
BUFFET DINNERSBUFFET DINNERSBUFFET DINNERSBUFFET DINNERS    

Herb Marinated Grilled Chicken Breast 
Corn Flake Crusted Baked Chicken 

Chicken Marsala (Sauteed Chicken in a rich marsala wine sauce) 
Beef Tips in Burgundy Mushroom Sauce 
Rosemary & Garlic Rubbed Pork Loin 

Swedish Meatballs 
Honey Baked Ham 

Swiss Steak 
Rotisserie –Roasted Half Chicken 
Carved House Petit Tender Steak 

Herb -Crusted Salmon 
House-Smoked BBQ Ribs 

Roast Beef 
Corn Flake Chicken Pasta 

(Tender grilled chicken, tossed with broccoli, creamy alfredo sauce, and fusilli pasta topped with corn flakes) 

Carving StationCarving StationCarving StationCarving Station    AvailableAvailableAvailableAvailable 
Inquire on Pricing 

Prime Rib, Steamship Rounds of Beef & Pork, Turkey, Old-Fashioned Ham, Pastrami 
(Chef Carving Station Fee $100.00) 

Combination MealsCombination MealsCombination MealsCombination Meals---- 2 Meat Choices 2 Meat Choices 2 Meat Choices 2 Meat Choices    
Baked Chicken /Ham/Meatballs  (Pick 2) 

Herb Marinated Chicken or Rotisserie Chicken 
And  Sirloin Tips 

And   Rosemary Roasted Pork Loin 
And  Ham or Meatballs 

Please ask for additional combination pricing , as well as kids pricing 
 



Entrée includes: 1 Salad Choice, 1 Starch Choice, 1 Vegetable Choice, Rolls & Butter 
and a Coffee Station during dinner. 
*Prices Subject to Change without notice 

 

PLATED MEALSPLATED MEALSPLATED MEALSPLATED MEALS ( ( ( (20 to 20020 to 20020 to 20020 to 200ppl)ppl)ppl)ppl)    
    

6 oz Tenderloin Filet 
14 oz  Char-Grilled  Ribeye Steak 

8 oz Filet of Sirloin 
Herb & Lemon Roasted Airline Chicken Breast 

Pecan Crusted Canadian Walleye 
Chicken Saltimbocca (Proscuitto, provolone) 

Asian Sesame Crusted Salmon 
Grilled Halibut w/ Lemon-Caper Butter Sauce 

Chicken Lindy(topped with roasted peppers, onions, peppers and provolone cheese) 
Seafood Stuffed Jumbo Shrimp 

Chicken or Pork Marsala 
Apple-Cider Marinated Pork Tenderloin 

Prime Rib of Beef 12 oz 
Home-style Meatloaf 
Pot Roast of Beef 

Parmesan Chicken (Parmesan breaded chicken topped with marinara and provolone cheese) 
 
Add Jumbo Shrimp to any Entrée     $2.00  Each 
 

Plated Dinners include: Choice of House or Caesar Salad, Choice of Starch and 
Vegetable, Rolls & Butter, and Coffee Station during dinner 

 
 



At Jake’s  would be happy to accommodate any requests that you have, and are happy to 
design a menu specific to you and your need, vegetarian options are also available! 

 

    
SIDE SELECTIONSSIDE SELECTIONSSIDE SELECTIONSSIDE SELECTIONS    

 
Cold Salads 
Coleslaw 

Tossed Salad with Choice of Dressing 
Italian Pasta Salad 
Macaroni Salad 
Potato Salad 

Relish Tray with Buttermilk Ranch Dip 
Antipasti Salad 

Spinach &Shaved Red Onion Salad with Orange Vinaigrette 
Caesar Salad 

Fresh Fruit Salad (add $.50 per person) 
Jake’s Baked Beans 

 
Vegetable 

Green Beans with Toasted Almonds 
Seasonal Vegetable Medley 

Steamed Broccoli 
Buttered Corn 

Glazed Baby Carrots 
 

Potato 
Whipped Potatoes & Gravy 
Minnesota Wild Rice Blend 



Garden Rice Pilaf 
Creamy Hash browns 

Oven-Fried Roasted Red Potatoes 
Baked Potato w/ Butter & Sour Cream 

HOR D’OUERVESHOR D’OUERVESHOR D’OUERVESHOR D’OUERVES    
From 10 to 300 people 

 

Jumbo Shrimp Cocktail (2) 
Stuffed Mushroom Caps (2) 
� Sausage Pizza Or Spinach & Crab 

