ape Fox
Lodge

Banquet & Catering Services

www.capefoxlodge.com
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Banquet Breakfast Menu

Mini Continental $7.99

Assorted Breakfast Pastries with Preserves and Buftedshly Brewed Coffee, Decaffeinated Coffee
and Assorted Teas

Continental Breakfast $199

Assorted Breakfast Pastries with Preserves and Bui@rorted Juices ! Freshly Brewed Coffee,
Decaffeinated Coffee and Assorted Teas

Continental Plus $129

Assorted Breakfast Pastries with Preserves and Butter o Fresh Fruit and Melons ! Assorted Juicels
Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Teas

Wholesome Continental $199

Yogurt! Granola! Bagels with Cream Cheese - Assorted JuicelsFreshly Brewed Coffee, Decaffeinated
Coffee and Assorted Teas

The New York $15.99

Sliced Bagels with Cream Chekgessorted Breakfast Pastries with Preserves and Buiersonal
Fruits and Melons Smoked Salmon MousseéAssorted JuicesFreshly Brewed Coffee, Decaffeinated
Coffee and Assorted Teas

Cheese Blintz Bruncl$14.99

Sweet and Creamy Cheese Filled Crepes with your choice of Blueberry, Strawberry or Cherry
Toppings, served with Seasonal Fruit and Meldns{uffin ! Assorted Juick Freshly Brewed Coffee,
Decaffeinated Coffee and Assorted Teas

Lodge Breakfas$14.99

Assorted Breakfast Pastries with Preserves and Buserambled Eggs and Cheddar Chéese
Breakfast PotatoésSmoked BaconLink Sausagé Assorted JuicesFreshly Brewed Coffee,
Decaffeinated Coffee and Assorted Teas

Ham and Biscuits $14.99

Smoked Him ! Buttermilk Biscuits | Scrambled EggisBreakfast Potatoes - Assorted JuicelsFreshly
Brewed Coffee, Decaffeinated Coffee and Assorted Teas

Biscuits and Gravy $12.99

Buttermilk Biscuits! Sausage GrawvyBreakfast Potatoes ! Assorted JuicelsFreshlyBrewed Coffee,
Decaffeinated Coffee and Assorted Teas
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Banquet Breakfast Menu

Heen Kahidi Breakfast $14.99
French Toast served with Maple Syrup or a Warm Fruit Topping ! Bacon ! Scrambled EgglsAssorted
Juices ! Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Teas

Omelets or Scrambles $16.99

Ham and cheeseSpinach and Cheese ! Reindeer Sausage and Cheese  Breakfast Potatoes  Seasonal
Fruits and Melons ! Breakfast PastridsAssorted JuicesFreshly Brewed Coffee, Decaffeinated Coffee
and Assorted Teas

Quiche $15.99

Vegetable ! Reindeer SausadeSeafood Ham ! Served with Breakfast Potatoes ! Seasonal Fruits and
Melons ! Bacon, Ham or Sausage ! Assorted JuicelsFreshly Brewed Coffee, Decaffeinated Coffee and
Assorted Teas

Breakfast Sandwicl$14.99

Ham or Sausage Patty with Cheese, Eggs on top a Croissant ! Served with Seasonal Fruits and
Breakfast Potatoes ° Assorted Juices > Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Teas

[istries

Scones (1 per guest)60
Danish (2 per guest}(70
Coffee Cake (1 sliceer guest) $25
Petite Cinnamon Rolls (2 per guest}9
Croissants (2 per gues) $49
Bagelsk Cream Cheese (1 perguesj $60

Large Muffins (1 per guest) &
Tray Prices are based on 25 guests. Served with Butter and Jam
CoffeeService $2.50 per guest

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Teas
For a four hour service
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Breakfast Entrees are Priced Per Guest.
The Breakfast Choices are Served Buffet Style for the Noted Prices.
Add $1.00 Per Person for a Senkdakfast.

