
MENU



​

Canterbury Catering food and beverage prices are subject to applicable sales tax, 20% service charge and subject to
change.

Quick Starts
Breakfasts include regular and

decaffeinated coffee and assorted juices

The Continental
Assorted pastries, breakfast breads, caramel

rolls, fresh fruit, whipped butter and preserves
Per person $9.95

Healthy Beginnings
Low-fat greek yogurt parfaits, fresh fruit,

granola, oatmeal, diced apples, brown sugar,
mini bagels and cream cheese

Per person $10.95

Hot Breakfast Buffets
Breakfast buffets include regular and

decaffeinated coffee.
Minimum of 25 guests.

Morning Scramble
Scrambled eggs, served with smoked bacon,
sausage links, breakfast potatoes, fresh fruit

and assorted pastries
Per person $14.95

The Favorite
Choice of frittata; House, Ham and Swiss,

Veggie, served with smoked bacon, sausage
links, breakfast potatoes, fresh fruit and

assorted pastries
Per person $15.95

House Frittata:
Bacon, spinach, mushrooms and white

cheddar cheese
Ham and Swiss Frittata:
Ham and Swiss cheese

Veggie Frittata:
Potato, kale, tomato and parmesan cheese

Breakfast
Enhancements
Minimum of 25 guests.

French Toast Bar
French toast served with chocolate chips,

whipped cream, apple compote, caramel pecan
sauce, maple syrup, house berry syrup,
strawberry sauce and cinnamon sauce

Per person $4.95

Omelet Station
Omelets made to order with bacon, ham
yellow onion, green onion, diced peppers,

diced tomatoes, sliced mushrooms and
cheddar cheese

Per person $6.95

Smoked Salmon
Served with fresh bagels, capers, onions,

tomatoes and cream cheese
Per person $6.95

Biscuits and Gravy
Warm buttermilk biscuits served with country

sausage gravy
Per person $4.95

Breakfast Sandwiches
Served with eggs and American cheese on an

English muffin with your choice of ham,
bacon or sausage
Per person $4.95

Breakfast Burritos
Filled with scrambled eggs, sausage, cheddar
cheese and tomatoes.  Served with salsa and

sour cream
Per person $4.95
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A La Carte Breakfast
Items

Assorted Pastries
Per dozen $18.00

Assorted Muffins
Per dozen $18.00

Cinnamon Rolls
Per dozen $24.00

Caramel Rolls
Per dozen $24.00

Mini Danishes
Per dozen $15.00

Mini Muffins
Per dozen $15.00

Assorted Bagels
with Cream Cheese

Per dozen $20.00

Whole Fruit
Per piece $1.25

Mixed Fresh Cut Fruit
Per person $2.95

Yogurt
Each $2.00

Yogurt Parfait
Each $4.50

Hot Beverages
Hot beverage stations include sugar,
artificial sweetner and half and half

Regular and
Decaffeinated Coffee

Per gallon $25.00

Traditional and Herbal Tea
Per gallon $25.00

Hot Cocoa
Per gallon $28.00

Hot Apple Cider
Per gallon $28.00

Cold Beverages
​

Bottled Fruit Juice
Orange, apple and cranberry

Each $2.50

Iced Tea
Per gallon $24.00

Lemonade
Per gallon $24.00

Bottled Soda
Each $2.95

Bottled Water
Each $2.95

Canterbury Catering food and beverage prices are subject to applicable sales tax, 20% service charge and subject to
change.



A La Carte Snacks
Fireman's Mix

Mixture of corn chips, pretzels and gold fish,
spiced with a cajun seasoning

Per pound $12.00

Canterbury Snack Mix
Mixture of nuts, pretzels and gold fish

Per pound $14.00

Chex Mix
Corn Chex, Wheat Chex, pretzels, rye crisps

and mini bread sticks.
Per pound $12.00

Deluxe Mixed Nuts
Per pound $24.00

Tortilla Chips and Salsa
Per pound $12.00

Popcorn
Per gallon $10.00

Pretzels
Per pound $10.00

Assorted Cookies
Per dozen $10.00

Fudge Brownies
Per dozen $15.00

Assorted Bars
Per dozen $15.00

Assorted Granola Bars
Per dozen $8.00

Assorted Nutri-Grain Bars
Per dozen $8.00

Specialty Breaks
Revitalize

Natural almonds, Nutri-Grain bars, vegetable
tray and dip, pita crisps and sun dried tomato
hummus, whole fruit, and assorted sodas and

bottled water
Per person $11.95

Sweet Tooth
Assorted cookies, fudge brownies, assorted
bars, puppy chow, assorted candy (M&M's,

