
 

 
 

Classic 
 

White Glove Service  
 

 
Floor Length Linen in  Ivory or White  with overlay  

 
 

Fresh Floral  Arrangements for Al l  Dinner Tables  
 
 

Complimentary Food Tast ing  
 
 

Lavish Display of  Imported & Domest ic Cheese  
Assorted Fresh Fruit  with Crackers  

And 
Garden Fresh Vegetable Crudité   

With Chef ’s  Select ion of  Two Dipping Sauces  
 
 

Choice of  Four Types of  Butler Passed Hot  Hors d’Oeuvres  
 
 

Champagne Toast  
 
 

A Sumptuous Five-Course Dinner 
 
 

Tradit ional ly  Tiered Wedding Cake  
 
 

A Personal  Wedding Special ist  
 
 

Chauffeured Eight  Passenger Limousine Service for Bride and Groom  
 
 

Dance the night  away with Music Man DJ  
 
 
 
 
 

Our Wedding Packages are designed for a  minimum of  100 guests  
 



 

 
 

Elegant 
 
 

White Glove Service  
 

F loor Length Linen in  Ivory or White  with overlay  
 

Fresh Floral  Arrangements for Al l  Dinner Tables  
 

Complimentary Food Tast ing  
 

Lavish Display of  Imported & Domest ic Cheeses   
Assorted Fresh Fruit  with Crackers  

And 
Garden Fresh Vegetable Crudité   

 With Chef ’s  Select ion of  Two Dipping Sauces  
 

Choice of  Four Types of  Butler Passed Hot  Hors d’Oeuvres  
 

Champagne Toast  
 

Wine Service During Dinner  
 

A Sumptuous Five-Course Dinner 
 

Tradit ional ly  Tiered Wedding Cake  
 

A Personal  Wedding Special ist  
 

Chauf feured S ixteen  Passenger Limousine Service for Bride,  Groom and 
 Wedding Party  

 
Dance the night  away with Music Man DJ  

 
Gol f  for Groomsmen before the Wedding  

(Tee Times Required)  
 

Use of  Gol f  Course for Wedding Pictures  
 
 

Our Wedding Packages are designed for a  minimum of  100 guests  
 



 
 

Premier  
White Glove Service  

 
F loor Length Linen in  Ivory or White  with overlay  

 
Fresh Floral  Arrangements for Al l  Dinner Tables  

 
Complimentary Food Tast ing  

 
One Hour Premium Open Bar  

 
Lavish Display of  Imported & Domest ic Cheeses  

Assorted Fresh Fruit  with Crackers  
And 

Garden Fresh Vegetable Crudité  
With Chef ’s  Select ion of  Two Dipping Sauces  

 
Choice of  Four Types of  Butler Passed Hot  Hors d’Oeuvres  

 
Champagne Toast  

 
Wine Service during Dinner  

 
A Sumptuous Five-Course Dinner 

 
Tradit ional ly  Tiered Wedding Cake  

 
Duchess Dessert  Display  

 
A Personal  Wedding Special ist  

 
Chauf feured Eight  and Sixteen  Passenger Limousine Service for Bride,                    

Groom and Wedding Party,  Parents and Grandparents  
 

Dance the night  away with Music Man DJ  
 

Gol f  for the Groomsmen before the Wedding  
(Tee Times Required)  

 
Use of  Gol f  Course for Wedding Pictures  

 
Our Wedding Packages are designed for a  minimum of  100 guests  

 



 
 
 

Reception Offerings 
I n c l u de d i n a l l  W e dd i ng  Pa ck a ge s  

 
~ Display  of  In ternat ional  Cheeses and Assorted  Crackers  

 Garn ished  wi th Fresh  Fru i t  
~  Garden Fresh  Vegetabl e  Crudi te wi th  Chef ’ s  Se l ec t ion  of  

