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TIMBERLAKE LODGE HOTEL AND EVENT CENTER
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Based on 50 pieces per order
Formula used is 2.5 pieces per person per hour
*Recommended Butler Passed Items

*Irish Whiskey Smoked Shrimp
$100

*Stuffed Cherry Tomatoes with Chicken
Salad
S50

*Fruit Kabobs
S55

*0ld Fashion Deviled Eggs
$60

Prosciutto Wrapped Asparagus with Herb
Cream Cheese
$100

*Smoked Salmon Baguette with Dill Mayo
$90

*Bruschetta with Tomato Basil Relish
served on Toasted Crostini
S60

*Cucumber cup stuffed with vegetable dip

or salmon lox with dill alioi
S55

Prices subject to 16% service charge, which is not a gratuity and 6.875% sales tax.
Prices subject to change until confirmed on signed Banquet Event Orders.
Timberlake Lodge — Update March 2010

Baby Dills Wrapped with Pastrami
and Herb Cream Cheese
S75

*Shrimp, Chicken, Ham or Egg Salad
Profiteroles
S75

Beef roll - up infused with
horseradish and cream cheese
S50

*Crostinis, one selection per order,
choice between:
S75
e Mini Shrimp with Chili Spiked
Horseradish Cream Cheese

e Smoked Turkey with Sun-Dried

Tomato, Herb Cream Cheese,
Bacon and Cheddar Cheese

*Sliced and Rolled Tortillas, one
selection per order, choice between:
S75

e Turkey Club

e Ham and Swiss
e Roast Beef and Cheddar

e Florentine Spinach

We know planning an event
isn’t al ways e
Coordinator will guide you

thru the necessary steps to
help you determine the best
approach to planning the
perfect meeting or

reception
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Based on 50 pieces per order
Formula used is 2.5 pieces per person per hour

*Recommended Butler Passed Items

Chicken Wings Coconut Shrimp
Served with Malibu Rum Sauce and Mango
Papaya Chutney

Spicy ginger, apricot glaze, buffalo,
Teriyaki with pineapple and red peppers

or Chipotle BBQ $125
S65
*Vegetarian or Pork Egg Rolls
*Jamaican Jerk Pork Kabobs $60
S70
Coconut Chicken
Petite Home Style Rueben’s Served with Malibu Rum Coconut Sauce
$60 565
*Stuffed Mushroom Caps Meatballs
Shrimp Florentine or Minnesota wild rice ~ SWedish, Teriyaki or BBQ
and walleye $65
S75
*Tempura Battered Shrimp
Minnesota Wild Cakes Served on Skewer
Served with creamy chardonnay dill sauce $100
S125
Bacon Wrapped Scallops
*Beef Teriyaki Kabobs $100
$S100
Water Chestnuts Wrapped in Bacon
S50
Deep Fried Green Beans
Served with Ranch or Chipotle BBQ Duck Rumaki
S55 (serves 25ppl per order) Wrapped in scallions and bacon, served
with sweet and sour sauce
$60

Prices subject to 16% service charge, which is not a gratuity and 6.875% sales tax.
Prices subject to change until confirmed on signed Banquet Event Orders.
Timberlake Lodge — Update March 2010
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Reception Enhancements

Fresh Vegetable Crudités
An array of crisp garden vegetables including: Broccoli, cauliflower, baby carrots,
celery, peppers, cucumbers, cherry tomatoes, green onions and radishes served
with creamy ranch or bleu cheese dressing

*Serves 50 guests per order

$90

Seasonal Fruit Display
Assorted melons, pineapple, berries and grapes
Served with honey yogurt dipping sauce

*Serves 50 guests per order

$110

Domestic and International Gfese Display
A selection of foreign and domestic cheeses from around the world, served with
grapes, strawberries and variety of crackers

Add Deli Meat Platter for additional $45 to include ham, turkey and salami
*Serves 50 guests per order

$145

Shrimp Caktail

Jumbo shrimp served on ice with cocktail sauce and lemon wedges
*per dozen
Market Price

Smoked Salmon Display
Whole side of smoked salmon thinly sliced. Served with capers, red onions,
chopped egg, lemon wedges, diced pepper, herbed cream cheese, and toasted
baguette

*Serves 50 guests per order

$175

Mini Sub Sandwiches
Ham, roast beef and salami with lettuce, cheddar and provolone cheese, tomato,
red onion, mayo or honey mustard served on Foccacia bread

*Servers 50 guests per order

$85

Hot Artichoke Dip

Served with toasted crostinis and Foccacia bread
*Serves 50 guests per order

$90
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Plated Dinner

All entrees include choice of salad, seasonal accompaniments, freshly baked rolls
with butter, brewed coffee, regular and decaffeinated, and selection of herbal teas.

