
Breakfast 
CONTINENTAL BREAKFAST 
Prices listed are per person and include  
   orange juice, hot tea, regular and  
   decaffeinated coffee, and assorted  
   pastries. 
Continental plan plus fruit       $ 4.00 

 
Luncheon 
BOX LUNCH        $ 8.00 
Includes a hearty sandwich on multigrain  
   bread, chips, fruit, and home-baked cookie  
   with your choice of soft drink. 
Sandwich choices: Ham, turkey, vegetarian,  
   or egg salad 
 
GOURMET SALADS       $ 8.00 
Includes a choice of freshly made salads,  
   home-baked bread sticks and cookie with  
   your choice of soft drink.  Salad choices:  
   Tuna stuffed tomato, seafood, pasta  
   vegetable medley, chicken wild rice. 
 
BUFFETS are served for minimum of 20 
    guests.  Includes lemonade and coffee. 
   Disposable cups, plates, and silverware are used  
   for all buffets.   
 
Food prices do not include tax or service charge. 
 
SANDWICH BUFFET       $ 9.00 
Self-serve sandwich features your choice of: 
   Turkey, ham, egg salad 
   Swiss and American cheese 
   Lettuce, tomatoes, onions, carrots 
   Chips 
   Mayo, herb spread, or mustard 
Other possible sandwich buffet additions: 
   Homemade soup                                              $2.00 
   Potato salad or cole slaw                                 $2.00 
   Fresh fruit                                                        $ 2.50 

 
 
VEGETABLE SALAD BUFFET      $ 9.00 
Two assorted herbal salads, tossed salad with  
   dressings, fresh fruit, and garlic breadstick 
 
NORTHERN LIGHTS PICNIC 
   LUNCH BUFFET       $ 9.00 
Fried chicken, potato salad, cole slaw, chips 
 
MEAT LASAGNA BUFFET      $ 9.00 
Homemade meat lasagna, green beans, tossed salad  
   with dressings, and home-baked garlic bread 
 
SPINACH LASAGNA BUFFET     $ 9.00 
Homemade spinach lasagna, green beans, tossed  
   salad with dressings, and home-baked garlic     
   bread 
 
LEMON CHICKEN BREAST BUFFET     $ 9.00 
Lemon marinated chicken breast with oriental salad  
   and dressing, white rice, and home-baked bread 
 
Cold Hors D’Oeuvres 
 
Prices are per-person serving, two items per serving. 
 
CHEESE AND FRUIT       $ 3.00 
With assorted crackers 
 
HERBED DEVILED EGGS      $ 2.00 
 
HERBAL WRAPS       $ 2.00 
 
CHIPS AND SALSA       $ 1.50 
 
SNACK MIX AND PRETZELS      $ 1.00 

 
 

Hot Hors D’Oeuvres 
 
Prices are per-person serving, two items per serving. 
 
TANGY BARBECUE MEATBALLS     $ 2.00 
HONEY GLAZED CHICKEN WINGS     $ 2.00 
 
ROASTED VEGGIE TRAY      $ 3.50 
Served with a roasted garlic almond dip 
 
VEGETABLE QUESADILLA      $ 3.00 
With salsa 
 
Beverage Service 
COFFEE        $ 9.00 
Regular or decaffeinated; 10-cup pot 
 
TEA         $ 7.00 
10-cup pot of hot water with basket of assorted tea  
   bags 
 
MILK       $ 2.00 
12-oz. bottle of skim, chocolate, or 2% 
 
BOTTLED WATER   20-oz. bottle     $ 1.50 
 
POP   Per pitcher          $ 3.50 
      
INDIVIDUAL FRUIT JUICES     $ 2.00 
15-oz. bottle 
 
LEMONADE   Per pitcher      $ 3.50 
 
ORANGE JUICE   Per pitcher      $ 5.00 
 

 
 

All prices will be subject to sales tax. 
 
 



Dinner 
DINNER BUFFET      $14.95    
Dinner includes tossed salad with assorted dressings,  
   home-baked bread, coffee and lemonade. 
 
Disposable plates, utensils, and cups will be  
   provided. 
 
YOUR CHOICE OF: 
Honey-glazed ham 
Crusted parmesan chicken 
Medallions of pork 
Sliced roast beef au jus 
Oven Roasted Turkey 
 
POTATO / RICE CHOICES 
Parsley new potatoes 
Roasted garlic red potatoes 
Mashed potatoes and gravy 
Augratin 
Herbal wild rice 
 
VEGETABLE CHOICES 
Honey-glazed carrots 
Green beans with herb butter 
Whole-kernel buttered corn 
California blend (Broccoli, cauliflower, carrots) 
 

Dessert 
 
Desserts are homemade.  Prices are per person. 
 
CAKES       $ 2.50 
Carrot or chocolate 
 
CRISPS      $ 3.00 
Blueberry/raspberry or apple 
 
SHORTCAKE      $ 3.00 
Old-fashioned strawberry shortcake (in season) 
 

PIES       $ 2.00 
Peach, cherry, apple, or blueberry 
 
COOKIES, ASSORTED  Per Dozen            $8.00 
 

Special Services 
 
MINIMUM GROUP SIZE for buffet is 20 people.   
   A firm meal count is required seven days in  
   advance.  Cancellations or changes after that time  
   are subject to a service fee. 
 
ALL FOOD MUST BE PREPARED by our staff.   
   Due to health laws and insurance liabilities, no  
   leftover food may leave the property at any time. 
 
PRICES ARE SUBJECT TO CHANGE without  
   notice. 
 
FOOD PRICES do not include tax or service charge. 
 
TO PLACE A MENU ORDER 
To place a menu order, please call Northern Lights  
   Café at 952-448-5633 x 7759. 
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