/dozen
$29.00/dozen
$25.00/dozen

$3.50/each

$4.25/each
$40.00/dozen

$3.50/each
$3.75/each

$5.00/person
$4.00/person
$3.00/each
$3.00/each
$4.00/per person

$2.50/each
$13.00/dozen
$13.00/dozen
$36.00/dozen
$9.00/dozen
$5.00/per person
$4.00/per person
$3.00/per person

All menu prices are quoted per person and do not include customary 21.5% service charge plus 6.65% sales tax. (subject to change)
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Banquet Breakfast
Coffee and Tea included in prices

Continental Breakfast
Assorted Juices
Assorted Breakfast Pastries,
Muffins and Bagels
Preserves, Butter and Cream Cheese
$12.95 per per person

Croissant Continental
Assorted Juices
Sliced Fresh Fruit

Breakfast Croissant w/Ham or Sausage, Egg &

Cheese
$13.50 per person

All American Breakfast

(Plated)

6 oz. Sirloin Steak

Scrambled Eggs
Sliced Fresh Fruit and Berries

Breakfast Potatoes

Muffin
Preserves, Butter and Cream Cheese
$17.95 per person

Executive Breakfast

(plated)
Orange Juice
Fluffy Scrambled Eggs
Potatoes O’Brien
Choice of Bacon, Sausage or Ham
Muffin
Preserves, Butter and Cream Cheese
$15.50 per person

Bagel Bagel Continental
Assorted Juices
Assorted Bagels w/Cream Cheese
Sliced Fresh Fruit
$13.50 per person

European Continental
Assorted Juices
Assorted Breakfast Pastries,
Muffins and Bagels
Sliced Fresh Fruits and Berries
Preserves, Butter and Cream Cheese
$13.95 per person

Deluxe Continental
Assorted Juices
Assortment of Breakfast Pastries,
Muffins and Bagels
Fresh Mix of Fruits and Berries
Cinnamon Rolls
Hard Boiled Eggs, Cubed Cheese & Salami
Variety of Yogurts
Preserves, Butter and Cream Cheese
$15.95 per person

Cinnamon Continental
Assorted Juices
Cinnamon Supreme French Toast w/Syrup
Fresh Baked Iced Cinnamon Rolls
Sliced Fresh Fruit
$13.50 per person

Carb Smart Continental
Assorted Juices
Scrambled Eggs w/Cheddar Cheese
Fresh Strawberries — Sugar Free Preserves
Low Carb Bagels w/Cream Cheese
$13.50 per person

Healthy Start Continental
Assorted Juices
Assortment of Fruit Yogurts
Kellogg’s Cereals w/Skim Milk
Kellogg’s Oatmeal-Sliced Fruit Tray
$12.95 per person

Low cholesterol Egg Beaters are available on all applicable menus.

All menu prices are quoted per person and do not include customary 21.5% service charge plus 6.65% sales tax. (subject to change)
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Breakfast Buffet

The Orchard Breakfast Buffet The Jay Breakfast Buffet
Assorted Juices Assorted Juices
Seasonal Fresh Fruit Sliced Fresh Fruits and Berries
Country Fresh Scrambled Eggs or Scrambled Eggs with Fresh Chives
Cheese Omelettes Bacon and Sausage
Bacon and Sausage Breakfast Potatoes
Potatoes O’Brien French Toast
Assorted Breakfast Breads Assorted Cold Cereals
Preserves and Butter Assorted Fresh Pastries and Muffins
Coffee, Tea, Milk Preserves and Butter
$17.50 per person Coffee, Tea, Milk
(minimum of 25 people), $19.00 per person

(minimum of 25 people)

The Crowd Pleaser Buffet
Assorted Juices
Sliced Fresh Fruits and Berries
Assorted Cold Cereals
Scrambled Eggs with Fresh Chives
Bacon, Sausage, Ham
Potatoes O’Brien
Assorted Fresh Pastries, Muffins and Bagels
French Toast
Cheese Blintz with Fruit Sauce
Belgian Waffles
Preserves, Butter and Cream Cheese
Coffee, Tea, Milk
$20.00 per person
(Minimum of 50 people)

**With Omelette Station **Waffle Station
(maximum of 100 people) (maximum of 100 people)
Made Fresh to Order with a choice of Ham, Belgian Waffles with Assorted Toppings
Sausage, Shrimp, Crab, Peppers, Onions, $5.00 per person

