
 

 
 
 

Time of Service:  5:30 Guests followed by 6:30 Dinner 
 

PASSED APPETIZERS 
 

 Gravy “Shooters” with Mini Swedish Meatball Garnish 
 

Irish “Meat and Potato” Bites 
Marinated in home Brewed Stout and Rosemary 

Served Grilled on Little Bamboo Toothpicks with Lager and Irish Cheddar Fondue 
 

WING-DINGER STATION! 
A Heaping Trio of Grilled Chicken Wings and Drummies 

 
Jamaican Jerk with Mango and Lime Sour Cream 

 
Really Good Spicy Buffalo Wings  

With Local Amablu and Summit “Brews and Blues” Cheese Dipping Sauce 
 

Green Curry Chicken with Coconut Milk and Ginger 
Served with Spicy Thai Peanut sauce 

 
MEAT AND CHEESE STATION 

 
Assorted Cured and Grilled Meats and Sausages  

Featuring Kramarckuk’s Garlic Sausage and Wild Rice Bratwurst 
And Smoked Lake Superior Whitefish Mousse 

Served with Boetje’s Mustard and House Cured Pickles 
 

“SOUTH OF THE BORDER” STATION 
 

Chef Prepared Beer Braised Pork Carnita Tacos 
With Smoked Avocado Sour Cream and Micro Greens 
Served on Local Bleu Corn Tortillas with Queso Fresco 

 
Salsa Roja and Fresh Fried Corn Chips 
Local Chipotle Gouda Queso Fundito 

 
DESSERT 

 
Salted Pretzel Chocolate Pudding 

With Pomegranate-Mead Soaked Tapioca Whipped Cream 
 

Butler Passed Oatmeal Stout and Vanilla Bean Ice Cream Floats 


