
 

Hors d’oeuvres 
Priced per dozen; minimum of three dozen must be ordered. May be displayed for a maximum of 1-1/2 hours 

Plattered or Passed — Cold  
 
Trio of Deviled Eggs (Dill, Curry, Classic)*  $24 
Curried Chicken, Grape and Almond Tartlets  $24 
Caprese Skewers*     $24 
Antipasto Skewers*   $28 
Chipotle Shrimp and Avocado                                
  Cucumber Bites*     $32 
Atlantic Jumbo Shrimp Cocktail*   $44 
Smoked Salmon Mousse Crostini   $30 
Tender Beef Pesto Focaccia Bites                       $34 
Cucumber Lox Wraps*                  $33 
 
 

Plattered — Hot  
 
Beef Satay, Hoisin Sauce*    $38 
Chicken Satay, Sweet Thai Chili Sauce*  $36 
Stuffed Mushroom Caps (Sausage and 
  Merlot or Spinach and Blue Cheese)  $32 
Walleye Fingers, Chipotle Remoulade  $38 
Vegetable Egg Rolls, Sweet and Sour Sauce     $36 
Meatballs (BBQ or Swedish)    $30 
Wild Acres© Cajun Turkey Meatballs, 
  Bourbon Sauce     $30 
Chicken Wings (Buffalo or Jerk)   $30 
Bacon Wrapped Scallops    $55 
House-Made Coconut Shrimp, Plum Sauce  $48 
Hand-Breaded Coconut Chicken 
 Fingers, Plum Sauce    $30 
Spinach and Feta Wrapped in Phyllo   $36 
   

Warm & Chilled Dips 
Homemade and served with a variety of crostini,                          

flatbread and crackers. Must be ordered for entire                     
group count.   Minimum of 15 guests 

Chilled Dips 
Traditional Salsa* 

Hummus* 
Roasted Red Pepper Hummus* 

Olive Tapenade* 
Guacamole* 

Avocado, Cucumber,                              
Red Pepper Salsa* 

Warm Dips 
Parmesan and                      

Artichoke* 
Spinach* 

Con Queso* 
Buffalo Chicken* 

Choice of 2 dips | $6 per person 
Choice of 3 dips | $8 per person 

Choice of 4 dips | $10 per person 

Displayed Specialties 
Priced per person; hors d’oeuvres must be ordered 
for your entire group count.  Minimum of 15 guests. 

International Cheese Display 
Premium Domestic and International Cheeses including                                        
Blue-Veined, Herbed, Smoked, Aged, Soft and Hard Varieties,                           
Assorted Crackers*    $10 
 

Bruschetta 
Grilled Baguettes, Olive Tapenade, Balsamic, 
Tomato Basil Salsa, Fresh Basil, Fresh Mozzarella  $8 
 

Smoked Salmon 
Honey-Cured Atlantic Smoked Salmon, Capers, Egg, Red                            
Onion, Lemons. Served with Garlic Crostini, Assorted Crackers* 
      $11 
Vegetable Crudité* 
An Array of Crisp Garden Vegetables, Buttermilk Ranch Dip 
      $8 
Brie en Crôute 
Baked Brie in Puff Pastry served with Apples, 
Pears and Baguette Slices             $9 
 

Chilled Beef Tenderloin 
Sliced, Medium-Rare Beef Tenderloin, Red Onion Marmalade, 
Béarnaise, Spicy Olive Tapenade, Aioli, served with Rolls 
(approx. 3 oz. per person)    $18 
 

Charcuterie 
Selection of Three Minnesota and Wisconsin Cheeses, 
Speck, Salami, Prosciutto, Toasted Almonds,                                              
Dried Fruit, served with Crackers* and Rolls  $14 

*Gluten Free  crackers available with advance request 

All prices are subject to service charge & MN State Sales Tax 
*Indicates Gluten Free 


