














SNACKS per dozen
European Assorted Pastries & Scones  $23.99

Homemade Petite Caramel
or Cinnamon Rolls $24.99

Assorted Bagels and Cream Cheese $24.99

Assorted Cake Donuts $29.99

Homemade Jumbo Caramel
or Cinnamon Rolls $29.99

Assorted Jumbo Muffins $35.99

Assorted Gourmet Cookies $23.99

Assorted Bars $41.99

Whole Fruits (Banana, Apple, Orange) $14.99

Assorted Mini Cheesecakes $34.99

Assorted Granola Bars $24.99

Soft Pretzels with Cheese Dip $29.99

Chips and Salsa $1.99 per person

Chips & Dips $2.49 per person

BEVERAGES
Hot Tea $1.99 each

Assorted Soft Drinks $2.49 each

Assorted Bottled Juices $2.49 each

Bottled Water $2.49 each

Coffee by the Gallon $18.99

Lemonade by the Gallon $18.99

Fruit Punch by the Gallon $18.99

Iced Tea by the Gallon $18.99

Milk:
Per Pitcher $12.99 

Juice:
Per Pitcher $12.99 



SNACKS

Assorted Yogurt with Granola

Assorted Pasties & Scones

Homade Jumbo Caramel or Cinnamon Rolls

Assorted Bagels and Cream Cheese

Assorted Cake Donuts

Assorted Jumbo Muffins

Assorted Whole Fruit

Assorted Gourmet Cookies

Assorted Bars

Assorted Mini Cheesecakes

Assorted Granola Bars

Soft Pretzels with Cheese Dip

Chips and Dips

BEVERAGES

Coffee

Hot Tea

Assorted Soft Drinks

Assorted Bottled Juices

Bottled Water

Lemonade

Fruit Punch

Iced Tea

Milk

Your choice of (1) Snack and (1) Beverage $4.99 per person
Your choice of (2) Snacks and (2) Beverages $7.99 per person



CONTINENTAL BREAKFAST
Continental Breakfast $6.99
*Your choice of (1) Breakfast Pastry item
Assorted Juices and Coffee

Deluxe Continental Breakfast $10.99
*Your choice of (1) Breakfast Pastry item
Yogurt & Granola, Fresh Cut Fruit, Breakfast Cereal, 
Assorted Juices,  Coffee and Milk

*Assorted Pastries; Your choice of (1) from the following:
Homemade Jumbo Cinnamon Rolls
Homemade Jumbo Caramel Rolls
Assorted Jumbo Muffins
Assorted Danish & Scones
Assorted Bagels w/ Cream Cheese

BUFFET SERVICE
Build your own Breakfast Sandwich $6.99
Your Choice of Croissants or English Muffins, Sausage, 
Bacon, Eggs and Cheese, Coffee

Eye Opener $12.49
Denver Scrambled Eggs, Assorted Whole Fruit, Assorted
Pastries, Breakfast Cereal, Yogurt with granola, Assorted
Juices, Coffee and Milk

The Classic $12.99
Scrambled Farm Fresh Eggs, Sausage Links, Breakfast
Potatoes, Assorted Whole Fruit, Pastries, Muffins, Assorted
Juices and Coffee

Feature Breakfast Buffet $14.49
French Toast with Assorted Toppings and Syrup,
Scrambled Farm Fresh Eggs, Bacon, Sausage Links,
Breakfast Potatoes, Assorted Whole Fruit, Pastries, Muffins,
Assorted Juices and Coffee

PLATE SERVICE

Simple Start $10.49

Scrambled Farm Fresh Eggs, Two Sausage Links, Toast

(Choice of White or Wheat), Small Fruit Cup, Orange Juice

and Coffee

Quick Start $11.49

Scrambled Farm Fresh Eggs, Choice of Bacon, Sausage

Links or Ham, Jumbo Cinnamon Roll, Orange Juice and

Coffee

Big Ole $12.49

Scrambled Farm Fresh Eggs, Breakfast Potatoes, Choice of

Bacon, Sausage Links or Ham, Cinnamon Roll, Fresh Fruit

Cup, Orange Juice and Coffee

Gluten Free Bread Available $1.00 additional



SANDWICHES & WRAPS
All Sandwiches include your Choice of Soup, Potato Salad  or
Coleslaw and are Served with Chips and Coffee (unless
otherwise noted)