Bacon Wrapped Waterchestnut(3) 
Pork Potstickers (3) w/asian dipping sauce 

Jumbo Jake’s Wings(4) 
� Sauces: Plain, BBQ, Honey Teriyaki, Buffalo, Sweet Chili 

 
Thai Chicken Skewers w/Peanut Dipping Sauce (1) 

Lemon-Pepper Chicken Rondelles 
Mini Meatballs (BBQ or Swedish) (4) 

Cucumber w/Cream cheese on Rye Rounds 
Southwestern Egg Rolls (1) 
Tortilla Chips w/ Salsa 

Spanakopita (2) 
Silver Dollar Sandwiches (Smoked Turkey or Ham)  (50pcs)  (100pcs) 

Hot Spinach Dip (with crackers)          (10-30 ppl) (30-60ppl) 
 

Popcorn, Snack Mix and Mixed nuts Also Available 
 
Assorted Cheese Tray w/ Crackers     Fresh Vegetable Platter 
 Small    Large       Small     Large 
                                   
 



 
Jake’s Northwoods is pleased to customize your food and overall experience, if there is 

something that you don’t see here; please ask. 

 
DESSERTSDESSERTSDESSERTSDESSERTS    

 
Chocolate Lava Cake 

Ice Cream Pies 
Turtle, Grasshopper 

Cheesecake Smorgasbord 
Gourmet Mixed Assortment 

Amaretto 
Turtle 

Chocolate Chip 
Raspberry Swirl 
Vanilla 

Caramel or Raspberry Sauce 
Ice Cream – 100 flavors to choose from! 
Homemade Cookies – Ask for varieties 

Cream Cheese Brownies 
Pumpkin Bars 
Turtle Bars 

Toffee Blondies 
Hand-Dipped Strawberries 

 



 
BEVERAGESBEVERAGESBEVERAGESBEVERAGES    

Coffee Station 
No Charge w/Entree 

Milk 
 

Soda 
� Fountain Soda (Pepsi Products) 

� Can Soda (All Varieties) 
 

Beer-(Domestic Brands i.e. Budweiser, Miller) 
� ¼ barrel (includes cups), about  90 twelve oz cups 
� ½ barrel (includes cups), about 180 twelve oz cups 

� Please Inquire about  premium beer pricing 
 

Champagne-Asti Spumante 
(Other brands and Styles also available) 

 
Wine 

(White Zinfandel, Riesling, Chardonnay, Merlot, Cabernet) 
 

Punch 
Ice Tea 
Lemonade 

 
 

Also, please instruct us whether you want an open bar, time limit, budget 

limit so we can work with you! 



 
DAY AFTER BREAKFAST/BRUNCHDAY AFTER BREAKFAST/BRUNCHDAY AFTER BREAKFAST/BRUNCHDAY AFTER BREAKFAST/BRUNCH    

Often times you may have a lot of out-of-town guests who have come to 

participate in your wedding… or you may simply have a large family and group of 

friends who want to join you the following morning for a delicious 

breakfast/brunch and enjoy your gift opening. 

Jake’s would be honored to host a private breakfast/brunch for you and 

your guests in our Banquet Facility.  Because you already reserved the 

Banquet Facility for your wedding, we would be happy to offer it to you the 

following morning at no additional charge for a breakfast/brunch AND feel 

free to use it for your gift opening event (4 hour use time).  Wouldn’t that be 

more comfortable than squeezing lots of family and friends into someone’s 

home?... this way, everyone can enjoy a relaxing breakfast/brunch and sit back 

to see all the great gifts you’ve received. 

We’re happy to tailor a breakfast/brunch menu to suit your wishes (and your budget!) but here are a 
few suggestions: 

EARLY MORNING BUFFET EARLY MORNING BUFFET EARLY MORNING BUFFET EARLY MORNING BUFFET ((((minimum 20) 

Scrambled eggs     Waffles & Syrup 
Bacon      Fruit Platter 
Sausages      Toast 
 

LATE MORNING/MIDLATE MORNING/MIDLATE MORNING/MIDLATE MORNING/MID----DAY BUFFETDAY BUFFETDAY BUFFETDAY BUFFET minimum 20) 
Ham & Egg quiche        Sausages 
Build your own Mini Sandwiches           Assorted Bars & Cookies 
Muffins      Potato Salad 
Fresh Fruit      Macaroni Salad 
Bacon      Garden Salad 