Tomatoes, Mushrooms, Broccoli, and Cheese
$5.00 per person

Egg Substitutions
Eggs Benedict - $3.50 per person

** Chef Attendant

All menu prices are quoted per person and do not include customary 21.5% service charge plus 6.65% sales tax. (subject to change)
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Brunch Buffet

Assorted Juices
Sliced Seasonal Fresh Fruits
Scrambled Eggs with Chives
Assortment of Muffins, Bagels and Pastries
Cheese Blintze’s with Strawberry Sauce
Tossed Greens w/Assorted Dressings
Herb Roasted Baby Red Potatoes
MN Wild Rice Blend
Crisp Bacon and Sausage
Preserves, Butter, Peanut Butter and Cream Cheese
Bakery Fresh Rolls
Lemonberry Jazz, Chocolate Mousse, Apple Pie, Oreo Cookie Bash

Coffee, Iced Tea or Milk

Choice of Two:
Chicken Marsala
Breakfast Bake
London Broil
Crusted Tilapia with Lemon Pepper
Penne Pasta with Mixed Vegetables in a Light Alfredo Sauce

$28.95 per person

All menu prices are quoted per person and do not include customary 21.5% service charge plus 6.65% sales tax. (subject to change)
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All Day Break Packages

(If ordering for a group less than 25 people, please choose a plated entree)

Bronze
Continental Breakfast
Assorted Juices
Assorted Breakfast Pastries, Muffins
And Bagels
Preserves, Butter and Cream Cheese
Coffee and Specialty Teas

Mid-Morning Break
Coffee
Assorted Sodas and Bottled Water

Lunch
Choice of Theme Buffet

Afternoon Break
Assorted Cookies
Pretzels
Assorted Sodas & Bottled Water
Coffee & Specialty Teas
$48.00 per person

Silver
European Continental Breakfast
Assorted Juices
Assorted Breakfast Pastries,
Muffins and Bagels
Sliced Fresh Fruits and Berries
Preserves, Butter and Cream Cheese
Coffee and Specialty Teas
Assorted Sodas & Bottled Water

Mid-Morning Break
Coffee
Assorted Sodas & Bottled Water
Granola/Energy Bars

Lunch
Choice of Theme Buffet
Assorted Sodas & Bottled Water

Afternoon Break
Assorted Cookies & Bars
Potato Chips & French Onion Dip
Coffee & Specialty Teas
Assorted Sodas & Bottled Water
$53.00 per person

All menu prices are quoted per person and do not include customary 21.5% service charge plus 6.65% sales tax. (subject to change)

Gold

European Continental Breakfast
Assorted Juices
Assorted Breakfast Pastries,
Muffins and Bagels
Hot Croissant Breakfast Sandwiches
Sliced Fresh Fruits and Berries
Preserves, Butter and Cream Cheese
Coffee and Specialty Teas
Assorted Sodas & Bottled Water

Mid-Morning Break
Coffee
Assorted Sodas & Bottled Water
Granola/Energy Bars

Lunch
Choice of Theme Buffet
Sodas & Bottled Water

Afternoon Break
Assorted Cookies & Bars
Choice of Two:

(Potato Chips & French Onion Dip, Chex Snack
Mix, Tortilla Chips & Salsa or Flavored Popcorn)

Coffee & Specialty Teas
Assorted Sodas & Bottled Water
$58.00 per person
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Intermission & Meeting
Break Packages

Appletree Break Package | Appletree Break Package Il
Continental Breakfast European Continental Breakfast
Assorted Juices Assorted Juices
Assorted Breakfast Pastries, Assorted Breakfast Pastries,
Muffins and Bagels Muffins and Bagels
Preserves, Butter and Cream Cheese Sliced Fresh Fruits and Berries
Coffee and Specialty Teas Preserves, Butter and Cream Cheese

Coffee and Specialty Teas
Assorted Sodas & Bottled Water
Mid-Morning Break
Coffee Mid-Morning Break
Assorted Sodas and Bottled Water Coffee
Assorted Sodas & Bottled Water

Afternoon Break Afternoon Break
Assorted Cookies Assorted Cookies & Bars
Assorted Sodas & Bottled Water Assorted Sodas & Bottled Water
Coffee & Specialty Teas Coffee & Specialty Teas
$24.95 per person $26.95 per person

Appletree Break Package IlI
Deluxe European Continental Breakfast
Assorted Juices
Assorted Breakfast Pastries, Muffins and Bagels
Sliced Fresh Fruits and Berries
Hard Boiled Eggs and Assorted Sliced Cheese & Salami
Preserves, Butter and Cream Cheese
Assorted Sodas & Bottled Water
Coffee and Specialty Teas

