
Breakfast
All prices are subject to tax and service charge.

Continental Breakfasts
A guaranteed minimum of 20 guests is required, prices are per person.  

All Continental Breakfasts are served until 10:30 a.m.  

Continental Breakfasts are designed for one hour service.  

A surcharge will apply for extended service time.

The Carlton – $6.50
An assortment of Croissants, Bran and Fruit Muffins, and Danish

Sweet Butter, Marmalade and Preserves 

Chilled Fruit Juices, Freshly brewed Coffee, Decaf Coffee and Teas  

The Northland – $7.50
An assortment of Croissants, Bran and Fruit Muffins, and Danish   

Sliced Fruits and Seasonal Berries  

Sweet Butter, Marmalade and Preserves  

Chilled Fruit Juices, Freshly brewed Coffee, Decaf Coffee and Teas

Breakfast buffets
A guaranteed minimum of 20 guests is required, prices are per person.  

All Buffet Breakfasts are served until 10:30 a.m.  

Breakfast Buffets are designed for one hour service. A surcharge will apply for extended service time. 

An extra meat choice is available for an additional $1.00 per person.

The Arrowhead – $9
Scrambled Eggs and Hash Brown Potatoes  

Choice of Smoked Bacon or Sausage Patties 

Seasonal Sliced Fresh Fruit, Assorted Muffins and Pastries 

Chilled Fruit Juices, Freshly brewed Coffee, Decaf Coffee, and Teas

The Grand Portage – $11 
Fresh Eggs Benedict or Cinnamon French Toast  

Fresh Scrambled Eggs and Hash Browns

Choice of Smoked Ham or Sausage Patties  

Seasonal Sliced Fresh Fruit and Berries 

Individual Fruit Yogurt with Granola 

Assorted Muffins and Pastries

Chilled Fruit Juices, Freshly Brewed Coffee, Decaf Coffee, and Teas



Breakfast
All prices are subject to tax and service charge.

plated Breakfasts
A guaranteed minimum of 20 guests is required, prices are per person.

All Breakfasts are served until 10:30 am.

Breakfast Selections include an assortment of freshly baked breakfast breads, 

Sweet butter, marmalade and fruit preserves 

Freshly brewed coffee, Decaf Coffee and Teas

An extra meat choice is available for an additional $1.00 per person

Assorted Fruit Juices are available for $1.50 each

Traditional – $6.50
Two Freshly Scrambled Eggs,

Breakfast Potatoes

Choice of Smoked Bacon, Country Ham, or Sausage Patties 

Country – $7.50
Scrambled Eggs with Buttermilk Biscuits, Country Style Gravy, 

Sausage Patties and Breakfast Potatoes

Steak and Eggs – $11
Broiled Sirloin Steak, Two Freshly Scrambled Eggs

And Breakfast Potatoes. 

French Toast – $7
Cinnamon French Toast with Fresh Fruit 

And choice of Smoked Bacon or Sausage Patties.



refreshments/breaks
All prices are subject to tax and service charge.

Freshly Brewed Coffee or Decaf Coffee ....................................................  $30 (Urn 30 cups)

Freshly Brewed Iced Tea ..................................................................................  $20 per gallon

Lemonade or Fruit Punch ...............................................................................  $14 per gallon

Assorted Coke Soft Drinks .............................................................................  $1.50 each

Bottled Water ......................................................................................................  $1.50 each

Bottled Fruit Juices ...........................................................................................  $2.50 each

Milk ...........................................................................................................................  $1.50 each

Individual Herbal Teas ......................................................................................  $1.50 each

Seasonal Fresh Fruit Tray ................................................................................  $2.50 per person

Fresh Whole Fruit ..............................................................................................  $1.50 each

Individual Flavored Fruit Yogurt ...................................................................  $2.00 each

 Breakfast Pastries, Croissants, or Muffins ................................................  $18.00 per dozen

Freshly Baked Cookies or Fudge Brownie ...............................................  $12.00 per dozen

Assorted Candy Bars or Granola Bars .......................................................  $15.00 per dozen

themed refreshment breaks
A guaranteed minimum of 20 guests is required for service, prices are per person

Themed Refreshment Breaks are designed for 30 minute service.

 A surcharge will apply for extended service time.