Prices are subject to change. Menu items and ingredients vary seasonally

Prices do not include 6% sales tax and 18% gratuity
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Banquet Lunch Menu

Salads

Club Salad$13.99

Turkey, Cheddar Cheed®g, Cucumbers, Tomatoes, Red Onion and Pepperoncini
Mounded on Romaine Lettuce with Your Choice of Dressing

Pink Shrimp Salad $16.99

Half a Pound of Succulent Bay Shrimp on a Bed of Lettuce, Garnished with Lemon,
Tomato and Egg

Caesar Sala®10.99

A Classic Choice of Romaine Greens and Tangy Dressing
Add Chicken $15.99
Add Bay Shrimp $16.99
Add Salmon or Halibut $17.99

Waldorf Salad $14.99

A Classic Chicken Salad with Walnuts, Apples, Raisins, and Celery
Served with a Warm Roll

Spinach Salad with Apple! Herb Vinaigrette $11.99

Fresh Spinach, Feta Cheese, Grand Marnier Marinated Cranberries, Raisins
and Cayenne Spiced Pecans

Buffalo Chicken Salad $15.99

Spicy Strips of Chicken Breast DeEfed and Served on a Bed of Lettuce. Garnished
with Tomatoes, Cucumbers and Blue Cheese

First City Salad $17.99
Grilled Salmon or Halibut on a Bed of Mixed Greens
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/ mo/ Entrees

Baked Lasagna $PP
A Huge Portion of Lasagna served with Tossed Green Salad, Rolls and Butter

Meat Loaf$15.99
Served with Mashed Potatoes, ChefOs Vegetable, Rolls and Butter

Carved Sirloin$15.99
Minimum of 25 Guests. Served with Potatoes, Vegetable, Rolls and Butter

Roast Chicken $14.99
Chicken Quarters Roasted, served with Mashed Potatoes, Gravy, d@sClegetable

Carved Ham $15.99

Minimum of 25 Guests. Served with GratinZe Potatoes, ChefOs Vegetable, Coleslaw
Rolls and Butter

Baked Ziti $14.99

Pasta, Meatballs, Italian Sausage, Marinara Sauce, Ricotta, Mozzarella, Parmesan an
Romano Cheeses, @&t with Garlic Bread and Tossed Green Salad

Pot Roast $16.99
ChefOs Famous Pot Roast served with Mashed Potatoes and ChefOs Vegetable

Herb and Cheese Stuffed Chicken $13.99

A Boneless Breast of Chicken Stuffed with Herbs and Neufchatel Cheesen8braed
Savory Brown Sauce
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Banquet  Lunch Mena

Sea; ﬂ%/ Entrees

Baked Halibut $19.99

Fillet Dipped in Melted Butter, Rolled in Bread Crumbs and Baked. Served with choice
of Potato or Rice, Chef’s Vegetable, Rolls and Butter

Lodge Salmon $16.99

Baked in Brown Sugar and Butter. Served with choice of Potato or Rice, Chef’s
Vegetable, Rolls and Butter

Stuffed Sole$14.99

Flakey Sole Wrapped Around a Shrimp Stuffing Topped with a Lemon Butter Sauce.
Served with Rice and Vegetables

Halibut n® Chip$18.99

3 Pieces of Scrumptiodalibut from Icy Alaskan Waters. Served with Coleslaw and
French Fries

Sole Fish nO Chi$$2.99

A Half Pound Delicate Sweet Sole Fillet Rolled in Spices and Bread Crumbs, Deep Frie
to a Golden Crunch. Served with Yukon Gold Fries and Coleslaw

Cod nOl@ps $14.99
3 Pieces of Alaskan Cod Lightly Breaded and Deep Fried. Served with Coleslaw and Fries

Lunch Duets

Baked Halibut & Pot Roasf($99
Served with Mashed Potatoes, ChefOs Vegetable, rolls and butter

Baked Cod & Roast Chickeénd5.99
Served withMacaroni and Cheese aBdked Beans

7
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Carved Ham & Carved Sirloin $17.99
Minimum of 25 Guests. Served with Potatoes, Chef’s Vegetable, Rolls and Butter
Beef Stew & Salagil4.99
Served with Sourdough Rolls and Butter
BBQ Lunch $1®9

Sugar Smoked Chickértighs, Pulled Pork Sandwiches, Coleslaw, Baked Beans and
Corn Bread.

Baked Alaskan Sole & Carved Sirldih6.99
Served with Potatoes, ChefOs Vegetable, Rolls and Butter

Sandwiches

Deli Buffet $15.99

Includes Everything for a Feast! Assorted SandwiclatdeCheeses and Breads. Tossed
Green Salad with all the Fixings, 2 Prepared Salads (Potato, Coleslaw, Fruit, Bean,
Pasta, Etc.)