BBQ Pulled Pork Sandwich $11.49
Topped with Coleslaw

Club Wrap $11.49
Turkey, Bacon, Lettuce, Tomato and Ranch Dressing

Chicken Caesar Wrap $11.49

Soup and Sandwich Stacker $12.49
Your Choice of Ham and American Cheese or Smoked
Turkey and Swiss Cheese

Hot Beef or Turkey Commercial Sandwich $12.49
With Mashed Potatoes and Gravy

Box Lunch $13.49
Ham or Turkey Sandwich, Chips, Whole Fruit, 
Cookie and a Soft Drink

SALADS
All Salads are served with Dinner Roll and Coffee

Caesar Salad $9.49
Garden Salad with Choice of Dressing $9.49
Chicken Caesar Salad $13.49
Classic Chef Salad with Choice of Dressing $13.49

Spinach Salad $13.49
Mushrooms, Egg, and Bacon with Choice of Dressing

Santa Fe Chicken Salad $13.49
Shredded Chicken, Cheddar Cheese, Tomato, Black Olives
and Tortilla Strips served with Salsa and Sour Cream

PLATE SERVICE
All Plated Luncheons are served with Family Style Caesar or 
Garden Salad with House Dressing, Bread, and Coffee

Fried Chicken $12.49
Served with Coleslaw and Mashed Potatoes with Gravy

Homemade Meatloaf $12.49
Served with Corn and Mashed Potatoes with Gravy

Homemade Lasagna (Minimum of 20) $13.49
Served with Bread Stick

Chicken Tortellini $14.49
Prepared with Creamy Alfredo Sauce

Roast Pork Loin $14.49
Slowly Roasted Pork prepared with a German 
Bacon or Lemon Caper Sauce, Served with choice of Potato,
Seasonal Vegetable and Dinner Roll.



BUFFET SERVICE
25 Person Minimum

Soup and Deli Buffet $14.49
Build your own Sandwich with Assorted Breads, 
Deli Meats, Cheeses and Toppings, Soup Du
Jour, Potato Chips, Garden Salad with Toppings and
Dressings, Choice of Pasta Salad or Potato Salad, Pickle
Spears and Coffee

Burger/Chicken Sandwich Bar $15.49
Create your own Burger/Chicken Sandwich with 
Sauteed Onions and Mushrooms, Sliced Cheese, 
Tomatoes, Lettuce, Pickles and Condiments,Chips, 
Buns, Garden Salad with Toppings and Dressings, 
Choice of Pasta Salad or Potato Salad and Coffee

Comfort Food Buffet $15.49
Tator Tot Casserole, Macaroni & Cheese, Garden 
Salad with Toppings and Dressing, Choice of 
Pasta Salad or Potato Salad, Breadsticks and Coffee

Pizza Buffet (Maximum 60 People) $15.49
Chef’s Choice of Single Topping Pizzas, Garden
Salad with Toppings and Dressings, Breadsticks
with Marinara Dipping Sauce and Coffee

South of the Border Buffet $15.49
Make your own Taco or Taco Salad Bar: Taco Meat and
Shredded Chicken, Shredded Cheddar, Shredded Lettuce,
Diced Tomato, Black Olives, Soft Shell, Hard Shell,
Taco Bowl, Refried Beans, Spanish Rice, Salsa, Sour
Cream, Pico De Gallo, and Coffee

Fried Chicken & Rib Buffet $16.49
Fried Chicken, BBQ Pork Ribs, Corn, Baked Beans,
Coleslaw, Garden Salad with Toppings and Dressings
and Coffee

Feature Luncheon Buffet $16.49
Your Choice of Two Entrées, One Potato, One Vegetable,
Garden Salad with Toppings and Dressings, Choice of
Pasta Salad or Potato Salad, Dinner Rolls and Coffee.
Each additional entrée $3.49

Children’s Buffet (Age 12 and Under) $9.49
Choose two (2) Entrées
□ Lasagna
□ Swedish Meatballs 
□ Fried Chicken
□ Peach Bourbon Glazed Ham
□ Roast Pork with Your Choice of German Bacon 

or Lemon Caper Sauce
□ Old Fashioned Pot Roast

Choose one (1) potato and one (1) vegetable
□ Baked Potato
□ Corn with Roasted Red Peppers
□ Garlic Mashed Potatoes
□ Honey Glazed Carrots
□ Baby Red Oven Roasted Potatoes
□ Green Bean Casserole
□ California Blend