Cheese and Crackers – $7
Domestic Cheese Tray presented with Fresh Fruits and Seasonal Berries 

Cracker Selection and Breadsticks with assorted Soft Drinks  

Pizza Break – $8
House-made Pizzas to include: Three Cheese, Pepperoni, Sausage, and Combination 

With Chocolate Dipped Biscotti’s and assorted Soft Drinks

Milk and Cookies – $7
Giant Chocolate Chip Cookies, Assorted Fresh Baked Cookies, Fudge Brownies 

Assorted Waters and Sodas and ½ pints of 2 % Milk and Chocolate Milk   

Chocolate Fix – $7
Chocolate Dipped Strawberries, Assorted Chocolate Bars, Fudge and Caramel Swirl Brownies,  

Chocolate Mousse Cups and assorted Sodas, Milk, and Coffee

Intermission – $7
Ice Cream Bars and Ice Cream Sandwiches, Popcorn, Roasted Peanuts, assorted Sodas and Waters 



lunch
Lunch is served until 2:00 p.m. All prices are subject to tax and service charge.

superior box lunches
A guaranteed minimum of 20 guests is required, prices are per person.

Box lunches come in a completely self-contained box.

All necessary utensils and condiments are included.

All sandwiches include lettuce, tomato, red onion, and pickle spear.

Sandwich – $8
Turkey and Swiss, Ham and Swiss, or Roast Beef and Cheddar

Served with Chips, Fresh Fruit, Cookie, and a Soft Drink.

Quick lunch buffets
A guaranteed minimum of 20 guests is required for service; prices are per person 

Lunch Buffets are designed for one hour service.

A surcharge will apply for extended service time.

Broadway Deli – $10
Chef’s Choice Soup OR Mixed Greens Salad 

Assorted Sliced Breads and Croissants

Sliced Ham, Turkey, Roast Beef, Assorted Cheeses, Potato Chips

Lettuce, Tomato, Onion, Pickle Spear, and Condiments

Coffee, Decaf and Assorted Sodas and Waters

Pizza – $9
Caesar Salad, Assorted Pizzas

Coffee, Decaf and Assorted Sodas



lunch
Lunch is served until 2:00 p.m. All prices are subject to tax and service charge.

traditional lunch buffet

A guaranteed minimum of 20 guests is required for service; prices are per person 

Lunch Buffets are designed for one hour service. A surcharge will apply for extended service time.

All Buffets are served with Rolls and Butter, Cookies, Fresh Ground Coffee,  

Decaf Coffee and Hot or Iced Tea

The Jay Cooke

One Entrée – $12  |  Two Entrées – $14

One Salad Selection:
Tossed Salad, Caesar Salad, Potato Salad, Cole Slaw,

Italian Pasta Salad, Fresh Fruit Salad

Choose Entrée/Entrées:
Oven Baked Chicken, Sliced Baked Ham, Beef Tips or Stroganoff,

 Swedish or BBQ Meatballs, Smoked Sausage, Chicken Fettuccini Alfredo, 

Baked Manicotti, Salisbury Steak with Mushroom Gravy, 

Baked Atlantic Cod, Sliced Roasted Pork

One Selection:
Parsley Buttered Red Potatoes, Garlic Mashed Potatoes, Au Gratin Potatoes,

 Pasta Bow Ties with Marinara Sauce and Mozzarella Cheese, Wild Rice, 

Buttered Egg Noodles, Mashed Potatoes and Gravy

One Vegetable Selection
Green Beans Almandine, Maple Glazed Carrots, 

Buttered Corn, Mixed Vegetables, Italian Zucchini Marinara



lunch
Lunch is served until 2:00 p.m. All prices are subject to tax and service charge..

themed lunch buffets
A guaranteed minimum of 20 guests is required for service; prices are per person 

Lunch Buffets are designed for one hour service.

A surcharge will apply for extended service time.

All Buffets are served with Rolls and Butter, Cookies,

Fresh Ground Coffee, Decaf Coffee and Hot or Iced Tea

*Vegetarian Items Available Upon Request*

Backyard BBQ – $12

Two Entrée Selections:
Shredded BBQ Pork, Beef or Chicken; BBQ Short Ribs (Pork),

BBQ Boneless Chicken Breasts, BBQ Pork Chops, Meatless BBQ Meatballs

Served with Baked Beans, Buttered Corn,

Potato Salad OR Cole Slaw

Little Italy – $12

Two Entrée Selections:
Lasagna, Chicken Fettuccine Alfredo, Beef Ravioli in Marinara Sauce,

Spaghetti & Meatballs with Marinara Sauce

One Vegetable Selection:
Green Beans Almandine, Mixed Vegetables (Seasonal),

Steamed Broccoli, Glazed Carrots, or Buttered Corn

Served with Garlic Breadsticks

South of the Border – $12
Flour Tortillas and Crispy Corn Taco Shells, Seasoned Chicken or Beef,

Spanish Rice, and Choice of Black or Refried Beans

Served with Sour Cream, Taco Sauce, Shredded Cheese, Guacamole,

Lettuce, Tomato, Jalapeños, Black Olives

And Freshly Baked Corn Bread



lunch
Lunch is served until 2:00 p.m. All prices are subject to tax and service charge.

plated lunches
A guaranteed minimum of 20 guests is required, prices are per person

 Fresh Ground Coffee, Decaf Coffee and Hot or Iced Tea. *Vegetarian Items Available Upon Request*

SALADS
All Salads include Rolls with Butter. 

