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Northland Inn Hors d’Oeuvres

Hot Selections
(All selections per 50 pieces)

Beef Satay Bamboo Skewered Teriyaki Marinated Beef Sitloin, Ginger Soy Sauce
Chicken Satay Bamboo Skewered Thai Marinated Chicken, Peanut Sauce

Toasted Ravioli with Pesto Aioli, Ricotta Cheese Filled Toasted Ravioli with
Plum Tomato Marinara

Spanakopita Fresh Leaf Spinach and Feta Cheese in Filo Pastry Triangles
Meatballs Barbeque, Swedish or Italian

Chicken Quesadilla Grilled Chicken with Cheddar Cheese in Flour Tortillas and
Pico de Gallo Salsa and Sour Cream

Vegetable Quesadilla Roasted Vegetables with White Cheddar in Flour Tortilla
Egg Rolls Potk or Vegetable with Honey Mustard and Sweet & Sour Sauce
Fire-Grilled Wings Barbeque, Spicy or Original

Oriental Pot Stickers with Garlic Ginger Sauce

Walleye Strips with Pickle Relish Mayonnaise

Jumbo Lump Crab Cakes with Red Pepper Sauce

Tempura Fried Shrimp Lightly Battered Shrimp with Orange Ginger Sauce
Coconut Encrusted Shrimp with Orange Chili Sauce

Stuffed Mushrooms, filled with Sausage, Gouda and Peppers

BBQ Baby Back Ribs Smoked over Pecan Wood

Crispy Fried Chicken Tenders with BBQ and Honey Mustard Sauces
Artichoke stuffed with Crab Meat

Artichoke stuffed with Four Cheeses

Artichoke Parmesan Dip with Artisan Breads

Cream Cheese and Crab Wonton with Sweet and Sour Sauce

Caramelized Bacon with Brown Sugar and Bacon

$120
$120
$110

$110
$110
$120

$110
$120

- $110

$120
$120
$150
$150
$150
$120
$140
$120
$110
$110
$120
$110
$110

Food and beverage prices are subject to applicable taxes and 19% service charge.
Prices subject to change.
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Northland Inn Hors d’Oeuvres

Hot Selections
(All selections per 50 pieces)
Mini Quiche Lorraine |
Bacon Wrapped Shrimp
Bacon Wrapped Scallops
Chicken and Pineapple Kabob

Chilled Selections

(All selections per 50 pieces)
Sliced Roast Beef Roulade with Cream Cheese and Horseradish
Chicken Salad in Bouchee Cup
Jumbo Shrimp served on Ice
Tortilla Chips with Bean Dip and Salsa
Roasted Sliced Beef on Crostini with Red Pepper Mayonnaise
Blended Olive Tapenade on Olive Topped Crostini

Bruschetta Basil Pesto, Fresh Mozzarella and Diced Tomatoes

$120
$150
$130
$120

$120
$120
$150

$85
$120
$120
$120

Blackened Chicken Breast on Crostini with Pepper Jack Cheese, Tomatoes and $130

Roasted Gatlic Aioli

Crab Claws

Green Lip Mussels

Salami Coronets with Cream Cheese
Smoked Potk on Crostini with Garlic Aioli
Petite Pastry Shell with Ham Salad
Smoked Salmon on Pumpernickel
Toasted Focaccia with Prosciutto

Mexican Layer Dip with Tti-Color Chips

Market Price

$120
$100
$130
$120
$140
$130
$100

Food and beverage prices are subject to applicable taxes and 19% setvice charge.

Prices subject to change.
12/1/08
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Northland Inn Reception Stations
Served only as an addition to your buffet ot reception.
Pricing is pet petson
(Minimum of 25 people)

Stations available for two houts

Antipasto Station
Salami, Provolone, Capicolla, Roasted Peppets, Matinated Artichokes, Mushrooms,
Italian Olives, Italian Peppers, served with Sliced Italian Breads

Pasta & Motre Pasta
Orecchiette, Tri-color Tortellini and Penne Pastas with Mushrooms, Onions, Peppets,

Alfredo and Marinara Sauce, Garlic Bread Sticks and Shaved Parmesan Cheese
Add Chicken, Shrimp or Sausage

Coney Island Station

Hot Dogs, Polish Sausage, Bratwurst, Chili, Buns, Diced Onions, Peppets,
Shredded Cheddar Cheese, Ketchup, Mustard, Sour Cteam and
Traditional Potato Chips

