WATERTOWN EVENT CENTER

with catering by

We are dedicated to offering the finest experience
professional meeting planning and catering.
With pride we guarantee this!

All food and beverage prices are priced per perand are subject to a service charge and applicédes.
All prices subject to change without notice.



Croissant Sandwich
Chilled orange juice,
fresh scrambled eggs with sliced ham &
American cheese on a flaky croissant.
Served with breakfast potatoes,

fresh fruit garnish,

Coffee, Decaf or Tea
$5.95 per person

Watertown Scrambler
Chilled orange juice,
fresh scrambled eggs, crispy bacon or sausage,
breakfast potatoes,
assorted muffins & butter
Coffee, Decaf or Tea
$6.59 per person

Sunrise Breakfast
Chilled orange juice,
fresh scrambled eggs with cheese,
grilled ham steak, breakfast potatoes,
assorted muffins & butter,
Coffee, Decaf or Tea
$6.95 per person

Country Style
Chilled orange juice,
buttermilk biscuits & country sausage, fresh
scrambled eggs, crispy bacon or sausage
Coffee, Decaf or Tea
$6.95 per person

Chef's Brunch
Assorted chilled fruit juices,
fresh seasonal fruit, assorted yogurt,
fresh scrambled eggs, breakfast
potatoes, mixed garden salad with
Breakfast Buffets! three dressings & toppings,
Additional $2.00 per person. Chef’s choice fresh deli salad,
(A $50 set up fee applies for groups Chef’s choice of seasonal vegetable,

Rising Star Morning Buffet
Assorted chilled fruit juices,
fresh seasonal fruit,
caramel & cinnamon rolls,
scrambled eggs with Cheddar cheese,
breakfast potatoes, stuffed French toast
with syrup, and sausage,
Coffee, Decaf or Tea

Chef Attended Omelet Station
A variety of fresh ingredients for
omelets made to order!

Add this feature to any of our

$7.95 per person

Harvest Buffet
Assorted chilled fruit juices,
seasonal fresh fruit,
buttermilk biscuits &
country sausage gravy, fresh
scrambled eggs with cheese,
breakfast potatoes, sausage,
caramel rolls & assorted muffins,
butter and jelly,
Coffee, Decaf, or Tea
$8.25 per person

Kampeska Buffet
Assorted chilled fruit juices,
fresh scrambled eggs with cheese,
breakfast potatoes, sausage,
assorted muffins,
Coffee, Decaf or Tea
$6.95 per person

under 50 people.)

Traditional Breakfast Buffet
Assorted chilled fruit juices,
fresh scrambled eggs with cheese,
sliced baked ham, breakfast potatoes,
assorted muffins,
Coffee, Decaf or Tea
$7.25 per person

South of the Border
Assorted chilled fruit juices,
fresh seasonal fruit, breakfast burritos,
tortilla green chili quiche,
Mexican cornbread muffins,
Coffee, Decaf or Tea
$7.25 per person

bread & butter,
Coffee, Decaf, or Tea

Choice of 1 entrée $9.25
Choice of 2 entrée $10.95

Entrée Choices:
Chicken Florentine
Yankee Pot Roast
Herb Baked Chicken Breast
Chicken Breast Supreme
Sliced Ham with Fruit Sauce
Roast Pork Loin with
Dijon Cream Sauce
Home Style Meatloaf
Roast Pork Loin with
Mushroom Demi Sauce

All food and beverage prices are priced per perand are subject to a service charge and applicédes.

All prices subject to change without notice.



Continental Breakfast
Assorted chilled fruit juices,
assorted mini Danish & muffins,
Coffee, Decaf or Tea
$3.95 per person
with sliced fresh fruit
$4.95 per person

Executive Breakfast
Assorted muffins, mini Danish &
bagels, assorted whipped
butters, preserves, & cream
cheeses, seasonal fresh fruit,
assorted yogurt, selection of
fruit juices & flavored waters,
Coffee, Decaf and Herbal teas.
$6.59 per person

Great American Coffee
Break
Your choice: Assorted
gourmet cookies, bars,
chocolate brownies or granola
bars, with assorted
soft drinks and
Coffee, Decaf, or Tea
$3.00 per person

Everyday is Sundae
An old fashioned ice cream
sundae bar! Vanilla ice cream
with a variety of toppings:
strawberry sauce, chocolate,
caramel, chopped nuts,
sprinkles, cherries
& whipped cream.
$3.95 per person

Nature’s Way
Assorted chilled fruit juices,
bottled water, seasonal fresh
fruit, assorted yogurts,
homemade granola and assorted
breakfast bars.
$5.25 per person