Grilled Chicken Caesar – $9
Grilled breast of chicken, crisp Romaine tossed with Caesar dressing,

freshly shredded Parmesan cheese and our house croutons

Chef’s Salad – $10
Seasonal Greens with Avocado, Tomatoes, Eggs, Julienne of Ham, Turkey,

 Roast Beef, and Swiss Cheese, Choice of Dressing

Hot Lunches
All Hot Lunches include choice of Soup or Salad, Seasonal Vegetables, and Rolls with Butter

Roasted Turkey – $9
Oven Roasted Breast of Turkey served with Mashed Potatoes and Gravy

Honey Ham – $9
Honey Baked Ham Glazed with Raisin Sauce and served with Cheddar Au Gratins

Roast Beef – $9
Tender Roast Beef Served with Creamy Horseradish and Mashed Potatoes and Gravy

Chicken Mornay – $9
Stuffed Chicken Breast with a Creamy Mornay Sauce served on a bed of Wild Rice

Steak Sandwich – $11
8 oz. Sirloin Steak, topped with Onion Rings on Sourdough Bread served with French Fries

Herbed Loin of Pork – $10
Roasted Pork Loin served with Apple Slices and Cheddar Au Gratin Potatoes

Prime Rib – $12
Slow Roasted Prime Rib served with Au Jus, Creamy Horseradish and a Baked Potato

Chicken Alfredo – $9
Fettuccine tossed w/Julienne Chicken Breast, Broccoli, Creamy Alfredo Sauce, topped w/Shaved Parmesan



dinner
All prices are subject to tax and service charge.

traditional dinner buffet
A guaranteed minimum of 30 persons is required, prices are per person 

Dinner Buffets are designed for one hour service. 

A surcharge will apply for extended service time. 

Dinner Buffets are served with Rolls and Butter, 

Fresh Ground Coffee, Decaf Coffee, select Hot Teas or Iced Tea

*Vegetarian Items Available Upon Request*

The Fond du Lac

Two Entrées – $21  |  Three Entrées – $23

One Salad Selection:
Tossed Salad, Caesar Salad, Potato Salad, Cole Slaw,

Italian Pasta Salad, Fresh Fruit Salad

Choose Entrées:
Oven Baked Chicken, Sliced Baked Ham, Beef Tips or Stroganoff,

 Sliced Roast Beef, Chicken Fettuccine Alfredo, 

Baked Lasagna, Salisbury Steak with Mushroom Gravy, 

Baked Atlantic Cod, Sliced Roasted Pork, Atlantic Salmon Fillet, 

Turkey and Dressing, Chicken Marsala

For Carved Entrées add $3 per person, plus $50.00 carver fee

Two Selections:
Parsley Buttered Red Potatoes, Garlic Mashed Potatoes, Au Gratin Potatoes,

 Pasta Bow Ties with Marinara Sauce and Mozzarella Cheese, Wild Rice, 

Buttered Egg Noodles, Mashed Potatoes and Gravy, Penne Pasta with Alfredo Sauce

One Vegetable Selection:
Green Beans Almandine, Maple Glazed Carrots, 

Buttered Corn, Mixed Vegetables, Italian Zucchini Marinara



dinner
All prices are subject to tax and service charge.

themed dinner BUFFET

Little Italy – $18

One Salad Selection:
Caesar Salad, House Salad with Vinaigrette,

Spinach, Tomato, & Mozzarella with Vinaigrette

Two Pasta Selections:
Linguini, Fettuccine, Spaghetti, 

Bow-Tie, Penne, Tortellini

Two Sauce Selections:
Alfredo, Primavera, Marinara, Wine and Mushroom, 

Pesto, Roasted Garlic

Two Meat Selections (additional selections $2 each):
Grilled Chicken, Sweet Italian Sausage, 

Hot Italian Sausage Meatballs

One Vegetable Selection:
Italian Zucchini Marinara, Mixed Vegetables,

Glazed Carrots, Buttered Corn, Green Beans Almandine

Served with Garlic Breadsticks and Whipped Butter



dinner
All prices are subject to tax and service charge.

plated Dinners
A guaranteed minimum of 20 persons required, prices are per person.

