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Event  Center

PASSED APPE TIZERS 
al l  i tems sold per  person per  hour

VEGE TARIAN 

FRIED CHEESE RAVIOLI   v

TRUFFLE MUSHROOM & GOAT 
CHEESE WELLINGTON  v

BRUSCHE T TA  gfr  |  v 

HUMMUS CUCUMBER CUP   
vg  |  df  |  g f

EGGPLANT CAVIAR SPOON
vg |  df  |  g f

SPANAKOPITA  v

FORAGERS CROSTINI   
df  |  g fr  |  v

F ISH & SEAFOOD 

SMOKED TROUT FRIT TERS   
df

BACON WRAPPED SHRIMP   
df  |  g f

CRAB CUCUMBER CUP  
df  |  gf

SMOKED SALMON CROSTINI   gfr

CRUDO SPOON   
df  |  g f

MEAT

BEEF CARPACCIO CANAPE 
df  |  gfr

PROSCIUT TO CANAPE   
gfr

CHICKEN SATAY   
df  |  cn  |  gf  

B ISON TAR TARE CROSTINI 
df  |  gfr

BACON WRAPPED DATES

LAMB GYRO BITE

all prices are subject to a 21% taxable service charge and 3% staff commitment with applicable sales tax 
menu selections are due two weeks prior to event date and final gaurantees 72 hours in advance
Dietary Restriction Guideline  v-vegetarian  vg-vegan  gf-gluten free gfr- gluten free on request 

df-dairy free cn- contains nuts 

BOARDS
ser ves  15-20 guests  

ser ved with crackers   |  bread  |  accoutrements   

CHEESE BOARD (selec t ion of  seasonal  cheeses)  100

CHARCUTERIE  BOARD (selec t ion of  cured meats)  100

CRUDITES BOARD  df  |  v  |   g f   ( se lec t ion of  f resh,  gr i l led,  p ick led vegetables)  65

FRUIT  BOARD  v  |   g f   ( se lec t ion of  seasonal  f ru i ts )  65

choice of  (5)  40 choice of  (7)  49choice of  (3)  27
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CHEF’S  PLATED MENU 
ser ved with bread and lemon herbed ol ive  oi l

STAR TERS 
choice of  one

SMOKED PHEASANT WILD RICE

CREAM OF MUSHROOM  v 
creamy wi ld  mushroom ragu,  en croute

WATERMELON GAZPACHO  v 
yel low tomato sorbet ,  szechuan peppercorn tui le,  c i lantro

SIGNATURE HOUSE  v 
mix  greens,  house red wine v inegrette,  s l iced red onion,  

chopped tomato,  shaved parmesan,  breadcrumb

APPLE SALAD  gf 
apple,  f ig,  manchego,  lemon-thyme vinaigrette

NICOISE  cn 
har icot  ver t ,  k a lamata,  tomato,  red onion,  caper,  p ine nut ,  evoo,  

aged balsamic,  quai l  egg,  beggers  purse

TRUFFLE PANA COT TA 
speck ham,  sof t  herbs,  evoo 

TOMATO AND SWEE T CORN TAR T  v  |  g f 
sweet  corn custard,  s low roasted tomatos,  shal lot  conf i t ,  cr isp  corn,  micro herb

LOBSTER COCK TAIL   df  |  g f  
pers ian cucumber,  preser ve gooseberr y,  yuzu foam,  chi l i  o i l

all prices are subject to a 21% taxable service charge and 3% staff commitment with applicable sales tax 
menu selections are due two weeks prior to event date and final gaurantees 72 hours in advance
Dietary Restriction Guideline  v-vegetarian  vg-vegan  gf-gluten free gfr- gluten free on request 

df-dairy free cn- contains nuts  

three courses   95  pp  four  courses   110 pp 
( includes  addit ional  star ter )

f ive  courses   125 pp 
( includes  addit ional  star ter  

and amuse bouche)
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CHEF’S  PLATED MENU 
ser ved with bread and lemon herbed ol ive  oi l

ENTREES 
choice of  t wo or  three add 10 per  person

NOR WEGIAN SALMON  gf 
caramel ized fennel  puree,  roasted  
sunchoke,  b l istered tomato re l ish

BELL AND E VANS CHICKEN 
porcini  gnocci ,  wi l ted arugula ,  conf i t  shal lot , 

wi ld  mushrooms,  b lack  currant  sauce

SCALLOPS  df  |  gf 
rosemar y white  bean puree,  pomegranate 

molasses,  cr isp pancetta ,  micro herb

BISON SHOR T RIB 
caramel ized carrots,  gouda gr i ts ,  
bra is ing jus,  sweet  potato cr isps