Mid-Morning Break
Coffee
Assorted Sodas & Bottled Water

Afternoon Break
Assorted Cookies & Bars
Choice of Two:
(Chips & French Onion Dip, Chex Snack Mix, Tortilla Chips & Salsa or Assorted Flavored Popcorn)
Assorted Sodas & Bottled Water
Coffee & Specialty Teas
$32.00 per person

All menu prices are quoted per person and do not include customary 21.5% service charge plus 6.65% sales tax. (subject to change)
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Appletree Lunch Buffet

Salads
(Select two)

Pasta ® Fruit » Caesar * Pippins * Seafood ¢ Antipasto ¢ Tortellini
Tossed Greens w/Assorted Dressings

Entrees

Sliced Roast Sirloin
Breaded Walleye
Teriyaki Chicken
BBQ Chicken
Chicken Dijon
Lasagna (Meat or Vegetarian)
Beef Stroganoff
Sliced Pork Loin
Herb Cream Sauce on Bow Tie Pasta

Buffet include chef’s choice of fresh seasonal vegetables, selection of potato or rice, bakery fresh rolls and
butter, coffee, tea, milk and Chef’s assorted desserts

Two Entrees $26.95 per person
Three Entrees $27.95 per person
(Minimum of 25 people)

Deli Buffet

Soup Du Jour
Seasonal Fresh Fruit
Shaved Ham, Turkey, Roast Beef, Salami
Cheddar and Swiss cheese
Tomatoes, Lettuce, Onions, Pickles

Assortment of Fresh Breads

Sandwich Condiments

Coffee, Tea, Milk
Chef’s Assorted Desserts

Choice of two Salads:
Pippins * Pasta ¢ Potato  Coleslaw

(Minimum of 25 people)
$22.95 per person

All menu prices are quoted per person and do not include customary 21.5% service charge plus 6.65% sales tax. (subject to change)
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Theme Buffets

All lunch buffets include coffee, iced tea, decaf and milk.
Minimum of 25 people required for Theme Buffets.
Pricing available from your catering manager if requested for dinner.

Italian Buffet
Caesar Salad
Antipasto Salad
Meat Lasagna or Vegetarian Lasagna
Chicken Parmesan on Ziti or Grilled Chicken
served with a Creamy Sun-dried Tomato
Sauce on Bow Tie Pasta
Penne Pasta in a Roasted Garlic Sauce
Balsamic Grilled Vegetables
Garlic Breadsticks
Tiramisu
$25.95 per person for lunch

Pizza Buffet
Caesar Salad

A Variety of Assorted Pizzas:

Choose 3
BBQ Chicken, Sausage, Pepperoni,
Three Cheese, Vegetarian or Supreme
Toppings to include Tabasco, Parmesan Cheese &
Crushed Red Peppers

Garlic Bread
Assorted Bars

$24.95 per person for lunch

All American Buffet
MN Chicken Wild Rice Soup
Pippins Salad
Pot Roast w/Gravy
Roasted Chicken
Mashed Potatoes
Green Beans Almandine
Rolls and Butter
Bread Pudding w/Vanilla Rum Sauce
$25.95 per person for lunch

Oriental Buffet
Mixed Garden Greens with Raspberry Vinaigrette
Fresh Fruit Salad
Asian Grilled Chicken Satay w/Peanut Sauce
Ginger Beef and Peapods
Vegetable Egg Rolls with Dipping Sauce
Steamed Fried Rice and White Rice
Stir Fried Vegetables
Chef’s Choice Dessert
$25.95 per person for lunch

Mexican Buffet
Tex-Mex Salad
Taco Meat
Seasoned Julienne Chicken & Beef
Spanish Rice, Refried Beans
Soft Shell Tortillas, Crispy Taco Shells
Shredded Lettuce, Diced Tomatoes and Onions,
Black Olive Slices
Sliced Jalapenos, Salsa, Sour Cream, Guacamole,
Shredded Cheddar Cheese
Lemon Bars & Chocolate Brownies
$25.95 per person for lunch

Buffet of the Day
By letting our Chef Select one of our Buffets for
your Group....YOU SAVE!
Menu Determination will be made 2 days
Prior to Event
$24.95 per person for lunch

All menu prices are quoted per person and do not include customary 21.5% service charge plus 6.65% sales tax. (subject to change)
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Lighter Lunch Buffets

