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Porter Creek Hardwood Grill  |  1555 44th St S Fargo ND 58103  |  701 -566-9500  |  PorterCreek.com  

Thank you for considering Porter Creek for your special event!   

We would be honored to host your group and will provide  

personalized service to make your event memorable for  

all of your special guests!   

 

In the spirit of wine country, Porter Creek Hardwood Grill features a fresh  
contemporary American menu with California -Mediterranean influences.  

 
Signature to the brand are fire roasted meats and rustic vegetables from the  
rotisserie and woodfired oven where temperatures approach 600 degrees.  

The menu features wood roasted signature dishes such as the rotisserie chick-
en and duck, oven roasted halibut and salmon, and handcrafted flatbreads.  

 
As a complement to the menu, Porter Creek offers 70+ bottles of wine -  
40 of which are featured by the glass, and premium brands of spirits.  

 
Porter Creek is rooted in American tradition while drawing inspiration from the 
Napa Valley. A balance of earthy and rustic with contemporary nuances, blend 

the classic and modern. The innovative menu and unique style of cooking is 
sure to make Porter Creek Hardwood Grill a favorite for any occasion!  

 
We would be honored to host your group in one of our restaurant spaces or 
one of the banquet spaces in the adjacent ClubHouse Hotel & Suites.  Our  
professional staff will provide personalized service to ensure a memorable  
experience for you and all of your specials guests!  See where the trail to  

Porter Creek leads you Χ 

 
Find inspiration, create memories, explore Porter Creek today!  



 п 

TABLE OF CONTENTS  
T

a
b

le
 o

f
 C

o
n

te
n

ts
 

Porter Creek Hardwood Grill  |  1555 44th St S Fargo ND 58103  |  701 -566-9500  |  PorterCreek.com  

 Welcome   3 

 Breakfast   5 

 LunchτBuffet  6-7 

 LunchτPlated  8-9 

 Appetizers  10 

 Dinner τPlated  11 

 Dinner τBuffet  12-13 

 Specialty  14 

 Complements / Dessert / Snacks  15 

 Beverages / Bar Service Beer  16 

 Bar Service Liquor & Wine by Glass  17 

 Wine by the Bottle  18 

 General Information  19 

 Contact Porter Creek Event Manager  20 

 Contact ClubHouse Hotel & Suites  20 

* Menu subject to change  



 р 

B
R

E
A

K
F

A
S

T
 

BREAKFAST Buffet  

Porter Creek Hardwood Grill  |  1555 44th St S Fargo ND 58103  |  701 -566-9500  |  PorterCreek.com  

INSPIRE Breakfast Buffet  

 Continental Style with a fresh selection of:  

Muffins  

Danishes  

Bagels & Cream Cheese  

Whipped Butter  

EXPLORE Breakfast Buffet  

 A fresh selection of:  

Muffins & Danishes  

 EntreeτChoose 1:   

Scrambled Eggs  

Sausage & Spinach Egg Bake  

Sausage & Cheddar Strata  

Baked French Toast  

 An assortment of Fresh Fruit  

$11.95  

$14.95  

 

(minimum 15 guests)  

 

CREATE Breakfast Buffet  

 A fresh selection of:  

Muffins & Danishes  

 EntreeτChoose 1:   

Scrambled Eggs  

Sausage & Spinach Egg Bake  

Sausage & Cheddar Strata  

Baked French Toast  

 Hash Brown Bake  

 Applewood Smoked Bacon or Sausage  

 An assortment of Fresh Fruit  

$16.95  

 

(minimum 20 guests)  

 

Yogurt with Granola  

additional $1.95  

20% Service Charge 

& Tax will be  

assessed  

All breakfast buffets  

include orange juice  

& coffee  
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20% Service Charge 

& Tax will be  

assessed  

Porter Creek Hardwood Grill  |  1555 44th St S Fargo ND 58103  |  701 -566-9500  |  PorterCreek.com  