Sweet and Salty Break
Potato chips & dip, popcorn,
chocolate fudge brownies,
chocolate chip cookies,
mini candy bars,
assorted soft drinks
$4.95 per person

At the Movies
Fresh popped popcorn, mini
candy bars, assorted soft drinks
$3.45 per person

Caramel Rolls or Cinnamon ROIIS (1 per Person)........ccceceusveinerieieiiieiieene e eann $22.00 ........... $1.95
Assorted MUFfiNS (L PEF PEISON) ... ..u ittt e e e et e e e e —————— s $19.00 ........... $1.75
Assorted Rolls & Fancy Donuts (1 per Person)..............cumeeeesneeenesenenenennneeennae. $19.00 L.oooiiil. $1.75
Breakfast Breads (Banana, Lemon) (1 per Person)... . eee.eeeeeeieeeieneineeenneeennn. $19.00 ....olil. $1.75
Assorted Gourmet Cookies (1 PEr PEISON).......cccviuerireerinnes v e eeeeneneenneen $16.00 ..ol $1.50
Bagels with Cream Cheese (1 Per PEIrSON)......cvviiieriieiee e te e e e e e aenenens $22.00 ........... $1.95
Chocolate Fudge Brownies (1 Per PEISON).......ocuueeuiieieeee e e eeeaeeeeee e aeanens $16.00 ........... $1.50
LemON Bars (L PEI PEISON) ... ettt ettt et et e e et e e e e e e e e aeaaa s $16.00 ........... $1.50
Sliced Fresh Fruit (DI PEISON) ... ...ttt ittt e et e et e et e e e et et et e e eaeaenaanaens $2.25
Whole Fresh FrUit (ACh).........ieiiie it e e e e et e et e e e et s e s e eenens $1.50
Individual Flavored YOguUITS (BACN). .. ... ittt e e e e e e e e e e aeneees $1.95
Party MiX (SEIVES 40) ... ... et ittt it et e e e et et e et e e et et et e ——m———————a $55.00
GrANOIA BaIS. .. .. ettt e e e e e et et e e e e e e e e 0....$16.0.$1.50
AN SN .t e e e e e $19.0661.75
ASSOMEA BaIS. ... . .iii et e 6.00....%1.....$1.50
Chilled Fruit Juices (per carafe) $ 7.95 Bottled Water(per bottle) $ 1.50
Assorted Herbal Teas (each) $ 1.50 Lemonade (per gallon) $15.00
Assorted Fruit Juices (per bottle) $ 1.75 Mineral/Sparkling Water (per bottle) $ 1.95
Fruit Punch (per gallon) $15.00 Hot apple cider (per gallon) $15.00
Assorted Soft Drinks (per can) $ 1.25 Milk (per glass) $1.50 (per carafe) $ 6.00
Coffee, Decaf, (per gallon) $15.00 Iced Tea (per gallon) $15.00

All food and beverage prices are priced per perand are subject to a service charge and applicédes.

All prices subject to change without notice.



Luncheon entrees include Tossed Fresh Garden Sal@dp of Soup of the Day,
Chef’'s Choice of Vegetable and Potato or Rice, Braad Butter, Coffee, Decaf or Tea.

Lasagna*
Available meat or vegetarian style
served with tomato basil garlic sauce.
$7.50 per person

Baked Walleye
Filet of Walleye with your choice of seasoning:
Herb Baked- $8.25 per person
Lemon Pepper $8.25
Cajun Spice- $8.25

Yankee Pot Roast
Slow roasted the old fashioned way! Served wigaTry
whipped potatoes and savory brown gravy.
$7.95 per person

Stuffed Pork Chop
Filled with herb stuffing and baked in our
sautéed onion & demi sauce.
$7.95 per person

Top Sirloin Steak
6 0z. Top sirloin prepared medium and topped
with sautéed mushrooms.
$9.95 per person

Beef Tips Portobello*
Tender sirloin & Portobello mushrooms in a Cabernet
sauce, served on steamed rice.
$7.50 per person

Country Fried Chicken
Old fashioned Southern breaded chicken breast with
creamy country gravy and whipped potatoes.
$7.95 per person

Fish Fry
Beer battered cod. served with waffle fries.
$7.59 per person

Chicken Alfredo*
Grilled herb chicken breast and broccoli
atop fettuccine and topped with Alfredo sauce.
$7.50 per person

Roast Turkey Breast
Oven roasted turkey breast
with natural pan gravy.
$7.50 per person
with sage dressing
$8.25 per person

Home Style Meatloaf
Like grandma makes!
Topped with tomato sauce.
$7.25 per person

Honey Pepper Salmon
Atlantic salmon filet oven roasted with
Honey pepper & béarnaise sauce.
$9.50 per person

Ground Chopped Sirloin
Charbroiled hamburger steak topped
with sautéed mushrooms and onions.