STARTERS

(Select one)

Mixed greens with baby tomatoes, cucumber, and red onion
your choice of dressing

Signature salad with romaine, baby greens with fresh berries and
raspberry vinaigrette

Traditional Caesar salad with seasoned croutons and fresh
parmesan cheese

*SPECIALTOPTIONS

$1.50/person (select one)

Romaine & Cashew Salad with parmesan cheese and
peppercorn dressing

Greek Salad with fresh greens, red onion, cucumber, tomato,
olives, feta cheese and pine nuts

Mandarin Orange salad with fresh greens, red onions, almonds,
and poppy seed dressing

*Soup options available, please ask our Event Coordinator for more details

Prices subject to 16% service charge, which is not a gratuity and 6.875% sales tax.
Prices subject to change until confirmed on signed Banquet Event Orders.
Timberlake Lodge — Update March 2010
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Plated Dinner

THEMAIN GOURSE

If more than one plated entrée is selected the charge will be based on the higher priced item.

Your choice of salad or soup, potato and vegetable served with entrée
*Beef entrees will be cooked medium rare to medium

Chicken Breast Chasseur
Tender chicken breast served “Hunter
Style” sauce with mushrooms,
shallots, and white wine

$17.95

Champagne Chicken

Tender chicken breast topped with an
elegant champagne sauce

$16.95

New York Strip

8 oz well trimmed NY strip served with
the option of sautéed mushrooms and
onions (.50/person)

$24.95

Herb Crusted Prime Rib

100z slowly roasted prime rib of beef
served with au jus or optional
horseradish cream sauce

$25.95

Filet of Beef Tenderloin

60z petite and tender filet of beef
charbroiled to perfection — top cut
$24.95

Top Sirloin
60z top sirloin, seasoned to perfection
$19

Grilled Vegetable Primavera
Grilled zucchini, yellow squash, red
onion and roasted peppers served
with creamy alfredo, atop linguini

S16

Chicken Cordon Bleu

Stuffed with prosciutto ham and gruyere
cheese, topped with mornay sauce
$21.95

Chicken Breast Monterey

Stuffed with Monterey and crab meat, topped
with choron sauce

$19.95

Sliced Roast Beef
80z sliced roast beef served with natural jus
$16

Broiled Atlantic Salmon
Served with a lobster cream sauce
*other sauce options available
$20.95

Herb Pork Loin

Rosemary crusted pork loin slow roasted and
served with pork demi glace

$17.95

Orange Bourbon Glazed Ham
Sliced smoked ham served with orange
bourbon glaze

S16

Pork Loin

100z bone in pork chop stuffed with sage
dressing $17.95

Boundary Waters Walleye
° Herb panko crusted walleye
e  Cashew crusted walleye served with
Cardinal sauce
$23.95

Prices subject to 16% service charge, which is not a gratuity and 6.875% sales tax.

Prices subject to change until confirmed on signed Banquet Event Orders.
Timberlake Lodge — Update March 2010
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Duet Entrees

If more than one plated entrée is selected the charge will be based on the higher priced item.
Your choice of salad or soup, potato and vegetable served with entrée
*Beef entrees will be cooked medium rare to medium

60z Top Sirloin

Serveal with one of the following option

Three Jumbo Shrimp $24.95

Breaded or shrimp scampi

Champagne Chicken $2295

Tender chicken breast topped
with elegant champagne sauce

Boundary Waters Walleye $24.95

Herb panko crusted or cashew crusted
with Cardinal sauce

Broiled Atlantic Salmon $25.95

Served with Lobster Cream Sauce
Other sauce options available upon request

Chilean Sea Bass *Market price
Charbroiled fillet served with roasted red
Pepper and pine nut sauce

Mini Lobger Tail *Market price

Petite lobster tail broiled in butter and herbs

Prices subject to 16% service charge, which is not a gratuity and 6.875% sales tax.
Prices subject to change until confirmed on signed Banquet Event Orders.
Timberlake Lodge — Update March 2010




7 2 —

Buffet Selection

All buffets include freshly baked rolls with butter, brewed coffee, regular and
decaffeinated, and selection of herbal teas.