All Dinners include a choice of Soup or Salad, Seasonal Vegetables, Rolls and Butter,

Fresh Ground Coffee, Decaf Coffee and Hot or Iced Tea

*Vegetarian Items Available Upon Request*  |  Combination Dinners are Available

Soup or Salad (Select One):

Chef’s Soup of the Day, Caesar Salad, Mixed Greens with Vinaigrette 

Broiled Pork Porterhouse – $19
Topped with a Merlot Wine Sauce served with Au Gratin Potatoes

Chicken Piccata – $17
Sautéed Chicken Breast, Lemon, Mushrooms and Capers topped w/Butter Sauce served on a Bed of Pasta

Rosemary Half Chicken – $14
Oven Roasted Chicken served with Au Gratin Potatoes

Atlantic Salmon – $18
Baked Fillet with Hollandaise and Garlic Mashed Potatoes

Prime Rib– $22
12 oz Slow Roasted Beef, Au Jus and Creamy Horseradish Sauce, served with a Baked Potato

Garlic Scampi – $21
Sautéed Shrimp in Garlic Butter and White Wine served on a Bed of Wild Rice

Traditional Turkey – $14
Oven Roasted Turkey, Homemade Stuffing, Brown Gravy and Mashed Potatoes

Walleye Almandine – $18
Baked Walleye Fillet Topped with Toasted Almonds served with Wild Rice

New York Steak – $32
10 oz Charbroiled Strip Steak with a Baked Potato

Filet Mignon – $29
6 oz Filet Mignon with Béarnaise Sauce and Garlic Mashed Potatoes

Desserts (Add $3):

Southern Pecan Tart, Tiramisu Cake, New York Cheesecake with Chocolate Sauce,

Chocolate Decadence Cake with Raspberry Sauce, Fresh Strawberry Shortcake (Seasonal)



hors d’oeuvres
Minimum four dozen per Selection. All prices are subject to tax and service charge.

hot selections
Mini Quiche ...............................................................................................................................  $18/dozen

Bacon-Wrapped Scallops ....................................................................................................  $21/dozen

Wild Rice Stuffed Mushroom Caps ..................................................................................  $18/dozen

Spinach and Cheese Stuffed Mushrooms .....................................................................  $18/dozen

Spring Rolls ...............................................................................................................................  $19/dozen

Chicken and Pineapple Brochettes .................................................................................  $18/dozen                                                                                              

Chicken Wings (Plain, Buffalo, BBQ, Honey BBQ, Teriyaki) ...................................  $16/dozen

Chicken Drumettes, breaded .............................................................................................  $16/dozen

Meatballs (Swedish, BBQ, or Sweet & Sour) ................................................................  $16/dozen

Egg Rolls ....................................................................................................................................  $16/dozen

Quesadilla Slices .....................................................................................................................  $16/dozen

Jalapeño Poppers ..................................................................................................................  $16/dozen

Chef Carved Beef, Ham, Pork or Turkey (Minimum 25 persons)

With Condiments and Fresh Baked Breads   

$7 per person  |  Two Meat Selections: $10 per person

cold selections
Assorted Deluxe Canapés .................................................................................................  $18/dozen

Iced Shrimp Cocktail ...........................................................................................................  $30/dozen

Assorted Finger Sandwiches ............................................................................................  $16/dozen

Deviled Eggs ...........................................................................................................................  $12/dozen

Fresh Fruit Kabobs ...............................................................................................................  $16/dozen

Reception trays
Seasonal Fresh Fruit Display .......................................................  Small: $30.00 / Large: $60.00

Fresh Vegetables and Dips ..........................................................  Small: $25.00 / Large: $50.00

Cheese and Cracker Assortment ..............................................  Small: $20.00 / Large: $45.00

Meat, Cheese, and Cracker Assortment .................................  Small: $35.00 / Large: $65.00

Assorted Canapés ...........................................................................  Small: $50.00 / Large: $85.00

Snacks (Pretzels, Peanuts, Potato Chips) ..............................  Small: $18.00 / Large: $35.00

Snacks (Mixed Nuts, Cheddar Goldfish, Snack Blend) .....  Small: $21.00 / Large: $40.00

Small Trays Serve Approximately 12–15 Guests

Large Trays Serve Approximately 25–30 Guests



Cash Bar
A minimum sales of $250.00 per bar, per two (2) hours is required;

Otherwise a fee of $75.00 per bartender will apply.

Prices are subject to tax and service charge.

Well Drink ................................................................................ $4.25

Call Drink ................................................................................. $4.75

Premium Drink ....................................................................... $5.50

Well Cocktail .......................................................................... $5.25

Call Cocktail ........................................................................... $5.75

Premium Cocktail ................................................................. $6.50

Domestic Beer ....................................................................... $3.50

Imported Beer ....................................................................... $4.00

Wine by the Glass ................................................................ $4.25

Domestic Keg Beer (15 1/2 Gal.) .................................... $200

Import or Micro Keg Beer ................................................. $300

Hosted Bar charges are based per consumption.


