HIAWALAA'S

Bujjet Dinners

Buffet includes One, Two or Three Entrée Choices with one salad choice, two potato/rice choice and one vegetable choice.
Buffet Service is for a minimum of 30 people
Chef-carved Option is an additional $0.50 per person- amount depends on entrée choice

One Entrée Buffet Two Entrée Buffet Three Entrée Buffet
$16.95 per person $18.95 per person $20.95 per person

If you wish a third accompaniment, add $1.00 per person

Total bill is subject to 18% service charge and MN state sales tax.

Entrée Options for Brjfet or FIAted Meals

Chovse twv Entrees
Carved Roast Beef Herk Roasteq Chicken
Natural au ]”’”
Bakeq fish Chicken Breast
With Lemon Dill Savce wWith &mﬂkrry Cream
or Mushroom SAnce

Btefﬁtfﬂfﬂﬂﬂf Chicken Trev

fff Noogles over }ﬂ( y’ Wilg Rice

Koasteq Turkey Carveq Sliceq #am
Glnzeq or /lm'ﬂ

Hawnisan Chicken Lasagna
Meat or vegetnble

ngez‘ﬂ}le 7 Fotatves/Kice (Z) Saiag 7
Green Beans Aimandine Seasoned Rice Pilaf Mixed Green Salad
Honey Glazed Baby Carrots Golden Cheese Potatoes Potato Salad
Squash Sweet Potato Mash Italian Pasta Salad
Broccoli, Cauliflower & Carrots Party Potatoes Marinated Vegetables
Garden Blend Vegetables Mashed Potatoes w/ Gravy Hiawatha House Salad
Broccoli Spears Garlic Mashed Potatoes Coleslaw
Beans and Carrots Parsley New Potatoes
Whole Kernel Sweet Corn Wild Rice Pilaf
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FHAWALAA'S
Served Dinners

Table service with plated entrée is limited to 100 people maximum.
Total bill is subject to 18% service charge and MN state sales tax.

ALL dinner entrees include a house salad and dinner rolls with butter

Roasted Pork Loln - with cranberry glaze served with choice of potato and a chef selected vegetable

Ham - Sliced Ham served with Baby Red Potatoes and a chef selected VEgetable ........orimririnsenrinnsnn $1795
Parmesan Crusteol walleye - served with Wild ride Pilaf and chef selected vegetable ........vverrvirnnnensn $22.00

Betf Roast ~ tewder cut, prepared and seasoned to perfection ~ served with garlic mashed potatoes, gravy

T L U veorrense FLF9E
Prime RIb - Slow roasted USDA cholcee of primee vib served with baked or garlic mashed potato, chef selected
vegetables, Au jus, and creamy horseradish sauce (MIALUM 25 PEOPLE) ,.cvvvrrirreiririmsmsersisessseinisneies, $23.00
Chicken Kiev ~ Served with wild Rice Pilaf and chef selected Vegetables .........oorivveireriirinrinsinsinsonsen $17,95

Chicken Cordon Blew ~ Chicken breast stuffed with canadian bacon and Swiss cheese and served with baby
red potatoes and chef selected vegetables............ U OO U UOUTOUUTEUROUROURRURRRORE. - &y, 1

Chicken Oscar - Baked chicken breast on a bed of rice topped with crab weat, asparagus spears anol
hollandaise sauce served with baby red potatoes and

2 U UUR POV URPPUURUPOURPRRPROIURRRPPORE. = & <L 13

Fettuceinl - Fettucelnl noodles tossed tn a creamy Alfredo sauce served with your choice

VEQELADLES, ... .rcvrerrrnrrrsersensss USRI > &-%; -3
R 0 OO $2095

We can customize the menu to fulflll your wedding dreams,

(Priced accordiwgtg)




FHIAWALAA ?/l;v/ez‘z'zerﬂgﬂu

Hot
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Chicken Strips / N 5/

‘l’C 14« tr’!«fs uggetsooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo 4.7 dﬂz

