PARKWA

GRILLE
DINING - DRINKS - MUSIC

251 West Bumsvi”e Farkwag, Bumsvi”e, MN 55337
FPhone: (952) 746-8890 [Fax:(952) 746-8894
www.FarkwagGri”eMN.com

Banquet & SPccial I” vents Menu
Appetizers

*Prices listed per Piece
Minimum of 40 Pieces per item

Available Butler Passed or Buffet Style

Grilled SPicg Shn'mp

Marinated in Ginger 505 Glaze on [Fried Wonton with aneapp[e and Cilantro Cream Cheese
Marinated Beef T enderoin Medallion

Served on Crostini with a Rich T omato PBéarnaise

5|iccd & Roasted Red Potato Canapé

Served with Onion, Bacon, Parmesan and Chipotlc Sour Cream

T omato and Basil Bruschetta

Chicken Tenders

Serveci with Honeg Mustard, Ranclﬂ or APPIC Cl’lipoﬂe BBQ‘Saucc

California Roll uPs

Tortilla Rolled UP and Sliced with Assorted Turl(eg, [Ham, Roast Peef, \/eggie Field Gireens, Vine
Kipe T omato, Cucumber, Red Onion and [Herb Cream Cheese

Mini Gourmet 5anclwichcs

Frcng Bakec{ Ciabatta Bread with Assortccl Turl(eg, [Ham, Roast BCCF, \/eggic, I:ieH Gireens, Vine
Ripc T omato, Cucumber, Red Onion and [Herb Cream Cheese

Button Stu#cd Mushrooms

Spicy Jtalian Sausagc and Parmesan or SPinach and Artichoke

Spanikopita

SPinach and [Teta Cheese Stuffed into a thno Triang|e

Gourmet Chicken Wings

Buffalo, Ginger Soy Glaze or Chipotle BB Sauce

Spcciah:y Meatballs

Cl’lipotle BBQ,or Sicilian Stgle

*A” F’riccs are subjcct to tax + 20% service chargc

Prices Su]:ject to C}wange

$%.50

$%.50

$2.50

$2.25

$2.25

$2.25

$2.95



Gourmct Hattcrs
SCFVCS APProximatclg 2-% Picccs per %0 (Guests

Fruit Flat’cer

Honegclew, Cantc|opc, Fincapplc, Strawberries, B|ac1<berrics, Bluebcrries, Applcs, and Red GraPes
Cl‘lccsc Flattcr

Aged Sharp (Cheddar, Provolone Cheese, Babg Swiss, and | avash Crackers

Gourmet Cheese and [Fruit Platter

Brie, Amablu cheese and Grugere Swiss, Red Grapes, Strawberries, Blackberries, Blueberries, APPIeS’
and | avash Crackers

Fresh chctablc Crudités

Broccoli, Cauliﬁower, Babg Carrots, Ye”ow Squash, Zucchini, Cucumber, Red Be” FCPPer with Jalepeno
Ranch

Chef Nathan’s 5ignaturc Girilled chctablcs

Red Bc” FCPPch, Asparagus, Baby (arrots, Red Onions, Zucchini, (Green Beans, Babg Red Potatoes
and Yellow Squaslﬂ with Ja|epeno Ranch Dressing

TI‘IC 5atag F|attcr

Ginger 509 Marinated Bce)c, Chickcn and Shrimp Skewers, Grinecl Red Bcll Feppcrs, Napa Cabbage
Slaw and Caramelized FineaPP|e \/inaigrette

Gourmet Salami Platter

(Genoa Salami, Girilled Asparagus, Roasted Vine Ripc T omato, Roasted Whole (Garlic Bulbs, Basil Pesto,
(ornichons, | avash (rackers and (Grilled Ciabatta Pread

(Chef Nathan’s Signaturc Stuffed Brie Wheel

(Choose from the Fo”owing Fi”ings:

Dried Cl‘xerry Chutneg with ] oasted Pecans

Fineapple Mango Reduction with Macadamia Nuts,

Grarmg Smith Apple, (aramelized Onion Palsamic Reduction

Served with T oasted Almonds and | avash (Crackers

Jumbo Shn'mp Cocktail

5}31’(:3 Cocktail Sauce and Frcshly Cut] emon

Whole Roasted Bccmc T enderloin

Rubbed with Olive Oil and [Fresh [Herbs, Slow Roasted to Perfection, Amablu (Cheese [Horseradish Sauce,

and | oasted Crostini

T he Mediterranean Platter

[Hard Salami, Smoked Mozzarella and Provolone (Cheese, [talian Stuffed Mushrooms, Marinated Artichoke
[Hearts, Marinated Kalamatta Olive, Red Grapes, Vine KiPe T omatoes toPPccl with a Basil chto, Ciabatta
Bread, and | avash Crackers

