
To-Go & Drop-Off Menu 
Delicious Cuisine for  

Effortless Entertaining 
 

Whether you’re looking for  

a little extra help or a lot of  help,  

we’ve got you covered! 

The items on this menu are delivered  

fully cooked, ready to be served.  

  
whitefish-lodge.com/whitefish-catering 

Crystal Koski: 218-251-2171 



Small Bites 
Minimum order of 36 pieces each 

 

Smoked Salmon Crostini  $2                                                                                                   
cream cheese spread, smoked salmon and fresh dill  

 

Beef Crostini  $4                                                                                                 
horseradish sauce, thinly sliced beef tenderloin  

and diced red pepper  
 

Prosciutto Wrapped Asparagus  $1.75  
prosciutto with cream cheese wrapped  

around grilled asparagus  
 

Petite Bruschetta   $1.50                                                                                                    
tomato, basil, fresh mozzarella, balsamic reduction  

on toasted garlic crostini 
 

Caprese Skewer  $2.25 
mini mozzarella cheese, fresh basil leaves,  

cherry tomato and balsamic reduction 
 

Sweet Pea Crostini   $2 
sweet pea, edamame and mint puree with  

toasted pistachios, sliced radish and rosemary cider glaze 
 

Antipasto Skewer  $3.25                                                                                                      
mini mozzarella cheese, sundried tomato, Kalamata olive  

and artichoke heart marinated in garlic and olive oil 
 

Fruit Kabobs  $3.75  
seasonal fruit with fresh mint and lime 

 

Strawberry Bruschetta   $1.75 
whipped cream cheese spread, strawberry,  

mint and balsamic reduction  
 

Crab Stuffed Mushroom Cap   $3.75  
 

Sausage Stuffed Mushroom Cap   $3 
 

Roasted Sea Scallop wrapped in Bacon   $4                                                                                    
honey, black pepper and lemon 

 

Duck Bacon Wonton   $3.50 
duck bacon, cream cheese and corn in  
a crispy wonton shell with plum sauce                                                                                        

 

Chicken or Pork Pot Sticker   $3.25                                                                                          
chili dipping sauce with fresh ginger and scallions 

 

Asian Chicken Satay   $3                                
spicy Thai peanut sauce 

 
 
 
 



Party Platters 
The very definition of stress-free entertaining 

each serves approximately 30 
 

75 Meatballs  $80                                                                                                            
Red sauce, BBQ, Teriyaki, Brown Gravy or Swedish 

 

Crab & Artichoke Dip  $115                                                                                                   
served with crostini  

 

Baked Brie En Croute  $105 
baked in a puff pastry with seasonal jam,  

fresh seasonal berries and crackers                                            

 

Artichoke, Garlic & Spinach Dip  

OR Bacon Jalapeño Dip  $105                                                                                                  
served with crackers and crostini 

 

75 Chicken Wings  $120                                                                                                       
Buffalo, BBQ or Asian Zing 

 

Gourmet Cheeses & Crackers  $110 
variety of cheeses and crackers 

 

Fresh Fruits, Cheeses & Crackers  $125                                                                                       
selection of seasonal fresh fruit, cheese and crackers 

 

Meats, Cheeses & Crackers  $145                                                                                              
variety of gourmet meats, cheeses and crackers 

 

Antipasto Platter   $160 
cured meats, assorted vegetables, variety of cheeses  

and crostini  

 

Vegetable Crudité  $85                                                                                                       
served with Ranch dip  

 

Grilled Vegetable Platter  $95                                                                                               
colorful selection of marinated and grilled seasonal  

vegetables with pesto sour cream 

 

Jumbo Shrimp Display  $220                                                                                                   
13/15 count per pound. 60 chilled shrimp served  

with cocktail sauce and lemon wedges 

 

Smoked Salmon  $175                                                                                                          
served with capers, cream cheese & lemon slices 

 