BACON WIAPPEL SCALLOPS ovrvrersrsrrrsrsrsssssrsrssssssssssssnsssssssnssssisssssssssssrssssssanssssnssssssens market price
English Muffin Wedges w/ AEICAIKE Qi coevvvevnneonenncenciniinincini it 2.50/doz
COCKEALL SPNORALS cenvvrrererrerssrrrresssssssesssssssssssesssssaassssasasssssssssssssassssssassssssansssssnasssssaassse 4.50/doz
L S £.50/doz
Bweet Potato Fries w/ HAWAIAN Dip o 7.00/basket
QUSAGILLAS WERGES sevvnrururssmsssnsrssnstststitssiststststststs st ststsss st sssssssstsssssssssssnssssssnans 5.00/doz

Cold

MATE FIULE TCABOPS cevrenvererrireirinsisessisnesessissessssissssessisssssssssssssssosssssssssssesssssssessssssssness 10.20 /doz
Open FACe CUCUMPET TeA SAMAWICALS covvvvvnsinsirseisrnssnsssnssssssasssnsssnssssssssssssssssssssiasssnsens 2.90/doz
2 e 2.90/doz
TOTELLLA PARWALELS cuvveeerrrrrsrseeeesssssssesssssssssssssssssssessssssssssssssssssssssssssssssssssssssssssasssnes vroeers .90 doz
Cheese DALL W/ CTACKETS c.venveverververeereesessessessesnes Lg. (%0 served) $35.00 — Sum (15 served) $25.00
Dilt Pickle Wrap (w/ cream cheese And Dried Beefu...o.ciinirinniiiiniininnennininnsicisnenenns 11.00/doz
HAWALAN Bread W/ SPnach Dip e, Z5.00/20 served
BIUSCALEEA vevverrrerveerenresrisseissssssesssessasssasssesssessssssssssssssesssessasssssssesssesssessnsrsasssesssenss 18.00/doz
Chocolate dipped BETAWDLITIES ceceveereervrereeseesarsnsssessassasssessassasssssssesasssesssossssasssaosessassnsons 11.00/ doz
BATIND COKEALL orreerreterireircietetirsisi bbb nns vresses 18.00/d0z
Tortilla &M}:S S BALSR eeeerrrvrsrsnessrssssssesssssssssssssssssssssssssssssssssssssssassssssssssssssssssssasssne $.7F/Persm
Granny Apples And CATAMEL Dip cuvrrrrsersssiserssssssississrssesssssisssssssssiensss 5,55/ person
L o $.75/ person
Minti BUNS W/ ASSOTELA MEALS corvveerrrrenrrrenssrresssrsessressssasssssessssssssssssssssssssssssssossssasssssssss 10.50/doz
Triscuits w/ Cream Cheese § Pepper Jelly v errirrsiisersssssssssmssrssssarssssissrsssssrssssassrsensers 7.00/40Z
HAM, CRLESE § DLIVE PILKS wovvererrererreierereerisresessssesssssssesssssssesassessessssessessssesssssssesassessens .75/ doz
ASSOTLEANULS () corvvresrrssresssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssns 2175
JUTES ceererrrrrreenesssinreesssssisneeessssssasessssssassesssssssssasssssssssrasssssssssasssssssassasssssssssasesssssssnsass 2.75/doz
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TrM/S

Selection Senves 50 Serves F5

Fruit T TAY (seasonal frm't) a{if aditional $15 5 $24 F0.00 130.00
Veqqe Tray / dip additional &0.00 110.00
Mini-bun w/ Meat T Ay &5.00 120.00
Cheese ‘n’ Cracker Tray 45,00 go.00
Cheese ‘n’ Salami T Ay 55.00 100.00
Baby Shrimp spread (w/ cream cheese, cocktail sauce and crackers) 50.00 100.00
Layered Mexican Dip (w/ tortilla chips) 50.00 100.00

55.00 100.00

Cold Pizza (Crescent roll, cream. cheese and veqaies)

**Catering orders and prepayment must be received one week prior to the scheduled function. You will be
billed on the basis of a guaranteed number. Tax, gratuity and delivery, where applicable, is not included in the
above pricing. All pricing is based on groups of 100 or more guests. Please add .25 per person for 35 — 100

guests and .75 for groups under 35 guests.




