
Lunch Buffet
$30 per guest

Harvest Salad
Mixed greens, roasted squash, blue cheese, dried cherry, pistachio, maple vinaigrette

Shrimp and Garlic Fettuccini Salad
Asparagus, Mushroom, Red Pepper flakes

Slow Roasted Prime Rib
Horseradish Crème Fraiche 

Roasted Ratatouille

Fresh Baked Bread and Rolls

Assorted Holiday Petit Fours

Appetizer Buffet
$32 per guest

Curried Waldorf Salad
Greek Yogurt, Blue Cheese, Pistachio

South West Shrimp Cocktail
served on Endive

House Smoked Salmon
Capers, Red Onions, Cream Cheese, Crostini

Walleye Fingers
Tarragon-Malt Vinegar Aioli

Chorizo Stuffed Mushroom
Mornay Sauce, Tomato Fondue

Assorted Holiday Petit Fours

Each Buffet Includes Iced Water, Regular and Decaffeinated Coffee

NII Banquet Holiday Menu

Holiday Lunch Buffet
Includes Iced Water, Regular and Decaffeinated Coffee

$30 per person

Harvest Salad, Mixed greens, roasted squash, blue cheese, diced cherry, pistachio, maple vinaigrette

Shrimp and Garlic Fettuccini Salad, Red pepper flakes

Slow Roasted Prime Rib, Horseradish Crème Fraiche 

Roasted Ratatouille

Fresh Baked Bread and Rolls

Assorted Holiday Petit Fours

Holiday Appetizer Buffet
Includes Iced Water, Regular and Decaffeinated Coffee

$32 per person- 2 pieces of each item per person

Curried Waldorf Salad, Greek Yogurt, Blue Cheese, Pistachio

South West Shrimp Cocktail on Endive

House Smoked Salmon, Capers, Red Onions, Cream Cheese, Crostini

Walleye Fingers, Tarragon-Malt Vinegar Aioli

Chorizo Stuffed Mushroom, Mornay Sauce, Tomato Fondue

Assorted Holiday Petit Fours

Holiday Dinner Buffet
Includes Iced Water, Regular and Decaffeinated Coffee

$40 per person 

Appetizer- Bruschetta Display, Grilled baguette and lavosh, five seasonal spreads and dips

Harvest Salad, Mixed greens, roasted squash, blue cheese, diced cherry, pistachio, maple vinaigrette

Slow Roasted Breast of Turkey, Granny smith apple and sage gravy

Smoked Ham, Chipotle-orange glaze

Parmesan Potato Pavé

Asian Marinated Green Beans

Fresh Baked Bread and Rolls

Assorted Holiday Petit Fours

Holiday Dinner Buffet
Includes Iced Water, Regular and Decaffeinated Coffee

$50 per person

Appetizer- Bruschetta Display, Grilled baguette and lavosh, five seasonal spreads and dips

Harvest Salad, Mixed greens, roasted squash, blue cheese, diced cherry, pistachio, maple vinaigrette

French Country Salmon, Melted leeks, smoked tomato marmalade

Provencial Lamb Stew

Amish Chicken  

Wild Mushroom Stroganoff

Roasted Ratatouille

Fresh Baked Bread and Rolls

Assorted Holiday Petit Fours

(No substitutions, for groups of 25 or more)

(Upon advanced notice a plated Vegetarian Risotto is available)

Buffet Menus are for groups of 25 or more.

No substitutions.  Plated Vegetarian Risotto available with advanced notice



Holiday Lunch Buffet
$30 per guest

Harvest Salad
Mixed greens, roasted squash, blue cheese, dried cherry, pistachio, maple vinaigrette

