
BUFFET
APPETIZERS

Butler-passed (Choice of three)
Pepper Tenderloin on Crostini - Smoked Turkey and Asparagus Wraps

Carpaccio with Capers, Egg and Olive Oil - Vegetable Spring Rolls
Sesame Chicken Strips with Ginger Garlic Sauce - Potato Knishes

For the Motzi - A Beautiful Braided Challah Loaf

SALADS
Pre-set (Choice of one)

Spinach Salad 
Spinach leaves with dried cherries and sliced candied almonds

pre-tossed with balsamic vinaigrette
Field Greens Salad

Mixed field greens with carrot swirls and Roma tomatoes
served with Italian dressing

Baskets of Fresh Gourmet Rolls and Cracker Bread with Margarine

BUFFET
Stir Fry Station 

Vegetable spring rolls, stir fry vegetables
and marinated beef tips in Oriental seasonings

Carving Station - Chef Attended 
Slow roasted breast of turkey and Lip on Ribeye roasted to medium rare

served with cranberry relish, horseradish, silver dollar rolls and a double-tier 
display of garden fresh vegetables served with honey mustard

Mashed Potato Station - Chef Attended
Garlic mashed red skin potatoes hand tossed with your choice of toppings

to include: scallions, sautéed mushrooms, grilled eggplant, diced vine ripened 
tomatoes, smoked salmon, salsa and crumbled tortilla chips

Pasta Station  
Penne pasta with marinara sauce and meat ravioli with pink meat sauce 

served with warm garlic bread

DESSERTS
(Offered at each table)

A Display of Assorted Cake Slices and Mini Pastries 

$68

PLATED
APPETIZERS

Butler-passed (Choice of three)
Smoked Turkey and Asparagus Wraps - Smoked Salmon on Cucumber

Blackened Tuna on Crostini with Wasabi - Vegetable Spring Rolls
Potato Knishes - Sesame Chicken Strips with Ginger Garlic Sauce

For the Motzi - A Beautiful Braided Challah Loaf

SALADS
(Choice of one)

Field Green Salad
Mixed field greens with carrot swirls and Roma tomatoes

sreved with Italian dressing
Midwest Salad

Blend of mixed greens, dried cranberries, sliced almonds
and mandarin oranges served with honey mustard
Baskets of Fresh Gourmet Rolls and Cracker Bread

with Margarine
 

ENTREES
(Choice of one)

Grilled Chicken with Tomato Cucumber Salsa $45
Grilled breast of chicken served with fresh homemade salsa

Chicken Bigarade $51
 Sautéed breast of chicken with a classic tart and sweet orange sauce

London Broil Bordelaise $58
Marinated strip steak slow roasted medium rare,

hand carved with rich bordelaise sauce
Prime Rib $60

Slow roasted medium rare, hand carved with au jus and horseradish
Filet Mignon with Shallot Sauce $64

Grilled filet of beef served medium rare with port wine roasted shallot sauce 
 

DESSERTS
(Choice of one)

Lemon Soufflé Cake, Chocolate Fudge Torte
Chocolate Paradise Torte, Carrot Cake

ADULT MEAT MENUS
BUFFET

APPETIZERS
Butler-passed (Choice of three)

Cherry Tomatoes with Herbed Cream Cheese - California Rolls
Spinach and Feta Spanakopita - Potato Knishes
Cheese Quesadillas with Sour Cream and Salsa 

Blackened Tuna on Crostini with Wasabi

For the Motzi - A Beautiful Braided Challah Loaf

SALADS
Pre-set (Choice of one)

Strawberry Spinach Salad 
Spinach leaves, sliced strawberries and Brie cheese

served with honey mustard
 Romaine Salad

Hearts of romaine with crumbled bleu cheese, red onion, cucumber and diced 
tomatoes pre-tossed with zesty Parmesan peppercorn dressing

Baskets of Fresh Gourmet Rolls and Cracker Bread with Butter

BUFFET
Cheese Display  

A double-tier display of cheese, garnished with red and white grapes
served with gourmet crackers

Pan Seared Salmon with Ginger Garlic Sauce 
Salmon fillet marinated and pan seared in Oriental seasonings

with ginger garlic sauce 
 Mushroom, Onion and Asparagus Frittata

Classic dish of eggs and breadcrumbs
combined with mushrooms, onions and asparagus

 Glazed Baby Carrots
Noodle Kugel

DESSERTS
(Offered at each table)

A Display of Assorted Cake Slices and Mini Pastries 

$62

PLATED
APPETIZERS

Butler-passed (Choice of three)
Tomato Buffalo Mozzarella Bruschetta - Vegetable Spring Rolls

Cherry Tomatoes with Herbed Cream Cheese
 Spinach and Feta Spanakopita - Brie and Honey Mustard Rolls

Smoked Salmon on Cucumber

For the Motzi - A Beautiful Braided Challah Loaf

SALADS
(Choice of one)

Traditional Caesar Salad
Romaine lettuce with Parmesan cheese and croutons

pre-tossed with Caesar dressing
Midwest Salad

Blend of mixed greens, dried cranberries, sliced almonds and 
mandarin oranges served with honey mustard

