Northwoods Banqguet Menu

Cher banguets are plated and individually semed. They include a houwse

salad, dinner woll and coffee, iced tea or soda. Pick two below:

Elk Steak Tuscany

Grilled Elk steak seasoned with olive oil, rosemary and

garlic, topped with sautéed mushrooms and onions.
Served with baked potato and vegerables.

Vovageur Baked Salmon

Wild Alaskan Salmon baked in a tangy sun-dried
tomaro glaze. Served over linguine in a creamy
Spinach, sun-dried tomatro and mushroom sauce

New York Strip Steak

A juicy hand-cut 120z choice grade steak grilled to
perfection. Served with baked potato & vegetables.

Jumbeo Tiger Shrimp
Plump tiger shrimp broiled in citrus butter.
Served with baked potato and fresh vegetables.

Classic Banguet Menu
Prime Rib Au Jus

Choice beef rossted medium rare, ten ounce cut.

Champagne Chicken

Tender chicken in a creamy champagne sauce.

Herb Roasted Pork Loin
Six ounces of herb rubbed pork loin roasted,
served with gravy.

Oven Roasted Chicken
One-half seasoned chicken; served with gravy.

Roast Beef Dinner
Six ounces choice beef with gravy.

Roast Turkey Dinner
Six ounces of turkey with dressing, gravy, and
cranberry sauce,

Sides: Pick One Below

Mashed Potatoes & Gravy
Traditional Stuffing

Lyonnaise Fotatoes
Vegetables: Pick One Below
Seasonal Vegetable Medley
Green Beans Amandine

Breads: Pick One Below

Dinner Roll Garlic Toast

Ciabatta Multi Grain

22.95

18.95

21.95

22.95

20.95

13.95

13.95

13.95

13.95

13.95

Parsley Butter Baby Reds
Morthwoods Rice Blend
Penne Pasta Alfredo

Whole Kernal Corn
Glazed Baby Carrots

entifed Catering Buffets and Banquets
are anly available for parties of 25 ar more.

Events should be booked at least 4 weeks prior to event date.

A guaranteed guest count and nonvefundable 30% deposit ave
vequived 2 weeks priar to the event. The vemainder is to be paid
at conclusion of the event. We accept cash, checks and major
credit cards.

Theve will be an 18% gratuity and 6.9% sales tax added to the
tatal price of all events.

Guaranteed guest counts ave due no less than two weeks prior
to the event. You will be billed for the puaranteed count unless
you exceed that numbey, in which case you will be chavged for

the lavger number.

Ingquive about Adventures bar aptions to accompany your event.

If you choose, we would also be happy to discuss dessere aptions
to add to your event.

We are also fully licensed to cater food and bar items ousside of
the vestaurant. If you prefer to have your event cateved at a
diffevent location, we have furcher information on sewice fees,
bar prices, linens etc.

Responsible sewice of alcohol and sewesafe food standards
are adheved to at all times.

Life’s an Adventure—Eat It Upl
adventuresrestaurants.com
Virginia/Mountain Iron MN
Rice Lake W1
Siren W1I

Iteims and prices subject to change
Copyright 03,/03,2011

RESTAURANT & PUB

CATERING MENU

We are happy to customize a menu for you
and help you with event planning.

Catering for All of

Your Special Occasions

Greg & Martha Hartnett

Adventures Catering

5475 Mountain Iron Drive
Virginia, MN 55792

Phone: 218-741-7151
Fax: 218-741-7621

email: grhartne@aol.com

adq)entmes restaurants.com



Appetizers

* Accommodates approximately 20 guests
Wings
Hot, Honey BB, or Teriyaki
Meatballs
BB or Swedish
Bruschetta

Guaranteed best you have ever had

Chicken Skewers
BBQ, Whiskey Dijon, or Asian Sesame

Stuffed Mushrooms
Baked, stuffed with cream cheese and MN wild rice
Creamy Spinach Artichoke Dip

Served hot with tortilla chips or crostinis

Smoked Salmon Platter

TRAYS

* Accommodates approximately 20 guests
Tortilla Pinwtheels

Vegetables with Dip
Meat, Cheese, and Crackers
Fresh Seasorial Fruits

Homemade Salads

28.95

32.95

38.95

42.95

45.95

28.95

46.95

4095
4095
5095
5095

Potato $6.00 / pound  Chicken $8.00 / pound

Lunch Menu

Sandwich Platter
Turkey or Ham Stacker on Ciabarta bread served with
potato chips and choice of one of the following:

House Salad Pasta Salad
Fruit Salad Coleslaw

Wild Rice and Corn Chowder
Soup and Salad Combo

Choose from:
Chicken Caesar Santa Fe Chicken
Oriental Chicken Chef Salad

Served with a cup of Wild Rice and Corn Chowder

and dinner roll with butter

Pasta Lunch
Choose one of the following:

Cajun Chicken Alfredo Lasagna
Chicken Parmesan Spaghetti & Meatballs

Served with Caesar or House Salad and garlic toast

Lunches include coffee, iced tea or soda

9.95

9.95

11.95

Traditional Buffet $13.95

Entrées: Select one entree below, or pick
two entrees for an additional 2.00 guest
Black Oszk Baked Ham
Roast Beef
Roasted Pork Loin

BB Pork Ribs
Roast Turkey
Champagne Chicken

Side Dishes: Select One
Mashed Potatoes & Gravy  Traditional Stuffing
Northwoods Rice Blend Lyonnaise Potatoes
Parsley Butter Baby Reds  Penne Pasta Alfredo

Vegetables: Select One
Seasonal Vegetsble Medley
Green Besnis Amandine
Glazed Baby Carrots
Whole Kernel Cormn

Salad: mchides house salad with dressing
Select one additional salad below:

Coleslaw

Fruit Salad

Potato Salad
Pasta Salad

Breads: Select One
Dinrer Rolls Mult Grain
Garlic Toast Ciabatta

Beverages:
Traditional Buffet selections include

coffee, iced tea or soda.

Premium Buffet $16.95

Entrées: Select Two

Black Oak Baked Ham BB Pork Ribs
Roast Beef Roasted Turkey
Roast Pork Loin Champagne Chicken
Voyageur Baked Salmon Shrimp Scampi

Side Dishes: Select Two

Mashed Potatoes & Gravy Traditional Stuffing
Northwoods Rice Blend  Lyonmnaise Potatoes
Parsley Butter Baby Reds  Penne Pasta Alfredo
Linguine with red, white or butter sauce
Vegetables: Select Two
Seasorial Vegetable Medley
Green Beans Amandine
Glazed Baby Carrotts
Whole Kernel Com

Inchides house salad with dressing. Select
two additional salads below:

Potato Salad Coleslaw
Pasta Salad Fruit Salad
Caesar Salad Four Bear1 Salad
Breads: select two
Dinrier Rolls Multt Grain
Garlic Toast Ciabatta

Beverages:
Premium Buffet sectioris include

coffee, iced tea or soda.