*A” F’riccs are subjcct to tax + 20% service chargc

Prices Su]:ject to C}wange

$85.00

$95.00

$145.00

$75.00

$95.00

$195.00

$195.00

$165.00

$195.00

$195.00

$195.00



Signature (arilled Tlat Preads

$10.00 Each
APProximatcly io Picccs each

NaPa 5t5|c Girilled 5hrimp Flat Bread
Apple Wood Smoked PBacon, Avocado, | omato,
Farmcsan, Jalapcﬁo Ranch

Thc Kcubcn

Oven Koasted Comcd BCCF, Brown Butter Sauericraut

Grugcrc, Baby Swiss, | housand [sland
lec Hawaiian

Inﬁﬂlousc Cured Canadian Bacon, Caramclizcd Onions,

[Fresh Fineapple, Grugere, Babg Swiss, C]inger 503
Mayo

Tl‘lc Mexican
C)‘wipotle Fu”ecl Forl(, Gri”ccl Feppcrs and Onions
Qpcso Fresco, T omato (Chile Sauce, Jalapcﬁo Ranch

The Cuban
Jn-House Cured (Canadian Pacon, Hickorg Smoked
Pulled Pork, Pickles, Dﬂon Mustard, ] omato Mayo

Roscmary Gri”ccl Chickcn
Roasted (Garlic White Wine Cream Sauce, Garlic

Sauteed SPinach, Mozzarella, Aged Wisconsin Parmesan

Chccsc

Special Puffets

*Prices per person

Taco Bumcpct
[ard and fjo?t She”s, Seasonecl (Ground Becmc,

Seasoned Chicken, T omatoes, Salsa, Jalapenos, Sour
Cream, Shredded Cheese, Sante [Te Rice and ] ortilla
C}ﬁips

$11.00

Spaghctﬁ Buffet
Choice of Caesar Salad or [House Salad
Spag}‘netti Nooc{les, Ground Chuck & ]talian Sausagc,
Marinara, and (Garlic Bread
$11.00

SOUP and 5anc]wich Buffet
C)‘woicc of Heartg \/cgctablc Bce)c Soup Or
(Chicken Noodle SOUP’ and Build Your Own Croissant
Sandwich with [Ham, Turkeg, | ettuce, | omato, Mustard
and Magonnaisc
$11.00

Burgcr Bar
v b Burger patty, Fotato Bun, Sautéed Mushrooms,
Sautéec{ Oniorxs, Bacon, American C}’ICCSC, Lcttuce,
T omato, Mustard, Magonnaisc, Kctchup and K ettle

C}ﬁips

$11.00

Soutl'r of the borclcr
Girilled Chicken and [Flank Stcak f:ajitas, Flour T ortillas, Girilled peppers, Ohnions, Sante [ e Rice and Beans, Qpcso
Fresco, Jalepenos, Mild and Spicg Pico Di Gallo, Sour Cream, (Guacamole, and (Corn Chips

$16.00

*A” F’riccs are subjcct to tax + 20% service chargc

Prices Su]:ject to C}wange



[talian Puffets

*Prices per person

]ncludes \/egetable Med!ey, Choice of Caesar Salad or T“louse Salad, FresHy Baked Breacls,
(Coffee and Water Service
Ac{d a Fotato Option for$1 50 perperson

Tl‘lc Fanthcon BumCFct
$14.99
Choosc Two ]tems Bclow
Baked Mostacholli with Beef Marinara, Ricotta, Paked (Garden Vegetable Mostacholli with Red Feppers,

Mozzare”a, F’rovolone and Farmesan‘ Zucchini, and Mushrooms

SPaghetti with Roasted T omato Bccuc Marinara and Bowtie Pasta with Cherrg T omato, SPinach, Asparagus,
Farmcsan Clﬂcese Toasted Fine Nut, and Festo Cream

Chicken Cacciatore (Chicken Marsala
Oven Roasted Pone in Chicken with Marinara, Semolina Crusted Chicken Preast with Sautéed
Mushrooms, and Feppers Mushrooms in a Marsala \Wine Sauce
Served with Spinach and Fine Nut Rice Filaf Served with Spinach and Fine Nut Rice [ilaf

The Lcaning T ower of Fisa Buﬁcct
$15.99
Choose T wo [tems Below
Chicken Parmesan with Roasted T omato Marinara, Chicken Alfredo with [Fresh Parmesan, Jtalian Farsley, and

Mozzare”a, Frovolone, Farmesan and Pettuccini Pettuccini

(Chicken Picatta with |_emon, CaPers, Avrtichokes, [talian (Cheese Ravioli Baked in T omato (ream, Parmesan, and