FHAWATHA BEACH RESORT
(218) 5471510
BANRUET POLICIES AND CONTRACT

* DEPOSIT: A Banquet or Private Dining reservation will be held for seven (7) days on
a first come, first serve basis ~ at which time, a4 nonrefundable security deposit (equal
to the banquet/grounds rental) and a signed Banquet Contract are réequired to
confirm your reservation. All deposits will be applied to the client’s final bill.
CANCELLATION POLICY: Banquet deposits are non-refundable regardless of the
date of cancellation. Accommodation Aeposits (lodge units and cottages) will be
returned in full if cancellation is made in writing and received 120 days or more
before the Date of the event. Deposits from cancellations made less thamn 120 days
prior to the event will be returned on an individual basis subject to the rebooking of
cottages or lodge rooms of the particular class.

® PAYMENT: A payment (S0% of the price for fooa/beverage/amenities) is required at
a date of agreement or & weeks before the date of the event. Payment is due one week
prior to the event (for the estimate of Your guaranteed amount) with the balance being
paid upon conswmption. Acoeptable forms of payment are cash, personal/business
check, or charge card (VISA Master Card and Discover) I pﬂgc’ng Qy Credit card, the
3% fee that we pay to the credit companyy will be passed on to you . A $20.00 fee will
be assessed on any returned checks.

* ROOM RENTAL: The Main Dining Room may) be reserved with the requirement of
$£900.00, not Lneluding the sales tax. The overflow room is available for reservations
for an additional $300.00. The main dining area can accommodate up to 282 people
the overflow room can accommodate up to 30 people. All event/party reservations are
booked in 4 hour time slots. Events that run later than the scheduled completion time
WELL be charged accordingly. Late fees for extended hours are $100.00 per hour. A
grace period of fifteen (15) minutes will be allowed.

* BEACH OR GROUND RENTAL: The beach or ground rental fee is $400.00 - if your
reception is in the lodge - $900.00 if your reception and wedding are both outside.
You will be responsible for any necessarys props (example: folding chairs, tent, tables,
lectern). Al event/party reservations are booked in 4 hour time slots. Events that
run later than the scheduled completion time will be charged accordingly. Late fees
for extended hours are $100.00 per hour. A grace peviod of fifteen (15) minutes will be
allowed.




DANCE FLOOR rental is $350.00 which includes set up and tear down. Dancing is
allowed in the Dining/Banquet room onlyy when the portable dance floor is used.

It s our policy that all food & beverage items, with the exception of cakes for special
pceasions, are supplied and prepared by us. A dessert cutting and plating fee of .50
per person is required on any desserts not provided by Hiawatha Beach.

BUFFETS Will be offered to groups with a minimum of 30 people. All food and
beverages offered with buftets are to be consumed in the Restawrant. Buffet lines will
be open for 1 hour and 30 minutes. Absolutely no take-outs are permitted.

SERVED MEALS are limited to one entrée menu selection for the entire group.

The prices are guaranteed for 90 days. Once ou select your date and a deposit has
been received, the prices will not change as long as the date is within the guarantee.

The RESEAUrANt imust recelve the guaranteed guest count ten (10) business days prior
to the event and menu selections must be made no later than three weeks prior to the
date of the scheduled event. 1Fthe Client fails to submit a guaranteed count the
Restaurant has the right to prepare and financially charge for the event based on the
estimated amount provided in the contract. Menu selections not made will be at the
discretion of the Chet:

The Restaurant will not guarantee menw items for guest (s) added on beyond the
notification period and reserves the right to marke appropriate menu changes in order
to marke proper accommodations. All substitutions to the menus are subject to price
changes.

AlL prices on the menw, equipment rental, and additional services provided are subject
to a service charge of 18% and MN sales tax .