Tex-Mex Taco Bar

Seasoned Ground Beef, Chicken, Diced Tomatoes, Shredded Lettuce,
Shredded Cheese, Sour Cream, Chopped Onions and Tomato Salsa
Hard Shell Tacos and Flour Tottillas

Fisherman’s Wharf (One Hour Reception)
Baked Crab Cakes, Breaded Walleye, Coconut Shrimp, Lavosh and Smoked Trout Dip

Potato Bar

Baked and Mashed Potatoes with Shredded Cheddar Jack Cheese,

Mushrooms, Broccoli, Carmelized Onions, Soutr Cream and Chives, Roasted Corn,
and Bacon

$12

Food and beverage prices are subject to applicable taxes and 19% service charge.
Prices subject to change.

12/1/08 Page 14



Northland Inn Carving (Action) Stations
Served only as an addition to your buffet ot reception.
Station Attendant Charge is $75 per catver for the first two houts
Appropriate breads, sauces and condiments accompany all carved items.

Steamship Round of Beef $450
With Gatlic Au Jus, Horseradish Sour Cream and Silver Dollar Rolls

Serves 125 people

Whole Roasted Turkey with Cranberry Relish and Rolls $200
Serves 25 people

Smoked Bone-In Ham with Whole Grain Mustard and Rolls $250
Serves 50 people

Beef Tenderloin with Béarnaise Sauce and Toasted Crostini $450
Serves 20 people

Roast Prime Rib $300

With Garlic Thyme Jus, Horseradish Sour Cream and Silver Dollar Rolls
Serves 25 people

Three Pepper Crusted Leg of Lamb with Mint Sauce $250
Serves 25 pegple
Fajita Station $9 per person

Chicken, Beef and Vegetables with Flour Tortillas, Grilled Onions, Cheddar Cheese,
Monterey Jack Cheese, Sour Cream, Guacamole, Salsa, Lettuce, Diced Tomatoes and
Jalapefios

(Minimum of 50 people)

Stir Fry Station $9 per person
Shrimp, Beef and Chicken with Bean Sprouts, Bok Choy, Carrots, Onions,

Bamboo Shoots, Water Chestnuts, Snow Peas, Mushrooms and Peppers. Served with

Fried and White Rice.

(Minimum of 50 people)

Food and beverage prices are subject to applicable taxes and 19% setvice charge.
Prices subject to change.
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Northland Inn Reception Enhancements
Serves 50 people

Artisan Cheese Display
Assortment of Imported and Domestic Cheeses
Garnished with Fruit and Berries with an Array of Crackers

Salami and Cheddar
Cotto and Genoa Salami with Aged Wisconsin Cheddar Cheese and Sliced Baguettes

Seasonal Fruit and Berries
Assortment of Melons, Pineapple and Seasonal Berries.

Vegetable Crudité
Fresh Garden Vegetables including Squash, Catrots, Broccoli, Celery and Tomatoes
with Sauces for Dipping

Grilled Vegetable Crudité
Olive Oil Rubbed Crisp Garden Vegetables, Seasoned and Fite Grilled
with Sauces for Dipping.

Smoked Salmon Display
Capers, Red Onions, Chopped Egg, Cream Cheese and Toasted Brioche

Antipasto
Classic Italian Marinated Vegetables, Olives and Meat

Seafood Platter
Shrimp, Crab Claws, Oysters, Clams and Mussels

$225

$165

$175

$165

$185

$225

$225

$350

Food and beverage prices are subject to applicable taxes and 19% service charge.
Prices subject to change.
12/1/08
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Northland Inn Late Night Snacks

Dry Snacks (Setved by the Pound)

Mixed Nuts $21 per pound
Tortilla Chips and Salsa $14 per pound
Assorted Potato Chips and Dip $13 per pound
Pretzels with Mustard $13 per pound
Snack Mix $15 per pound
Other Snacks

Corn Dogs with Condiments $35 per dozen
Giant Soft Pretzels with Mustard and Cheese Sauce $35 per dozen
Assortment of Cookies and Brownies $20 per dozen
Submarine Sandwich (By the Foot) $18 per foot
Sheet Pan Pizza, Choice of Three Toppings (serves 10 people) $48 per pan
Tortilla Chips with Mexicali Cheese Sauce and Salsa $36 per 12 people

12/1/08

Food and beverage prices are subject to applicable taxes and 19% service charge.
Prices subject to change.
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