Skittles and Gummy Bears) and assorted sodas
and bottled water
Per person $12.95

Munchies
Cheese and crackers, vegetable tray and dip,

trail mix, chips and dip and assorted sodas and
bottled water

Per person $10.95

The Cookie Jar
Assorted cookies, fudge brownies, assorted

bars, ice cold milk, regular and decaffeinated
coffee and assorted sodas and bottled water

Per person $10.95

Sweet and Savory
Fresh popped popcorn, mini pretzel bread
sticks and cheese sauce, rice krispy bites,

M&M's and assorted sodas and bottled water
Per person $10.95

Mini Fiesta
Tortilla chips, chili con queso, guacamole,

diced tomatoes, jalapenos, salsa and assorted
sodas and bottled water

Per person $10.95

Design Your Own Trail Mix
Peanuts, M&M's, almonds, yogurt covered
raisins, dried banana chips, dried cherries,

chocolate chips, shredded coconut and
assorted sodas and bottled water

Per person $11.95

Canterbury Catering food and beverage prices are subject to applicable sales tax, 20% service charge and subject to
change.
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Sandwiches
Choice of one: pasta salad or coleslaw

All sandwiches come with potato chips,
cookie and bottled water or soda

Turkey Breast, Smoked Ham,
or Roast Beef

Lettuce, tomato and onion with mayonnaise
and mustard served on a herb focaccia roll

Per person $15.95

Chicken Salad, Egg Salad or
Tuna Salad

Served on a croissant with leaf lettuce
Per person $15.95

Southwest Chicken Wrap
Julienne chicken, shredded cheddar cheese,

sweet corn, black beans, lettuce and salsa with
chipotle ranch wrapped in a tomato tortilla

Per person $17.95

Canterbury Club
Turkey, bacon, lettuce, tomato and Swiss
cheese with a garlic aioli served on a herb

focaccia roll
Per person $17.95

Mediterranean Wrap
Lettuce, tomato, cucumber, herbed green

olives and feta cheese with a roasted pepper
aioli wrapped in a spinach tortilla

Per person $17.95

Salads
All salads come with a dinner roll, cookie

and bottled water or soda
​

Garden Salad
Mixed greens, tomatoes, cucumbers and dijon

vinaigrette
Per person $10.95

Caesar Salad
Romaine lettuce, garlic croutons, parmesan

cheese and Caesar dressing,
Per person $10.95

Canterbury Salad
Mixed greens, candied pecans, apples, bacon,

feta cheese and balsamic vinaigrette
Per person $12.95

Classic Cobb
Mixed greens, hard boiled eggs, tomatoes,

bacon bits, bleu cheese crumbles, black olives
and dijon vinaigrette
Per person $12.95

Asian Salad
Romaine, cabbage, crispy noodles, cilantro

and sesame dressing
Per person $12.95

Steak, Chicken or Shrimp can be added to
any salad for an additional $4

Boxed Lunches

Canterbury Catering food and beverage prices are subject to applicable sales tax, 20% service charge and subject to
change.



Plated Lunch Entrees
Plated lunch entrees include garden salad, bread service and regular and decaffeinated

coffee.

Herb Roasted Chicken Breast
Seasoned chicken with lemon jus, grilled asparagus and rice pilaf

Per person $17.95

Minnesota Walleye Fillet
Roasted walleye, corn salsa and Minnesota wild rice pilaf

Per person $19.95

Bistro Steak
Herb butter, seasonal vegetable and baby red potatoes

Per person $19.95

Pork Tenderloin
Cherry balsamic reduction, seasonal vegetable and rice pilaf

Per person $17.95

Chicken Stir-Fry
Fresh vegetable medley, oyster sauce, jasmine rice and fried wontons

Per person $15.95

Vegetarian
Stuffed Acorn Squash

Wild rice blend, pecans, cranberries and balsamic reduction
Per person $15.95

Saffron Risotto
Leeks, cherry tomatoes, asparagus and parmesan cheese

Per person $15.95

Cheese Tortellini Bruschetta
Tomatoes, basil, garlic and parmesan cheese

Per person $15.95

Canterbury Catering food and beverage prices are subject to applicable sales tax, 20% service charge and subject to
change.



