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Continental Broakfasts

Served in Meeting Rooms

Deluxe Continental (Included in FAP Package)
Assorted juices, sliced fruits and berries, individual yogurt with homemade granola, bagels with cream cheese spreads,
assorted breads, butter and preserves, coffee, hot tea and hot chocolate service

American Continental *
Assorted juices, mini quiche, assorted whole fruits, individual yogurt, dry cereals and milk, juices, muffins, Danish,
pastries, coffee, hot tea and hot chocolate service.

Express Breakfast Buffet

Minimum 50 people
Assortment of fresh seasonal fruit and juices, homemade pastries and muffins, scrambled eggs with chives and cheddar
cheese, breakfast potatoes, bacon and sausage links, cinnamon-swirl French toast with maple syrup, coffee, hot tea and
hot chocolate service.

Rasket Luncheons

Served in Meeting Rooms. Please select two options.
All basket lunches are served with fresh-baked cookie, potato chips, whole fruit, and beverage

Smoked Turkey Club Croissant Turkey Wrap

Smoked turkey, sliced tomatoes, bacon, lettuce with Roasted turkey, lettuce, diced tomatoes, and cranberry
garlic mayonnaise chutney in a flour tortilla

Roast Beef, Swiss, & Guacamole Ruttger’s Hero

Lean roast beef thinly sliced, topped with guacamole, Honey glazed ham, smoked turkey breast, provolone
Swiss cheese, cucumber, and lettuce on a ciabatta bun cheese, lettuce, and sliced tomato on a hoagie roll with

Dijon mayonnaise
Tuna or Chicken Salad Foccacia

Tuna or chicken salad on a rosemary foccacia bun with Vegetarian Kaiser

shredded lettuce and sliced tomatoes Sliced tomatoes, cucumbers, portabella mushrooms,
lettuce, and tomatoes on a hoagie roll with Dijon

Bag Lunch To Go mayonnaise

Sandwich, chips, fruit, cookie, and bottled water

Full American Plan includes breakfast, lunch, and dinner in Ruby’s Dining Room (Chef’ Selection). ¥ Indicates surcharge.
One meal or banquet out of Ruby’s Dining Room is included in each package.
Check with your conference planner for availability and price for additional meals out of Ruby’s Dining Room.
All prices are subject to Minnesota Sales Tax of 6.5% and subject to change without notice.
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Dinner Barbecues

Minimum 50 people

Northland Barbecue ~ $29.75

Barbecue chicken, pork baby-back ribs in our own special
sauce, oven-browned new potatoes, corn on the cob,
baked beans, fresh fruit, relish display, assorted summer
salads, dinner rolls, and strawberry shortcake

The Lakeside Barbecue* ~ $34.50

5 oz. center-cut Angus top sirloin, marinated chicken
breast, grilled tuna filets with pineapple salsa, baked
potatoes with all the trimmings, corn on the cob, baked
beans, fresh fruit, relish display, assorted summer salads,
dinner rolls, and strawberry shortcake

Alec’s Barbecue # ~ $36.50

12 oz. center-cut black Angus New York strip served with
sautéed onions and mushrooms, baked potatoes with all
the trimmings, corn on the cob, baked beans, fresh fruit,
relish display, assorted summer salads, dinner rolls, and
strawberry shortcake

Luau Ruttger Style* ~ $37.50

Minimum 100 people

Slowly roasted whole pig, chef carved, rosemary roasted
chicken, grilled mahi mahi filets with herb butter, oven-
browned potatoes, corn on the cob, baked beans with
apples, fresh fruit, relish display, assortment of Hawaiian
summer salads, pineapple upside-down cake

Divmer Buffets

Minimum 50 people
All buffets include choice of three entrees, fresh vegetable platter, fresh fruit platter, variety of salads, rolls and butter, potatoes,
seasonal vegetables, bakery desserts, coffee, iced tea, milk, and lemonade.

