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Weddings & Special Events

C A T E R I N G  M E N U
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A Lifetime of Giant Memories

G I A N T S  R I D G E    B I W A B I K ,  M I N N E S O T A

EXTRAORDINARY EVENTS AND GIANT MEMORIES 

With over 5,000 square feet of flexible indoor banquet and gathering space, and beautifully  
scenic outdoor venues, Giants Ridge is the premier wedding and corporate event venue in  
northern Minnesota. 

Our veteran team has extensive experience creating events of all sizes from small, intimate 
gatherings to elaborate galas of up to 300 guests. 

From the moment you entrust us with your special day, our banquet and catering team will guide 
you through every step of the planning process with special attention to detail. Our customizable 
menu selections can be drafted to suit your palate and budget. Giants Ridge also features an 
array of unique on-site lodging facilities offering your guests a worry-free experience with the 
convenience of staying right on resort property.  

No trip to the northwoods would be complete without spending some time exploring the 
available outdoor adventures. Surrounded by the Superior National Forest and two pristine 
lakes, you and your guests can indulge in championship golf, skiing, snowmobiling, hiking, biking, 
fishing, boating and, above all the beauty and peace of the Giants Ridge lifestyle. 

Allow us the opportunity to help create your special memories.  
We look forward to working with you!

Contact: SpecialEvents@GiantsRidge.com or (218) 865-8012
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Hors D’Oeuvres
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HORS D' OEUVRES RECEPTION PACKAGES
*Butler service available for an additional 75 per 100 guests.
Minimum guarantee of 25 guests.

BRONZE PACKAGE 
(CHOICE OF FOUR ITEMS FROM BRONZE)
• Stuffed Tomatoes
• Cucumber Baskets
• Deviled Eggs
• BBQ Meatballs
• Mini Goat Cheese Pizza
• Cocktail Franks En Croute  
• Bacon Wrapped Asparagus 
• Vegetable Tray
• Fruit Tray
• Petite Bruschetta 
• Salami Coronet

SILVER PACKAGE 
(CHOICE OF FIVE ITEMS FROM BRONZE AND SILVER)

• Cheese Trays
• Prosciutto Pinwheels
• Chicken Strips
• Egg Rolls
• Stuffed Mushrooms
• Ham and Cheddar Purse
• Mini Croissant Sandwiches
• Petite Reubens
• Fruit Skewers
• Prosciutto Wrapped Melon
• Smoked Salmon Roulade
• Mini Burritos
• Beef Skewer Satay
• Teriyaki Chicken Skewer
• Spanikopita 

All menus and prices are subject to change without notice. All prices are subject to 20% service charge and applicable sales tax.

GOLD PACKAGE 
(CHOICE OF SIX ITEMS FROM BRONZE, SILVER, AND GOLD)

• California Rolls*
• Bacon Wrapped Shrimp*
• Bacon Wrapped Scallops*
• Wild Mushroom Phyllo Bundle*
• Raspberry and Brie Purses*
• Mini Quiche*
• Carvers Board
• Drummies
• Chef Carved Roast Turkey with Dollar Buns
• Chef Carved Roast Beef with Dollar Buns
• Chef Carved Pit Ham with Dollar Buns
• Buffalo Wings
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Build Your Own Dinner Buffet
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All served with coffee, tea, and appropriate accompaniments.  
Minimum guarantee of 25 guests. Children under 12 are 1/2 price.

CHOOSE TWO SALADS 

• Tossed Garden Salad
• Italian Pasta Salad
• Fruit Ambrosia
• Creamy Coleslaw
• Marinated Vegetables
• Potato Salad
• Vegetable Crudités
• Seasonal Fruit Display

CHOOSE ONE BAKED GOOD

• Freshly Baked Rolls with Whipped Butter
• Southern Style Corn Bread with Honey Butter
• Buttermilk Biscuits

CHOOSE TWO ACCOMPANIMENTS

• Mashed Potatoes and Gravy
• Roasted Red Potatoes
• Au Gratin Potatoes
• Scalloped Potatoes
• Stuffing
• Candied Yams
• Rice Pilaf
• Glazed Baby Carrots
• Green Beans Almondine
• Buttered Corn
• Corn on the Cob
• Fresh Seasonal Vegetables