INSPIRE Lunch Buffet  

 Salad or Soup τChoose 1:  

Mixed Greens with Candied Pecans  

Caesar Salad with House Croutons  

House Salad with Choice of Dressing  

Coleslaw  

Soup of the Day  

 Deli Sandwiches τChoose 2:  

Black Forest Ham with Swiss Cheese &  

Dijon -Honey Aioli  

Smoked Turkey, Smoked Gouda Cheese &  

Chipotle Aioli  

Roast Beef with Cheddar Cheese &  

Béarnaise Aioli  

 Assorted Chips  

 Assorted Cookies  

EXPLORE Lunch Buffet  

 EntreesτChoose 3:  

Wine Country Salad with Roasted Grapes  

Southwest Chopped Salad  

Baked Rigatoni & Italian Sausage  

Mediterranean Pasta Salad  

Fire Roasted Rotisserie Chicken with  

    Maple Bourbon Glaze  

 Fresh Baked Bread & Whipped Butter  

 Assorted Cookies & Bars  

$19.95  

$22.95  

 

 

 

 

 

 

 

Soup of the Day  

additional $3.95  

All lunch buffets  

include coffee or  

iced tea  

Minimum 25 guests  
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LUNCH Buffet  

Porter Creek Hardwood Grill  |  1555 44th St S Fargo ND 58103  |  701 -566-9500  |  PorterCreek.com  

CREATE Your Own Lunch Buffet  

 Appetizers & Salads:  

Rotisserie Buffalo Wings  

Caesar with House Croutons  

Mixed Greens with Candied Pecans  

House Salad with Choice of Dressing  

Cobb Salad with Rotisserie Chicken  

Southwest Chopped Salad with Jicama  

Wine Country Salad with Roasted Grapes  

Mediterranean Pasta Salad  
 

 Entrees:  

Black Forest Ham Sandwich with Swiss & Dijon  

   Honey Aioli  

Smoked Turkey Sandwich with Smoked Gouda &      

   Chipotle Aioli  

Roast Beef Sandwich with Cheddar Cheese &   

   Béarnaise Aioli  

Fire Roasted Rotisserie Chicken with Glaze  

Mediterranean Pasta Salad  

Baked Rigatoni & Italian Sausage  

Penne with Parmesan Cream, Chicken or Vegetable  
 

 Vegetables & Starches:  

Broccoli Florets  

Oven Roasted Rustic Vegetables  

Green Beans with Peppers and Onions  

Roasted Red Potatoes  

Mashed Potatoes  

Coleslaw  
 

 Dessert:  

Chocolate Pudding Cake with Espresso Caramel  

Green Apple Cherry Crisp  

Apple -Cranberry Bread Pudding  

Cherry -White Chocolate Bread Pudding  

All lunch buffets  

include coffee or  

iced tea  

CREATE Buffet 

served with fresh 

baked bread & 

whipped butter  

 

Level 1  

$23.95  

Choose 1 item from 

each category  

 

Level 2  

$25.95  

Choose 2 items from 

each category  

 

Level 3  

$27.95  

Choose 3 entrees, 

then 2 items from 

each category  

 

 

Smoked Prime Rib:  

Substitute Prime Rib 

Carving Station for 

Entrée Choice +$14  

 

 

Soup of the Day  

additional $3.95  

A guaranteed count is 

required 5 days prior 

to your function.  All 

prices are subject to 

applicable gratuities 

and tax.   

