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HOLIDAY RECEPTION

COLD HORS D'OEUVRE DISPLAYS
Iced Jumbo Shrimp Display

A triple-tier display of 150 jumbo shrimp, peeled and chilled
served with Tabasco sauce, tangy cocktail sauce and lemon wedges

International and Domestic Cheese Display
A double-tier display of international and local cheeses

garnished with red and white grapes served with gourmet crackers

Garden Fresh Vegetable Display
A double-tier display of garden fresh vegetables

served with our homemade spinach dip

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

cantaloupe, strawberries and kiwi

HOT HORS D'OEUVRES
Chicken Satay with Peanut Sauce and Swedish Meatballs

HOLIDAY PASTA BAR
Tri-color Cheese Tortellini with Marinara Sauce

Penne Pasta with Artichoke Pesto and Bay Shrimp
Farfalle Pasta with Grilled Chicken Chardonnay Sauce

Served with fresh Parmesan cheese
and homemade Parmesan garlic bread

CARVERY STATION
*Châteaubriand

Roasted to medium rare and served with mayonnaise, horseradish sauce, 
béarnaise sauce and mini French baguettes

*Roasted Turkey Breast
Slow roasted breast of turkey

Served with mayonnaise, cranberry relish and silver dollar rolls
*Carved to order by attending Chef

HOLIDAY DESSERT DISPLAY
Pumpkin Pie, Plum Pudding, Yule Logs and Assorted Holiday Cookies

HOLIDAY BEVERAGE STATION
Apple Cider, Eggnog, Freshly Brewed Coffee, Decaffeinated Coffee,

Hot Herbal Teas, Iced Tea, and Ice Water

$48  (Minimum of 75 guests)

Prices listed are per person and do not include a 20% service charge and 
applicable tax.  Food and beverage minimums apply.  032806

HOLIDAY DINNER

YOUR CHOICE OF SOUP
Pumpkin Ginger or Butternut Squash

YOUR CHOICE OF SALAD
The St. Paul Grill Strawberry Spinach Salad

Fresh spinach, sliced strawberries and Brie cheese
served with raspberry poppyseed dressing

Hearts of Romaine Salad
Hearts of romaine with crumbled blue cheese, bacon, red onion, 

cucumber and diced tomatoes,
pre-tossed with zesty Parmesan peppercorn dressing

YOUR CHOICE OF ENTREE
Served with appropriate accompaniments,

fresh gourmet rolls and cracker bread with butter

Cornish Game Hen
Semi-boneless Cornish game hen stuffed with apples,

wild rice and apple cider sauce with thyme  $35
Traditional Prime Rib

Traditionally roasted and served with sage au jus  $37
Planked Salmon

Fillet of salmon placed on a cedar plank and flash baked
served with Cajun peach cream sauce  $39

Chicken Oscar
Sautéed breast of chicken topped with snow crab meat,

asparagus and béarnaise sauce  $40
Sliced Maple Glazed Tenderloin

Tenderloin marinated in maple syrup, slow roasted to medium rare,
hand carved with classic bordelaise sauce  $45

Rondelles of Tenderloin with Shrimp
Medallions of beef tenderloin stuffed with gulf shrimp, goat cheese, grapes 
and pine nuts, hand-carved and served with a rich garlic ginger sauce  $48

Grilled Filet Mignon
Center-cut filet mignon grilled medium rare

served with port wine and butter demi-glace  $54

YOUR CHOICE OF DESSERT
Chocolate Decadence Torte

Crème Brûlée
New York Cheesecake

Freshly Brewed Coffee, Decaffeinated Coffee
Hot Herbal Teas, Iced Tea and Ice Water

The stately and elegant setting of 317 on Rice Park
Choose from four flexible event spaces for groups

from 10 to 500

Festively decorated lobby

Holiday carolers in the lobby during
the first hour of your reception

Decorated holiday tree in the dining room

Fine china, glassware and elegant floor-length linens

Holiday centerpieces

A delicious selection of buffet, reception or
four-course dinners, prepared by the award-winning

WILDSIDE CATERERS

Dance floor and stage

Audio/Visual presentation package including:
Microphone, LCD projector and screen

FOR MORE INFORMATION OR TO
ARRANGE YOUR PERSONAL TOUR OF
317 ON RICE PARK, PLEASE CALL US AT

651-726-8800

A D D

Open bar service during the first hour of your reception,
serving premium brand cocktails, select wines and soft drinks

for $8.00 per person

Glass of red or white wine with dinner for $4.00 per person 

I N C L U D E

HOLIDAY BUFFET

Gourmet Rolls and Cracker Bread with Butter

STARTERS
Field Greens Salad

with balsamic vinaigrette
Cucumber and Vine-ripened Tomato Salad

with fresh mint
Fresh Fruit Salad

HOT ENTREES
Chicken Francaise

Sliced New York Strip Loin
with maître d’hôtel sauce

ACCOMPANIED BY
Glazed Baby Carrots
Au Gratin Potatoes

HOLIDAY DESSERT DISPLAY
Pumpkin Pie, Plum Pudding, Yule Logs and Assorted Holiday Cookies

Freshly Brewed Coffee, Decaffeinated Coffee
Hot Herbal Teas, Iced Tea and Ice Water

$35 (Minimum of 75 guests)

H O L I D A Y  E V E N T  P A C K A G E S



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

H O L I D A Y  E V E N T  P A C K A G E S

The sparkling lights of Rice Park, Ordway events,
and the Winter Carnival provide the

perfect backdrop for downtown events.

For a genuinely delightful holiday experience,
Wildside Caterers invites you and your guests to join us

at 317 on Rice Park.

The space, accommodating groups from 10 to 500,
is stately and grand - featuring high ceilings,

expansive windows and rich, detailed woodwork.

Our Celebrations Holiday Packages combine our most requested 
menu items and festive touches, accentuated by our 

outstanding food, meticulous service and award winning staff.
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