Lunch Buffets
Lunch buffets include regular and decaffeinated coffee

Minimum of 40 guests required

Soup and Sandwich Buffet
Your choice of two sandwich selections served on a herb focaccia roll with potato chips

Sandwich Selections:
Beef & White Cheddar with bleu cheese aioli

Smoked Ham & Swiss with mustard aioli
Turkey & Provolone and pesto aioli

Roasted Vegetable with pesto aioli and balsamic reduction
Choice of Two Soups: Chicken Noodle, Chicken Wild Rice, Beef Barley or Tomato Basil

Choice of Two: Cole Slaw, Potato Salad or Pasta Salad
Per person $15.95

Chicken Breast and Pot Roast Buffet*
Sauteed Chicken Breast with herb jus and Sliced Pot Roast

Served with garden salad, parsley buttered potatoes, glazed baby carrots and dinner rolls
Per person $18.95

Track-Side Buffet*
Charbroiled Hamburgers, Bratwursts and Hot Dogs served with potato chips

Choice of Two: Cole Slaw, Potato Salad or Baked Beans
Per person $16.95

BBQ Sandwich Buffet*
Choice of Two: Smoked Brisket, Pulled Pork or Pulled Fire Braised Chicken

Served with kaiser rolls and potato chips
Choice of Two: Cole Slaw, Potato Salad or Baked Beans

Per person $16.95

Taco and Nacho Bar*
Seasoned Ground Beef and Fire Braised Chicken

Served with cheddar cheese, tomatoes, lettuce, black olives, jalapenos,
hard corn tortilla shells, soft flour tortillas and corn tortilla chips

Per person $14.95

Italian Buffet*
Chicken Parmigiana

Choice of One: Manicotti with Meat Sauce or Cheese Tortellini Bruschetta
Served with classic Caesar salad and garlic bread sticks

Per person $15.95

* Vegetarian Options Available Upon Request

Canterbury Catering food and beverage prices are subject to applicable sales tax, 20% service charge and subject to
change.



Plated Dinner
Plated entrees include garden salad, bread service and

regular and decaffeinated coffee.

Filet Mignon
Mushroom cabernet sauce, grilled asparagus and

garlic mashed potatoes
Per person $34.95

Roasted Salmon
Citrus soy glaze, fresh green beans and asian style rice pilaf

Per person $29.95

Roasted Walleye Fillet
Smokey pineapple salsa, grilled asparagus and

roasted fingerling potatoes
Per person $29.95

Pork Tenderloin
Marsala sauce with mushrooms, glazed baby carrots and

wild rice blend
Per person $29.95

Tuscan Chicken
Prosciutto, sun dried tomatoes, marinated mozzarella, smoked

paprika sauce, glazed baby carrots and
roasted fingerling potatoes

Per person $27.95

Roasted Turkey Breast
Herb gravy, glazed baby carrots and sage dressing

Per person $27.95

Vegetarian
Stuffed Acorn Squash

Wild rice blend, pecans, cranberries and balsamic reduction
Per person $26.95

Saffron Risotto
Leeks, cherry tomatoes, asparagus and parmesan cheese

Per person $26.95

Cheese Tortellini Bruschetta
Tomatoes, basil, garlic and parmesan cheese

Per person $26.95

Dinner Duets
Duets include our

Canterbury Salad, bread
service and regular and

decaffeinated coffee.

Beef Tenderloin
and Broiled

Shrimp
Garlic butter sauce, glazed

baby carrots and garlic
mashed potatoes
Per person $36.95

Petite Filet and
Lobster Tail
Demi-glaze, grilled

asparagus and mushroom
risotto

Per person $44.95

Mediterranean
Filet and Chicken

Sun dried tomatoes,
prosciutto, marinated
mozzarella, balsamic

reduction, fresh green
beans and garlic mashed

potatoes
Per person $31.95

Petite Fillet and
Salmon

Tomato hollandaise, grilled
asparagus and roasted

fingerling potatoes
Per person $33.95

Canterbury Catering food and beverage prices are subject to applicable sales tax, 20% service charge and subject to
change.



Dinner Buffets
Dinner buffets include garden salad, bread service and regular and decaffeinated coffee.

Minimum of 40 guests required

Triple Crown Buffet
Chef Carved Prime Rib with au jus and horseradish cream

Seasoned Chicken Breast with herb jus
Salmon with sesame soy glaze

Mixed greens with candied pecans, feta cheese and balsamic vinaigrette
Buttered baby red potatoes and grilled asparagus

Per person $40.95

Beef Tenderloin and Chicken Breast Buffet
Chef Carved Beef Tenderloin with red wine demi-glaze

Pan Seared Chicken Breast with herb jus
Garlic mashed potatoes and glazed baby carrots

Per person $36.95

Chicken Breast and Salmon Buffet
Sauteed Chicken Breast with marsala sauce
Roasted Salmon with lemon cream sauce

Wild rice pilaf and fresh green beans
Per person $32.95

Surf & Turf Buffet
Beef Tenderloin with béarnaise sauce

Shrimp Scampi served with herb buttered bow tie pasta
Garlic mashed potatoes and grilled asparagus