Pulled Pork Sandwiches $12.99

BBQ Smoked Pork Piled High on a Fresh Roll Smothered with our Secret BBQ Sauce
served with Collaw and Potato Salad

Salmon Burger $16.99
Fillet of Alaskan King Salmon, served with Baked Beans and Coleslaw
Salmon BLT$14.99

A Quarter Pound of Salmon, Grilled with Bacon, Lettuce, Tomato on Ciabatta Bread
with Basil Pesto Mayo

Crab and Shrimp Melt$12.99

Crab and Shrimp Salad on Toasted Sourdough Baguette, Topped with Melted Cheddar
Cheese. Served witlvleslaw
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Banquet  Lunch Mena

Open Faced Reubefil2.99

Corned Beef, Topped with Sauerkraut, Swiss Cheese and Thousand Island Dressing
Served with Potato Salad

Soupand Sandwich$12.99

Choice of Ham, Turkey, Tuna or Corned Beef. Served with House Salad or a Cup of
Soup
SOUP CHOICES: French Oniore Cream of PotateBlack Bearh White Chili~ Chili !
Chickerr Minestrone! Cream of ChickehShrimp Bisqué Oyster Bisque! Cream of
Mushroom - Beef and MushroomClam Chowdet Corn Chowdet Broccoli Cheede
Split Pea and Hanh Cream of Cauliflower Cream of TomatbButternut Squasl
Chilled GazpachbPotato Leek Or Name Your Favorite Soup

Lunch Entrees are Priced Per guest.

Prices are subject to change. Menu items and ingredients vary seasonally.
Prices do not include 6% sales tax and 18% gratuity
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Banquet Snack Menu

Snack prices are based on 25 guests unlesstherwise stated

Nutd Assorted $50.00
Chips and Dip (3 bags}50.00

Whole Fruits $65.00

Fresh Fruit Trays$95.00
Cookies Assorted (per dozen) $20.00
Brownies (per dozen}$30.00
Candy Bars $40.00
Granola Bars (2 per guestj40.00

Price per Guest

South of the Border $7.99
Tortilla Chips, Mexican Dip, Salsa, Sour cream and Guacamole

Wholesome Break$9.99
Granola Bars and Seasonal Fruit

Ice Cream Sandwiches, Bars or Frozen Yogurt $5.99

Dessert Bar $6.99
Assortment of Cape FoxOs Famous Desserts

Prices are subject to change. Menu items and ingredients vary seasonally.

10



&

bZ%
Banquet SMMenu

Cold Hors d'oeuvres

Hors d’oeuvres prices are based on 25 guests unless otherwise stated

Deli Meat Tray $100.00
Domestic Cheese and Crackers$90.00
Imported Cheese (3 o0z. per gue§}75.00
Smoked Salmon Mousse $80.00
Smoked Salmon Fillet $145.00
Bay Shrimp Cocktail$140.00
Prawn Cocktail (4 per guest}200.00
*Qysters on the Half SheBB per guest)$190.00
Chinese BBQ Pork100.00
Fresh Vegetables and Di§¥5.00
Deviled Eggs$50.00
Sausage and Cheese Stuffed Mushrooms $100.00
Gorgonzola Stuffed Mushrooms $125.00
Mini Bagels with Lox & Cream Chees&l 00.00
Cold Smoked Salmon Flat Bre&ti00.00
*Ceviche with Chips $145.00

Tea Sandwiche$60.00

Caramelized Onion andMascarpone on Raisin Bread, Candied Bacon and Sun Dried
Tomato Mayo, Tomato Basil and Ricotta, Cucumber, Shrimp and Chicken Salad, Othe
Filling Combinations

11



Banquet  Snack /Mm

Bowls of Salads

Cole Slaw$50.00
Potato Salad $80.00
Pasta Salad $50.00
3 Bean Salad $45.00

H £ Horsd'oeuvre s

Hot Crab and Brie Dip$35.00
Devils on Horseback (4 per guest) $195.00
Halibut Nuggets (2 per guest240.00
Cod Nugget$3 per guest)$190.00
Mini Quiches $100.00
Buffalo Chicken Tenders with Bleu Cheese $125.00
Buffalo Chicken Wings (4 per guest)$125.00
Nacho Chill Cheese Dip with Tortilla Chip$90.00
Empanadas (3 per guest) $125.00
Meatballs (Swedish, BBQ or Sweet and Sour) $85.00
Lumpia Pork Roll¢4 per guest) $85.00
ReindeeiSausage (hot & spicy) $95.00