Chef’s choice of Two Soups

Tossed Garden Greens with Vinaigrette Dressing
Waldorf Salad
Pasta Salad

Assorted Sandwiches to include:

Grilled Vegetable Wrap
BLT Wrap
Shredded Beef Sandwich

Bakery Fresh Rolls and Butter
Freshly Brewed Coffee, Tea, or Milk
Angel Food Cake with Fresh Fruit

(Minimum of 25 people)
$25.95 per person

Soup, Salad & Potato Bar

Chef’s choice of Two Soups
(Substitute Chili for one soup at a $1.00 per person)

Choice of three:
Caesar Salad Pasta Salad Waldorf Salad
Pippins Salad  Fruit Salad Potato Salad Tossed Mixed Greens

Build your own Baked Potato Bar
(Sour Cream, Bacon Bits, Chives, Butter, Cheddar Cheese, & Broccoli)
(Add Sautéed Chicken Breast with your choice of Sauce:
Champagne or
Cheddar Cheese & Dijon Cream $2.00 per person)
Assortment of Fresh Breads
Coffee, Tea, Milk
Assorted Cookies & Brownies

(Minimum of 25 people)
$24.95 per person

All menu prices are quoted per person and do not include customary 21.5% service charge plus 6.65% sales tax. (subject to change)
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Luncheon Entrees — Hot

All entrees are served with your choice of a fresh seasonal vegetable, chef’s selection of potato or rice,
bakery fresh rolls and butter, coffee, iced tea, or milk and a dessert selection.

Soup or Salad Starter (choice of 1)
Soup Du Jour MN Chicken & Wild Rice Soup Tossed Mixed Greens Fresh Fruit Salad
Caesar Salad $1.50 Pippins Salad $1.50

Roast Turkey & Dressing
Fresh Roast Breast of Turkey with Dressing,
Whipped Potatoes, Gravy and Cranberry Sauce
$20.95 per person

Sauteed Chicken Breast
Sautéed Boneless Chicken Breast with a choice of
Cheddar Cheese & Dijon Cream, Champagne or
Marsala Wine Sauce
$22.95 per person

Tortellini Primavera
Tri-Color Cheese Tortellini sautéed with Bell
Peppers, Olive Oil & Fresh Vegetables tossed in a
Sun-Dried Tomato Sauce
$22.50 per person
Chicken $22.95 per person
Shrimp $23.95 per person

Lasagna — Meat or Vegetarian
Baked with Meat Sauce or Fresh Vegetables and
Mozzarella Cheese Served with Garlic Breadsticks
$21.95 per person

Roast Peppered Pork Loin
Sliced & Served with Roquefort Cream Sauce
$23.95 per person

London Broil
Sliced Marinated Flank Steak with
Bordelaise Sauce
$23.95 per person

New York Strip Steak (6 0z.)
Served with Texas Toast
$24.50 per person

Beef Kabobs
Chunks of Tender Beef Skewered Between Crisp
Seasonal Vegetables served on a Bed of Rice
$23.50 per person

Minnesota Walleye
Broiled in Garlic Butter or Batter Fried
$23.95 per person

Dessert Selections
White Chocolate Raspberry Mousse * Big Chocolate Cake  Caramel Apple Granny
Carrot Cake ¢ Five Berry Pie » Key Lime Pie * New York Cheesecake

Bourbon Street Pecan Pie $3.50
Oreo Cookie Bash $3.50
Big Blitz with Snickers Bar Pie $3.50
Torte Tiramisu with Kahlua $3.50

Irish Cream Bash $3.50
Raspberry Torte $3.50
Chocolate Torte $3.50

All menu prices are quoted per person and do not include customary 21.5% service charge plus 6.65% sales tax. (subject to change)
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salad Entrees

(Maximum of 100 people)

Grilled Chicken Caesar Salad (6 0z.)
Fresh Romaine Lettuce
Grilled Chicken Breast
Grated Parmesan Cheese
Served with our Homemade Caesar Dressing
$18.95 per person

Chef’s Salad
Julienne Ham and Turkey, Swiss and American
Cheese, Sliced Hard Boiled Eggs and Tomatoes
with Tossed Garden Greens
Selection of Dressings
$18.95 per person

Oriental Chicken Salad (6 0z)
Marinated Grilled Chicken Breast with Mandarin
Orange Slices, Water Chestnuts, Cucumber,
Peppers, Mushrooms & Bean Sprouts served on a
bed of Mixed Greens with Oriental Dressing and
crispy Noodles
$18.95 per person