 Dipping Sauces  
 

Butler Passed Hors d’Oeuvres 
S e l e c t  F o u r  f r om th e  F o l l o wi ng  

 Scall ops  Wrapped in Bacon    Bacon  Wrapped  S i rlo in  
 Spinach & Feta  wrapped in  F i lo  Pastry   Pigs  in  the Blanket  
 Coconut  Shr imp Tort i l l a  Rol l  Ups                                                  
 Candied  Bacon                             Bee f  Teriyaki  Sate  
 Sesame Chicken  wi th Sweet & Sour Sauce           Mini  Bee f  Wel l ington  
 Bacon  Wrapped Gar l i c  Chicken            Coconut Chicken Tenders     
 Vegetabl e  Wontons wi th  Ter iyaki  Glaze          Min i Chicken Wel l ington  
 Crabmeat  S tu f fed  Mushroom Caps           Vegetabl e  Spr ing Roll s  
 Cucumbers wi th  Salmon Mousse           Maryland Styl e  Crab Cakes  

          

To Begin Your Meal 
S e l e c t  O ne  o f  t h e  F o l l o win g  

 
~ Torte l l in i  F lorentine  and Al fredo  wi th Shaved  Parmesan Cheese  

~  Roasted  Wild  Mushroom Raviol i  wi th  an Al f redo Sauce  
~  Smoked  Mozzare l l a  & Bas il  Raviol i  in a  Plum Tomato Compote  

 
 
 

Salads 
S e l e c t  O ne  o f  t h e  F o l l o win g  

 
~Tradi t ional  Caesar  Salad wi th  Fresh Parmesan  Cheese  

~  Garden Salad wi th  Seasonal  Greens,  Tomatoes ,  S li c ed Cucumbers &                             
Ju l i enne Carrots  Served wi th Two Types of  Dress ing  on  the S ide  

~  Spinach wi th  Mushrooms,  Sl ivered  Almonds ,  Topped wi th  S tra wberr i es  and              
Mandar in  Oranges,  Served  wi th a  Raspberry  Vinaigre tte  

~  Mesc lun Greens wi th  S l ic ed  Pear ,  Gorgonzola ,  Dr i ed Cranberr i es  & Spiced                  
Walnuts  in  Zin fandel  Vinaigre tte  

 
Intermezzo 

 
Raspberry Sorbet  

 

 
 
 



 
 
 
 

Enhance Your Reception 
 

Chil led Jumbo Shrimp 
With  Tradi t i onal  Cocktai l  Sauce and Lemon  

$250 per one hundred pieces  
 

Whole Baked Brie  
Wrapped  in Puf f  Pastry,  Served  wi th Toasted  Almonds ,  Sl i c ed Granny Smith  

 Apples,  Raspberry Sauce  and Assorted Crackers  
$150 per whee l  (1  whee l  s erves approximately  25 peopl e )    

 
Ant ipasto Display  

Genoa Salami,  Cappicola ,  and Spiced Ham,  with  
Provolone,  Mozzarel la ,  and Font ina Cheese,   

Garnished with Queen Olives,  Pepperocini ,  and Hearts of  Palm  
Served with Crost ini  Rounds and Lahvosh  

$7.50 per person  
 

The Oxbow Dessert  Display  
The Duchess Sweet  Table Features a  Select ion  of  the Fol lowing:  

Deluxe Miniature Pastries,  Gourmet  Pet i t  Fours,  and Chocolate Dipped  
 Strawberri es ,  Fresh Fruit  & Biscot t i  

An Assortment  of  Signature Tortes to  Include:  
Chocolate Sacher Torte ,  New York Style Cheesecake,  

Lemon Tart  and Fresh Fruit  Tarts  
Freshly Brewed Cof fee,  Decaf feinated Co f fee and Herbal  Teas  

$11.75 per person  
 

The Oxbow Grand Dessert  Display  
I tal ian Dessert  Display Featuring a Select ion of  the Fol lowing :  

Assorted Cannol is,  T iramisu,  Ricot ta Cheesecake,   
Cappuccino Torte,  and Assorted I tal ian Pastry Cookies and Biscot t i  

Freshly Brewed Cof fee,  Decaf feinated Co f fee and Herbal  Teas  
$11.50  per person  

 
 

 
 
 
 
 

P r i c es  a re subj ec t  to  a  10% serv i c e cha rge,  6 % Cl ub  Cha rge   
And  6% N o rth D ak o ta  Sta t e  Sa l es  T a x.   P r i c es  a re  Subj ec t  to  Cha nge wi tho ut  N o ti c e  

