
 BREAKFAST                                                                        Banquet Dining 

Assorted Pastries  

Breakfast Breads 

Croissants and Preserves 

Collage of Fresh Fruit 

Orange and Apple Juice 

Coffee 

Gatehouse Continental 

Sunrise National Breakfast Buffets 
The Lumberjack 

Fresh Scrambled Eggs and Cheddar 

Home-Fried Yukon Potatoes 

Biscuits and Country Gravy 

Grilled Ham Steaks 

Crisp Bacon 

Belgium Waffles 

Assorted Breakfast Breads 

Coffee & Juice 

Traditional 

Fresh Scrambled Eggs 

Idaho Hash browns 

Crisp Bacon and Herbed Sausage 

Biscuits and Jelly 

$7.99 

  

Substitute 6 oz. Top Sirloin, Add $4 

Substitute 6 oz.. Pork Chop, add $2 

Tax & 18% Gratuity will be added on to all Banquet and/or event functions. 



 A PPETIZERS                                                                         Banquet Dining 

Hot Selections 
100  Smoked Sausage with Bell Peppers……………………………………….  

100   Swedish Meatballs   Demi-glaze, sour cream………………………………… 

100   Honey-Mesquite BBQ’d Pork Riblets………………………………………. 

100   Hot “N” Spicy “Inferno Wings”     Blue cheese dip ………………………… 

100   Butterflied Fantail Shrimp   Three sauces…………………………………. 

         Three-Cheese Spinach & Artichoke Dip   Croustades (serves 25)……… 

100   Traditional Seasoned “Hen”s Wings”    Szechuan sauce………………… 

100   Deep-Fried Walleye Fingers   Two Sauces  …………………………………       

Cold Selections 

Pieces 

$59 

$49 

$49 

$59 

$69 

$49 

$69 

$69 

$49 

100   Deviled Eggs   Traditional or Chipolte Aioli  ……………………………………….. 

100   Mexican Cream Cheese Roll-ups  Homemade salsa verde ……………………. 

100   Finger Sandwiches  Tuna, Ham, Turkey, Egg, Shrimp, Avocado   ………………….. 

          Imported Cheese & Fruit Display  Flavored crackers & sauces  (serves 50)  …… 

          Chilled Herring and Onions   Assorted crackers     …………….……...per lb. 

100   Cucumber Cups with Bleu Cheese and Bacon………………………….. 

          Assorted Relish Tray   Ranch dressing (Serves 25)   …………………………….. 

100   Crostinis    Sliced French bread, toasted with olive oil, garlic, and parmesan cheese……. 

100   Chilled Cocktail Shrimp   Cocktail sauce, lemon basil drizzle  ……………………. 

100   Alaskan Crab Claws    Cocktail sauce, lemon basil drizzle  ………………………. 

300  Chilled Shrimp Peel ‘N’ Eat   Cocktail sauce   …………………………………. 

         Stone-Ground Tortilla Chips   Cheddar ConQueso  (serves 25)  …………………  

          Assorted Canapes    Presentation and price will require chef’s consultation  ……….. 

Pieces 

 $45 

 $55 

 $65 

$139 

 $20 

 $45 

 $45 

 $35 

$139 

$109 

 $79 

 $40 

TBD 

  



LUNCH                                                                                   Banquet Dining 

Chicken Caesar Salad 

Crisp romaine and spinach tossed 

with hard boiled eggs and vegetables,  

sliced lemon-pepper chicken breast and 

garlic parmesan baguette.   $10.95 

The Chef Suggestsé. 

 Soup of the day and 

Ham, turkey and cheese croissant 

sandwich with cottage cheese 

or potato salad.   $9.95 

Top Sirloin  Steak Sandwich International 

Served open-faced on grilled French roll with grilled sweet onions.  $14 

Italian Spaghetti and Meatballs………………………………………………………………   

Grilled Chicken Breast  Honey pecan glaze   ………………………………………………….  

Pan-Fried Pork Chop   Olive oil and rosemary   ……………………………………………….. 

Frenched Chicken Breast   Au Vin  …………………………………………………………. 

Chicken Breast Picatta    Lemon, garlic, basil   ………………………………………………. 

Cajun-Spiced Grilled Pork Chop   Black and bleu  ………………………………………….. 

Sliced Roast Sirloin  Merlot reduction  …….………………..………………………………… 

Chicken Breast Parmesan   Pesto Pasta    …………...……………………………………... 

Irish Chicken & Dumplings  ………………………………………………………………….. 

Roast Pork Tenderloin   Vermouth demi glaze  ………………………………………………………... 

Entrée includes house salad, potato, vegetable medley, roll and butter, coffee or tea. 