Shrimp Caesar Salad
Fresh Romaine Lettuce
Shrimp
Grated Parmesan Cheese
Served with our Homemade Caesar Dressing
$19.95 per person

Thai Steak Salad
Grilled Top Sirloin Steak, Cucumber, Tomatoes, Green and Red Peppers,
Broccoli, Pea Pods & Carrots on a bed of Mixed Greens
Served with Balsamic Vinaigrette Dressing
$20.95 per person

Sandwiches

Croissant Sandwich

Choice of Ham, Turkey or Roast Beef
Swiss, American, Cheddar or
Muenster Cheese on Flaky Croissant
Includes Lettuce, Tomato, Mayonnaise
Served with Homemade Potato Salad
Homemade Brownies
$18.25 per person

BLT Wrap
Bacon, Lettuce, and Diced Tomatoes
Tossed in Ranch Dressing
Served in a Fresh Flour Tortilla
with Pasta Salad or Chips
Homemade Brownies
$19.25 per person

Chicken Caesar Wrap
Grilled Seasoned Chicken Breast with
Romaine Lettuce, Tossed in Caesar Dressing and
Parmesan Cheese with Croutons and Diced
Tomatoes. Wrapped in a Flour Tortilla
Served with Potato Salad or Chips
Homemade Brownies
$19.25 per person

Deli Plate
Roast Beef, Turkey, and Ham,

Swiss and Cheddar Cheese, Tomatoes,
Shredded Lettuce and Pickles. Served with Rye,
Wheat, and Sour Dough Breads
Pasta or Potato Chips
Homemade Brownies
$20.95 per person

Add Soup Du Jour for $1.25 per person with your sandwich
All Salads include bakery fresh rolls, butter, coffee, iced tea or milk

All menu prices are quoted per person and do not include customary 21.5% service charge plus 6.65% sales tax. (subject to change)
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Vegetarian Options

All entrees include Coffee, Iced Tea, or Milk.

Grilled Balsamic Vegetable Wrap (Hot)
Rolled in a Spinach Tortilla served with Portabella Mushrooms,
Red Onions, Greek Olives, Diced Tomatoes, and Red Pepper with Mayonnaise
Served with Tortilla Chips & Salsa
Fudge Brownie
$18.95 per person

Grilled Veggie Sandwich (Hot)
Balsamic Roasted Zucchini, Yellow Squash, Bell Peppers & Eggplant
w/Mozzarella Cheese on a French Roll
Pasta Salad or Potato Salad
Fudge Brownie
$18.95 per person

Grilled Vegetables (Hot)
Soup or Salad
Balsamic Marinated Fresh Vegetables
Grilled and Served with Rice Pilaf
Fresh Hard Roll & Butter
Five Berry Pie
$18.00 per person

Caesar Salad
Fresh Romaine Lettuce
Grated Parmesan Cheese
Served with our Homemade Caesar Dressing
Fresh hard Roll & Butter
Homemade Cookie
$17.95 per person

Fresh Fruit & Cheese Plate
Assorted Domestic & Imported Cheese and Crackers
Fresh Melon, Pineapple & Berries
Served with Cream Cheese Dip
Flat Bread
Angel Food Cake w/Strawberry Sauce
$18.50 per person

Pita Bread Sandwich
Chilled Mixed Vegetables,
Lettuce & Feta Cheese tossed in a Sun-Dried Tomato Vinaigrette
Sliced Fresh Fruit
Key Lime Pie
$18.50 per person

All menu prices are quoted per person and do not include customary 21.5% service charge plus 6.65% sales tax. (subject to change)
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Prcnic Lunch
(Boxed or Plated)

YOUR CHOICE OF SANDWICH

Turkey Breast and Swiss
Ham and Cheddar
Roast Beef and Cheddar
Chicken Salad
Tuna Salad
Vegetarian, which includes:
(Fresh Cucumbers, Onions, Tomatoes, Sprouts, Swiss or Cheddar Cheese)
Served on Your Choice of Croissant or Hoagie

All Sandwiches include:

Your Choice of Orange or Apple,
Potato Chips or Pasta Salad
Homemade Cookie
Choice of Soda or Bottled Water
$17.95 each

All menu prices are quoted per person and do not include customary 21.5% service charge plus 6.65% sales tax. (subject to change)
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Intermission Breaks

Afternoon Delight
Fresh Brownies
Assorted Fresh Cookies
Whole Fruits
Assorted Sodas & Bottled Water
$10.95 per person