12
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BW Snack Menu

Kielbasa withCheese Sauce $95.00
Deep Fried Vegetables and Dip $90.00
Crab and Shrimp Melts$125.00
Crab Stuffed Mushroom$200.00
BBQ Riblets (3 per gues$L25.00
Mini Beef Sliders (2 per guesf90.00
Teriyaki Chicken Skewers $125.00
Garlic Bread $60.00

Cape Fox Fruit Punchhis is no wimpy punch:

Raspberries, Blueberries, Strawberries and Scoops of Vanilla Ice Cream Floating in a
Delicious Mélange of Juices and Soda

Minimum of 25 guests$75.00
50 guests $150.00

100 guests$300.00

Hors dOoeuvres pricare based on 25 guests unless otherwise stated

Prices are subject to change. Menu items and ingredients vary seasonally.

13
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BW Dinner Menu

Poultry EntrZes

Chicken Gorgonzola $299
A Plump Breast of Chickemith a Sauce of Gorgonzola, Port and Mushroom
Roasted ¥z Chicken $21.99
Baked or BBQ'd to perfection
Apple Almond Chicken $299
Two Boneless Chicken Thighs, Stuffed with Apples, Almonds and Raisins
Herb and Cheese Stuffed Chické#5.99

Two BonelesBreast of Chicken, Stuffed with Herbs and Neufchatel Cheese. Served wit
a Savory Brown Sauce

Chicken Cordon Blue$24.99

Boneless Breast of Chicken, Stuffed with Ham and Swiss Cheese Topped with Sauc
Supreme

Russian Chicker$23.99

Plump Breast of Chicke Artichoke Hearts, Tomatoes, Onions and Garlic Finished in
Sherry Sauce

ChickenMarsala $2399
Plump Breast of Chicken with Mushrooms and Herbs in a Rich Marsala Wine Sauce
HolidayEntrée $23.99

Minimum of 12 Guests.
Roast Turkey, Stuffing, Potatoesh€fOs Vegetable, Cranberry Sauce, Tossed Green
Salad, Rolls and ButteDessert: Pumpkin Pie

14
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Banquet  Dinner Mena

Seafood EntrZes

Halibut Olympia $33.99

Our Classic Dish! A Flaky Halibut Fillet Baked with a Velvety Sauce and Served on a
Bed of Bermuda Onions

Halibut Gruyere $33.99
Topped with a Gruyere Cheese Sauce Flavored with Dill and Garlic
Garlic Roasted Cod $19.99
Baked Cod Rubbed with Roasted Garlic Seasonings
Baked Halibut $32.99
Fillets Dipped in Melted Butter, Rolled in Bread Crumbs and Baked
Lodge Salmor$27.99
Baked Salmon Rubbed with Brown Sugar, Drizzled with Butter and Baked in White
Wine
SautZed Prawn$§27.99
6 Prawns, Sautéed in Wine, Butter and Garlic
Alaskan Sole$17.99
Alaskan Sole with a Lemon Butter Sauce Topped with Bay Shrimp

Alaskan Rockfish$19.99
Lightly Breaded, Baked with HollandaiSauce

15
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Banquet  Dinner Mena

Beef & Pork EntrZes

10 ounce Prime Ril$28.99
A Classic, Cooked to Perfection

Center Cut Sirloin $269

8 Ounces of the Most Flavorful of Steaks Broiled to Perfection

Filet Mignon $39.99
8 Ounces of Tenderloin Beef

Above Steaks can be served with Béarnaise Sauce

Roasted Pork Tenderloin $19.99

A Flavorful Roast of Pork Tenderloin with Apple Cider Sauce

BBQ Buffet $25.99

Smoked Chicken, Pulled Pork, Mouthwatering Riblets, Dripping with our ow@Q BB

Sauce
Carved Ham$19.99

Carved Sirloin $20.99

16
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Banquet Dinner Menu

Dinner Luets

Prime Rib and Halibut34.99
(Gruyere, Olympia or Baked)
Prime Rib and Roasted Garlic C680.99

Carved Sirloin and Halibut$27.99
(Gruyere, Olympia or Baked)
Sirloin Steak with Garlic Prawn$31.99

Apple Almond Chicken and Pot Roast $22.99
Chicken Stuffed with Apples and Almonds, Topped with a Madeira Wine Sauce

