BREAKFAST AND COFFEE

(Priced Per Person)

$20.00 Classic Breakfast Buffet
Scrambled Eggs with Cheese, Biscuits and Gravy, Brown Sugar
Baked Ham, Creamy Hash Brown Casserole, and Fresh Fruit, Orange
Juice and Coffee.

$16.00 Hearty Plated Breakfast
Scrambled eggs with Choice of Smoked Bacon, Sausage Links, or
Brown Sugar Baked Ham. Served with Breakfast Potatoes and a
Muffin, Fresh Fruit, Orange Juice, and Coffee.

MIDDAY MEAL
SIGNATURE STARTERS (Priced Per Person)
(priced per 50 servings/pieces) $18.00 Frontier Buffet
BBQ Meatballs $80.00 Golden Fried Chicken, Smoked Pulled Pork with BBQ Sauce, Yukon
Wild Berry Beef Skewers $135.00 Gold Mashed Potatoes, Sweet Corn, Mixed Garden Salad with

. . hef’s Choi fD i d Fresh Bak d.
Elote Blue Corn Tortilla Bites $85.00 Chef’s Choice of Dressings and Fresh Baked Cornbrea

Shrimp Cocktail Shooters $150.00 $20.00 Plated Pot Roast
Fruit and Cheese Platter $95.00 Slow Cooked Pot Roast Served with Red Wine Jus, Garlic Mashed

Fresh Crudites Platter $95.00 Potatoes and Green Bean Almondine, Dinner Rolls with Butter,
Coffee or Iced Tea.

SUPPER’S ON

(Priced Per Person)

$40.00 Cattleman’s Dinner Buffet
Chopped Caesar Salad, Prime Rib, Hunter’s Chicken, 3 Cheese Au Gratin Potatoes,
Roasted Lemon Pepper Asparagus, Dinner Rolls, Iced Tea and Coffee.

PLATED SUPPER

$30.00 Almond Crusted Walleye

Walleye Fillet Coated in a Crisp Almond Crust, Pan-Seared to Perfection, Served with Wild
Rice Pilaf and Finished with a Silky Lemon Herb Butter

$40.00 Filet Oscar
A Tender Filet Mignon Grilled to Perfection, Crowned with Sweet, Succulent Crab Meat
and Drizzled with a Velvety Bearnaise Sauce, Duchess Potatoes, and Finished with Crisp
Asparagus Spears

$28.00 Bone in Pork Chop
A Juicy, Grilled Bone-in Pork Chop with a Rich Blackberry Zinfandel Reduction, Yukon Gold
Mashed Potatoes and Buttered Green Top Carrots

1
B SWEET TREATS

(Priced Per Person)
Baked Fruit Crisp with Whipped Cream $6.00

Double Chocolate Brownie with Whipped Cream and
Strawberries $7.00