$7.25 per person

Roast Pork Loin
Herb Roasted- boneless pork loin with natural pan gravy
$7.25 per person
Dijon ~ boneless pork loin with Dijon cream sauce
$7.95 per person
Demi~ boneless pork loin mushroom demi sauce
$7.95 per person

Chicken Breast
Herb Baked-~lightly seasoned $6.95
Lemon Pepper- lightly seasoned and sautéed $6.95
Supreme~ sautéed, topped with fresh mushroom
supreme sauce $7.95
Marsala ~ sautéed, topped with a rich Marsala wine
mushroom sauce $7.95 per person
Cordon Bleu~ sautéed and topped with cordon bleu
cream sauce $7.95

Pasta Primavera*
Zucchini, squash, broccoli, cauliflower, and pepgper
sautéed and simmered in a rich tomato sauce.
Served over penne pasta.
$6.95 per person

*Excludes chef’s choice of potato or rice.

All food and beverage prices are priced per perand are subject to a service charge and applicédes.
All prices subject to change without notice.



Served with your choice of waffle fries, potatgshicup of soup or fresh fruit, and Coffee, Decafen.

Classic Hamburger
A 70z. Black Angus
burger grilled to perfection!

Classic~ lettuce, tomato & pickle garnish $6.99
Deluxe~ American cheese, lettuce, tomato and

Pickle garnish $7.59

Super Deluxe- American cheese, bacon,
lettuce tomato & pickle garnish $7.99

Chicken Breast Sandwich

Grilled chicken breast with your choice of:

Grilled-lightly seasoned $6.95 per person

Montereymelted Monterey jack cheese, ham, lettuce &

tomato, parmesan peppercorn mayonnaise

$7.95 per person

Smokeytopped with smoked cheddar & BBQ sauce
$7.95 per person

Served with your choice of potato chips, freshtfaeli salad, or cup of soup,
and Coffee, Decaf or Tea.

The Arrow Deli Sandwich
Sliced turkey breast and ham with
Swiss cheese, lettuce and tomato on multi grain.
Served with pickles.
$6.95 per person

Watertown Hoagie
Thinly sliced turkey, ham and salami,
Swiss cheese, lettuce and tomato.
served with pickle.
$6.95 per person

Croissant Sandwich
Your choice of chicken salad or
turkey & Swiss or
ham & Cheddar
with lettuce and tomato, and pickles
$6.95 per person

Minervas Caesar Salad
Romaine lettuce, tossed with creamy
Caesar dressing, house croutons, red onions,
fresh Parmesan & toasted almonds
$6.25 per person
-with seasoned chicken breast $6.99 per person
-with grilled bronzed salmon $7.99 per person

Sandwich and Soup Combo
%4 sandwich, and cup of soup
choice of bread - sourdough, wheat, or white
choice of turkey, ham or chicken salad
Served with lettuce, tomato and sprouts.
$6.75 per person

King of Clubs
Crusty French batard, pesto mayonnaise,
thinly sliced turkey and ham, peppercorn bacon,
Swiss & Cheddar cheese, lettuce & tomato.
$7.95 per person

Raspberry Chicken Salad
Spring mix greens with grilled chicken, roastedheags,
fresh tomato, peppers, mushrooms, red onion, and
raspberry vinaigrette.
$6.99 per person

Cranberry Spinach Salad
Fresh Spinach tossed in cranberry orange vinaigrett
garnished with Craisins, red onions, Gorgonzolaede
mandarin oranges, and spicy pecans, topped with
grilled chicken breast.
$6.99 per person

All food and beverage prices are priced per perand are subject to a service charge and applicédes.
All prices subject to change without notice.



Additions:

Trail Mix $1.25

Great Plains
Choice of ham & Swiss,

beef & Cheddar, turkey & Cheddar or egg

salad on a Kaiser bun,

bag of potato chips, carrot & celery sticks

with ranch dip, seasonal fruit,
and fresh baked cookie.
Includes bottled water or soft drink.
$6.75 per person

VIP Meeting
Bottled water, hard candies,
pads of paper and a pen at
each place setting.
$3.95 per person

The Note Taker

A pad of paper & pen at each place.