 

 
 



 
 

Entrees 
 

Chi ck en  A rt i ch ok e  
A  M i x t u r e  o f  S p i n a c h ,  A r t i c h o k e s ,  C r e a m  C h e e s e ,  F r e s h  P a r m e s a n  C h e e s e  a n d  H e r b s  

C l a s s i c                     E l e g a n t                    P r e m i e r  
  $ 6 8                     $ 8 2                   $ 9 2  

 

P ork  P r im e  Rib  
B o n e - i n  P o r k  P r i m e  R i b ,  S e a s o n e d  a n d  S l o w  C o o k e d . . a n  O x b o w  F a v o r i t e  

C l a s s i c                    E l e g a n t                 P r e m i e r  
    $ 6 8                     $ 8 2                   $ 9 2  

 
Roa st ed  S t u f f ed  C h i c ke n  wi t h  Wi l d  Ri c e ,  Saus ag e  and  S ag e  S t u f f ing  

C l a s s i c                     E l e g a n t                    P r e m i e r  
  $ 6 8                      $ 8 2                       $ 9 2  

 

Chi ck en  Os ca r  
T e n d e r  C h i c k e n  B r e a s t  T o p p e d  w i t h  K i n g  C r a b  M e a t ,  A s p a r a g u s  a n d  B é a r n a i s e  S a u c e  

C l a s s i c                      E l e g a n t                    P r e m i e r  
                                      $ 7 1                       $ 8 5                      $ 9 5  

 
Gri l l ed  S a lmon  wi t h  T ro p i c a l  M ango  S a l s a  

C l a s s i c                    E l e g a n t                      P r e m i e r  
                                     $ 7 3                      $ 8 7                        $ 9 7  

 

Wal l ey e  Alm ond in e  
O v e n  B a k e d  F i l l e t ,  L i g h t l y  C r u s t e d  w i t h  o u r  H e r b e d  A l m o n d  B r e a d i n g   

C l a s s i c                       E l e g a n t                     P r e m i e r  
                                    $ 7 3                        $ 8 7                     $ 9 7  

 
Roa st ed  P r i me  Rib  wi t h  P epp e rc orn  Au  J us  

C l a s s i c                 E l e g a n t              P r e m i e r  
                                           $ 7 7                   $ 9 1                $ 1 0 1  
 

Fi l e t  Mig non  wi t h  Ro ast ed  Sh a l l o t  G la ce  d e  Vi and e  
C l a s s i c                 E l e g a n t              P r e m i e r  

                                           $ 8 1                   $ 9 5               $ 1 0 5  
 

P et i t e  F i l e t  Mign on  and  G ri l l e d  Sa lm o n  wi t h  T rop i c a l  Man go  Sa l s a  
C l a s s i c                E l e g a n t              P r e m i e r  

                                           $ 8 2                  $ 9 6                $ 1 0 6  
 

P et i t e  F i l e t  Mign on  wi t h  Ro ast ed  Sh a l l o t  G la ce  d e  Vi and e  and   
T wo  J umbo  Sh r im p  S t u f f ed  wi t h  Kin g  Cr abm eat  

C l a s s i c             E l e g a n t                P r e m i e r  
                                           $ 8 4                $ 9 8                  $ 1 0 8  

 
I f  T w o  E n t r e e s  a r e  S e l e c t e d ,  P l e a s e  a d d  $ 2 . 0 0  p e r  p e r s o n  

 
A l l  D i n n e r s  a r e  a c c o m p a n i e d  b y  W a r m  D i n n e r  R o l l s  a n d  F r e s h  C r e a m y  B u t t e r ,   

A p p r o p r i a t e  S t a r c h  a n d  F r e s h  S e a s o n a l  V e g e t a b l e s  
 

 
P r i c e s  a r e  S u b j e c t  t o  a  1 0 %  S e r v i c e  C h a r g e ,  6 % C l u b  C h a r g e  

A n d  6 %  N o r t h  D a k o t a  S t a t e  S a l e s  T a x .   P r i c e s  a r e  S u b j e c t  t o  C h a n g e  w i t h o u t  N o t i c e .  


