Keweenaw Mountain Lodge

Appetizers

Sesame fried chicken
Tender chicken fried with a sesame batter
30.00 per 25 pieces

Crab Rangoon
Crispy fried with cheesy crabmeat
35.00 per 25 pieces

Chicken Wings
Available Jerked, BBQ or Garlic
20.00 per 25 pieces

Sweet and Sour Meatballs
Pineapple sweet and sour glaze
20.00 per 25 pieces

Fresh Mozzarella &Tomato Canapé
Parmesan toast, fresh basil
28.00 per 25 pieces

Brushetta with Crostini
Fresh tomato, basil, served with crisp crostini
Serves 25
25.00

Spinach and Artichoke Dip
Served with warm pita bread
Serves 25
25.00

Sliced Cheese and Fruit Display
Small 45.00 (25)
Large 90.00 (50)

Vegetable Crudités
Assorted fresh vegetables with pesto dip
Small 30.00 (25)
Large 60.00 (50)

Appetizers can be hand passed if requested by client



Keweenaw Mountain Lodge
Tour and Travel menu

Chef’s Soup of the Day
Half sandwich smoked ham & swiss
chocolate chip cookie

Grilled Chicken Ciabatta Sandwich
Fresh mozzarella, tomato basil mayo
french fried potatoes

Jerked Chicken Ciabatta
Jerked chicken, curry coleslaw
served on a fresh ciabatta

Baked Rigatoni
Italian sausage, marinara, four cheeses
marinated chicken breast

The Cobb Salad
Crisp greens, bacon, grilled chicken, egg, kalamata olives
tomato,italian vinaigrette

10.00 Inclusive
Minimum 25 people

Sandwich Buffet

Chef’s soup of the day
Sliced meats assorted cheeses
Variety of bread
Pasta vinaigrette salad
Caesar salad
Chocolate chip cookies

12.00 Inclusive
Minimum 25 people



The Lodge

Garden Salad
Tossed mixed greens, roma tomatoes, cucumbers
carrots and fresh basil vinaigrette

Parmesan Crusted Bread

Honey Glazed Carrots with Rosemary

Dilled Zucchini Sauté

Oven Roasted New Potatoes
Fresh Vegetable Rice Pilaf

Slow Roasted Angus® Beef
Finished with tomato mushroom sauce

Lemon Chicken
Pan sautéed with lemon caper butter
26.75

Add Dessert
4.00

Served for minimum of 25 guests
Price is subject to a 20% service charge




The Italian Immigrant
Crisp Caesar salad
Creamy dressing, crisp prosciutto, ciabatta croutons
Roasted Garlic bread

Roma Tomato & Fresh Mozzarella Salad
Fresh basil, virgin olive oil, cracked pepper

Fresh Vegetable Penne Vinaigrette Salad

Oven Roasted Squash, Zucchini & Red Onion

Baked Rigatoni
Oven baked with marinara and four cheeses

Chicken Marsala
Pan sautéed, mushrooms, Marsala sauce

Basil Baked Haddock
Fresh lemon butter sauce

28.00

Add Cannoli
2.00 Each

Served for minimum of 25 guests
Price is subject to a 20% service charge




The Brockway

Crisp Caesar salad
Creamy dressing, crisp prosciutto, ciabatta croutons

Garden Salad
Tossed mixed greens, roma tomatoes, cucumbers
carrots and fresh basil vinaigrette

Parmesan Crusted Bread

Waldorf Salad
Creamy honey mayo dressing, apples, walnuts, raisins

Marinated Mushroom Salad
Crisp pepperoni, domestic mushrooms, and vinaigrette dressing

Asiago Roasted New Potatoes
Vegetable Rice Pilaf
Medley of Fresh Vegetables

Chicken Picatta
Pan sautéed with a lemon, scallion, and parsley butter sauce

Dolphin Franchise Style
Sauteed with a seasoned egg batter, citrus butter sauce

Hand carved Prime Rib of Angus ® Beef
Au Jus, horseradish

30.00
Add Dessert 4.00

Served for minimum of 25 guests
Price is subject to a 20% service charge




Keweenaw Mountain Lodge & Resort

Dinner Plated Selections

Served with house bread and a choice of house salad or caesar salad

Roast Prime Rib of Beef

Au Jus, pan roasted new potatoes, broccoli parmesan

24.50
Breast of Chicken Oscar Style
Pan sautéed, topped with lump crab asparagus and béarnaise
fresh vegetable rice pilaf, roasted zucchini, squash and red onion
21.50
Nut crusted fillet of Dolphin
Finished with a citrus butter