$2.49 per person

Executive Break Package
Executive Breakfast
Mid morning beverage refresh
Nature’'s Way afternoon break
$11.95 per person
with pen & legal pad
+ $3.00 per person
with deli lunch
+ $5.50 per person

sub a Croissant $.50 Candy Bar $1.00

Dakota Picnic

Choice of chicken salad on raisin bread,
turkey & Swiss cheese with honey mustard on

multigrain or
ham with Cheddar on sour dough,
carrot & celery sticks with ranch dip,
individual cheese & crackers,
seven layer bar, fresh seasonal fruit.
Includes bottled water or soft drink.
$7.50 per person

Conference Package
An all day package for your attendees!
Morning coffee break with mini muffins,
served deli lunch,
afternoon soda and cookies.
$9.95 per person
with pen & pad of paper
$11.50 per person

Deli Lunch Choices:
Arrow Deli Sandwich
Watertown Hoagie
Soup & % Sandwich
Croissant Sandwich
Great Plains Working Lunch

All food and beverage prices are priced per perand are subject to a service charge and applictkes.
All prices subject to change without notice.



Minimum of 30 people
(A $50 set up fee applies for groups under 30 pEedpl

Deli Buffet
Soup of the day,
Chef’s choice of two deli salads,
sliced roast beef, turkey & ham,
sliced Swiss and American cheese,
tomatoes, pickles and leaf lettuce,
assorted condiments, assorted breads,
Coffee, Decaf or Tea
$7.95 per person

Down Home Picnic
Fried chicken, coleslaw, potato salad, baked beans,
fresh vegetable tray and dip,
warm buttermilk biscuits with whipped butter,
Lemonade and Ice tea
$8.50 per person

Chicken Wrap Buffet

Assorted tortilla wraps,
cajun and herb grilled chicken breast strips,

flavored mayo’s and honey mustard,
shredded cheese, onions, lettuce, tomato,
black olives and chopped bacon, Chef’s choice fdedh
salad, seasonal fresh fruit,
Coffee, Decaf or Tea
$7.95 per person

Mexican Fiesta
Corn and flour tortilla shells,
seasoned ground beef, fajita chicken,
onions, mixed greens, lettuce, tomato, shreddedsghe
black olives, sour cream, salsa and tortilla chiygh
Mexican rice, Mexican cornbread muffin,
Coffee, Decaf or Tea
$7.95 per person

Backyard Cookout Buffet
Grilled hamburgers and bratwurst,
coleslaw, potato salad, potato chips, seasonahffast,
condiments, relish tray,
assorted buns and sliced cheeses,
Coffee, Decaf or Tea
$8.50 per person

Mama Mia’s Pizza Buffet
Romaine Caesar salad
OR

Minervas Italian salad,
fresh baked assorted two topping pizzas,
breadsticks with warm Marinara sauce,

Coffee, Decaf or Tea
$7.95 per person

Minervas Italian Pasta Buffet
Meat or vegetable lasagna, two pastas with twogaatices.
Chef’s choice vegetable, Minervas Italian saladCaesar salad & French bread.
$7.95 per person

Watertown Lunch Buffet
Create your own!!!
Choose two salads: tossed greens with dressingslent, potato salad, macaroni salad,
fresh vegetable tray or marinated vegetable salad.
Choose two sides: glazed carrots, corn O’'Brienggrbeans, mashed potatoes & gravy, roasted red
potatoes, garlic mashed potatoes, red potatoes bvitter & parsley, or steamed white rice.

1 entrée $8.25

2 entrées $9.25

Entree Choices:

Herb Baked Chicken
Chicken Breast Supreme
Roast Turkey Breast with Gravy
Yankee Pot Roast
Sliced Ham with Fruit Sauce

Home Style Meatloaf
Herb Roasted Pork Loin
Lemon Pepper Chicken Breast
Meat or Vegetable Lasagna

Chicken or Beef Stir-Fry

All food and beverage prices are priced per perand are subject to a service charge and applicédkes.
All prices subject to change without notice.



Dinner entrees include tossed fresh garden salak edr house dressing, Chef's choice of vegetahte a
potato or rice, bread and butter, with coffee, dematea.

Dinner Enhancements

Minervas Fresh Vegetable Medley $.30
Cup of Soup $2.25
Crudités Plate $2.00

Montreal Pork Chop
A boneless pork loin chop bacon wrapped
and grilled with Montreal seasonings with a
fresh mushroom white wine demi sauce.
$12.95 per person

Home Style Meatloaf
Like grandma makes! Topped with tomato sauce.
$10.95 per person

Chicken Breast
Herb Baked-~ lightly seasoned $11.95
Lemon Pepper- sautéed and lightly seasoned $11.95
Cordon Bleu~ leu cream sauce $12.95
Supreme~ sautéed, topped with
fresh Supreme sauce $12.95
Marsala~ sautéed, topped with a rich Marsala wine
mushroom sauce $12.95

Broiled Gulf Shrimp
Herb & garlic $15.95
Scampi $15.95

Yankee Pot Roast
Tender slow roasted beef brisket
topped with savory brown gravy.