CHOOSE ONE, TWO, OR THREE OF  
THE FOLLOWING ENTRÉES

• Swedish Meatballs
• Wild Rice Meatloaf
• Chicken Piccata
• Champagne Chicken
• Chicken Marsala
• Chicken Cacciatore
• Honey and Thyme Pork Loin
• Barbecue Pork Ribs
• Three-Cheese Lasagna
• Fettuccine Alfredo
• Vegetarian Lasagna
• Seafood Fettuccine
• Salmon Florentine
• Shrimp Scampi Pasta 

CARVED SELECTIONS 

• Maple Bourbon Glazed Pit Ham 
• Roast Turkey with Sage Dressing
• Slow Roast Beef Au Jus 

BUFFET ENHANCEMENTS

• Carved Beef Prime Rib 
• Golden Fried Shrimp 
• Breaded Walleye 

All menus and prices are subject to change without notice. All prices are subject to 20% service charge and applicable sales tax.

Outdoor BBQ Buffet
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Minimum guarantee of 25 guests. Make your grooms dinner/rehearsal dinner memorable with a meal on one of our patios. 
Children under 12 are 1/2 price.

BACKYARD BBQ 

All-time favorites, hamburgers, hot dogs, brats, beans, potato salad, chips, soda and/or bottled water.

STEAK BBQ 

Nothing beats steak on the grill! Enjoy a choice New York strip steak, fluffy baked potato,  
and roasted corn on the cob with warm rolls, soda and/or bottled water. 

KABOB 

Everyone loves food on a stick! An assortment of beef, chicken, and shrimp kabobs  
served with steamed rice, warm rolls, assorted dipping sauces, soda and/or bottled water.

All menus and prices are subject to change without notice. All prices are subject to 20% service charge and applicable sales tax.
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Themed Buffets
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Minimum guarantee of 25 guests. Children under 12 are 1/2 price. 

All menus and prices are subject to change without notice. All prices are subject to 20% service charge and applicable sales tax.

ITALIAN 

First, take chicken marsala, antipasto, creamy risotto, Caesar salad, zucchini and garlic bread.
Then, add our live action pasta station where you will combine meatballs, sausage or shrimp, marinara, Alfredo or 
pesto sauces and cheese tortellini, penne or fettuccini pastas to create your own signature dish.

BBQ 

Have a real southern barbecue without getting smoke in your eyes! Enjoy succulent pork ribs, southern fried chicken, 
corn on the cob, baked beans, potato salad, corn bread, coleslaw and chips. 

SOUTH OF THE BORDER 

No need for a passport to enjoy the bold flavors of Mexico! You’ll enjoy chicken enchiladas, chili relleno, tortilla lime 
encrusted tilapia, pico de gallo, fresh tortilla chips, seasoned rice, buttered corn and tossed salad. Add our live action 
taco station and you have a menu that’s sure to please.

SEAFOOD 

Start with our chilled seafood bar consisting of smoked salmon, peel-and-eat shrimp displayed atop a crystalline 
ice sculpture, then add horseradish-crusted salmon, snow crab legs, golden fried shrimp, potatoes, tossed salad, 
marinated vegetable salad, wild rice pilaf and fresh seasonal vegetables. So much seafood you may want your life 
jacket!
 

CHILDRENS' BUFFET MEAL OPTIONS  
Chicken tenders, sliders, french fries, mac & cheese, carrots, fruit. (Ages 12 and under) 

BLOODY MARY BAR        
Add a little excitement to your event. Our Bloody Mary Bar comes equipped with all the peppers, pickles, celery, olives, 
asparagus, chilled shrimp, beef sticks, hot sauces, artichoke hearts and our signature Bloody Mary mix. 
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Plated Dinners
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Minimum guarantee of 25 guests. Choice of two plated dinner options. 
Each additional plated option may be added at 2 per guest.

BEEF ENTRÉES
Choice of cucumber wrapped salad or Caesar salad, freshly 
baked rolls and butter included with plated dinner options. 
Choice of two salad dressings: Ranch, French, Raspberry 
Vinaigrette, Balsamic Vinaigrette.  
Children's plated meals include fruit.

