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SOUP & SALADS

ENTREES

DESSERTS

TAILGATE PARTY 

SEASONAL POTATO SALAD
Creamy Roasted Potato Salad 

with Herbs and Bacon (GF)

SEASONAL CHICKEN
Maple Bourbon Glazed Airline Chicken 

(GF)

CHOICE OF THREE (3)
Additional – Add $4 Per Person

Jalapeno Poppers with Cheddar Cheese  (GF)   •   Meatballs with Bourbon Sauce   •   Deep Fried Cheese Curds (VT)

Southwest Egg Rolls with Chipotle Sour Cream   •   Pork Pot Stickers with Bourbon Glaze   •   BBQ Chicken Wings  (GF)

Buffalo Chicken Dip with Kettle Chips  (GF)   •   Salsa Con Queso with Tortilla Chips (VT)   •   Spinach Artichoke Dip with Pita Points (VT) 

SEASONAL FISH
Lemon-Garlic Butter Cod 

(GF)

SEASONAL SALAD 
Romaine and Iceberg Lettuce Topped with

Bacon Lardons, Red Onion, Sliced Pear
with Choice of Balsamic & Blue Cheese Dressings (GF)

SEASONAL VEGAN ENTREE 
Vegan Coq au Vin  

Rich Aromatic Stew Made with Lentils, 
Herbs, Mushrooms and Red Wine 

(GF) (VG)

SEASONAL SOUP
Creamy Roasted Chicken 
and Poblano Soup with 

Black Beans (GF)

SEASONAL PORK CHOP
Maple Dijon Glazed Boneless Pork Chop  

(GF)

SEASONAL SALMON
Maple Cider Glazed Salmon  

(GF)

CHEESECAKE
Chocolate Peppermint Cheesecake OR 

White Chocolate Cheesecake with White Chocolate Brandy Sauce

CUPCAKE 
Gingerbread Cupcake with Vanilla Cream Cheese Frosting OR 

Maple Bacon Cupcake

(GF)  GLUTEN FREE    |    (DF)  DAIRY FREE    |    (SF)  SUGAR FREE    |    (VT) VEGETARIAN    |    (VG)  VEGAN 

$28 Per Person   •   Refreshed for one (1) hour   •   Additional 30 minutes – Add $5 Per Person

French Onion Dip with Kettle Chips and Corn Salsa with Corn Tortilla Chips  (GF)   •   Ranch and Bleu Cheese Dressings

*See page 25 of the Banquet Menu. Minimum of Three (3) Reception Stations/Displays required.