Apple Tree
Hot or Cold Apple Cider
Apple Trail Mix, Apple Cake, Sliced Apples with
Caramel Dipping Sauce
$10.95 per person

Fitness Break
Whole Fresh Fruit
Assorted Fruit Yogurts
Granola or Nutri-Grain Bars
Assorted Sodas & Bottled Water
$10.95 per person

Ballpark
Assorted Candy Bars
Large Warm Pretzels with Cheese Sauce
Mini Corn Dogs
Cracker Jacks, Peanuts
Assorted Sodas & Bottled Water
$12.25 per person

Build Your Own Sundae Bar
Choice of:
Vanilla, Chocolate or Strawberry Ice Cream
Top It Your Way:

Chopped Pecans, Chocolate Sauce, Sliced
Strawberries, Whipped Cream, Crushed Oreos,
Butterfingers, M & M’s, Cherries
$10.95 per person

Chips and Dip
Tortilla Chips & Salsa
Potato Chips & French Onion Dip
Pretzels or Popcorn
Assorted Sodas & Bottled Water
$9.95 per person

Coaokie Monster
Assorted Fresh Cookies
Assorted Sodas, Bottled Water, Milk
Coffee & Specialty Teas
$9.95 per person

Sweet ‘n Salty
Cookies/Brownies
Popcorn, Pretzels,
Potato Chips & Dip

Assorted Sodas & Bottled Water
$10.95 per person

Chocolate Lovers
Chocolate Fudge Brownies
Chocolate Chip Cookies
Chocolate Chocolate Chip Cookies
Fresh Brewed Coffee & Whipped Cream

Flavored Creamers

White & Chocolate Milk
$12.95 per person

Coffee Station
Regular & Decaffeinated Coffees, Flavored
Creamers, Syrups, Chocolate Shavings,
Orange & Lemon Zest, Cinnamon Sticks &
Chocolate/Regular
Whipped Cream
$7.95 per person

All menu prices are quoted per person and do not include customary 21.5% service charge plus 6.65% sales tax. (subject to change)
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Anytime Refreshment Breaks

South of the Border Bar-Rumba
Tri Color Tortilla Chips Luscious Lemon Bars
Warm Cheese Sauce Caramel Apple Granny Bars
Salsa Fresca Chocolate Pecan Bars

Cinnamon Crisps
Coffee & Tea
Assorted Sodas
$8.95 per person

Low Carb Break
String Cheese Batons
Fresh Strawberries
Deli Wraps
Sugar Free Cookies
Coffee & Tea
Assorted Diet Sodas
$9.95 per person,

Coffee & Tea
Assorted Sodas
$9.95 per person

Taste of Summer

Wedges of Watermelon

Sliced Cantaloupe

Fresh Baked Cookies

Coffee & Tea
Lemonade
Spring Water
$10.95 per person

All menu prices are quoted per person and do not include customary 21.5% service charge plus 6.65% sales tax. (subject to change)
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Dinner Entrees

All entrees are served with your choice of a starter, fresh seasonal vegetable, chef’s selection of potato or
rice, bakery fresh rolls and butter, coffee, iced tea, milk and a dessert selection.
Dinner Starter (choice of 1)
Fresh Fruit Salad « Minnesota Chicken & Wild Rice Soup = Tossed Mixed Greens
Caesar Salad $1.50 = Shrimp Bisque $1.25 « Pippins Salad $1.50

Sliced Roast Tenderloin
Served with Demi Glaze Mushroom Sauce
$36.50 per person

Steak & Chicken
6 oz. Tenderloin and 4 oz. Chicken Dijon
$39.00 per person

Filet Mignon (8 o0z.)

Served with Sautéed Wild Mushrooms
$36.95 per person, Grilled Salmon Filet
Topped with Tarragon Butter
$40.00 per person

Fresh Walleye Pike
Grilled or Broiled, Topped
with a Lemon Wedge
$30.50 per person

Peppered Pork Loin
Marinated & Grilled, Covered with a Roquefort
Cream Sauce
$25.95 per person

Broiled New York Strip Steak (12 0z.)
Topped with Herb Butter and Fried Onions
$31.95 per person

Sliced Roast Sirloin of Beef
Served with Bordelaise Sauce
$28.50 per person

Grilled Chicken Breast
Your choice of Sighature Sauces
Choose one:
Champagne or Cheddar Cheese & Dijon Cream
Sautéed 8 oz. Chicken Breast
$27.95 per person

Chicken Marsala
Sautéed 8 oz. Chicken Breast in Marsala Wine
Sauce with Mushrooms
$27.95 per person