Minimum 25 guests  



 у 

Plated lunches  

L
U

N
C

H
 

20% Service Charge 

& Tax will be  

assessed  

Porter Creek Hardwood Grill  |  1555 44th St S Fargo ND 58103  |  701 -566-9500  |  PorterCreek.com  

 Salads  Served with fresh baked bread & whipped butter  

 Southwest Chopped  
rotisserie chicken, jicama, red bell pepper, roasted corn, black beans, 

avocado, red onion, tortillas, arugula, chipotle-lime vinaigrette  

 Wine Country  
mixed greens, oven roasted grapes, rotisserie chicken, gorgonzola, 

candied pecans, honey-citrus vinaigrette   

 Cobb 
mixed greens, romaine, rotisserie chicken, applewood bacon, tomato, 

egg, cheddar cheese, choice of dressing  

 Smoked Salmon & Beets  
house smoked salmon, mixed greens, roasted  golden beets,  

red onion, pumpernickel croutons, stone ground mustard vinaigrette  

All plated lunches 

include coffee or  

iced tea  

 

$19.95  

$19.95  

 

 Sandwiches  All sandwiches served with coleslaw  

 Prime Rib Dip PC -Style  
fire roasted bell peppers, caramelized onions, smoked gouda cheese, 

handcrafted ciabatta  

 Smoked Turkey Bacon & Avocado  
warm smoked turkey, applewood bacon, avocado, tomato, mixed 

greens, mayo, toasted wheat  

Chicken & Bacon Wrap  
rotisserie chicken, applewood bacon, roma tomato, mixed greens, 

chipotle ranch, garlic herb tortilla   

 Rotisserie Chicken Breast  
fresh mozzarella, mixed greens, romesco aioli, grilled brioche bun 

 Burgers  All burgers served with coleslaw  

 Cheese Burger  
choice of cheddar, smoked gouda, or blue cheese, grilled brioche bun  

 Bacon & Cheddar Burger  
cheddar cheese, applewood bacon, mixed greens, chipotle aioli, grilled 

brioche bun 

$19.95  

 

Available until 3pm  
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Porter Creek Hardwood Grill  |  1555 44th St S Fargo ND 58103  |  701 -566-9500  |  PorterCreek.com  

 Pasta  Served with fresh baked bread & whipped butter  

 Baked Rigatoni & Italian Sausage  
hearty marinara sauce, mozzarella, provolone, parmesan cheese   

 Fettuccine with Parmesan Cream  
rotisserie chicken, oven roasted cherry tomatoes, basil  $21.95  

 

$16.95  

 Handcrafted Flatbread  

 Chicken & Artichoke  
rotisserie chicken, artichokes, parmesan cheese, spinach,  

roasted tomatoes  

 Italian Sausage & Apricot Chutney  
roasted garlic tomato puree, mozzarella & provolone cheese,  

scallions  

 Smoked Salmon with Honey Whipped Mascarpone  
caramelized fennel, roasted red pepper, mozzarella & provolone 

cheese, chervil      

 Margherita  
oven roasted cherry tomatoes, fresh mozzarella, basil pesto oil   

 Luncheon Entrees  

 Fire Roasted Rotisserie Chicken  
quarter chicken, rustic fire roasted vegetables & fingerling potatoes, 

maple bourbon glaze  24.95 

 Salmon with Roasted Corn Sauce  
roasted garlic mashed potatoes, balsamic red onion marmalade,  

crisp shoestring potatoes  34.95  

 Herb Crusted Hanger Steak  
usda choice 8 oz, green beans & red bell pepper,  

horseradish fingerling potatoes, pinot noir demi  39.95  

 Frenched Bone In Pork Chop  

pork prime rib grilled to medium, apricot ginger glaze, asparagus, 

roasted garlic mashed potatoes, apricot chutney  36.95  

Luncheon Entrees 

served with  

Mixed Greens,  

Caesar Salad,  

or  

House Salad  

Served with fresh 

baked bread & 

whipped butter  

 

All plated lunches 

include coffee or  

iced tea  

Menu Selections 

must be submitted 21 

days prior to your 

event.  All prices are 

subject to applicable 

gratuities and tax.   
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20% Service Charge 

& Tax will be  

assessed  

Porter Creek Hardwood Grill  |  1555 44th St S Fargo ND 58103  |  701 -566-9500  |  PorterCreek.com  