SALADSIDE OPTIONS

(Select twg
Tossed garden field greens with assorted toppings and choice of dressing

Fresh vegetable crudités display, served with buttermilk ranch dressing
Tuscan penne pasta salad with sundried tomatoes, zucchini and fresh basil
Fresh fruit display, served with yogurt dipping sauce
Caesar salad with parmesan cheese and garlic croutons
Mandarin Orange Salad
Asian broccoli noodle salad
Homemade potato salad
Wild rice salad

MAINENTREE

*Chef attendantrecommended for carving station
*Carved inside round of beef with horseradish cream, Dijon mustard, or béarnaise sauce
*Carved smoked ham with choice between orange bourbon, honey mustard or apricot glaze
*Carved roasted pork loin with rosemary herb seasoning
Tender chicken breast topped with an elegant champagne sauce
Chicken Marsala sautéed in mushroom marsala sauce
Boston Cod with parmesan cheese bread crumbs
Cashew panko crusted walleye
Chicken tetrazzini pasta
*QOptional prime rib or beef tenderloin buffet, add $3.5Person

VEGETABLE

(Select twg
Amaretto glazed baby carrots
Medley fresh seasonal vegetables
Green beans almandine
Buttered corn O’brian
Sugar snap peas (seasonal)
Broccoli Au Gratin
Grilled asparagus (.50/person up charge)

POTATO

(Select one)
Rosemary roasted red potatoes
Red skin garlic mashed potatoes
Steamy rice pilaf
Au gratin potatoes
Parsley buttered new potatoes
Creamy mashed potatoes with home style gravy

One Entrée $20.95 Two Entrée $22.95 Three Entrée $24.95

144 Southeast 17Street
Grand Rapids, MN 55744
Direct: 218.326.2600

Email:info@timberlakelodgehotel.com

Visit our weBite at

www.timberlakelodgehotel.com
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Reception Beverages

HOUSEBRANDS

Smirnoff, Gordons, Cutty Sark, Trader Vic, Seagrams 7, Windsor, Jim Beam, E &J
Brandy, Jose Cuervo

PREMIUM BRANDS

Bacardi, Tanqueray, Absolute, J&B, Dewers, Jonny Walker Red, Jack Daniels,
Jagermiester, Southern Comfort ~ ~ ~ ~

TOPSHELF

Meyers Dark or Appleton, Bombay Sapphire, Grey Goose, Wiser Reserve, Makers Mark,

Crown Royal, Glenfiddich Thank you for selectlng

Timberlake Lodge, we

CGORDIALS look forward to

*Additional flavors available upon request Working Wlth you!
Amaretto Disarrono, Kahlua, and Baileys

DOMESTIBOTTLEBEER

*Imported bottle beer available upon request ~ ~ ~ ~
Budweiser, Bud Light, Miller Genuine Draft, Michelob Golden Light, Miller Lite, Coors
Light, Michelob Ultra, Amber Bock, O’Douls

KEGBEER

*Imported kegs available upon request, variable price

Domestic Kegs - $250 per keg

BARPRICING

Bar Pricing
Soft Drinks/Bottle Water $1.75
House Wine by the Glass $5.25 144 Southeast 17Street
House Brands $4.50 Grand Rapids, MN 55744
Premium Brands $5.50 Direct: 218.326.2600
Top Shelf $6.50 P
Cordials $5.50
Domestic Bottle Beer $3.50 Email:
Imported Bottle Beer $3.75 info@timberlakelodgehotel.com
Non-Alcoholic Beer $3.25

Visit our website at

*Wine list available; please see your Event Coordinator for more details www.timberlakelodgehotel.com

*All beverages subject to 16% service and 9.375% liquor tax. Published prices are subject to change without
notice. Minnesota Law prohibits the sale of alcohol to persons under the age of 21. Guests will be asked to
present proper identification. No alcohol is permitted to be brought onto the licensed property.
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