Shrimp and Garlic Fettuccini Salad
Asparagus, Mushroom, Red Pepper flakes

Slow Roasted Prime Rib
Horseradish Crème Fraiche 

Roasted Ratatouille

Fresh Baked Bread and Rolls

Assorted Holiday Petit Fours

Holiday Appetizer Buffet
$32 per guest

Curried Waldorf Salad
Greek Yogurt, Blue Cheese, Pistachio

South West Shrimp Cocktail
served on Endive

House Smoked Salmon
Capers, Red Onions, Cream Cheese, Crostini

Walleye Fingers
Tarragon-Malt Vinegar Aioli

Chorizo Stuffed Mushroom
Mornay Sauce, Tomato Fondue

Assorted Holiday Petit Fours

Dinner Buffet
$40 per guest

Appetizer Bruschetta Display
Grilled baguette and lavosh, five seasonal spreads and dips

Harvest Salad
Mixed greens, roasted squash, blue cheese, dried cherry, pistachio, maple vinaigrette

Slow Roasted Breast of Turkey
Granny smith apple and sage gravy

Smoked Ham
Chipotle-orange glaze

Parmesan Potato Pavé

Asian Marinated Green Beans

Fresh Baked Bread and Rolls

Assorted Holiday Petit Fours

Each Buffet Includes Iced Water, Regular and Decaffeinated Coffee

NII Banquet Holiday Menu

Holiday Lunch Buffet
Includes Iced Water, Regular and Decaffeinated Coffee

$30 per person

Harvest Salad, Mixed greens, roasted squash, blue cheese, diced cherry, pistachio, maple vinaigrette

Shrimp and Garlic Fettuccini Salad, Red pepper flakes

Slow Roasted Prime Rib, Horseradish Crème Fraiche 

Roasted Ratatouille

Fresh Baked Bread and Rolls

Assorted Holiday Petit Fours

Holiday Appetizer Buffet
Includes Iced Water, Regular and Decaffeinated Coffee

$32 per person- 2 pieces of each item per person

Curried Waldorf Salad, Greek Yogurt, Blue Cheese, Pistachio

South West Shrimp Cocktail on Endive

House Smoked Salmon, Capers, Red Onions, Cream Cheese, Crostini

Walleye Fingers, Tarragon-Malt Vinegar Aioli

Chorizo Stuffed Mushroom, Mornay Sauce, Tomato Fondue

Assorted Holiday Petit Fours

Holiday Dinner Buffet
Includes Iced Water, Regular and Decaffeinated Coffee

$40 per person 

Appetizer- Bruschetta Display, Grilled baguette and lavosh, five seasonal spreads and dips

Harvest Salad, Mixed greens, roasted squash, blue cheese, diced cherry, pistachio, maple vinaigrette

Slow Roasted Breast of Turkey, Granny smith apple and sage gravy

Smoked Ham, Chipotle-orange glaze

Parmesan Potato Pavé

Asian Marinated Green Beans

Fresh Baked Bread and Rolls

Assorted Holiday Petit Fours

Holiday Dinner Buffet
Includes Iced Water, Regular and Decaffeinated Coffee

$50 per person

Appetizer- Bruschetta Display, Grilled baguette and lavosh, five seasonal spreads and dips

Harvest Salad, Mixed greens, roasted squash, blue cheese, diced cherry, pistachio, maple vinaigrette

French Country Salmon, Melted leeks, smoked tomato marmalade

Provencial Lamb Stew

Amish Chicken  

Wild Mushroom Stroganoff

Roasted Ratatouille

Fresh Baked Bread and Rolls

Assorted Holiday Petit Fours

(No substitutions, for groups of 25 or more)

(Upon advanced notice a plated Vegetarian Risotto is available)

Buffet Menus are for groups of 25 or more.

No substitutions.  Plated Vegetarian Risotto available with advanced notice

Deluxe Dinner Buffet
$50 per guest

Appetizer Bruschetta Display
Grilled baguette and lavosh, five seasonal spreads and dips

Harvest Salad
Mixed greens, roasted squash, blue cheese, dried cherry, pistachio, maple vinaigrette

French Country Salmon
Melted leeks, smoked tomato marmalade

Provencial Lamb Stew

Amish Chicken  

Wild Mushroom Stroganoff

Roasted Ratatouille

Fresh Baked Bread and Rolls

Assorted Holiday Petit Fours
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