If the Client is including a children's meal, the client must notify the Banquet
Coordinator of how many) children (10 years and wunder) will be attending at the
same time the guaranteed count is given ten (10) business days prior to the scheduled
event). Failure of notification will result in all guests being charged the full price per
person.




The Banquet Coordinator must be notified if the Client intends to use entertainment
in any form (i.e. Musicians, bands, discos, Kardaoke, ete.) at least ten (10) days prior
to their scheduled event. Failure of notification may result in the denial of access in
part or the complete entertalnment syjstem.

AlL forms of entertainment must conclude no later than 10:00 p.m. during high
season (starting the 24 Saturday of june through August) and no Later than
midnight on off season. Hiawatha Beach reserves the vight to monitor sound levels of
all entertainment systems.

Absolutely no outside food or beverage (for event consumption) may be brought onto
the premises. The Restaurant reserves the right to confiscate anyy outside food or
beverage item. All confiscated items will be discarded.

The Restaurant will not be held responsible for any personal or property damage(s) to
the Client or theilr guest during the time the premises are unaer contract or use by the
Client.

LIABILITY: The Restaurant will not be held liable for failure to carvy out
arrangements due to act of God or Nature or other conditions which are not under
contract or use by the Client.

SECURITY: Any Losses or damages to the Restaurant or its property by the Client or
their guests are the divect responsibility of the Client. As such, the Client will be
charged accordingly.

Awny disturbance, altercation or offensive behavior by the Client or their guest is the
responsibility of the Client. Failure to monitor or control the situation may result in
the termination of the event.

Failure to comply with any of the Restaurant’s policies may result in the termination
of the event without notice. The Client is agreed to all the financial obligations as set
forth in the contract and in case of the termination of the event will not be afforded
any refund.

The charge per bartender is $50. This fze is waived upon each bartender reaching
500 in sales. As a licensee of the Departwent of Liquor Control, we strictly adhere to
all laws and regulations. \We reserve the right to ask for ID as well as turn down
anyjone that appears to be intoxicated.




FHAWALIAA'S

BANGRUET CONTRACT 2010

RESTAURANT & BAR
Name/Organization
Phone Number: Alternate Phone Number
Address:
Person responsible for payment:
Phone Number: Alternate Phone Number.
Address (Cf different
Event Date: Oceasion:
Event Time: This room is available from to
mitial quest estimate: Total Adults Kids 10 & Under
10 AAY Guest quarantee: Total Adults Kids 10 & uUnder
Confirmed with on by
Guest name bate Manager
Package Price: (prices subject to change without notice)
Room Asstgnment: main dining room overflow room deck
#900(4-hrs) #300(4-hours)

Room ASStgniment notes:

Ground rental: Beach Lawn

Harbor house or other grounds

WeAding and recéption om EACH OF GrOUNPIS ...t na e DO0.00
Wedding on beach or groundls W/ reception fn LOOGE..........oreorerrerverrasrassirsssissesnesnassassssinisnessens B 00.00
Table set-up:
Gift Table Yes no responsible party initials




Dessert Plating Charge yes no (If bringing Dessert from outside Hiawatha, $.50 per person)

Dbawnce Floor rental Yes PUD.coviiiierieriiriiiiiiite e ssessesaesaesaesaetaeteetteraasaasaas s $F350.00

Arbor rental Yyes PUD.coereereereirteeeete e st ttas et s rt e st s et e nnnensnannrees $ 90.00

Bartenders Yyes WO wvvivrviesinnninn: (FEO €aCH) waived wy $500 per bartender in sales

Linens verivrrinnnnns @ COSE From vendor
&’ tables £ tables Round Napkins

LinenNotes.

General Notes:

Food:

By signing, | agree to the terms specified in the banquet contract:

bpate: Signature Date: Signature

Client Banquet Manager

For Office Use Only

Deposit Received: Deposit amount:
Cash/Check/CC number: Exp. Date:
Managers Signature: Date:

Banquet Coordinator: Date:

Responsible party signature:

10 day out payment: | Final payment (day of event):