TENDERLOIN  gf 
roasted baby beets,  gr i l led asparagus,  

br iased leeks,  bordela ise

BUT TERCUP RAVIOLI   v 
buttercup squash,  cream cheese,  

warm spices,  preser ved l ingonberr ies,  
sage brown butter,  grana 

VEGAN ENTREE  
chef ’s  choice at  request

all prices are subject to a 21% taxable service charge and 3% staff commitment with applicable sales tax 
menu selections are due two weeks prior to event date and final gaurantees 72 hours in advance
Dietary Restriction Guideline  v-vegetarian  vg-vegan  gf-gluten free gfr- gluten free on request 

df-dairy free cn- contains nuts 

DESSER TS 
choice of  one

CREME CARAMEL  v  |  gf 
 f resh berr ies

HAZELNUT DACQUOISE  v  |  cn  |  gf 
chocolate  a lmond cake,  nocciolata ,  
hazelnut  pral ine,  espresso mousse

PISTACHIO ENTREME T  v  |  cn  |  gf 
lavender  cardamom mousse,  grapefruit 
ganache,  a lmond cake,  p istachio glaze

DESSER T PLAT TER  v  |  cn 
chocolate  t ruf f les  (choose f lavor) 

bavar ian tar ts  (choose f lavor) 
prof i teroles  (choose f lavor)

CUP CAKE TABLE 
f lavor  des ign with pastr y  chef  

(addit ional  charges  may apply)

T IERED WEDDING CAKE 
f lavor  des ign with pastr y  chef  

(addit ional  charges  may apply)
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FAMILY ST YLE S IDES 
8 in  addit ion to  course  menu

POTATO DAUPHINIOSE  v 
potato,  cream,  gruyère

BRUSSELS SPROUTS  v  |  df  |  g f 
balsamic,  gochujang,  hazelnuts

BABY ROASTED POTATOES  v  |  df  |  cn |  gf 
gar l ic ,  thyme,  lemon,  spruce sa l t ,  t ruf f le  a iol i

ASPARAGUS v  |  gf 
lemon,  herbs,  parmesan

all prices are subject to a 21% taxable service charge and 3% staff commitment with applicable sales tax 
menu selections are due two weeks prior to event date and final gaurantees 72 hours in advance
Dietary Restriction Guideline  v-vegetarian  vg-vegan  gf-gluten free gfr- gluten free on request 

df-dairy free cn- contains nuts 

LATE NIGHT SNACKS 
al l  i tems sold per  50 guests   MP

STROMBOLI 
choose t wo  500 

calabrese |  margher i ta  |  c lass ic 

SL IDERS 
choose t wo  600 

smoked pul led pork  |   wagyu beef  |  veggie  patt y  |   t rout  blt 
 

HAND PIES  
choose t wo  400 

banana nutel la  cn |  caramel  apple  |  b lueberr y  lemon zest  |  cherr y  ameretto

DIPS 
choose one  600 

corn dip with house chips  |  queso dip with house chips  | 
spinach ar t ichoke dip with f latbread |  crab ar t ichoke dip with f latbread
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BREAKFAST/BRUNCH 
 35 per  person

 
assor ted pastr ies  and f ruit  brought  to  table  upon arr ival

 fo l lowed by platters  of  aged cheddar  scrambled eggs, 
house breakfast  sausage l inks,  sugar  cured bacon,  Fel ler  hash

(vegetar ian sausage patt ies  subst i tuted upon request)

all prices are subject to a 21% taxable service charge and 3% staff commitment with applicable sales tax 
menu selections are due two weeks prior to event date and final gaurantees 72 hours in advance
Dietary Restriction Guideline  v-vegetarian  vg-vegan  gf-gluten free gfr- gluten free on request 

df-dairy free cn- contains nuts 

PLATED BRUNCH 
40 per  person

ENTREES 
choice of  t wo or  three add 5  per  person 

GREEN EGGS AND “HAM”  cn |  g f 
j immy red gr i ts ,  over  easy  eggs,  smoked pork  lo in ,  herb -nut  sa lsa 

BENEDIC T 
house - engl ish  muff in ,  speck ham,  poached eggs,  hol landaise,  fe l ler  hash,  dressed greens 

BLACKENED SALMON TOSTADA gf 
refr ied black  beans,  cr ispy tostada,  corn re l ish ,  cabbage,  tomato,  avocado,  

c i lantro crema,  cot i ja

CHICKEN AND BISCUITS 
f r ied chicken,  house -biscuits ,  countr y  grav y,  poached eggs,  p ick led veg,  chi l i  honey