$12.95 per person

Beef Tips Portobello*
Tender sirloin and Portobello mushrooms in a
Cabernet sauce served over steamed rice.
$11.95 per person

Top Sirloin Steak
Choice 8 oz. sirloin steak served medium and topyptd
sauteed mushrooms.
$14.95 per person

Filet Mignon
Charbroiled filet, served with
Bearnaise sauce on the Side.

$24.95 per person

Assorted Dressings $.50
Creamy Caesar salad $.50
Pecan Spinach Salad $.50

Roast Pork Loin
Herb roasted~ with natural pan gravy $11.95
Dijon ~ with Dijon cream sauce
$12.95 per person
Demi~ with mushroom Demi sauce
$12.95 person

Oven Roasted Turkey Breast
Oven roasted turkey breast & natural pan gravy $50.
per person
With sage dressing $11.95 per person

Stuffed Pork Chop
Filled with herb stuffing and baked in our
sautéed onion & Demi sauce.
$12.95 per person

Fillet of Walleye
Topped with toasted almonds
& dill hollandaise sauce
$16.95 per person

Hunter's Ribeye
Ribeye charbroiled with Montreal seasoning, prephare
medium. Topped with Burgundy au jus and onion.slab
90z.$18.95 12 0z. $20.95 per person

Honey Pepper Salmon
Fresh Atlantic salmon oven roasted with
honey pepper and Bearnaise sauce.
$16.95 per person

Roast Prime Rib of Beef
A house specialty seasoned with garlic & herbs
8 0z.-$15.95 10 oz. - $17.95 per person
add 3 broiled Gulf shrimp $21.95

Steak Combinations
Choice 6 oz. Top sirloin
with Herb and Garlic Broiled Shrimp
$19.95 per person
with Chicken Breast Supreme
$17.95 per person
with Honey Pepper Salmon $21.99
with Filet of Walleye $21.99

All food and beverage prices are priced per perand are subject to a service charge and applicédkes.
All prices subject to change without notice.



Glacial Lakes Buffet

Includes Bread and Butter, Coffee, Decaf or Teda, your choice of the following:
Minimum of 30 people
(A $50 set up fee applies for groups under 30 pEdpl

Choose 2 salads: Choose 2 sides:
Tossed with condiment & toppings Glazed Carrots
Coleslaw Corn O'Brien
Potato Salad Buttered Green Beans
Macaroni Salad Mashed Potatoes with gravy
Fresh Vegetable Tray & Dip Roasted Red Potatoes
Marinated Vegetable Salad Garlic Mashed

Red Potatoes with butter & parsley

Choose 2 or 3 Entrees:

Herb Roasted Pork Loin Baked Cod with Minervas House sauce
Lemon Pepper Chicken Breast Herb baked chicken breast
Roast Turkey Brest with gravy Sliced Honey Baked Pit Ham

Deep dish meat or vegetarian lasagna Yankee Pot Roast with gravy
Baked Swiss steak Beef or chicken stir-fry
2 Entrées $11.95 3 Entrée$.$a
Upgrades:
Salads: Sides:

Minervas House salad Twice Baked

Classic Caesar salad Minervas fresh vegetable blend
Cranberry spinach Dutchess potatoes

Fresh seasonal fruit tray Scalloped cheesy hash browns
Assorted cheese and Salami tray Baked potato with sour cream & butter
$.30 per person $.30 per person:
Entrées:

Roast Pork Loin with Mushroom Demi
Roast Pork Loin with Herb Dijon
Chicken Breast Supreme
Chicken Breast Marsala
Chicken Breast with Cajun Cream Sauce
Roast Turkey Breast with Stuffing & Gravy
Beef Tips Portobello
Filet of Walleye with Dill Hollandaise Sauce
Roast Beef with Au Jus
Slice Honey Pit Ham with Raisin Sauce or Fruit @laz
Prime Rib (Market Price)

$.60 per person:

*Make it a chef carving station! $40

"# $ % &

All food and beverage prices are priced per perand are subject to a service charge and applicédkes.
All prices subject to change without notice.



% #

Served with Coffee, Decaf or Tea

(Minimum of 40 Guests, or a $50 setup fee applies.)