$10 

$11 

$11 

$12 

$11 

$11 

$12 

$11 

$10 

$12 

$11 

Deli Sandwich Buffet 

Sliced meats, cheeses, vegetable toppings, assorted breads, condiments 

Chef-Carved Silver Dollar Sandwich Buffet 

 Roast Baron of Beef, Pork Steamship Roast 

Roast Turkey Breast or Honey-Cured Baked Ham 

$8 per person (includes all condiments) 



 DINNER                                                                             Banquet Dining 

Starters 
Chef’s Soup Du Jour  ……………………………………………………. 

Medley of Fresh Fruit and Imported Cheeses   ….…………………. 

  

$2.50 

$5.00 

$4.00 

Entrée Salads 
Minnesota National Dressed Greens with House Dressings 

Traditional Caesar Salad  • Roma Tomato, Mozzarella, Fresh Basil, w/ Vinaigrette 

$18.00 Entrees  

Chicken Breast Parmesan   

Tangy sauce, mozzarella cheese, pesto-flavored pasta and broccoli spear 

Chicken Rochambeaux   

Apple-woods smoked bacon, crabmeat and asparagus topping, accented with Béarnaise sauce, Minnesota Wild Rice,  

and grilled vegetables 

Supreme of Chicken Bienville   

Grilled breast of chicken, prepared with artichokes &crabmeat, finished with Béarnaise sauce, grilled vegetables & wild rice 

$21.00 Entrees 

Sliced Pork Tenderloin   

Baked potato, grilled vegetables 

Grilled Filet of Sirloin Oscar   

Top sirloin finished with crabmeat, asparagus and Béarnaise Sauce, vegetable medley and truffle-whipped potatoes 

Broiled Alaskan Salmon 

Broiled Salmon w/ a chardonnay & fennel sauce, grilled asparagus spears, oven-browned Yukon potatoes 

$25.00 Entrees 

Stuffed “Duroc” Pork Chop   

Apple ginger stuffing, truffle whipped potato, Belgium carrots 

Sliced New York Strip Sirloin   

Bone marrow Merlot reduction, twice-baked potato, grilled vegetables 

Roast Prime Rib Au Jus   

Salt-baked potato, seasonal vegetables 

Fillet of Northern Walleye   

Sauce Remolaude, oven-browned Yukon potatoes, grilled asparagus spears 

New York Strip Steak    

Grilled 12 oz. choice steak, accompanied by fresh-cut green beans & sautéed mushrooms, roasted Yukon potatoes 

(All entrees include rolls, butter, coffee or tea, and choice of entrée salad) 

Add-Onôs 

Lobster tail $8.00  (2) Tiger Shrimp $6.00  (2) Scallops $6.00 



BUFFETS / THEME PARTIES                                     Banquet  Dining 

Buffets and Theme Parties 
All hot buffets are accompanied by:  Tossed Greens and Dressings, Rolls & Butter; Coffee & Tea, plus your 

choice of Cole Slaw, Potato Salad, or Marinated Vegetable Salad; choice of one Hot Vegetable & one choice of 

Potato, Rice, or Pasta 

Chicken 

Honey BBQ Roast Chicken 

Blackened Chicken 

Chicken Parmesan 

Chicken & Fettuccini 

Baked Chicken 

Chicken Marsala 

Beef 

Steamship Round of Beef 

Roast Prime Rib 

(add $4.00) 

Sirloin Tips 

Swiss Steak 

Lasagna & Meat Sauce 

Sheppard's Pie 

Lamb Stew 

Spaghetti & Meatballs 

Pork 

Country Spare Ribs 

Baron of Pork 

Bone-in Ham 

 Southern Pork Chops 

Smoked Sausage 

Sausage, Kraut & Cabbage 

Pork Shanks 

Baked Pork Chop 

Seafood 

Cod & Prawn Morney 

(add $3.00) 

Broiled Walleye 

Blackened Snapper 

Fried Shrimp 

Desserts 

Chocolate Terrine 

New York Cheesecake 

Baked Alaska 

Apple strudel cheesecake 

Chocolate Fountain 

$3.50 

 Vegetables 

Brown sugar glazed whole baby carrots, Fresh-snapped green beans, Peas & Mushrooms, 

Buttered cauliflower in parsley sauce, Zucchini with Mushrooms & Onions,    

Broccoli spears in butter sauce    

Compliments 

Minnesota Wild Rice, Rice Pilaf, Pasta Pesto, Oven-Roasted Potatoes, Baked Potato,  

Poached Boulangiere, Grilled Polenta Cakes, Fried Turnip Cakes, Jambalaya 

Buffet Pricing   
Entrees can be mixed and matched 

1 Entréeñ$20.00   2 Entreesñ$28.00   3 Entreesñ$34.00 

Theme Buffets 

Available 

Western BBQ, Yankee, Italian, 

Traditional Irish 

Add additional vegetable and/or starch for $2.99 each 