Farsleg, and [Fettuccini Fresh Herbs
Baked Mostacholli with Beef Marinara, Ricotta, Baked (Garden \/egctablc Mostacholli with Red FePPers,
Mozzarc”a, Frovolor\c and Farmcsan Zucchini, and Mushrooms

*A” F’riccs are subjcct to tax + 20% service chargc

Prices Su]:jcct to C}wange



Buge’cs

*Prices per person

Jncludes Choice of One Salad, One Starch, One \/egetable, and | wo [ ntrees, Freshlg Baked
Breads, Coffee and Water Service
Add an Additional Side for$i.50 per person

Tl-lc Fa rkwaq qu:ct

$16.99

Choose One Salad Below
Caesar Halad House Salad
Romaine | _ettuce, Black Olives, Red Onion, Fresh Spinach and Romaine, (ucumber, T omato, and
Farmcsan and Toastec{ Croutons Toastec{ Croutorxs
Artisan Salad
Spring Mix Gireens with crumbled Ama Blu Cheese, T oasted Pecans,
Dried Chcm’cs, and | ossed with a Honcg Champagnc \/inaigrcttc
Add $1.00

Choose One Side Pelow Choose One Side Below

[Herb Roasted Babg ) Garlic Sautéed (reen
Rec{s Bake& Fotato Grl”ecl Asparagus Beans

Roasted (Garlic Rustic Buttermilk Scallion Fresh Green Beans with Mcc”eg of Proceal,
Roscmary Mashed Mashed Red Feppers and Red Cauliflower, Red Onion,

) ) , Onions Grecn Bcans, ch{ Fcppcr
Garllc Mas}ﬁecl Kice F1|a¥ and Baby Carrots

Choose Two [ ntrees Pelow
Traditional Oven Roasted T urkey Preast T alapia with Roasted Shallot [Herb Cream Sauce
Oven Roasted Pone in [Ham Lemon-T hyme Brined Bone-|n Chicken
Peef Stroganoff (Chef Natharn’s Chicken Cordon Bleu
Tender Beef Tips in the style of Burgundy

[ ittle Adults Meal

For childreni2 and under, Home Madc Macaroni & Cheesc and Chicken Tenc{crs
$6.99

*A” F’riccs are subjcct to tax + 20% service chargc
Prices Su]:jcct to C}wange 5



The Boardwalk Buﬁcct

$22.99
Includes Choice of One Salad, One Starch, One \/egetable, and | wo [ ntrees, Freshlg Baked
Breads, Coffee and Water Service
Add an Additional Side for$i.50 per person

*PriCSS P@r PSFSOH

Choosc Onc Salad Bclow

[House Salad
Fresh Spinac}ﬂ and Romaine, Cucumber, T omato, and
T oasted Croutons. (Choice of Ranch, [French, Blue
Chcese or |talian \/iniagrette

(aesar Salad
Romaine |_ettuce, Black Olives, Red Onion,

Farmesan and Toastec{ Croutons

Avrtisan Salad
Spring Mix Gireens with crumbled Ama Blu Cheese, T oasted Pecans,
Dried Chcm’cs, and Tossed with a Hon63 Champagne \/inaigrctte
Add $1.00

Choose One Side Pelow Choose One Side Below

[Herb Roasted Babg ) Garlic Sautéed (reen
Rec{s Bake& Fotato Grl”ecl Asparagus Beans

Roasted (Garlic Rustic Buttermilk Scallion Fresh Green Beans with Mcc”eg of Proceal,
Roscmary Mashed Mashed Red Feppers and Red Cauliflower, Red Onion,

) ) , Onions Grecn Bcans, ch{ Fcppcr
Garllc Mas}ﬁecl Kice F1|a¥ and Baby Carrots

Choosc Onc E_ntrecs Below Cl'xoosc One Entrccs bclow

Champagne Cream Chicken

Semolina [Flour Crusted Chicken Breast with
Champagne Cream Sauce

Rosemary Grilled Chicken Preast
Champagne Cream Sauce
Chicken Marsala
Semolina Crusted Chicken Preast with Sautéed Rosemary Peppercorn Roasted T ri-Tip Steak
Mushrooms in a Marsala Wine Sauce

(lassic | ondon Proil
Balsamic Herb Marinated Flank Steak

Salmon with Roasted Shallot Dill Cream Sauce

K osher Crusted Slow Roasted Prime Rib

Add $3.00
Little A&u!ts Meal

For childreni2 and under, [ Jome Made Macaroni & C}’ICCSC and C)‘wicken Tcnc{ers
$6.99

*A” F’riccs are subjcct to tax + 20% service chargc
Prices Su]:jcct to C}wange 6



F]atecl Mcals

*Prices per person

Inc|ucles Choice of One Salac{, One Starch, One \/egetable and One Entree, FresHy Bakec{
Brcacls and CoF}Cec and Water Scrvicc

