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Unhinged!
Catering Division

4 small peel of yows big day!
Call 320-864-4010
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POT ROAST

Hands down our most popular offering. (.

Flavorful and tender, this dish is often
chosen over prime rib

BROASTED CHICKEN
Featured daily on our buffet in our restaurant. Moist
white and dark meat and

seasoned to perfection

HONEY BARBECUE
CHICKEN
White and Dark meat
tossed in our

house barbecue

SESAME
CHICKEN
White and dark meat
tossed in our
sweet sesame sauce

BUFFALO CHICKEN
White and Dark meat smothered

in our spicy Buffalo sauce, served

. with ranch and blue cheese

BBQ PORK RIBS
Smothered in our house
barbecue sauce,
these lean and meaty ribs
have HUGE flavor

BEEF
COMMERCIALS
Texas toast with steamy hot
mashed potatoes, pulled beef,
smothered in delicious beef
gravy

PORK COMMERCIALS

Texas toast with steamy hot mashed potatoes, pulled
pork, smothered in delicious pork gravy

TURKEY COMMERCIALS

Texas toast with steamy hot mashed potatoes, pulled
turkey, smothered in

delicious turkey gravy

HAM

Tasty and sliced thin. A midwest staple!

SLICED TURKEY BREAST

Juicy and delicious.
A perfect complimentary entree

SPAGHETTI AND MEATBALLS

Spaghetti noodles, Italian flavored meatballs,
and homemade sauce, simple and delicious!

PASTAS

Penne Regate noodles with either alfredo
or marinara sauce. Add a grilled
or fried chicken breast if you like!

SWEDISH MEATBALLS

In mushroom sauce, the perfect second entree

PULLED PORK SANDWICHES
Smoked pork with fresh buns, with or
without barbecue sauce

SLOPPY JOES

Perfect option for a tasty lunch

BAKED POTATO BAR

Large baked potatoes with butter, bacon,
pulled beef, sour cream, red onions and chives

TATER TOT HOTDISH

Hot, scrumptious, and Minnesotan!!



.+ ‘APPETIZERS
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B FRESH SEASONAL FRUIT

Fresh fruit and berries with citrus yogurt dip

FRESH VEGETABLES

Carrots, sweet peppers, cucumbers,
cauliflower, broccoli, pea pods, dip

SALSA AND CHIPS

Colorful spicy and sweet peppers and
vegetables, corn, cilantro, and tortilla chips.

GARLIC BREAD
GARLIC CHEESE BREAD
§A ][ : ADS CHEESE CURDS
CAESAR SALAD
Salad Greens, seasoned croutons, shredded O U P S
parmesan cheese, Caesar dressing
GARDEN SALAD CREAMY POTATO WITH BACON
Salad Greens, sliced Roma tomatoes, carrots,

croutons cucumbers, choice of dressing

CHICKEN NOODLE
STRAWBERRY SPINACH SALAD CHICKEN AND WILD RICE
Baby spinach, fresh slices strawberries,

candied nuts, poppyseed dressing

CHILI
VEGETABLE BEEF
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GARLIC RED SKIN MASHED POTATOES

Smooth and flavorful. These are a top pick!

HOMEMADE MAC N CHEESE

Elbow macaroni and tons of cheddar cheese make
this a great choice for kids and adults alike!

MASHED POTATOES

Simple goodness with your choice
of chicken or beef gravy

CHEESY MASHED POTATOES

A hearty and flavorful option,
add bacon if you like!

BABY BAKER POTATOES
Baked in Olive oil and
seasoned with garlic

butter and Parmesan Cheese

ROSEMARY RED SKIN
POTATOES

Roasted in olive oil
CREAMY COLESLAW
DELI FRESH POTATO SALAD
HOMEMADE MACARONI
PEA SALAD

CVEGETABLES

BUTTERY CORN
LONG STEM GREEN BEANS
GARLIC PARMESAN GREEN BEANS
BROCCOLI
ANTIGUA BLEND

(DESSERTS

SHEET CAKES

Chocolate, white, or carrot

BROWNIES
CHEESECAKES

Classic New York, Creme’ Brulee, Key lime

ASSORTED DESSERT BARS
ASSORTED MINI CHEESECAKE
CHOCOLATE OVERLOAD LAYER CAKE
RAINBOW CAKE

HOMEMADE OREO COOKIE
FLUFF PUDDING
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