Mexican Layered Dip with Fresh Fried  

Corn Tortilla Chips  $95                                                                             
fresh guacamole, salsa, refried beans, sour cream,  

black olives & cheddar cheese 
 
 
 

 



Breakfast Options 
 

Egg Strata - $96 per pan 
Ham & Cheese, Sausage & Cheese,  

Bacon & Cheese, Vegetarian or Denver 
$75.00 per pan 

 

Fresh Seasonal Fruit Platter - $80 
serves approximately 30 

 

 

 

 

 

 
 

Lunch Buffets 
Priced per person - Minimum 30 guests 

 

Light Lunch - $12 
Assorted Wrap Sandwiches  

Turkey, Ham and Roast Beef 
Chips and Pickle Spears 

Large Cookies or Dessert Bars 

 

Deli Buffet - $16 
House Simple Salad or Caesar Salad 
Fresh Fruit Display and Bistro Chips 

Assortment of Breads, Meats and Cheeses 
Fixings Tray and Condiments  

Dessert Bars 

 

Mexican Fiesta - $17 
Crunchy Corn and Soft Flour Tortilla Shells 

Corn Tortilla Chips 
Steak & Chicken Fajita Meat 

Beans and Mexican Rice 
Tomatoes, Shredded Lettuce, Onions 

Shredded Cheese, Homemade Guacamole 
Homemade Salsa, Mexican Crème 

 

Italian Buffet - $17 
1 Pasta Choice 

Baked 4 Cheese Lasagna • Ricotta Stuffed Shells 

Spaghetti & Meat Sauce • Chicken Penne Alfredo  

Cheese Tortellini with Pesto Alfredo• Baked Ziti 

Shredded Parmesan Cheese 
House Simple Salad or Caesar Salad 

Garlic Bread 
(additional meats available for upgrade fee) 

 

 



Specialty Sandwich Platters 
10 Sandwiches with Bistro Chips and Pickle Spears 

 
Turkey Cranberry Wrap - $85 

Spinach Tortilla filled with Roasted Sliced Turkey,  
Romaine lettuce, Red Onions, Green Peppers  

and a Cranberry Chipotle sauce 

 

Roast Beef Horseradish Wrap - $90 
Sun-dried Tomato Tortilla filled with shaved Roast Beef,  

Horseradish Cream cheese spread, Romaine Lettuce,  
Red Onions and sliced Tomatoes 

 

Roasted Turkey BLT - $80 
Roasted Sliced Turkey, Bacon, Lettuce, Tomato,   

our homemade Bacon Ranch dressing 
on Herb Focaccia Bread  

 

Marinated Vegetable Wrap - $90 
Sun-dried Tomato Tortilla filled with Marinated  

Julienne Carrots, Zucchini, Red and Green Peppers,  
Red Onions, Lettuce and Garlic Aioli 

 

Smoked Ham on Focaccia - $80 
Sliced Smoked Ham, Tomato, Red Onions, Field Greens, 
Smoked Cheddar, Garlic Aioli on Herb Focaccia Bread 

 

Chicken Caesar Wrap - $90 
Herb Tortilla filled with Sliced Grilled Chicken Breast,  

Romaine Lettuce, Parmesan cheese  
and our homemade Caesar dressing  

 

Asian Chicken Wrap - $90 
Red Pepper Tortilla filled with Diced Chicken,  

Cabbage, Cucumber, Red pepper, Cilantro,  
Peanuts and Sesame dressing  

 

Grilled Chicken on Focaccia - $90 
Marinated Grilled Chicken Breast, Muenster cheese,  

Red Onions, Field Greens and Red Pepper Aioli  
served on Herb Focaccia Bread 

 
 



Specialty Salads 
Serves 7-10 guests 

 

Caesar Salad - $55 
Romaine Lettuce tossed with Croutons, Parmesan Cheese  

and homemade Caesar Dressing 
Add chicken + $15.00 

 