Per person $39.95

Italian Buffet
Chopped antipasto salad

Braised beef short ribs ragu
Chicken Parmigiana

Alfredo cheese manicotti and steamed broccoli
Garlic bread sticks
Per person $32.95

South Of The Border Buffet
Shredded Pork, Chipotle Chicken, and Shredded Beef

Hard corn tortilla shells, soft flour tortillas and corn tortilla chips
Refried beans, cilantro lime rice, sauteed peppers, onions, salsa, guacamole,

sour cream, lettuce, shredded cheese and lime wedges
Per person $26.95

Asian Buffet
Honey Sesame Chicken and Kung Pao Beef

Stir fried vegetables
Fried rice and lo mein noodles

Vegetarian egg rolls, and pot stickers
Per person $25.95

Canterbury Catering food and beverage prices are subject to applicable sales tax, 20% service charge and subject to
change.



Desserts
New York Style Cheese Cake

Rich and creamy filling baked to perfection on
a traditional graham cracker crust

Served with Strawberry or Raspberry topping
Per person $7.00

Chocolate Layer Cake
Rich moist layers of chocolate cake

sandwiched with silky chocolate filling and
finished with a rich chocolate icing

​ Per person $7.00

Caramel Apple Granny
Buttery caramel and toffee-studded custard

hug fresh Granny Smith apples piled high in
our melt in your mouth shortbread crust

Per person $7.00

Tiramisu
The classic Italian dessert with rich coffee
liqueur blended into mascarpone mousse

Per person $7.00

White Chocolate Raspberry
Cream Cake

Layers of superb sponge cake filled with
raspberry preserves and fresh whipped cream

Per person $5.00

Irish Cream Cheesecake
Irish cream cheesecake layered with chocolate

ganache baked on a chocolate crumb crust
and finished with Irish cream mousse.

Per person $9.00

Old Fashioned Carrot Cake
Lightly spiced carrot cake mixed with coconut
and pineapple and finished with rich cream

cheese icing with chopped pecans and
walnuts.

Per person $7.00

Dessert Enhancements
Coffee Kiosks

Freshly brewed coffee served with Vanilla,
Caramel, and Irish Creme flavors, chocolate
shavings, cinnamon sticks, ground nutmeg

and whipped cream
Per person $7.00

Chocolate Fondue
Served with strawberries, cherries, pineapple,
pretzels, marshmallows and pound cake for

dipping
Per person $8.00

Petite Cheesecake Bites
​ An assortment of New York style vanilla,
chocolate cappuccino, silk tuxedo, lemon,
chocolate chip, raspberry and amaretto

Per dozen $24.00

Mini Apple Pies
Fresh Michigan apples and a hint of

cinnamon baked in an all butter short bread
crust

Per dozen $28.00

Mini Brownie Bites
Per dozen $12.00

Canterbury Catering food and beverage prices are subject to applicable sales tax, 20% service charge and subject to
change.



Action Stations
Appetizer portions

Minimum of 40 guests
Two hour maximum

Asian Station
Honey Sesame Chicken and Kung Pao Beef
Served with fried rice and lo mein noodles

Per person $10.95

Gourmet Mac and Cheese Bar
Macaroni Noodles and Creamy Gouda Cheese
Served with sauteed chicken, bacon, broccoli,
mushrooms, red peppers, asparagus, green

onions, shredded cheddar cheese
and bread crumbs
Per person $8.95

Street Tacos
Choice of Fire Braised Chicken or

Shredded Beef
Served with corn tortillas, shredded lettuce,
queso fresco, avocado sauce, smoked tomato

salsa and cilantro
Per person $10.95

Italian Station
Penne tossed with your choice of Marinara

Sauce or Basil Cream Sauce
Served with sauteed chicken, broccoli,

mushrooms, asparagus, tomatoes,
onions, and Parmesan cheese

Per person $8.95

Gourmet Mashed Potato Bar
Roasted Garlic Mashed Potatoes

Served with country gravy, herb butter, sour
cream, bacon, broccoli, mushrooms, french
fried onions, red peppers, green onions and

shredded cheddar cheese
Per person $8.95

Carving Stations
Chef's Fee $75.00 per hour per chef

Serves up to 25 guests
Two hour maximum

Rosemary Balsamic Glazed Ham
Served with smoked paprika aioli, maple

mustard sauce and petite rolls
Per  $200.00

Roasted Turkey Breast
Served with pesto aioli, cranberry mustard and

petite rolls
Per  $175.00

Roasted Beef Tenderloin
Served with caramelized onions, horseradish

aioli and petite rolls
Per  $300.00

Smoked Pork Loin
Served with bacon jam, apple salad and petite

rolls
Per  $250.00

Canterbury Catering food and beverage prices are subject to applicable sales tax, 20% service charge and subject to
change.



