
 

On-site Package 1       $27 per person 

 

 

First Course (Family Style, host chooses 1 prior to event) 

Spinach Artichoke Dip: Served with garlic bread 

Pierogi: Potato, cheese blend, fried in butter, served with sour cream, green onion 

Stuffed Mushrooms: Button mushrooms, cream cheese, parmesan, garlic, spices, herbs, 

mozzarella, artichokes, spinach, panko, baked 

Bacon-Bleu Cheese Kettle Chips: Baked, served with bleu cheese dipping sauce 

 

Main Course (guests choose 1 upon arrival) 

Fiddlehead Salad: Mixed greens, apples, craisins, bacon, sugared walnuts, bleu-cheese, chicken 

breast, bleu-cheese dressing 

Grass-Fed Burger: Grass-fed beef served pink or no pink, choice of cheese: American, cheddar, or 

pepperjack served lettuce, tomato, and fries 

Fish or Shrimp Tacos: Fried Lake perch or shrimp, corn or flour tortillas, coleslaw, tomato, bangin’ 

sauce, green onion, served with fries 

Mother Clucker: Grilled chicken breast, tomato-bacon jam, pepper jack cheese, chipotle mayo, 

romaine, tomato, pretzel bun, served with fries 

 

Dessert (guests choose 1 upon arrival) 

Cheesecake  

with berry compote & fresh whipped cream 

Flourless Chocolate Cake  

with vanilla ice cream, chocolate sauce, & fresh whipped cream 

 

 



 

On-site Package 2       $35 per person 

 

 

First Course (Family Style, host chooses 1 prior to event) 

Spinach Artichoke Dip: Served with garlic bread 

Pierogi: Potato, cheese blend, fried in butter, served with sour cream, green onion 

Stuffed Mushrooms: Button mushrooms, cream cheese, parmesan, garlic, spices, herbs, 

mozzarella, artichokes, spinach, panko, baked 

Bacon-Bleu Cheese Kettle Chips: Baked, served with bleu cheese dipping sauce 

 

Main Course (guests choose 1 upon arrival) 

Chicken Alfredo: Parmesan-garlic cream sauce, grilled chicken breast, fettuccini, with garlic bread 

Lake Perch: Seasoned and fried, lemon, house-made tartar, served with fries & coleslaw 

Mushroom Ravioli: Vodka sauce, sauteed mushrooms, parmesan, basil, served with garlic bread 

Meatloaf: Grass-fed beef, herbs & spices, red wine mushroom gravy, onion straws, served with garlic 

mashed & green beans 

 

Dessert (guests choose 1 upon arrival) 

Cheesecake  

with berry compote & fresh whipped cream 

Flourless Chocolate Cake  

with vanilla ice cream, chocolate sauce, & fresh whipped cream 

 

 

 



 

On-site Package 3       $38 per person 

 

First Course (guests choose 1 upon arrival) 

Garden Salad: Mixed greens, tomato, cucumber, choice of balsamic or ranch dressing 

Caesar Salad: Romaine, parmesan, house-made Caesar dressing 

 

Second Course (Family Style, host chooses 1 prior to event) 

Spinach Artichoke Dip: Served with garlic bread 

Pierogi: Potato, cheese blend, fried in butter, served with sour cream, green onion 

Stuffed Mushrooms: Button mushrooms, cream cheese, parmesan, garlic, spices, herbs, mozzarella, 

artichokes, spinach, panko, baked 

Bacon-Bleu Cheese Kettle Chips: Baked, served with bleu cheese dipping sauce 

 

Main Course (guests choose 1 upon arrival) 

Shrimp Dinner: Choice of garlic grilled or fried, lemon, house-made cocktail sauce, served with fries & 

coleslaw 

½ Slab BBQ Ribs: Pork baby back ribs, braised with our house-made BBQ sauce, served with fries & 

coleslaw 

Flat Iron Steak: 8oz grass-fed flat iron cut, served either pink or no pink, served with garlic mashed & green 

beans 

Chicken Carbonara: Fettuccini, parmesan-cream sauce, mushrooms, peas, bacon, grilled chicken, served 

with garlic bread 

 

Dessert (guests choose 1 upon arrival) 

Cheesecake  

with berry compote & fresh whipped cream 

Flourless Chocolate Cake  

with vanilla ice cream, chocolate sauce, & fresh whipped cream 



 

On-site Package 4       $48 per person 

 

 

First Course (guests choose 1 upon arrival) 

Garden Salad: Mixed greens, tomato, cucumber, choice of balsamic or ranch dressing 

Caesar Salad: Romaine, parmesan, house-made Caesar dressing 

Caprese: Tomato, fresh mozzarella, fresh basil, balsamic reduction, olive oil 

 

Second Course (Family Style, host chooses 2 prior to event) 

Spinach Artichoke Dip: Served with garlic bread 

Pierogi: Potato, cheese blend, fried in butter, served with sour cream, green onion 

Stuffed Mushrooms: Button mushrooms, cream cheese, parmesan, garlic, spices, herbs, mozzarella, artichokes, spinach, 

panko, baked 

Bacon-Bleu Cheese Kettle Chips: Baked, served with bleu cheese dipping sauce 

Bangin’ Shrimp: Fried shrimp, bangin’ sauce, slaw, mixed greens, green onion 

 

Main Course (guests choose 1 upon arrival) 

Honey Garlic Salmon: Atlantic salmon roasted with honey-garlic glaze, served with garlic mashed & green beans 

½ Roasted Chicken: Free-range chicken, garlic butter, rosemary, served with garlic mashed & green beans 

Filet Mignon: 8oz grass-fed filet, served to temp of choice, served with garlic mashed & green beans 

Bourbon Glazed Pork Chop: Bone-in double cut, peppered bourbon glaze, served with garlic mashed & green beans 

Lobster Ravioli: Lobster stuffed ravioli, lobster-parmesan cream sauce, parmesan, parsley, served with garlic bread 

 

Dessert (guests choose 1 upon arrival) 

Cheesecake  

with berry compote & fresh whipped cream 

Flourless Chocolate Cake  

with vanilla ice cream, chocolate sauce, & fresh whipped cream 

Italian Lemon Cream Cake 

With berry compote & fresh whipped cream 


