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$3100  per person  
(Minimum of 25) 

 

INCLUDED 

Minnesota wild rice apple cherry salad 

Grilled marinated asparagus salad 

Winter fruit salad display with lavender honey drizzle 

SELECT ONE 

Served house salad with house dressing 

Buffet style layered garden salad with assorted dressings 

SELECT ONE 

Farfalle roasted bell pepper & garden vegetable pasta salad  

Caprese Salad 

SELECT ONE 

House mashed yukon gold potatoes  

Oven roasted red bliss potatoes 

SELECT ONE 

Roasted acorn squash, green beans, brown butter 

Beans, broccolini, baby carrots 

SELECT ONE 

Baked Atlantic salmon, mandarin orange pomegranate beurre monté  

Grilled mahi mahi, tropical fruit salsa 

Pecan encrusted chicken, wild Florida onion marmalade 

Minnesota walleye, toasted pine nut winter herb beurre blanc      additional $2.00 per person 

Grilled artichoke chicken breast, sautéed baby spinach,  
feta cheese, artichokes, kalamata olives, sundried tomatoes      additional $1.00 per person 

Grilled three cheese chicken, house-made marinara, baby spinach,  
provolone, mozzarella & parmesan cheese      additional $1.00 per person 
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Carving Station 

SELECT ONE 

Roast turkey, sage gravy, cranberry chutney 

Apple roast pork loin, cider gravy, harvest chutney 

Roast baron of beef, merlot horseradish demi       
additional $2.00 per person 

Pesto grilled New York strip loin roast, tomato concassé, balsamic gastrique       
additional $5.00 per person 

Triple seared beef tenderloin, cipollini onions & mushroom ragout       
additional $10.00 per person 

Additional Options 

Coconut or saffron basmati rice       
additional $1.00 per person 

Wild rice pilaf       
additional $1.75 per person 

Fingerling potatoes       
additional $2.00 per person 

Squash soufflé       
additional $2.00 per person 

Braised short rib ragout, creamy polenta       
additional $5.00 per person 

Garlic poached shrimp       
additional $9.00 per person 

Holiday Desserts Included 

Assorted Petit Fours & Cookies 

Candy Cane Cheesecake 

Ginger Cake with Dark Cherry Compote 

 

House baked breads & freshly brewed coffee & tea included 
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Fumage Domestic  $3.00 per person  

Fumage Gourmet   $6.00 per person 

Antipasto  $6.00 per person 

Grilled vegetables $4.00 per person 

Pickled mini garden vegetables $5.00 per person 

Charcuterie $8.00 per person 

Smoked fish display $10.00 per person 

 

 

Cold 

Fig & Walnut Bruschetta $1.75 / piece 

Winter Panzanella Salad       $2.00 / piece 
roasted acorn squash, toasted sourdough bread, dried cranberries 
with honey vinaigrette or roasted shallot vinaigrette 

Beef Carpaccio $12.00 per person 
roasted garlic aioli, anchovy vinaigrette       

Foie Gras Terrine $3.00 per person 
grilled ciabatta, white truffle essence       

Shrimp, Avocado & Caviar Spoons       $2.75 / piece 
 

Hot 

Pan Seared Shrimp Cakes $3.00 / piece 
roasted lemon aioli 

Lamb Skewers $4.00 / piece 
mint chimichurri       

Shrimp Sate $3.75 / piece 
curried peanut cilantro drizzle       

Prosciutto Wrapped Dates $2.75 / piece 
stuffed with stilton cheese & pistachios  
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SELECT ONE 

House Salad 
winter greens, cucumbers, tomatoes, carrots & shoestring potatoes, house vinaigrette 

Poached Pear Salad 
winter greens, candied walnuts, bleu cheese, poached pears, pear balsamic vinaigrette 

additional $2.00 per person 

Winter Greens, Brie & Nuts 
winter greens, craisins, almond encrusted brie, roasted pine nuts, cherry vinaigrette 

additional $3.00 per person 

ENTREES 

Seared British Columbia Salmon 
lemon pomegranate beurre monté, brussel sprout pillows, saffron rice 

$32 

Artichoke Stuffed Chicken Breast 
sundried tomatoes, baby spinach, fresh basil, feta cheese, garlic cream sauce, linguini 

$32 

Triple Seared Oven Roasted Beef Tenderloin Filet  
(Minimum of 12) 

boursin mashed potatoes, vegetable mélange, merlot gastrique  
$38 

Apple Roasted Pork Loin  
(Minimum of 12) 

cider pan gravy, roasted garlic mashed potatoes,  
winter acorn squash puree, field beans, brown butter 

$28 

Shrimp Classico 
jumbo Mexican white gulf shrimp, lemon thyme beurre monté,  

roasted garlic mashed potatoes, vegetable 
$34 

Freshwater Minnesota Walleye 
toasted pine nut winter herb beurre monté, roasted garlic mashed potatoes,  

winter acorn squash puree, baby carrots, asparagus 
$34 

Braised Short Ribs 
creamy polenta pan gravy, roasted thumbelina carrots, crispy horseradish root 

$34 
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Duets 

Tenderloin & Shrimp 
petite filet mignon, merlot demi, jumbo gulf shrimp, lemon thyme beurre monté,  

roasted garlic mashed potatoes, baby carrots, asparagus 
$52 

Tenderloin & Minnesota Walleye 
petite filet mignon, merlot demi, fresh water walleye filet, lemon thyme beurre monté,  

roasted garlic mashed potatoes, baby carrots, asparagus 
$52 

Chicken & Salmon 
pan seared chicken breast, baked pacific salmon, champagne peppercorn cream, 

roasted garlic mashed potatoes, baby carrots, asparagus 
$44 

Braised Short Rib & Minnesota Walleye 
braised beef short ribs, natural pan gravy, roasted garlic mashed potatoes,  

freshwater walleye filet, pine nut beurre monte, squash puree, baby carrots, asparagus 
$50 

 

SELECT ONE 

Candy Cane Cheesecake 
white chocolate godiva liqueur ganache, candy cane dust, candy cane whipped cream 

Flourless Chocolate Decadence 
winter raspberries, chocolate ganache, raspberry coulis 

additional $3.00 per person 

 
  

All entrees include house baked breads, a holiday salad,  

chef’s choice dessert, & freshly brewed coffee & tea 