Black Tie Buffet
Mixed baby greens salad,
raspberry and herbal Vinaigrette
Dressing,
shrimp rotini curry
vinaigrette salad,
twice baked potatoes,
honey glazed carrots,
Montreal roast pork loin
with mushroom demi sauce,
Chef carved prime rib of beef
with au jus and creamy
horseradish,
French bread and butter,
Coffee, Decaf or Tea
$18.95 per person

Welcome South Dakota
Garden salad with three
dressings,
potato salad and coleslaw,
roast pork loin with Jack Daniel
sauce,

Yankee pot roast,
mashed potatoes and beef gravy,
seasonal vegetable,
bread and butter,
Coffee, Decaf or Tea
$12.95 per person

For dessert we suggest
Raspberry Bread Pudding
(1/2 order)$2.25

For dessert we suggest
Minervas ltalian Pasta Bar Turtle cheese cake $3.50
Italian garden salad,
choice of two sauces:
Alfredo, Cajun Alfredo, Lemon
Pepper Alfredo
or Tomato Basil Marinara,
Chef’s choice of two pastas,
meat or vegetable lasagna,
seasonal vegetables,
French bread and butter,
Coffee, Decaf or Tea
$11.95 per person

Add a Black Tie music & décor
Package $5.49 per person
(100 person min.)

Hawaiian Luau Buffet
Hawaiian coleslaw,
spinach & strawberry salad,
Maebelle’s pasta salad,
island vegetables,
aloha sweet potatoes,
toasted almond steamed rice,

tropical chicken,
Hawaiian roasted pork
sesame rolls and butter,
Coffee, Decaf or Tea
$13.95 per person

$1.50 add’l w/chicken added
$2.50 add’'l w/seafood added

For dessert we suggest
Tiramisu (1/2 order) $2.95
. . . For Dessert we suggest
Add an Italian music & décor Guava Chiffon Cake $3.95
Package $5.99 per person
(100 person min.) Add a Luau music & décor
Package $4.75 per person

(100 person min.)

Mardi Gras Buffet
Mardi Gras salad
mixed greens with Honey
Calvados dressing,
honey mint glazed carrots,
dirty rice,

roast beef with Bourbon sauce,

shrimp Creole,
Creole French bread,
Coffee, Decaf or Tea
$13.95 per person

For desert we suggest
Bananas Foster $2.95

Add a Mardi Gras music & Décor

package $5.99 per person
(100 person min.)

Western BBQ Buffet
Tossed mixed greens, with
dressings and condiments.

potato salad,
seasonal mixed fruit,
oven bake beans,
condiments & buns,
iced tea & lemonade.
And your choice of:
Hamburgers,
Hotdogs & Bratwursts,
Hotdogs with Chili Sauce,
BBQ Chicken Breast,
Pulled BBQ Pork,
Pulled BBQ Beef,
BBQ Pork Ribs.

1 entrée $9.95 2 entrees $10.95

For dessert we suggest
Strawberry shortcake $2.25

Add a Western music & décor
package $6.95 per person
(100 person min.)

All food and beverage prices are priced per perand are subject to a service charge and applicédes.
All prices subject to change without notice.



Priced per person

Fruit Tartlets
Apple, Blueberry, or Peach
$2.25

Berry Shortcake
Two layers topped with strawberries and
raspberries and whip cream
$2.95

Cheese Cake

With strawberry, cherry or blueberry topping.
$3.50

Or swirled with raspberry, peach, or blueberry.

$3.50

Apple Crisp
Homemade apple crisp topped with
whipped cream.
$2.25

Carrot Cake
$2.25

German Chocolate Cake
$2.25

Turtle Cheesecake
Pecans, Caramel, Chocolate
$3.95

Dessert Station
You're Choice of our desserts made to order
right in front of your eyes! (per person)
Bananas Flambe® $3.95
Cherries Jubilee $3.95
Strawberries Flambe™ $4.25
Crepe Suzette $4.95

Tiramisu
Served with Vanilla sauce.

1 $2.95

Full $4.95

Raspberry Bread Pudding
Served warm with Whiskey River Vanilla sauce
Y2 $2.25
Full $3.95

Ice Cream
Vanilla, Chocolate, or Strawberry $1.95
Add a topping for $.25

Milky Way
Triple layer rich chocolate genoise,
filled with white milk chocolate mousse
and coated with a blanket of milk chocolate.
1 $2.95
Full $4.95

Sherbet
Orange, Rainbow, or Raspberry.
$1.95

Truffle Trio
Assorted hand rolled truffles.
Includes Milk Chocolate and
white chocolate ganach.
$3.50

Key Lime Pie
with lemon sauce and
graham cracker crust.