Choose Orne Salad Below

House Salacl
Fresh Spinacl’l and Romaine, (ucumber, | omato and
Toastec] Croutons. Cl’xoice of Ranc!ﬁ, Frenc!ﬁ, Blue

(Cheese or |talian \/iniagrcttc

(Caesar Salad
Romaine |_ettuce, Plack Olives, Red Onion,

Farmcsan and Toastec{ Croutons

Artisan Salad
Spring Mixed Greens with crumbled Blue Cl‘lecse, T oasted Fine Nuts,

Drried Cranberries, T ossed with a Honeg Cl’\ampagne \/inafgrette
Add s1.00

Choose One Side Pelow Choose One Side Below

[Herb Roasted Babg ) Garlic Sautéed (reen
Rec{s Bake& Fotato Grl”ecl Asparagus Beans

Roasted (Garlic Rustic Buttermilk Scallion Fresh Green Beans with MCCHCH of Proceal,
Roscmary Mashcc{ Mashcc{ Recl Feppers and Red Caulhqower, Red Onion,

) ) , Onions Green Beans, Ked Fepper
Garllc Mas}wecl Rice F1|a¥ and Baby Carrots

Choose from [ ntrees Below (limit two different enrees)
Mixed Grill
Fresh Herb Chicken Preast, (Grilled Slﬁrimp on Rosemarg Slow Roasted Prime Rib
Skewers and Marinated (Choice Beef T enderloin [Horseradish Sauce and Au Jus
Roastec{ Ked Fcppcr Beurre B|anc $24.99
$2%.99
Minnesota (arill
8oz Cl‘loice T:ilct Mignon Meclallions Fresh Rosemarg Cl‘lickcn Breast and Marinated Choicc
Roasted Red Fepper Beurre Blanc Beef T enderloin
$2%.99 Koastec] Red FePPer Beurre B|anc
$21.99
California Grill
Girilled Sl‘xrimp on Koscmarg Skewers and Marinated Pan Seared Salmon
Tender|oin Medallions Roasted Sha”ot DI” Cream Sauce
Koastcc{ Rec{ Fcppcr Bcurre B|anc $19.99
$21.99

*A” F’riccs are subjcct to tax + 20% service chargc
Prices Su]:jcct to C}wange 7



Lemon Stcamecl Wa”eyc
Koasted Sha”ot Dl“ Cream Sauce
$19.99

Chicken Marsala
Scmolina Crusted Chicken Breast with Sautéed
Mushrooms in a Marsala Wine Sauce
$15.99
Garlic & Basil Crusted Pork | oin
Roasted Tomato Cream Saucc
$15.99
Fortabc”a Mushroom CaP
Stugec’ with Ricotta (Cheese, Spinach and T oasted Pine
Nuts, [Tettuccini with [ouse Marinara
$15.99

Chicken Ficatta
| emon, Capers, Avrtichokes, [talian Farsleg, [Fettuccini,
FParmesan Cheese
$15.99

Roscmarg Girilled Chicken Preast
Roasted Red FePPer Beurre Blanc
$15.99

Champagne Cream Chicken
Semolina [Flour Crusted Chicken Breast with
Clﬂampagne Cream Sauce
$15.99
PBaked Tilapia
Roastcd Sha”ot Hcrb Cream Saucc
$15.99
|talian Sausagc, Mushrooms and Fcppcrs

Roasted Tomato Marinara, Fenne Fasta, ]talian Farsleg,
Farmesarx Chcese

$15.99

Buttcrcc{ Noo&lcs
Fettuccini with White Wine Butter Sauce and
FParmesan Cheese
$15.99

Linguini T ossed with Olivc Oll and Parmesan
Grilled Seasonal \/egetables
$13.99

One Hour Butler Fasseé Hors d’ocuvres

*Must Purchasc a buffet or Platcd meal

$4-.00 per person

Choose Three Hors d’oeuvres Below

Caramelized Bermuda Onion Canapé with
Blue Cheese Crumbles

SPinach and [Teta Chccsc Stugcc{ into a Flaky th”o
Trianglc

Button Stuffed Mushrooms with Spicg Jtalian Sausage

and Farmesan

Roasted (Garlic, Asparagus, Red Bell Fepper, 7 ucchini,
T omato and Mozzare”a on (rostini

Fetit th”o Cups

With Diced Tri Color Feppers Sautéed in Olive Oil and

[resh [erbs, AtoP Herbed Cream Cheese
Button Stuffed Mushrooms with Spinac}w, Avrtichoke,

Mozzarc”a and Farmcsan

Toma’co and Basil Brusc!‘xetta

* All Prices are subjcct to tax + 20% service chargc

Prices Su]:jcct to C}wange



