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Porter Creek Hardwood Grill  |  15555 44th St S, Fargo ND |  701-369-3669  |  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.   

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… 

 

Find inspiration, create memories, explore Porter Creek today! 



 

Seats up to 48 guests 

Our most popular space for special events!  Fully enclosed for the most privacy, 

with 2 access doors.  Various floorplans available.  Well suited for intimate gath-

erings as well as large corporate  

functions, this space has it all!   

Porter Creek is the preferred vendor for the ClubHouse Hotel & 

Suites, Fargo.  Several Conference/Banquet Spaces available, 

seating from 14-150 guests.   

Please reserve hotel space with the ClubHouse Hotel.   

Menu arrangements will be made with Porter Creek. 

The ClubHouse Hotel & Suites 



Seats up to 65 guests or 

Up to 100 guests cocktail-style 

Fully enclosed for privacy, full bar includ-

ed.  In-floor heat and wood burning  

fireplace will keep you cozy in the winter 

months.  Great for mingling with  

appetizers & cocktails.  A popular  

Holiday Party / Social Event! 

Seats up to 90 guests 

Large and roomy with booths on 2 

walls, the Fireplace Room has several 

tables in the center including 2 large 

tables and a large fireplace.  Many 

seating options available.  A great  

alternative to The Porch or  

ClubHouse Conference Center.  

Seats up to 14 guests 

Popular due to the intimate  

nature of the space with cove ceilings 

and increased privacy.  The Barrel 

Room opens to adjacent private patio 

with gas fireplace offering an indoor-

outdoor experience.  Perfect for a  

personal event or boardroom style 

meeting! 







rehearsal dinner  |  reception  |  shower 
presentation  |  boardroom  |  banquet 
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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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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  
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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  

Taco Bar  

 Rotisserie Chicken & Grilled Flank Steak  

 Corn & Flour Tortillas  

 Lettuce, Tomato, Scallions  

 Cheddar Cheese  

 Fresh Guacamole & Sour Cream  

 Roasted Corn Salsa —Mild  

 Tomato Salsa —Hot  

 Iced Jalapenos  

$17.95  

Build Your Own Sandwich Bar  

 Black Forest Ham / Dijon -Honey Aioli  

 Smoked Turkey / Chipotle Aioli  

 Roast Beef / Béarnaise Aioli  

 Cheddar Cheese, Smoked Gouda, Swiss Cheese  

 Assortment of Rolls  

 Lettuce, Tomato, Onion, Pickles  

 Assortment of Chips  

$17.95  

 

 

Soup of the Day  

additional $3.95  

Flatbread Bar  

 Caesar Salad with House Croutons  

 Choose 3:  

 Rotisserie Chicken & Artichoke  

 Italian Sausage & Apricot Chutney  

 Smoked Salmon with Honey Whipped Mascarpone  

 Margherita with Fresh Mozzarella  

$17.95  

Specialty Bars available until 3pm, minimum 25 guests  



D ESSERTS  

 
 
 

Banana Ice Cream Cake  
house roasted banana ice cream, chocolate cake,  
caramelized bananas, chocolate rum sauce  8.50  

the official dessert for our “ citizen for life ” campaign  
 
 

Chocolate Molten Cake with Salted Caramel  
vanilla bean ice cream, roasted peanuts,  

salted caramel sauce  8.95  
 
 

Rosemary & Orange Olive Oil Cake  
orange whipped mascarpone, pistachio,  

vanilla bean crème anglaise  8.95  
 

Strawberry Rhubarb Crumble  [GF] 
pecan brown sugar crumble,  
vanilla bean ice cream  8.95  





 



 

. 

 



CORPORATE EVENT  
MENU SAMPLE:  

PERSONAL EVENT  
SAMPLE MENU:  
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