Chilled Appetizers:   

 Crab & Cucumber Rounds  $48  

 Peppadew with Chevre and Bacon  $45  

 Deviled Eggs  $52  

 Smoked Salmon Dip with Baked Flatbread Crisps  $54  

 Crostini with Brie & Apricot Chutney  $48  

 Jumbo Shrimp Cocktail  $59  

 

 

Warm Appetizers:  

Butternut Confit Crostini with Balsamic Reduction  $52  

Brie Fondue with Spiced Pear & Cranberry Compote $48  

Stuffed Mushrooms  $48  

 Crispy Goat Cheese Balls with Balsamic -Maple Glaze  $52  

 Bacon-Wrapped Dates Stuffed with Blue Cheese  $48  

 Flatbread with Rotisserie Chicken & Artichoke  $52  

 Flatbread with Italian Sausage & Apricot Chutney  $50  

 Flatbread with Smoked Salmon & Mascarpone  $54  

 Flatbread Margherita with Fresh Mozzarella  $48  

 Rotisserie Buffalo Wings with Blue Cheese or Ranch* $79  

 Artichoke & Spinach Dip with Crostini  $52  

 Roasted Brussels Sprouts with Romesco Cream*  $50  

 Buffalo Walleye Fingers with Smoked Pepper Tartar*  $57  

Choose  

Butler -Style  

or Platter -Style  

 

Appetizers  

are ordered by the 

platter, each have 

approximately 24 

pieces per platter  

 

 

 

 

 

Butler -Style Passed 

Appetizers $60 Fee 

 

 

 

 

 

 

 

For planning  

purposes, we  

recommend  

approximately  

1.5 pieces each  

per person  

 

 

 

 

 

* These appetizers 

are best served  

Platter Style  
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Porter Creek Hardwood Grill  |  1555 44th St S Fargo ND 58103  |  701 -566-9500  |  PorterCreek.com  

 Steak  

 Tenderloin of Beef with Blue Cheese Crust  
usda choice, rustic fire roasted vegetables & fingerling potatoes,  

blue cheese crust  44.95  6 oz  /  49.95  8 oz 

 Herb-Crusted Hanger Steak  
usda choice 8 oz, pinot noir demi, rustic fire roasted vegetables &  

fingerling potatoes  39.95  

 Flat Iron Steak *  
8 oz grilled & shingled, broccolini, fingerling potatoes, red wine demi, 

three peppercorn aioli  39.95 

New York Strip  
14 oz usda choice, rustic fire roasted vegetables & fingerling potatoes, 

pinot noir demi, dollop of herbed goat cheese  49.95  

All plated dinner  

entrees include  

coffee, starter salad, 

fresh baked bread & 

whipped butter  

 

 

Served with  

choice of:  

 

Mixed Greens with 

Candied Pecans,  

 

Caesar Salad with 

House Croutons,  

or  

House Salad with  

Choice of Dressing  

 

 Field & Fowl  

 Fire Roasted Rotisserie Chicken  
half chicken served with rustic fire roasted vegetables & fingerling  

potatoes, home -made maple bourbon glaze  30.95 

 Frenched Bone -In Pork Chop with Apricot Chutney  
smoked pork prime rib, apricot -ginger glaze, asparagus, whipped  

garlic mashed potatoes, apricot chutney  36.95  

 Fish & Seafood  

 Salmon with Roasted Corn Sauce  
roasted garlic mashed potatoes, balsamic red onion marmalade, crisp 

shoestring potatoes  34.95  

 Seasonal Fish Selection  
seasonal preparation, please see event manager for the seasonal  

option currently in rotation  MKT 

 Walleye with Smoked Pepper Tartar  
asiago-crusted, sauteed spinach, roasted baby red potatoes,  

white wine butter sauce  34.95  

Menu Selections 

must be submitted 21 

days prior to your 

event.  All prices are 

subject to applicable 

gratuities and tax.   
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20% Service Charge 