RIBEYE STEAK 
Choice beef lightly seasoned and char-broiled to 
perfection, accompanied by fresh seasonal vegetables 
and a fluffy baked Idaho potato.

FILET MIGNON 
A center cut choice tenderloin, wrapped in applewood 
smoked bacon and prepared medium rare, topped 
with maitre d’ butter, paired with fresh market 
vegetables and rosemary banded red potatoes.

PRIME RIB 
Our legendary slow-roasted choice beef, hand-carved 
and accompanied by creamy horseradish, au jus, 
tender seasonal vegetables and a baked russet potato.

TOP SIRLOIN 
Choice top sirloin steak char-broiled and topped with 
a creamy garlic-butter sauce, accompanied by fresh 
seasonal vegetables and a fluffy baked potato.

CHICKEN ENTRÉES 

CHAMPAGNE CHICKEN 
Tender breast of chicken lightly dusted and grilled 
to a golden brown, smothered in a rich Champagne 
velouté, accompanied by fresh seasonal vegetables  
and wild rice pilaf.

CHICKEN MARSALA 
Tender chicken breast, smothered in sautéed 
mushrooms, onions and marsala wine sauce, then 
paired with fresh seasonal vegetables and garlic 
mashed potatoes.

CHICKEN CORDON BLEU  
Chicken breast wrapped around shaved ham and 
Swiss cheese then deep fried to a golden brown, served 
with fresh seasonal vegetables and wild rice pilaf.

PORK AND GAME ENTRÉES 

DUCK BIGARADE 
Crispy seared breast of duck served medium rare 
atop a blood orange reduction with rosemary blended 
potatoes and fresh seasonal vegetables.

BBQ PORK RIBS 
Apricot ginger glazed rack of ribs accompanied by 
fresh seasonal vegetables and wild rice pilaf.

VENISON MEDALLIONS 
Seared venison medallions served atop grilled crostini and 
ladled with a whole grain mustard beurre blanc, paired 
with fresh market vegetables and banded red potatoes.

All menus and prices are subject to change without notice. All prices are subject to 20% service charge and applicable sales tax.

Plated Dinners
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Minimum guarantee of 25 guests. Choice of two plated dinner options.  
Each additional plated option may be added at 2 per guest.

FISH AND SEAFOOD ENTRÉES

SALMON FLORENTINE 
Seared salmon filet served atop wilted spinach and 
ladled with sauce florentine, accompanied by rice pilaf 
and fresh market vegetables.

NORTHWOODS WALLEYE 
Twin walleye fillets prepared either broiled with a 
lemon herb butter or cracker crusted and accompanied by 
fresh market vegetables and wild rice pilaf.

STUFFED HALIBUT 
Alaskan halibut overflowing with a blend of shrimp, 
scallops and crab smothered in a rich cream sauce 
and baked to perfection, paired with fresh market 
vegetables and wild rice pilaf.

SEAFOOD BROCHETTE 
Tender shrimp, scallops and salmon char-broiled and 
brushed with a sesame ginger sauce, served atop a bed 
of steamed rice with sautéed snow peas.

LOBSTER TAIL 
Cold water lobster tail broiled to perfection and 
served with drawn butter, lemon crown, fresh market 
vegetables and wild rice pilaf.

KING CRAB 
Jumbo red king crab legs steamed to perfection and 
served with drawn butter, lemon crown, fresh market 
vegetables and wild rice pilaf.

COMBINATION ENTRÉES

STEAK AND SHRIMP 
A petite sirloin steak char-broiled and paired with three 
succulent scampi style shrimp, fresh market vegetables 
and wild rice pilaf.

PRIME RIB AND SHRIMP 
Juicy hand-carved prime rib of beef paired with three 
     succulent scampi style shrimp, creamed 
horseradish, au jus, fresh market vegetables and wild 
rice pilaf.

STEAK AND LOBSTER 
A petite filet mignon char-broiled and paired with a tender 
cold water lobster tail, drawn butter, lemon crown, 
fresh market vegetables and wild rice pilaf.