Assorted Mini Cheese Cakes $2.49 per person

Ice Cream or Sherbet $2.49 per person

Assorted Cookies $23.99 per dozen

Assorted Bars $41.99 per dozen

Death by Chocolate $5.99 per person

Assorted Cheese Cakes $3.49 per person

Assorted Cream Pies $3.49 per person

Ice Cream Social $5.99 per person
Build your own ice cream sundae with 
vanilla ice cream, brownies, hot fudge, 
cookies, whip cream, and assorted toppings

Rudy’s Turtle Cheesecake $6.99 per person



  

 



PLATE SERVICE
All Dinner Entrées include Family Style Garden or Caesar
Salad with Dressing, Choice of Potato, Vegetable, Dinner
Rolls with Butter, and Coffee

Glazed Ham $16.49
Pitt Ham Sliced with choice of Honey Glaze 
or Peach Bourbon Sauce

Fried Chicken $16.49
1/8 Cut Chicken (2 Pieces) Seasoned 
and then Fried

Roasted Pork Lion $17.49
Pork Loin (Sliced) Topped with German 
Bacon or Lemon Caper Sauce

Old Fashioned Pot Roast $17.49
Slowly Cooked Pot Roast with Carrots
and Topped with Gravy

Chicken Tortellini $17.49
Prepared with Creamy Alfredo Sauce
*Does not include Vegetable or Potato

Supreme Chicken $18.49
Oven Roasted Chicken with White Cream Sauce

Saltimbocca Chicken $19.49
Seasoned Chicken Breast Sautéed with Prosciutto 
Ham, Provolone Cheese and Topped with Caper Sauce

Northwood’s Chicken with Mornay Sauce $19.49
Lightly Breaded Chicken Breast Sautéed and
Baked, Topped with Spinach, Mushrooms, and
Prosciutto and Drizzled with Mornay Sauce

Prime Rib of Pork $20.49
Topped with Choice of Rosemary Hollandaise,
German Bacon Sauce, or Caramelized Apples

Blackened Salmon Market Price
Salmon dredged in Cajun Spice Rub and Seared.
Topped with Bearnaise Sauce. *Spicy

Buttered Sirloin Steak Market Price
8 oz. Sirloin Cooked until Medium Well
(Unless Specified), Topped with Herb Butter

Filet of Walleye Market Price
Walleye Filet, Choice of Breaded or Broiled
and Served with Tartar Sauce and Lemon Wedge

12 Oz. Ribeye Market Price
Cooked to Medium Well (Unless Specified)

Prime Rib Market Price
10 oz. of Slow Roasted Prime Rib, served
with Creamy Horsey Sauce and Au Jus

Children’s Meal (Age 12 and Under) $9.49
Choose from Chicken Strips, Drummies, 
Mini Corndogs or Mac and Cheese, 
served with Vegetables and Potato



BUFFET SERVICE
25 Person Minimum

Italian Pasta Buffet $19.99
Pasta with Meat Marinara Sauce, Alfredo
Sauce, Chicken Breast Strips on the side, Sicilian Blend
Vegetables, Bread Stick, Family Style Garden Salad with
Toppings and Dressings, Pasta or Potato Salad, and Coffee

Feature Dinner Buffet $19.99
Includes Choice of One Entrée
Choice of One Potato and Vegetable, Family Style 
Garden Salad with Toppings and Dressings, Pasta 
or Potato Salad, Dinner Rolls, and Coffee

Grand Dinner Buffet $22.49
Includes Choice of Two Entrées
Choice of One Potato and Vegetable, Family Style 
Garden Salad with Toppings and Dressings, Pasta 
or Potato Salad, Dinner Rolls, and Coffee

Entrée Options
□ Fried Chicken
□ Old Fashioned Pot Roast
□ Peach Bourbon or Honey Glazed Ham
□ Swedish Meatballs
□ Northwood’s Chicken
□ Saltimboca Chicken
□ Roast Pork Loin w/ Lemon Caper or German Bacon Sauce
□ Supreme Chicken

Starch Options
□ Baked Potato (Loaded add $1.00)
□ Garlic Mashed Potato
□ Baby Red Oven Roasted Potatoes
□ Rice Pilaf
□ Augratin Potatoes

Vegetable Options
□ California Blend Vegetables
□ Corn with Roasted Red Peppers
□ Green Bean Caserole
□ Honey Glazed Carrots
□ Peas

Each Additional Entrée (Per Person) $5.49
Each Additional Starch or Vegetable Option $2.49
(Per Person)
Children’s Buffet (Age 12 and under) $9.49

Chef Carved Prime of Pork Market Price
Served with Choice of German Bacon Sauce, Rosemary
Hollandaise Sauce, or Caramelized Apples. Includes
Choice of One Potato and Vegetable, Family Style Garden 
Salad with Toppings and Dressings, Pasta or Potato Salad, 
Dinner Rolls, and Coffee