Menu 1 ~ $29.75

Choice of three entrees

Honey roasted chicken
Baked cod with dill sauce
Roasted turkey and sage dressing
Peppered sirloin of beef
Lemon breast of chicken
BBQ pork ribs in our special sauce
Wild rice dressing stuffed chicken breast
Lasagna Florentine (vegetarian)
Lasagna Bolognese with Italian sausage
Chicken Cordon Bleu
Chicken Diane
Tenderloin Tips

Menu 2% ~ $33.50

Choice of three entrees

Roasted prime rib of beef
Broiled Atlantic salmon
Beef medallions with raspberry sauce
Chicken marsala with mushroom sauce
Seafood medley of cod, tuna and salmon with fruit salsa
Roasted pork loin with pineapple cilantro salsa
Stuffed pork chop with sage dressing
Grilled pork loin with raspberry glaze

Hors O veuvres

Minimum 12 people
Hors d’oeuvres pricing is based on one hour of continuous service. Each additional hour priced at one half the original price.
First item $5.30, $2.50 for each additional item. Priced per person, per hour.

Hot Hors d’oeuvres
BBQ riblets
Egg rolls with sweet and sour sauce
Chicken fingers with honey BBQ sauce
Assorted mini quiches
Fried walleye fingers with remoulade sauce
Water chestnut rumaki
Meatballs in onion gravy
Teriyaki chicken wings
Cream cheese wontons
Baked stuffed mushrooms
Cream cheese stuffed jalapeno peppers

Cold Hors d’oeuvres
Stuffed celery hearts
Deviled eggs
Salami coronets with bleu cheese
Beef rolls with dill pickle spears
Asparagus wrapped in ham and cream cheese
Assorted canapés
Bruschetta
Cheese and cracker display
Fresh fruit with yogurt dip
Fresh vegetables and dip
Corn tortilla chips and salsa

Full American Plan includes breakfast, lunch, and dinner in Ruby’s Dining Room (Chef’ Selection). * Indicates surcharge.
One meal or banquet at $29.75 out of Ruby’s Dining Room is included in each package.
Check with your conference planner for availability and price for additional meals out of Ruby’s Dining Room.
All prices are subject to Minnesota Sales Tax of 6.5% and subject to change without notice.
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Dlated Dinmer Choices

Select two options. A $3.00 surcharge per person for three selections.
Choices to be provided 48 hours in advance. See Page 4 for dessert options.
Dinners include choice of one entree, mixed greens salad, rolls and butter, potato, rice or pasta,
selected dessert, coffee, iced tea, lemonade, milk, or soft drink.

Atlantic Salmon ~ $29.75 Steak & Walleye ~ $29.75

Center-cut salmon filet, grilled in herb butter and 6 oz. black Angus center-cut top sirloin and broiled walleye
garnished with cucumber relish filet

Stuffed Pork Chops ~ $29.75 Ribs & Chicken ~ $29.75

With wild rice dressing ladled with green peppercorn Pork baby-back ribs and boneless breast of chicken with
sauce and baked apple rings honey mustard sauce

Roast Round of Beef ~ $29.75 Steak & Ribs ~ $29.75

Tender slices of roast beef with béarnaise sauce and 6 oz. black Angus top sirloin and pork baby-back ribs in our
marbono onions special sauce

Roast Prime Rib of Beef ~ $29.75 Chicken & Salmon ~ $29.75

Slowly roasted, aged prime rib of beef, served with herb Teriyaki chicken breast served with a broiled salmon filet

au jus and horseradish

Tenderloin & Salmon#* ~ $32.75
Broiled Walleye Filet ~ $29.75 Petite filet mignon of beef paired with center-cut salmon
Broiled with an almond butter and topped with toasted filet with béarnaise sauce
almonds and lemon zest

Porterhouse Pork Chop # ~ $31.25
Broiled Top Sirloin ~ $29.75 Broiled Dijon mustard and topped with cinnamon apple
8 oz. angus center-cut top sirloin garnished with sautéed glazed pecans
mushrooms and red onions

Tenderloin & Shrimp * ~ $34.50

Garlic Herb Breast of Chicken ~ $29.75 Petite filet mignon of beef paired with garlic shrimp scampi
Baked in a garlic herb butter served over Minnesota wild
rice and topped with a mushroom veloute’' sauce

J'/Jecia@ Hors O'oeuvres

Minimum 12 people
Hors d’oeuvres pricing is based on one hour of continuous service. Each additional hour priced at one half the original price.