served with vegetable rice pilaf and julienne carrots

22.75
16 oz Grilled Ribeye Steak
Finished with a natural jus, crispy chili fried onions,
garlic smashed potatoes and julienne vegetables
24.50
Chicken Parmesan
Parmesan crust, sautéed, marinara, provolone cheese
served with spaghetti, roasted garlic bread
21.00
Oven Baked Lake Superior Trout
Almandine dill rice pilaf, julienne vegetables, fresh lemon butter
19.00
Penne Pasta Prima Vera
Penne pasta tossed with broccoli floweret’s, fresh herbs and light citrus butter

18.95

Dessert

4.00 Extra
Triple Chocolate Mousse
Garnished with whip cream and fried spaghetti

Créme Carmel
Traditional French baked custard

Mango Bread Pudding
Warm Jamaican Rum sauce



Keweenaw Mountain Lodge& Resort

Bar Selections

Domestic and KBC Beer $250.00 ¥ Keg
Premium Beer $325.00 % Keg

Keweenaw Mountain Man $250.00 %2 Keg Island Summer Wheat or Amber Ale

Bar by the Hour

Premium $10.00 per hour 1** hour $8.00 per hour 2™ hour

House  $8.00 per hour 1* hour $6.00 per hour 2" hour

Champagne per Bottle

Barefoot Bubbly $18.00
House $15.00

Wine per Bottle

Canyon Road Wine  $25.00

Cash Bar Liquor Sponsor Beer and Wine



Keweenaw Mountain Lodge & Resort

Breakfast selections

Let’s get started

Fluffy scrambled eggs
Home fried potatoes
Cinnamon France toast
Bacon or Sausage
Maple Oatmeal
Fresh sliced fruit
Fresh Baked Muffins
Selection of juices
11.00

Wilderness Continental

Fresh Baked muffins
Sliced seasonal fruit
Assorted yogurts
Seasonal berries
Granola
Selection of juices
Fresh brewed coffee
Assorted teas

7.00
Extras
(Per person)
Bottled Water Assorted Soda
1.75 2.00
Assorted juices Chocolate chip cookies
1.75 2.50

Fresh Brewed 100% Columbian Coffee
2.25 Per Person

Served for minimum of 25 guests
Price is subject to 20% service charge




LA

MOUNTAINLODGE

Banquet Policies

Guarantee

We require a minimum guarantee of 100 guests on Saturday. To ensure excellent service and
ample food preparation, we require a minimum guarantee to our banquet manager no later than
10 days prior to the event. This number will be considered your final guarantee, you will be
charged for this number plus any guests in addition to the guarantee. Should a guarantee not be
received, the Keweenaw Mountain Lodge will prepare the minimum number indicated on the
event order. Please keep in mind once your guarantee is received, it may be increased, but not
decreased.

Menu Selection

Menu selections are requested 30 days prior to the function date. Special dietary needs are
available and can be discussed in advance. Plated menus are designed for 2 entrée selection.
The catering and culinary staff will be happy to design a specific menu to suit your special needs.

Pricing
The prices herein are subject to increase in the event cost of food, beverages, or other costs of
operations increase. All food and beverage prices are guaranteed 60 days prior to your event.

Facility

The facility fee includes wait staff, bartenders, room set up, linens, dinnerware, glassware and
silverware.

The facility fee is as follows: Entire facility $500.00, Agate Room $250.00, Thimbleberry Room
$250.00

Deposit and Billing

A $500.00 advance deposit is required in order to confirm a booking.

The estimated balance of all Social functions is to be paid in full three (3) business days prior to
the event, any balance due is to be paid in full at the end of the event. Credit cards, cash,
cashiers or certified check will be accepted. If credit has been established for corporate
accounts, payment will be due no later than 30 days from the date of invoice. All functions are
considered tentative until a deposit is received.

Cancellation Policy

A non-refundable deposit is required for your event. A cancellation fee will apply for any event
that has been confirmed as a definite by a signed contract. The fee will represent a percentage
of the anticipated food, beverage and rental revenue.

Service charges and Taxes
A 20% service charge will be applied for all food and beverage functions as determined by the
Lodge. The current sales tax is 6% on food and beverage.