Chef Carved Prime Rib Market Price
Served with Choice of Creamy Horsey Sauce and Au Jus.
Includes Choice of One Potato and Vegetable, Family Style
Garden Salad with Toppings and Dressing, Pasta or Potato 
Salad, Dinner Rolls, and Coffee

Prices are subject to change and do not include service charge or MN Sales Tax



HORS D’OEUVRES SERVES APPROXIMATELY 50
7 Layer Taco Dip - with Corn Chips $89.00

Spinach Dip (Hot or Cold) with Sourdough Bread $89.00

Vegetable Crudité and Dip Display $99.00

Fresh Fruit Display $109.00

Cheese and Cracker Tray $129.00

Imported Cheeses $50 additional

Hot Bacon Dip with Pita Chips $129.00

Beer Cheese Ball with Crackers $129.00

Assorted Meat and Cheese Tray with Crackers $149.00

HORS D’OEUVRES PER 50 PIECES
Pin Wheels $49.00

Meatballs $49.00

Choice of Cream Sauce, Brown Sauce, BBQ Sauce, or Marinara

Little Smokies in BBQ Sauce $69.00

Chicken Drummies $69.00

Chicken Tenders $79.00

Choice of Plain, Buffalo, Teriyaki, or BBQ

Soft Pretzels with Cheese Sauce $119.00

Chocolate Covered Strawberries $129.00

Mini Cheesecakes $149.00

Jumbo Shrimp Cocktail $169.00

Honey Stung Shrimp $169.00

CHEF CARVED MEATS (per person)

Hors d'oeuvres Portions

Carved Ham $7.00

Carved Turkey $7.00

Carved Roast Sirloin $9.00

MIDNIGHT APPETIZERS!

Silver Dollar Deli Buns (Turkey and Ham) Served

with Butter, Mayo, and Mustard (per dozen) $35.00

Fresh Tortilla Chips and Salsa (Serves 50) $49.00

Fresh Seasoned Kettle Chips

with Dip (Serves 50) $49.00

Pizza Package!  10 - 16” Rudy’s Brick Oven             $150.00

Homemade Single Topping Pizzas



Beverage prices include set ups & mixes.
On all cash bars, a bartender fee of $50.00 per hour
will be charged, unless sales exceed $500.00
On all host bars, applicable service charge will be added.
All alcohol service must be provided by the Holiday Inn.

BEER & LIQUOR PRICING
Domestic Bottled Beer $4.25

House Brands $4.25

Premium Bottled Beer $4.75

Call Brands $4.75

Premium Brands $5.00

Keg of Beer (Domestic) $325.00

Keg of Beer (Premium) $375.00

CHAMPAGNE & WINE
House Wine by the Glass $5.00

Sparkling Cider by the Bottle $13.99

House Champagne by the Bottle $20.99

House Wine by the Bottle  (1.5 Liter) $25.99

NON-ALCOHOLIC BEVERAGES
Soda - 16 oz. Glass $2.00

Fruit Punch by the Gallon $18.99

*Other Non-Alcoholic Beverages available at Bar*

Wedding Beverage Options & Policies - There are multiple
options available for beverage service.  Your Catering
Manager will be happy to discuss what beverage options best
suit your event.

Hosted Bar - The total cost of beverages served based on
consumption plus tax and service charge is applied to the
banquet bill.

Cash Bar - Your guests are responsible for the purchase of
their own beverages.  The cash bar prices are inclusive of state
taxes.

Combination Bar - You decide to provide selected beverages
on a host basis, and your guests may purchase other items.
You may also elect to have items at the bar hosted for a period
of time, such as the social hour prior to dinner, then change
to a cash bar.

Drink Tickets - This is a popular way to provide a wide variety
of beverages while still setting limits for  the quantity of
alcoholic beverages consumed.  It also is nice when you are
working within a specific budget.  Tickets (drinks) are charged
at regular prices, based on tickets purchased.

Policies
• Hotel policy states no one will be served without valid 

identification.
• Each guest will be served no more than one alcoholic 

beverage at a time.
• Hosted Drink Tickets: Drink tickets may be handed out 

to guests, tickets are charged based on tickets purchased.
• All beverages served are to be provided by Holiday Inn.

No outside beverages will be allowed in the banquet 
area.

• A 9.875% state liquor tax and a 19.5% service charge 
will apply to hosted beverages.

BEVERAGE INFORMATION