RIBS AND CHICKEN 
Tender barbecued pork ribs paired with a glazed chicken 
breast, accompanied by fresh market vegetables 
and oven roasted potatoes.

All menus and prices are subject to change without notice. All prices are subject to 20% service charge and applicable sales tax.
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Plated Dinners
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Minimum guarantee of 25 guests. Choice of two plated dinner options.  
Each additional plated option may be added at 2 per guest.

PASTA AND GRAINS ENTRÉES

CHICKEN ALFREDO 
Tender chicken served atop fettuccini pasta and smothered in a rich, creamy alfredo sauce, served with shredded 
parmesan cheese, and a warm breadstick.

SHRIMP AND SAFFRON RISOTTO 
Gulf shrimp tossed with creamy arborio rice, parmesan cheese and saffron, served with grilled garlic toast.

CANNELLONI 
A savory Italian sausage stuffed into cannelloni shells and smothered in a tangy tomato sauce with mounds of 
shredded cheese served with fresh seasonal vegetables and grilled garlic toast.

VEGETARIAN ENTRÉES

PASTA PRIMAVERA 
Seasonal vegetables tossed with fettuccini pasta and smothered in a rich, creamy alfredo sauce, served with shredded 
parmesan cheese and a warm bread stick.

VEGETABLE WELLINGTON 
Tender root vegetables and potatoes encased in a flaky all-butter pastry crust and baked to a golden brown then 
nestled in a pool of mornay sauce with fresh market vegetables.

MUSHROOM RISOTTO 
A blend of portabella, shiitake and enoki mushrooms folded into creamy arborio rice, shredded parmesan cheese and 
paired with grilled garlic toast.

CHILDRENS' MEAL OPTIONS 

CHILDRENS' PLATED MEAL OPTION 
Chicken tenders, mac & cheese, carrots, fruit (Ages 12 and under)

All menus and prices are subject to change without notice. All prices are subject to 20% service charge and applicable sales tax.

OUR SELECTIONS 

Desserts & Ice Carvings
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All menus and prices are subject to change without notice. All prices are subject to 20% service charge and applicable sales tax.

LIVE ACTION DESSERT STATION 
So entertaining you'll almost forget to eat! With Cherries Jubilee and Bananas Mazatian prepared in a flaming show 
by a member of our culinary team. The "ooohs and aaahs" will soon by quieted by the "mmms." 
 

ICE CARVINGS 
Looking for that special touch to make those memories last forever? Contact our professional sales staff to discuss 
adding an ice carving, shot luge or ice bar to your event.

TRES LECHE CAKE 

TIRAMISU 

CHOCOLATE MOUSSE 

CHOCOLATE BOURBON PUDDING 

CARAMEL APPLE TART 

FOREST BERRY TART 

CARROT CAKE 

CHEESECAKE 

CHOCOLATE LAYER CAKE 

RED VELVET CAKE 

GERMAN CHOCOLATE CAKE 

PETIT FOUR SAMPLER 

DARK CHOCOLATE TORTE 

PECAN PIE 

BLUEBERRY PIE 

APPLE PIE 

STRAWBERRY SHORTCAKE 

STRAWBERRIES WITH GRAND MARNIER SAUCE  
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PIZZAS
Our house made pizzas. Gluten free available (10")

CHEESE (16")  

PEPPERONI (16")  

SAUSAGE (16")  

SURPREME (16")  

ROASTED VEGGIE (16") 

SUB SANDWICHES BY THE FOOT 
Shaved ham and turkey, salami, lettuce, tomato, onion, bell peppers, Swiss and cheddar cheeses

2 FOOT (15 SERVINGS)  

4 FOOT (30 SERVINGS)  

6 FOOT (45 SERVINGS)  

TRAYS 
Minimum 25 guests

FRESH SEASONAL FRUITS AND BERRIES DISPLAY  

DOMESTIC AND IMPORTED CHEESE BOARD  

CHARCUTERIE BOARD  

COOKIES AND BROWNIES  

 

Late Night Snacks 

G I A N T S  R I D G E    B I W A B I K ,  M I N N E S O T A

All menus and prices are subject to change without notice. All prices are subject to 20% service charge and applicable sales tax.
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