Smoking Policy
No smoking will be permitted inside the banquet facility locations such as the function rooms, pre-
function area or any of its public space. Smoking is permitted only is designated outside areas.

Food and Beverage

All food and beverage items will be prepared by the Keweenaw Mountain Lodge. No food or
beverage is allowed to be brought onto the premises, with the exception of special occasion
cakes. Inthe event of a supplier issue we may need to substitute a food item. Left over food
cannot be removed from premises.




KML Liquor Policies

As the host, you are accountable for the behavior of your guests. Please help us by encouraging
responsible drinking behavior. In Accordance with Michigan State Law, liquor cannot be sold or
consumed by any person under the legal drinking age of 21. Identification of those appearing 40
years and younger will be requested. The lodge reserves the right to refuse service to individuals
who appear to be intoxicated. If the group gets out of hand we may terminate the event if we do
not get full cooperation from the host/hosts. All beverages are to be purchased at the facility.

Any alcoholic beverage not provided by the lodge will be confiscated and the person(s) may be
asked to leave. NO alcohol may be brought on to a licensed premise due to Michigan State Law.

With respect to the evening events, last call will be at 12:30 a.m: bars are removed at 12:45 a.m.
All liguor must be removed and the room vacated by 1:00 a.m.

Liability and Damages

We reserve the right to inspect and control all functions held on the premises. The client agrees
to be responsible for damage to property or equipment and will be charged accordingly. Should
you wish to bring your own equipment, proper arrangements are to be made through our banquet
manager. The Lodge does not assume any responsibility for any merchandise, personal property
or equipment brought onto the premises.

Decorating and Entertainment

Centerpieces add a special touch to any occasion. All candles must be enclosed in a hurricane
type enclosure; votive candles with holders may be used. At no time will taper candles be
allowed. Any costs associated with burns, wax or smoke damage will be incurred by the client.
We do not permit the affixing of anything to our walls, floors, ceilings of the room with nails,
staples or anything metal. No plastic or metallic confetti are to be used in decorations you may
be providing.

If your group would enjoy live music, whether a disc jockey, single musician, or a band, we can
assist you. Please advise your entertainment to set up at least two hours prior to the start of your
event. Due to fire code restrictions; smoke and fog machines are not permitted. Our sound
system is available in the banquet room for back ground music purposes. Vocal entertainment
requires a supplemental sound system.

Event Planning

We do try to hold your banquet room one day prior to your event, if we have another booking the
day before you will have access early the day of your event. Our banquet manager will complete
all final details regarding your event. Concerns on the day of the event should be addressed to
the banquet manager: this includes any changes in the room, meal times, meal counts, special
requests, etc. Admittance to your function room for set-up must coincide with prior functions in
room. We update our website frequently; we ask that you allow us to use photos of your event
taken in our facility.

Lodging Policy

At the time you book your event if you require lodging contact the front desk for assistance. We
will block ¥ of the rooms we have available at the time of your booking. We will hold the rooms
until 60 days prior to your event. Please have your guests make reservations as soon as
possible to ensure rooms are available. To ensure you have enough rooms you should contact
the front desk 60 days prior to you event.

Any damage to the cabins or motel units, or if extra cleaning is required additional charges will

apply.

CONFIRMATION:

Please sign and return copy with contract and deposit for your booking, thereby indicating
acceptance of these terms and conditions. Any subsequent changes will be agreed upon in
writing between Client and the Event Coordinator.

The foregoing terms and conditions are hereby accepted

Client Name: Company:

Client Signature: Date:
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MﬂlINTAIN LODGE

P O Box 317 Mohawk, MI 49950 Phone 906-289-4403 Fax 906-289-4346
www.keweenawlodgeresort.com

Conference Center Reservation Agreement

Date

Name Home Phone
Address Work Phone
City Cell Phone
E-mail Address
Secondary Contact Home Phone
Address Work Phone
City Cell Phone
E-mail Address

Event Information

Event Date

Party Size Estimate

A nonrefundable, nontransferable deposit of $500.00 is required to reserve the Lodge. While tentative bookings
are allowed, all bookings must be confirmed by a deposit with the return of this agreement or the reservation
will be cancelled. The deposit will be credited to the final bill. Payment must be made prior to or on the day of
the event.

Payment may be mailed or presented in person. MasterCard, Visa, Discover and American Express accepted.

| have read and agree to the policies stated on the previous page and the above conditions.

Customer Signature Date

Event Coordinator Signature Date
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