Spinach Mandarin Salad - $60 
Spinach and Mixed Greens, Mandarin Oranges  

and Toasted Sesame Vinaigrette  

 

Warm Spinach Salad - $60 
Spinach, Crispy Bacon, Toasted Almonds  

and Warm Mushroom Vinaigrette  

 

Raspberry Summer Salad - $60 
Spinach and Romaine Greens with Fresh Raspberries,  

Toasted Almonds, Feta Cheese and Raspberry Vinaigrette 

 

Pear Gorgonzola Salad - $60 
Mixed Greens, Fresh Cut Pears, Gorgonzola Cheese,  

Walnuts and Honey-Balsamic Vinaigrette 

 

Greek Salad - $65 
Spinach and Romaine Greens, Cabbage, Feta cheese,  

Red Onions, Pine Nuts, Tomatoes, Cucumbers,  
Kalamata Olives and Herbed Vinaigrette 

 

Cranberry Chicken Salad - $70 
Romaine lettuce, sliced Chicken, Dried Cranberries,  

Gorgonzola cheese, Radicchio and Toasted Walnut dressing 

 

Chicken Cobb Salad - $70 
Romaine lettuce, Chicken, Bacon, Avocado,  

sliced Red Onion, Tomatoes, Hard Boiled Eggs  
and Blue Cheese dressing,  

 

Asian Chicken Salad - $70 
Sliced Chicken on a bed of Spinach  

and Napa Cabbage, Chinese vegetables, Almonds  
and Sesame Soy Vinaigrette or Spicy Peanut Sauce 

 

 
 



Dinner Buffets 
Priced per adult, kids 2-12 half price 

Minimum 30 guests 

 

Minnesota Cookout - $22 
Chicken Breasts and 1/3 # Burgers (Hot Dogs for kids),  

Fixings Trays, Condiments and 3 sides 

 

Minnesota BBQ - $24 
Pulled Pork, Buns, BBQ Chicken, BBQ Sauce 

4 sides 

 

Southern BBQ - $26 
Baby Back Ribs and/or Chicken and 4 sides 

 

SIDE ITEMS 
Chips • Baked Beans • Cole Slaw • Fruit Salad  

Corn Bread • Cucumber Salad • Corn on the Cob 

 

UPGRADE SIDE ITEMS - $1 per person 
Calico Beans • Potato Salad • Pasta Salad  

Mashed Potatoes & Gravy 
Hawaiian Rolls • Cheesy Potatoes • Ensalada 

 

Mexican Fiesta - $23 
Crunchy Corn and Soft Flour Tortilla Shells 

Corn Tortilla Chips 
Steak & Chicken Fajita Meat 

Beans and Mexican Rice 
Tomatoes, Shredded Lettuce, Onions 

Shredded Cheese, Homemade Guacamole 
Homemade Salsa, Mexican Crème 

 

Italian Buffet - $23 
2 Pasta Choices 

Baked 4 Cheese Lasagna • Ricotta Stuffed Shells 

Spaghetti & Meat Sauce • Chicken Penne Alfredo  

Cheese Tortellini with Red or White Sauce• Baked Ziti 

Shredded Parmesan Cheese 
House Simple Salad or Caesar Salad 

Garlic Bread 
(additional meats available for upgrade fee) 



To-Go and Drop-Off  Catering  

presented on plastic trays/bowls  

or in aluminum pans.  

We are happy to make recommendations,  

if  you are not sure how much  

to order for your type of  event.  

We deliver right to your door for a charge  

- determined by distance from our kitchen.  

Orders can be picked up directly from  

our kitchen at Manhattan Beach Lodge.  

39051 CR 66, Crosslake 

 

If  you are looking for a little more help… 

Whitefish Catering specializes  

in full-service catering for weddings,  

special events, meetings and in-home  

(onsite chef) entertaining.  

Contact Crystal to learn more  

about our full-service offerings 

crystal@crosslakereservations.com 

218-251-2171 

 

 
 
 

 