Baskets of Fresh Gourmet Rolls and Cracker Bread with Butter

ENTREES
(Choice of one)  

Mushroom, Onion and Asparagus Frittata $44
Classic dish of eggs and breadcrumbs

combined with mushrooms, onions and asparagus
Pan Seared Salmon with Garlic Ginger $50

Salmon fillet marinated and pan seared in Oriental seasonings
served with garlic ginger sauce

Macadamia Crusted Walleye Pike $58
Walleye pike coated in a macadamia nut crust

served with a tropical fresh fruit salsa

DESSERTS
(Choice of one)

Lemon Soufflé Cake, Chocolate Fudge Torte
Chocolate Paradise Torte, Carrot Cake

ADULT DAIRY MENUS

Prices listed are per person and do not include a 20% service charge and applicable tax.  Food and beverage minimums apply.   042506
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FOR MORE INFORMATION OR TO 
ARRANGE YOUR PERSONAL TOUR OF 
317 ON RICE PARK, PLEASE CALL US AT 

651-726-8800

WITH THE SERVICE OF ONE OF
THE CHILDREN’S BUFFET MENUS,
YOUR CHOICE OF ADULT MENU

WILL BE SERVED.

PROFESSIONALS AT WILDSIDE CATERERS CAN 
HELP YOU WITH ENTERTAINMENT AND DÉCOR 

ENHANCEMENTS.  ASK ABOUT SPECIALTY 
LINENS, FLOWERS, DECORATIONS, GAMES, 

DJ’S, BANDS, CARICATURISTS AND MAGICIANS.

Each menu package includes:
One Torah Cake, freshly brewed 

coffee, decaffeinated coffee,
herbal tea, iced tea and ice water



K O S H E R  M I T Z V A H S

Kosher Mitzvah Packages at 317 on Rice Park feature 
elaborate children's buffets along with a variety of plated and 

buffet menu options for the adults.  In addition, it is our 
pleasure to assist with the coordination and/or rental of

specialty linens, flowers, decorations, carnival games, magicians, 
caricaturists, bands or DJ's to enhance your celebration.

317 on Rice Park is one of the Twin Cities’ historic 
treasures–conveniently located in the heart of St. Paul.
The space accommodates groups from 10 to 250 and

is perfect for Bat and Bar Mitzvah celebrations.
Rooms large and small can be utilized to

gather your family and friends as one group - or allow 
generations to celebrate in their own distinct ways. 

Wildside Caterers is proud to present these
Kosher Mitzvah Packages, highlighted by exceptional

food and meticulous service, with many of the
most requested components of a complete

Bar or Bat Mitzvah celebration.

The 317 on Rice Park Kosher Program is guided by
the Rabbinical Supervision of Rabbi Asher Zeilingold

with the Adath Israel Synagogue.

The determination of hours required to service
Kosher events will be at the sole discretion of the

Rabbi based on the specific requirements of your event.

651-726-8800 • WILDSIDECATERERS.COM
MANAGED BY MHC • MORRISSEYHOSPITALITY.COM

CHILDREN'S DAIRY BUFFET
Traditional Caesar Salad (Pre-set)

Romaine lettuce with Parmesan cheese and croutons
pre-tossed with Caesar dressing

Mozzarella Sticks served with marinara sauce

Fresh Fruit Salad
A double-tier display of red and yellow watermelon, pineapple,

papaya, canteloupe, strawberries and kiwi

Grilled Cheese Panini Sandwiches
 Sourdough bread filled with cheese and grilled on our Panini grill

French Fries served with ketchup

Penne Pasta with Marinara Sauce 
Ice Cream Sundae Bar

A combination of our original presentation of parve vanilla ice cream,
accompanied by waffle cones, waffle bowls, hot fudge, sliced strawberries, 

cookie bits, chocolate chips, nuts and sprinkles

Chocolate Candy Assortment
A satisfying combination of chocolate covered marshmallow twists 

mixed together with plain and peanut M&M’s 

Lemonade, Fruit Punch and Assorted Soft Drinks
$33

CHILDREN'S MEAT BUFFET
Field Greens Salad (Pre-set)

Mixed field greens with carrot swirls and Roma tomatoes
served with Italian dressing

Gourmet Soft Pretzel Bar  
Warm jumbo pretzels hand dipped in rock salt

and served with yellow mustard

Fresh Fruit Salad
A double-tier display of red and yellow watermelon, pineapple,

papaya, canteloupe, strawberries and kiwi

Hot Dogs
Quarter pound premium all beef hot dogs

 served with ketchup, yellow mustard and freshly baked rolls

French Fries served with ketchup

Chicken Tenders served with honey mustard

Ice Cream Sundae Bar
A combination of our original presentation of parve vanilla ice cream,

accompanied by waffle cones, waffle bowls, hot fudge, sliced strawberries, 
cookie bits, chocolate chips, nuts and sprinkles

Fruit Flavored Candy Assortment
A variety of sour bites in a sugar coating served along with a

 fruity mixture of Gummi Bears, jelly beans and Sunkist fruit gems

Lemonade, Fruit Punch and Assorted Soft Drinks
$37

317 North Washington Street  •  Saint Paul, Minnesota 55102  •  (651) 726-8800  •  WILDSIDECATERERS.COM