Prime Rib
Slow Roasted Prime Rib
Served with Au Jus and Horseradish Sauce
$29.95 per person

Chicken Cordon Bleu
Boneless Breast of Chicken Specially Cut & Filled
with Canadian Style Bacon, Swiss & American
Cheese Baked in a Lightly Spiced Breading to a
Golden Brown
$27.95 per person

Dessert Selections
White Chocolate Raspberry Mousse ¢ Big Chocolate Cake ¢« Caramel Apple Granny
Carrot Cake e Five Berry Pie « Key Lime Pie * New York Cheesecake

Bourbon Street Pecan Pie $3.50
Oreo Cookie Bash $3.50
Big Blitz with Snickers Bar Pie $3.50
Torte Tiramisu with Kahlua $3.50

Irish Cream Bash $3.50
Raspberry Torte $3.50
Chocolate Torte $3.50

All menu prices are quoted per person and do not include customary 21.5% service charge plus 6.65% sales tax. (subject to change)




’//“MQ.BSMSELECT*“
HOTEL & SUITES

Dinner Vegetarian Options

All entrees include starter, bakery fresh rolls & butter, coffee, iced tea or milk and a dessert selection

Dinner Starters
Fresh Fruit Salad ¢ Tossed Mixed Greens ¢ Caesar Salad

Portobello Wellington
Grilled Portobello Mushrooms Layered with Vegetable Pate Wrapped in Puff Pastry,
Baked to Golden Brown and Served with Vegetarian Truffle Sauce
$27.00 per person

Grilled Vegetables
Balsamic Marinated Vegetables Grilled & Served with Rice Pilaf
$27.00 per person

Ravioli Duet
Mushroom Filled Egg Ravioli and Toasted Smoke Cheese Ravioli Finished with a
Creamy Sun-Dried Tomato Sauce
$27.00 per person

Pasta Primavera
Fresh Sauteed Vegetables in a Cream Sun-Dried Tomato Sauce over Penne Pasta
$27.00 per person

Dessert Selections

White Chocolate Raspberry Mousse ¢ Big Chocolate Cake « Caramel Apple Granny
Carrot Cake ¢ Five Berry Pie » Key Lime Pie * New York Cheesecake

All menu prices are quoted per person and do not include customary 21.5% service charge plus 6.65% sales tax. (subject to change)
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The Braeburn Dinner Buffet

(Minimum of 50 people)

Soup
MN Chicken & Wild Rice Soup

Salads
(Select three)

Seafood e Pasta * Fruit » Caesar * Tortellini
Antipasto ¢ Pippins * Tossed Greens ¢ Waldorf

Entrees
Chicken Marsala
Chicken Picatta
Lemon Basil Chicken
Crusted Tilapia
Pasta Primavera
Roast Sirloin of Beef with Burgundy Brown Sauce
Salmon with Lemon Dill Sauce
Signature BBQ Beef Ribs
Roast Pork Loin with Roquefort Sauce
Honey Glazed Ham
Sliced Roast Turkey
Homemade Meat or Vegetable Lasagha
Smoked Cheese Ravioli in a Sun-Dried Tomato Sauce

Buffet includes:
Choice of two starches (see below), Chef’s Selection of Fresh Vegetables, Bakery Fresh Rolls and Butter,
Chef’s Assorted Dessert Table
Iced Tea, Coffee, Hot Tea, and Milk

Choice of Two Starches:
Almond Rice
Wild Rice Blend
Smashed Sweet Potatoes
Au Gratin Potatoes
Scalloped Potatoes
Baby Red Potatoes
Garlic Mashed Potatoes with Gravy
Sage Dressing
Baked Potatoes with Toppings ($1.00 extra)
Cheesy Potatoes
(Additional choice, add $0.75 per person)

Two entrees $35.95 per person
Three entrees $36.95 per person

All menu prices are quoted per person and do not include customary 21.5% service charge plus 6.65% sales tax. (subject to change)
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Hors d’oeuvres Buffet

(Minimum of 50 people - Food will be out for 1 Hour,
additional hours pricing please ask your sales/catering manager)

The Crowd Pleaser
Domestic Cheese Display
with berries, grapes and crackers
Fresh Fruit Display
Crab Cakes with Cajun remoulade
Bacon wrapped Water Chestnuts
BBQ Meatballs
Mini Cheesecakes
$16.25 per person