Reception Enhancements
Serves approximately 25 guests

Shrimp Cocktail
Served with cocktail sauce and lemon wedges

Per order $125.00

Hot Artichoke Dip
Served with pita chips

Per order $75.00

Chilled Spinach Dip
Served with pita bread

Per order $65.00

Crab Dip
Served with sliced baguette

Per order $85.00

Smoked Salmon
Served with capers, cucumbers, tomatoes, red onions, lemon, fresh dill and sliced baguette

Per order $230.00

Baked Brie en Croute
Served in a puffed pastry with green apples

Per wheel $75.00

Cheese Tray
Cheddar, Swiss and Pepper Jack with grapes and fresh berries

Per order $75.00

Premium Cheese Tray
White Cheddar, Smoked Bleu Cheese, Havarti and marinated Mozzarella with grapes and fresh

berries
Per order $85.00

Antipasto Display
Prosciutto, cappicola, salami, marinated Mozzarella, assorted olives, pepperoncini, peppadew

peppers and marinated artichokes
Per order $125.00

Fresh Seasonal Fruit
Assorted seasonal melons and berries served with cream cheese fruit dip

Per order $65.00

Vegetable Tray
Cherry tomatoes, carrots, celery, broccoli, cauliflower and black olives served with ranch dip

Per order $55.00

Canterbury Catering food and beverage prices are subject to applicable sales tax, 20% service charge and subject to
change.



Cold
Hors D'Oeuvres

50 pieces per order

Prosciutto
Wrapped

Cantaloupe
Per order $85.00

Fruit Skewers
Per order $150.00

Smoked Salmon
and Cream Cheese

Crostini
Per order $180.00

Caprese Skewers
with balsamic reduction

Per order $110.00

Peppered Beef
Tenderloin and
Horseradish

Cream Crostini
Per order $240.00

Tomato Basil
Bruschetta

with balsamic reduction
Per order $85.00

Deviled Eggs with
Bacon Crumbles

Per order $150.00

Shrimp Salad Puffs
Per order $150.00

Hot
Hors D'Oeuvres

50 pieces per order

Steak Bites
Served with bearnaise sauce

Per order $125.00

Chicken Satay
Served with spicy

peanut sauce
Per order $100.00

Wings
Choice of: Parmesan Garlic,

Buffalo, Sweet Chili or
Sweet Bourbon

Per order $100.00

Vegetarian Egg
Rolls

Served with plum sauce
Per order $75.00

Tomato Bisque
Shooter

Served with mini grilled
cheese sandwiches
Per order $170.00

Apple and Bleu
Cheese Tartlets

Per order $150.00

Tomato and
Mozzarella

Tartlets
Per order $145.00

Premium
Hors D'Oeuvres

50 pieces per order

Mini Beef
Wellington

Per order $195.00

Coconut Shrimp
Per order $125.00

Mini Crab Cakes
Per order $175.00

Pulled Brisket
Tartlets

with apple chutney
Per order $150.00

Shrimp Ceviche
Shooters

Per order $140.00

Tuna Tartare
Shooter

Per order $240.00

Bacon Wrapped
Scallops

Per order $150.00



Light Fare and Late Night Snacks
Dollar Bun Sandwiches

Assortment of ham, turkey or roast beef served on petite rolls
with american cheese and condiments

25 sandwiches per order
Per order $65.00

Walking Taco
Seasoned ground beef

Served with tortilla chips, shredded lettuce, diced tomatoes, onions, jalapeno peppers,
black olives, shredded cheddar cheese, sour cream and salsa

Per person $6.95

Hot Dogs
Hot dogs on buns

Served with mustard, ketchup, onions, and pickle relish
25 hot dogs per order

Per order $55.00

Mini Sliders
Mini burgers on buns

Served with American cheese, lettuce, tomato, onion, pickles, ketchup and mustard
25 burgers per order

Per order $75.00

Omelet Station
Omelets made to order with bacon, ham, yellow onion, green onion, diced peppers, diced tomatoes,

sliced mushrooms and cheddar cheese
Per person $9.95

Assorted Pizzas
Cheese, Pepperoni, Sausage, or Vegetable

Per Piza $17.00



Kelley Mahowald - Catering and Events Sales Manager
D:952-496-6410  •  C:612-816-1202  •  kmahowald@canterburypark.com

canterburypark.com  •  1100 Canterbury Road Shakopee, MN 55379