$3.95

All food and beverage prices are priced per perand are subject to a service charge and applicédkes.
All prices subject to change without notice.
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Hors d’oeuvres Hot
(Per 100 pieces)

Cocktail WIieners (BBQ SAUCE) .......uuuuieeeeeeeeeiiieiieeeuaeeteeetuaeeneeenneennnsnn nnmmmeeseeeeeeeesaeesssssssnsnsnnnnnes 55.00
Meatballs (Swedish, 0r BBQ SAUCE) ........co ittt e e e 75.00
Breaded Chicken Tenderloins with Honey Mustard 8augC................uuuuieuiiiiiii s s evvennnes 120.00
Buffalo Hot Wings with Celery and RanCh DreSSing..........oovvvviiiiiiiiiiiiiiiiiiiieieeeeee e 90.00
Classic Breaded ChiCKeNn DIUMIMIES. ......oiiiieieieeeeeeeieeeieeeeteeeeeeeeeeeeeeesemmmneeeeeeeeeeeeeeessessnsnnnnnes 90.00
Stuffed Mushrooms wWith CrabMeEat...........ovceeeeeiii it 115.00
Breaded MUSNIOOMIS ..ot ceeeeee ettt e e e e e e e e ettt e e e e e e e e s bbb e e eeeaeeas 60.00
Egg Rolls with Sweet and SOUr SAUCE.........coueeeeeiiiiiiiicei e 90.00
Nine Layer Taco Dip with Salsa and Chips (SErves.55.........uuuuuiiiiiiiceee e 70.00

Hors d’'oeuvres Chilled
(Per 100 Pieces)

DY [=To B T T PP PPEPP P PPPPPP 0.60
COoCKtall SANAWICNES ...t me e e e e eeseeeseeeseeeennennneennnsnnnns 100.00
FIUIT KADODS ...ttt e et e e e e e e s e bbb et e e e e e e e e e e enbbbaneees 160
MINIATUIE BIUSCNEIIA ....cii i ittt e et et e e e e e e s e bbb a e e eeeeeeeeaaannnes 75.00
Assortment of Deluxe COld CaNAPES ..........ceecccmeeeeeeiiiiiiiieieeee e e e e s aasireeeeeeeaaeesserereeaaeeessannnnsneees 160.00
Stuffed Cherry Tomatoes with Herb Cream ChEESE..cua.uuiiviiiiiiiiiiiiiiiiiiiiimeanneeeeeeveeereeeannes 95.00
Shrimp on CUCUMDBEr WREEI ... ... e ae s eeeeseeenneseneeennennnes 145.00
Chilled Jumbo Shrimp with CoCKtail SAUCE.... e 225.00
Salmon Herb Cream Cheese PhYIO CUP ......uiuiiiiiiiiiii e 120.00
Chocolate Covered SIrAWDEITIES ..........uiii ettt eaaaeeas 100.00

Around the World Action Stations

Add excitement to your Hors D’oeuvre party withlee€attended action station!

ﬁ[l The Italian Ciao!  $4.95 per person
A fresh selection of sautéed vegetables cookei&r,o
Rotini and Penne pastas, Marinara and Alfredo saused
garlic breadsticks.

W- The Oriental Kohnee-cheeweh! $4.95 per person

Stir fried beef, pork, baby shrimp or chicken (cb®@) with

fresh vegetables made to order. Served with steavhéd
rice and fortune cookies.

‘\ The Mexican  Hola! $3.95 per person
Chicken fajitas made to order. Served with warrarflo
tortillas, shredded cheese, sour cream, salsa, goate and
shredded lettuce.

®E  The American Hello!
Includes Complementary sauces, fresh bakery rolls,
condiments & chef carver:

Barron of Beef (serves 70) 145.00
Honey Cured Pit Ham (serves 40) $90.00
Roast Breast of Turkey (serves 35) $90.00
Roast sirloin of Beef (serves 30) $95.00
Herb Crusted Pork Loin (serves 30) $75.00

“ The Frenchman Bonjour!
You're Choice of our desserts made to order
right in front of your guests! (per person)
Bananas Flambe® $3.95
Cherries Jubilee $3.95
Strawberries Flambe™ $4.25
Crepe Suzette $4.95

All food and beverage prices are priced per perand are subject to a service charge and applicédes.
All prices subject to change without notice.