Sports Bar
Nachos with sliced jalapenos, black olives and melted cheese.
Served with Salsa
Mozzarella Sticks
Lightly breaded and deep fried.
Served with marinara sauce
Traditional Buffalo Style Chicken Wings
Potato Skins
Topped with bacon, green onions, and cheddar cheese
Served with seasoned sour cream
Fresh seasoned veggies served with dip
Jumbo Beer Battered Onion Rings
$20.00 per person

A Lighter Fair
Sliced Domestic Cheeses
Served with assorted crackers
Fresh Fruit Skewers
Salami Coronets
filled with dill cream cheese
Veggie Rollups
Bruschetta
Mini Cheesecake, Brownies and Bars
$14.50 per person

The Appletree
Beef and Chicken Brochettes
Baked Brie
infused with caramel and pecans, served with crustinis and crackers
Fresh Seasonal Fruit Display
Shrimp Cocktail
with cilantro cocktail sauce
Lobster Wontons
Sliced Tenderloin of Beef
Proscuitto Wrapped Asparagus
with garlic aioli
Farmers Market Display of grilled and raw vegetables
Assorted Desserts
$28.00 per person

All menu prices are quoted per person and do not include customary 21.5% service charge plus 6.65% sales tax. (subject to change)
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Hors d’oeuvres

(Trays to serve 50 people)

International Cheese Tray
An Assortment of Domestic and International
Cheese with Fruit and Crackers
$249.00 per tray

Sliced Fresh Fruit Tray
Fresh Assortment of Seasonal Fruits
With Cream Cheese Dip
$225.00 per tray

Baked Brie Display
Wrapped in Pastry with Fresh Herbs
Served with Lingo Berry Sauce
and French Bread
$170.00 per tray

Meat & Cheese Display
Roast Beef, Turkey, Ham, Salami, Swiss,
Cheddar, Gouda, Havarti Cheese Served with
Condiments & Silver Dollar Rolls
$250.00 per tray

Grilled Vegetable Tray
Balsamic Marinated Mushrooms,
Red Onions, Peppers, Zucchini &

Tomatoes w/Roasted Red Pepper Dip
$160.00

Garden Fresh Vegetable Tray
Served with Dill and Ranch Dips
$150.00 per tray

Antipasto
Sliced Italian Meats and Cheeses, Marinated
Vegetables, Mediterranean Olives Served with
Fresh Breads and Condiments
$285.00 per tray

Whole Side of Smoked Salmon
Served with Cream Cheese, Capers,
Onions and Lemons
Served with Assorted Crackers
$300.00

Jay’s Special Mexican Dip
Served with Homemade Deep Fried Herb Tortilla Chips
$175.00 per tray

Cold Hors d’oeuvres
(Priced per 50 pieces)

Finger Sandwiches - $115.00
Deviled Eggs Diablo - $115.00
Prosciutto and Sliced Melon - $115.00
Assorted Cold Canapés - $135.00
Iced Jumbo Shrimp - $175.00

Smoked Salmon Pinwheels - $145.00
Salami Coronets - $125.00
Fresh Fruit Kabobs - $135.00
Stuffed Artichoke Hearts - $125.00
Tomato Basil Bruschetta - $125.00

Hot Hors d’oeuvres
(Priced per 50 pieces)

Petite Beef Brochette - $150.00
Petite Chicken Brochette - $150.00
Swedish or BBQ Meatballs - $100.00
Coconut Shrimp - $165.00
Egg Rolls with Sweet ‘n Sour Sauce - $115.00
Mushrooms Filled with Crabmeat - $125.00
Ginger Chicken Drummies - $115.00
Boneless Buffalo Bites w/Bleu Cheese Dip -
$120.00
Bacon Wrapped Scallops - $150.00
Breaded Chicken Tenderloins w/BBQ Sauce -
$115.00
Mini Rueben’s - $115.00

Spinach Mushroom Caps - $125.00
Fried Mozzarella Sticks w/Marinara Sauce -
$115.00
Stuffed Shrimp with Dijon Crabmeat - $170.00
Bacon Wrapped Water Chestnuts - $115.00
Petite Quiche Lorraine - $115.00
Mini Pizza with Sausage - $115.00
Cream Cheese Jalapeno Poppers - $115.00
Spanakopita - $115.00
Herb Cheese Stuffed Mushrooms - $125.00
Mini Vegetable Spring Rolls - $115.00
Cheese Quesadillas - $115.00
Walleye Fingers w/Dill Remoulade - $125.00

All menu prices are quoted per person and do not include customary 21.5% service charge plus 6.65% sales tax. (subject to change)
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