Peeled Shrimp ~ Market price Bacon Wrapped Scallops ~ $32.00 dozen
With lemon and cocktail sauce

. Baked Brie ~ $6.50 per person
Crab Claws ~ Market price With raspberry coulis
With lemon and cocktail sauce
Coconut Shrimp ~ $35.00 dozen
Oysters on the Half Shell ~ Market price With honey mustard sauce
With lemon and cocktail sauce

Chocolate Dipped Strawberries ~ $20.00 dozen
Smoked Salmon ~ $6.25 per person

With cream cheese and capers Just Snacks ~ $2.75 per person
. . Potato chips and dip, dry snacks,
Chilled Beef Tenderloin ~ $30.00 per Ib. mixed nuts, pretzels, chips and salsa

With garlic mayonnaise and horseradish

Full American Plan includes breakfast, lunch, and dinner in Ruby’s Dining Room (Chef Selection). * Indicates surcharge.
One meal or banquet at $29.75 out of Ruby’s Dining Room is included in each package.
Check with your conference planner for availability and price for additional meals out of Ruby’s Dining Room.
All prices are subject to Minnesota Sales Tax of 6.5% and subject to change without notice.
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‘Ruffjer} Desserts

Select one option or self-serve dessert display with your plated dinner:

Caramel apple cheesecake, Bette la mae, raspberry cheesecake, pecan pie, pumpkin pie, creme Brulee,

chocolate mousse, carrot cake, petit four sampler

Chef 6s Presentati on
Bananas Foster or Strawberries Foster
$2.00 per person

Ruttger’s can arrange a private bar for your group. All drinks will be billed on a per drink basis, based on consumption.

Bar Service

Ruttger’s provides all liquor, mixes, and bar supplies. A bartender charge of $75.00 per hour
will be applied for all bars with sales under $500.00.

Master Tab Bar

A master tab bar is billed to a single, pre-arranged account. Our beverage host tallies all drinks served during the
allotted time.

Ticket Bar

This option allows you to choose the number of drink ticket to be given to each guest. Ruttger’s will supply these
tickets and charge your master account for the specific cost of each drink.

Standard Bottle Beer~ $3.75

BEER
Premium Bottle Beer ~ $4.25

Michelob Golden Light, Michelob Golden, Michelob Ultra Heineken, Corona, Beck's Dark, Leinenkugel's Honey-
Lite, Miller Genuine Draft, Miller Light, Budweiser, wei ss, Leinenkugel's Red,
Budweiser Light

8-Gallon Keg $170.00

8-Gallon Keg $135.00 16-Gallon Keg $335.00
16 Gallon Keg $265.00

One 16-Gallon Keg averages 170 12-ounce glasses

LIQUOR

Vodka Bourbon
Stoli, Absolut Citron and Peppar, Smirnoff, Ketel One Jim Beam, Jack Daniels, Wi
Gin Southern Comfort
Bombay, Bombay Sapphire, Tanqueray, Beefeaters Tequila
Brandy Jose’ Quervo
Christian Brothers, E&J, Korbel Whiskey
Rum Windsor, Canadian Club, Seagram's 7, Seagram's VO,
Bacardi, Captain Morgan, Malibu, Myers Dark, Jamison, Crown Royal
Bacardi Limon Cordials
Scotch Martell Cognac, B&B, Courvoisier, Rumpleminz,
J&B, Johnny Walker Red, Johnny Walker Black, Dewar's,  Kahlua,Tia Maria, Baileys Irish Cream, Drambuie,
Glenlivet, Chivas, Glenfiddich Campari, Galliano, Midori, Grand Marnier, Frangelico,

Peppermint Schnapps, Cointreau, Chartreuse

Price Range $3.75 - $6.50 for most drinks

WINE

Please ask for our complete list of domestic and imported wines, sparkling wines, and champagne.
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Published prices are non-negotiable and subject to change without notice. Minnesota state law prohibits the sale of
alcohol to persons under 21 years of age. Guests may be asked to provide identification.
Ruttger’s Bay Lake Lodge reserves the right to discontinue bar service if necessary.
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