Fresh Fruit Display Display of Cheese Munchies Bar
An Assortment of Domestic and imported cheeses. Potato chips with French onion
seasonal fresh fruit Served with gourmet crackers  dip, corn chips, tortilla chips,
and fresh fruit garnish. with guacamole, salsa and hot
Small (30 guests) $60.00 hamburger cheese dip.
Medium (55 guests) $100.00  $225.00 (serves 100 guests) Served buffet style.
Large (100 guests) $175.00  $125.00 (Serves 50 guests) $3.95 per person
(50 person minimum)
Assorted Cheese and Minervas Artichoke
Crackers and Crab Bake
Sliced and cubed cheeses. || Topped with Cheddar anc Market Fresh Vegetables
Served with gourmet crackers || Jack cheeses and baked A colorful array of
Served with sliced fresh vegetables,
Small (25 guests) $50.00 French bread and served with creamy dill dip.
Medium (50 guests) $90.00 Gourmet Crackers. Small (30 guests) $50.00
Large (100 guests) $180.00 Medium (50 guests) $80.00
A Crowd Pleaser! Large (100 guests) $130.00
Salami and Ch T $135.00
alami an eese Tray _
Sliced salami, cubed and (serves 30 guests) Smoked Salmon Display
sliced cheeses. Served with Whole side of smoked
gourmet crackers. Atlantic salmon,
served with party breads,
Small (20 guests)  $45.00 Minervas Spinach Dip  gourmet crackers, diced onions,
Medium (40 guests) $90.00 Fresh spinach dip served with chopped eggs, capers and
Large (100 guests) $00.00 cubed sourdough bread, whipped herb cream cheese.
celery and carrot sticks, $115.00 (serves 30 guests)
and gourmet crackers.
$60.00 (serves 40 guests)
Snacks
Serves approximately 40 people
Pretzels 30.00 Popcorn 25.00
Tortilla Chips with Salsa 30.00 Nacho Chips &
Potato Chips 30.00 Hot Hamburger Cheese Dip 60.00
Honey Roasted Peanuts (per pound) 9.00 Nacho Chips & Hot Cheese Dip 50.00
Fancy Mixed Nuts (per pound) 15.00 Party Mix 55.00

All food and beverage prices are priced per perand are subject to a service charge and applicédkes.
All prices subject to change without notice.



*Host Bar Per Drink

House Brands 2.75
Call Brands 3.00
Premium Brands 3.75
Cordials 4.25
Domestic Beer 2.75
Imports/Micros 3.25 and up
Signature Wines 4.00
Wine Coolers/Malt beverages 3.25
Soft Drinks 1.00

Host Bars are subject to a service charge
and sales tax

*Host Bar- all charges billed to host.

**A $50 setup fee will be added to all bars
with revenue less than $250.

Host Bar Package
*Per hour charges figured on number of
guaranteed adults.

$6.00 First hour (standard bar)
$4.00 Second hour
$3.00 Each remaining hour

*A 3 hour minimum is required for this pricing.

Wine

Cash Bar Per Drink

House Brands 3.00
Call Brands 3.50
Premium Brands 4.00
Cordials 4.50
Domestic Beer 3.00
Imports/Micros 3.50 and up
Signature Wines 4.25
Wine Coolers/Malt beverages 3.50
Soft Drinks 1.00

Cash Bar prices are inclusive of sales tax only

Keg Beer and Punch

Keg Domestic Beer 160.00
Keg Import/Micro 195.00 & up
Fruit Punch (per gallon) 5.00
Sherbet Punch (per gallon) 8.0
Tropical Punch (per gallon) 18.00
Champagne Punch (per gallon) 35.00

Gionnelli Champagne (per bottle) 16.00
Non-alcoholic Champagne 13.00

Bottled wine is available upon request ~ ask to see
our extensive wine list.

Hospitality Bar Set-Ups
Ice, Glasses, Stir Sticks, Olives, Cherries, Lembinses,
Orange Juice, Cranberry Juice and Bloody Mary Mix
Cans of Coke, Diet Coke and Sprite, Liters of Tamid Club Soda

All food and beverage prices are priced per perand are subject to a service charge and applicédkes.
All prices subject to change without notice.



$6.00 per person

mi %

Classroom | Theater Rounds

Room

Room Name Sq. Ft. Banquet

Dimensions

~ Marsh 36 x 55' 1980 100 225 175 120
~ Big Stone 36 x 55' 1980 100 225 175 120
~ Cottonwood 36 x 55' 1980 100 225 175 120
~ Cattail 36 x 55' 1980 100 225 175 120
~ Swan 36 x 55' 1980 100 225 175 120
~ Whitewood 36 x 55' 1980 100 225 175 120
Prairie 950 950 55 90 75 64
Coteau 950 950 55 90 75 64
Heartland 950 950 55 90 75 64
Harvest 950 950 55 90 75 64
Board Room Seats 1people

Heritage Theater 284

Stony Point 33 x 40' 1320 65 125 100 88
Tanglewood 33 x 40' 1320 65 125 100 88
Sandy Shores 33 x 40' 1320 65 125 100 88
Kotadome 51 x 60' 3060 150 350 300 240
Little Butte 18 x 39' 702 25 60 30 40

All food and beverage prices are priced per perand are subject to a service charge and applictdnes.
All prices subject to change without notice.