STEAK AND EGGS 
sunny up eggs,  a j i  verde,  sweet  potato hash

FRITATA  v  |  g f 
mushrooms,  onions,  peppers,  arugula ,  manchego

SWEE T BITES 
assor ted pet i t  fours



Event  Center

LUNCHEON 
 40 per  person

all prices are subject to a 21% taxable service charge and 3% staff commitment with applicable sales tax 
menu selections are due two weeks prior to event date and final gaurantees 72 hours in advance
Dietary Restriction Guideline  v-vegetarian  vg-vegan  gf-gluten free gfr- gluten free on request 

df-dairy free cn- contains nuts 

STAR TERS 
choice of  one

SIGNATURE HOUSE SALAD 
mix  greens,  house red wine v inegrette,  s l iced red onion,  chopped tomato,  

shaved parmesan,  breadcrumb

CAESAR SALAD
romaine,  caesar  dress ing,  parmesan,  croutons

SMOKED PHEASANT WILD RICE SOUP

ENTREES 
choice of  t wo or  three add 5  per  person

COUNTRY HAMMER SANDWICH 
ar t isan sa lumi ’s ,  pesto a iol i ,  f resh mozzarel la ,  roasted tomato,  arugula ,  

baguette  ser ved with house potato chips

SMOKED TURKEY CLUB SANDWICH 
house -smoked turkey breast ,  roasted gar l ic  a io l i ,  sugar  cured bacon,  roasted tomato,  

arugula ,  baguetteser ved with potato sa lad

CHOPPED SIRLOIN PLATE 
ground wagyu patt y,  herb butter,  heir loom tomato,  cottage cheese,  romaine lettuce

BROILED WALLEYE 
taboui l le,  cucumber  re l ish ,  c i lantro crema

CHICKEN PARMESAN
orecheitte  pasta ,  pomodoro,  bas i l

STUFFED POR TOBELLO MUSHROOMS 
eggplant  conf i t - goat  cheese stuf f ing,  sauteed greens

DESSER TS 
assor ted cook ies  and bars



Event  Center

BAR PACK AGES

all prices are subject to a 21% taxable service charge and 3% staff commitment with applicable sales tax 
menu selections are due two weeks prior to event date and final gaurantees 72 hours in advance
Dietary Restriction Guideline  v-vegetarian  vg-vegan  gf-gluten free gfr- gluten free on request 

df-dairy free cn- contains nuts 

DELUXE  
32 per  person

each addit ional  hour(s )  +22

SPIRITS
tito’s  vodk a

ford ’s  london dr y  gin 
plantat ion ‘3  star ’ rum 

el  j imador  tequi la 
benchmark by buffa lo  t race bourbon 

e&j  brandy  
monkey shoulder  ‘batch 27’ scotch 

S IGNATURE COCK TAILS
2 house -selec ted hand craf ted cocktai ls

V INO
house white,  red,  rose & spark l ing

sauvignon blanc I  chardonnay I  p inot  noir  I  
red blend I  cabernet  sauvignon I  rose I  spark l ing

BEER
local  craf t  beer  & soda selec t ions



Event  Center

BAR PACK AGES

all prices are subject to a 21% taxable service charge and 3% staff commitment with applicable sales tax 
menu selections are due two weeks prior to event date and final gaurantees 72 hours in advance
Dietary Restriction Guideline  v-vegetarian  vg-vegan  gf-gluten free gfr- gluten free on request 

df-dairy free cn- contains nuts 

PREMIUM  
36 per  person

each addit ional  hour(s )  +24

SPIRITS
(includes  a l l  deluxe spir i t  se lec t ions)

grey goose vodk a 
hendr ick ’s  gin 

diplomatico ‘p lanas  ron blanco ex tra  anjeo’ rum
casamigos tequi la

woodford reser ve ‘d ist i l ler ’s  se lec t ’ bourbon 
cognac park  ‘car te  blanche vs’ cognac
the balvenie  12yr  ‘double  oak ’ scotch

SIGNATURE COCK TAILS
2 house -selec ted hand craf ted cocktai ls

V INO
elevated selec t ions  of  house white,  red,  rose & spark l ing

sauvignon blanc I  chardonnay I  p inot  noir  I  
red blend I  cabernet  sauvignon I  rose I  spark l ing

BEER
local  craf t  beer  & soda selec t ions



Event  Center

ROADSIDE DECK EXPERIENCES 
beauti ful  outdoor  event  space for  bachelor/bachelorette  par t ies,  

grooms dinners,  b i r thdays  and more

all prices are subject to a 21% taxable service charge and 3% staff commitment with applicable sales tax 
menu selections are due two weeks prior to event date and final gaurantees 72 hours in advance
Dietary Restriction Guideline  v-vegetarian  vg-vegan  gf-gluten free gfr- gluten free on request 

df-dairy free cn- contains nuts 

CE VICHE AND ROSE PAR T Y 
25 per  person

hal ibut  ceviche or  shr imp ceviche tor t i l la  chips

includes  2  glasses  rose per  person

TACOS & TEQUILA PAR T Y 
25 per  person

birr ia ,  pol lo  asada,  or  a l  pastor  
chips  and queso

includes  2  ‘cuernavaca’ cocktai ls  per  person

BBQ & BEER PAR T Y 
30 per  person

br isket ,  pork  butt ,  or  andoui l le  sausage,  beans,  cole  s law and corn

includes  2  roadside window tap beers

CHARCUTERIE  AND WINE EXPERIENCE 
$25 per  person

assor tment  of  cured meats,  cheese,  accoutrements,  bread and crackers 

inc ludes  wine f l ight 


