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Bufiet Breakfast Menu

All breakfasts are served with coffee and tea

Basic Breakfast Buffet

*Scrambled Eggs, Hashbrowns,
Buttermilk Biscuits, Juice and Choice of
Sausage Links or Bacon.

$8 per person

Corporate Breakfast Buffet

*Scrambled Eggs, Hashbrowns, French
Toast, Fresh Fruit Tray, Mini Danish and
Mini Muffins, Choice of Bacon or
Sausage Links.

$10 per person

Waifles

Breakfast Waffles served with fruit
topping and sweetened cream with a
fresh fruit cup, hashbrowns and choice
of meat.

$7 per person

Break Time Menu

Regular & Decaf. Coffee (per gallon)
$15 (approx 20 cups)

Bottled Soda (Coca-Cola products)
$2

Bottle Lemonade, Iced Tea

$2

Assorted Juices
Apple, Cranberry, Grapefruit, Orange
$2

Finnish Breakfast Buffet

*Scrambled Eggs, Pannukakku (Finnish
Pancake), Juice, and Choice of Sausage
Links or Bacon.

$8 per person

Continental Breakfast

Regular & Decaf Coffee, Variety of Juices,
Mini Danish, Mini Muffins, and Cookies.

$5 per person

Bottled Water Vegetables with dip
$2 $2 per person
Cookies and bars Fresh Fruit

$10 a dozen $2 each

Light dessert Candy

$3 per person $1 each

Chips

$2 bag
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Build Your Own Dinner Buffet

comes with spring mix salad, fresh baked bread and choice of two entrees
$25 per person plus tax and service charge

Entrees

Oven Roasted Rosemary Chicken
Chicken Marsala
Dijonaise Marinated Grilled Chicken
with a hint of Honey and Tarragon
Slow Roast Turkey and Stuffing
Stuffed Chicken Breast or Chicken Kiev
Glazed and Baked Ham
Slow Roasted Roast Beef Aus Jus
BBQ Ribs
Vegetable Lasagna
Pepper Pork Loin topped with
Roasted Red Pepper Cream Sauce
Prime Rib Aus Jus with Horsradish cream sauce add $4
Breaded and deep fried Shrimp add $3

Choice of Potato or Rice Pick Two

Oven roasted Baby Baked potatoes
Garlic mashed Baby Red potatoes
Mashed potatoes and Gravy
AuGratin Potatoes
Long Grain and Wild Rice
Rice Pilaf

Choice of One Vegetable

Honey Glazed Carrots
California Blend
Italian Blend vegetables
Vegetable Du Jour
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All Buffets include Coffee and hot tea. Prices do not include tax and service charge.
All Dinner Buffets include a Spring Mix Salad with Dressings, and fresh Baked Bread

The Lodge Dinner Buffet

Spring mix salad with dressing

Fresh baked bread

Slow Roasted Prime Rib Aus Jus

Rosemary grilled chicken breast

Baked Ziti in a Marinara sauce ( vegetarian)
Fresh Vegetable du Jour

Seasoned and baked baby roast potatoes
Long grain and wild rice

$29 per person

Potters Folly Buffet

Spring mix salad with dressing
Fresh baked bread
Slow roasted roast beef aus jus

Aetna Creek Seafood buffet

Spring mix salad with dressing
Fresh baked bread
Oven baked lake Superior Trout
with a lemon caper tartar sauce
Braised short ribs in a rich demi-glace
Garlic mashed potatoes
Long grain and wild rice
Vegetable du jour

$29 per person

Brockway Mountain Buffet

Spring Mix salad with dressing
Fresh baked bread
Stuffed chicken breast

Dijon marinated Chicken w/honey and tarragon Prime Rib aus jus

Vegetable lasagna

Parsley buttered baby red potatoes
Vegetable du jour

Long grain and wild rice

$23 per person

Dessert $3 per person
Deluxe Dessert Buffet $5 per person

Stuffed Shells Florentine
Oven roasted baked potatoes
Long grain and wild rice
Vegetable du Jour

$29 per person

Dessert $3 per person

Deluxe Dessert Buffet
$5 per person
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Plafed Lunch Menu

Includes spring mix salad,
fresh baked bread and coffee

Peppered Steak $14

Peppered Steak served in a bourbon Cream Sauce

Lobster Ravioli $14
Lobster mousse ravioli served in a Champagne Sauce with Grapes

Lake Trout $14
Fresh Lake Superior Trout Seasoned Baked and served with a caper tartar sauce

Grilled Ginger Maple Salmon $14
Tender Grilled Salmon brushed with a Maple Ginger Glaze

Roast Pork Loin $12
Oven Roast Pork Loin topped with a Brandied Apple Sauce

Pasta Primavera $13
Garlic infused Pasta with Flame Roasted Vegetables in a white wine cream sauce

Vegetable Lasagna $13
Vegetable Lasagna baked and served in a white cheese sauce

Caesar Chicken Salad $12
Romaine Salad, Seasoned Chicken, Shaved Parmesan and croutons

Greek Steak Salad $14
Tender Grilled Steak Salad with Romaine, Spring Mix, Black Olives, Red Onion and Feta

Dessert $3 per person

Deluxe Dessert Buffet
$5 per person
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Business Referrals

Printing

Book Concern Printers
www.bookconcernprinters.com
906-482-1250

Designotype Printers Inc.
www.desginotype.com
906-482-2424

Large Format Printing

Ladybug Digital
www.ladybugdigital.com
906-482-7800

Equipment Rentals

Superior Rent-All
www.renttheevent.com
906-482-8080

Attire

JCPenney
906-482-8781

Michigan Tech University Images
906-487-2410

Graphic Design

Upper Peninsula
Marketing Department
906-483-2000

Marketing & PR Services

Upper Peninsula
Marketing Department
906-483-2000

Bands
Polka/Dance
The Pasicats
www.pasicats.com
906-370-3876

Blues/lazz
On the Spot Blues Band

www.myspace.com/theonthespotbluesband

Jazz
Mike Irish
www.reallygoodmusic.com

Shipping

US Post Office, Ahmeek
WWW.Usps.com
906-337-3116

The Shipping Shop
906-487-6167
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Oifice Supplies
Office Max
www.officemax.com
906-483-0465

Office Shop
906-337-2210

Wal-mart
www.walmart.com
906-482-0639

Custom Print Products

Book Concern Printers
www.bookconcernprinters.com
906-482-1250

Transportation

Red Jacket Trolley
www.redjackettrolley.com
906-281-2897

Copper Country Limo
906-482-4761

Superior Coaches
906-487-6511

Neil’s Taxi
906-482-5515




Gontact Information

Keweenaw Mountain Lodge

Event Coordinator, Darlene Bjorn
General Manager, Cormac Ronan

(906) 289-4403

US 41 Copper Harbor, Michigan 49918
www.atthelodge.com

Keweenaw Convention & Visitors Bureau
56638 Calumet Avenue

Calumet, Ml 49913

(906) 337-4579

www.keweenaw.info

Copper Harbor, Michigan
(906) 289-4274
www.copperharbor.org