& Tax will be  

assessed  

Porter Creek Hardwood Grill  |  1555 44th St S Fargo ND 58103  |  701 -566-9500  |  PorterCreek.com  

INSPIRE Dinner Buffet  

 SaladsτChoose 1:  

Mixed Greens with Candied Pecans  

Caesar Salad with House Croutons  

House Salad with Choice of Dressing  

 EntreesτChoose 2:  

Fire Roasted Rotisserie Chicken with Glaze  

Baked Rigatoni & Italian Sausage  

Penne with Parmesan Cream, Chicken or Vegetable  

 StarchτChoose 1:  

Roasted Red Potatoes  

Mashed Potatoes  

Potato Gratin  

 Assorted Cookies & Bars  

EXPLORE Dinner Buffet  

 SaladsτChoose 1:  

Mixed Greens with Candied Pecans  

Caesar Salad with House Croutons  

House Salad with Choice of Dressing  

 EntreesτChoose 2:  

Fire Roasted Rotisserie Chicken with Glaze  

Pork Loin with Apricot -Cranberry Chutney  

Salmon with Roasted Corn Sauce  

 StarchτChoose 1:  

Roasted Red Potatoes  

Mashed Potatoes  

Potato Gratin  

 DessertτChoose 1:  

Chocolate Pudding Cake with Espresso Caramel  

Green Apple Cherry Crisp  

Cherry -White Chocolate Bread Pudding  

$28.95  

 

 

$31.95  

 

 

 

 

 

 

 

 

Soup of the Day  

additional $3.95  

All dinner buffets  

include coffee,  

fresh baked bread  

& whipped butter  

Minimum 25 guests  
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Dinner Buffet  

A guaranteed count is 

required 5 days prior 

to your function.  All 

prices are subject to 

applicable gratuities 

and tax.   

Porter Creek Hardwood Grill  |  1555 44th St S Fargo ND 58103  |  701 -566-9500  |  PorterCreek.com  

CREATE Your Own Dinner Buffet  

 Appetizers & Salads:  

Rotisserie Buffalo Wings  

Walleye Fingers Buffalo -Style  

Artichoke Dip with Crostini  

Woodfired Flatbread (See Appetizers for assortment)  

Caesar Salad with House Croutons  

Mixed Greens Salad with Candied Pecans  

House Salad with Choice of Dressing  

Southwest Chopped Salad with Jicama  

Wine Country Salad with Roasted Grapes  

 

 Entrees: 

Fire Roasted Rotisserie Chicken with Glaze  

Pork Loin with Apricot -Cranberry Chutney  

Salmon with Roasted Corn Sauce  

Asiago Crusted Walleye with Smoked Pepper Tartar  

Grilled Top Sirloin  

Penne with Parmesan Cream Sauce & Vegetables  

Baked Rigatoni & Italian Sausage  

 

 Vegetables & Starches:  

Asparagus  

Broccoli Florets  

Oven Roasted Rustic Vegetables  

Green Beans with Peppers & Onions  

Potato Gratin  

Hash Brown Bake  

Roasted Red Potatoes  

Mashed Potatoes  

 

 Dessert:  

Chocolate Pudding Cake with Espresso Caramel  

Green Apple Cherry Crisp  

Apple -Cranberry Bread Pudding  

Cherry -White Chocolate Bread Pudding  

All dinner buffets  

include coffee,  

fresh baked bread  

& whipped butter  

 

Level 1  

$36.95  

Choose 1 item from 

each category  

 

Level 2  

$38.95  

Choose 2 items from 

each category  

 

Level 3  

$41.95  

Choose 3 entrees, 

then 2 items from 

each category  

 

 

Smoked Prime Rib:  

Substitute Prime Rib 

Carving Station for 

Entrée Choice +$14  

 

 

Soup of the Day  

additional $3.95  

Minimum 25 guests  