Prime Rib &Herb StuffedChicken $28.99
Chicken Stuffed with Apples and Almonds, Topped wilha@eira Wine Sauce

Roasted Chicken & Baked C$20.99

Roasted Chicken & Halibuii26.99
(Gruyere, Olympia or Baked)

Dinner Entrees are served with House Salad or Soup and Choice of
Potato or Rice, ChefOs Vegetable, Rolls and Butter
Dinner Entrees are Reced Per Guest.
Prices do not include 6% sales tax and 18% gratuity

Prices are subject to change. Menu items and ingredients vary seasonally.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions

17
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Bread Pudding$5.99

Jack DanielOs Soaked Raisins Studding Tender Bread Custard, finished with a Bourb
Caramel Sauce. Served warm

Burnt Cream $5.99
Silky Custard Served with a Glaze of Burnt Sugar

ChefOs Berry Crisp or Cobbler $5.99

(Minimum 20 People) Your choice of Blueberry, Raspberry, Mixed Berries, Apple or
Rhubarb

Fruit of the ForedPie with ice cream$6.99
Minimum Order of 6 Slices
Pecan Tarts $6.99

Apple Pie $6.99
Minimum Order of 6 slices
Pumpkin Pie $5.99
Minimum Order of 6 slices
Chocolate Mousse $5.99
Minimum Order of 12 Servings
Brownie Sundae $6.99
ChefOs Infamous Brownies, Topped with Ice Cream and Drippimn@tuitcolate Sauce

TiramisuCake $5.99
Peanut Butter Pie $6.99
Mud Pie $6.99
Classic Cheese Cake $5.99
Belgian Chocolate Cheese Cal®99
Sundaes (Chocolate, Caramel or Strawbe$§)99
Berry Shortcake (Seasonal) $6.99

18
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Desserts are Priced Pé&test.
Prices do not include 6% sales tax and 18% gratuity

Prices are subject to change. Menu items and ingredients vary seasonally.
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Beer, Wine & Spirits

Beer

Bottled Domestic Beer $5.00

Budweiset Budweiser Light ! Coors Light Miller Genuine-~ Miller Light !
O'Doul's Non-alcoholic

Bottled Imported Beef6.00
Alaskan Ambet Heineken Corona

N Ces é the Bottly

White Wines

Beringer White Zinfandel $30.00
Chateau St. Michelle Johannesberg RiesliBiy.00
Two Brothers Big Taoo White $37.00
Lurton Pinot Gris $35.00
Veramonte Sauvignon Blan§37.00
Zenato Pinot Grigio$45.00
Bodega Norton Torronte$42.00
Chodeau St. Michelle Chardonna$45.00
Kendall Jackson Chardonnay45.00
Crane Lake $26.00

20
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Santa Margherita Pindgrigio $71.00
SonomaCutrer “RRR” Chardonnay $65.00
Tablas Creek Esprit de Beaucastel Blanc $115.00
Treana Vineyards White$85.00
LindemanOs Chardonn&7.00
J. Lohr Chardonnay $40.00
Kung Fu Girl Reislingb42.00

Red Wines

Rex Goliath Pinot Noi$35.00
Cycles Gladiator Pinot Noir $43.00
Los Cardos Malbe&35.00
Yalumba Merlot $43.00
Silver Oak Cabernet Sauvigndbil65.00
B&G Ch%eauneuf du Pape $96.00
R. Mondavi Cabernet Sauvignon $45.00

Ravenswood Zinfande$40.00
Marietta Old Vine Redb43.00
Black Opal CabernéMerlot $30.00
Penfold’s Shiraz! Cabernet$35.00
Breton Lorinon Rioja$50.00
Fat Bastard Shiraz $45.00
LindemanOs Merlct27.00

21
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Lindeman’s Cabernet $27.00
Castello di Bossi Riserva Chiad85.00
Stellian de Notte Chiant$43.00
337 Cabernet$45.00

Champagne & Sparkling Wines

Kenwood Brut, Individual Serving Bottles $7.50
Zardetto Prosecc&50.00
Martini & Rossi Asti Spumant#55.00
Mo*t Chandon White Star $120.00
Korbel $55.00

Liquors

Call Liquor 6.00

Black Velvet Jack Daniels Seagram's ? Seagram's VQ Canadian Club > Smirnoff
Vodka! Stolichnaya - Absolut! E & J Brandy! Peach Schnappdeppermint Schnapps
o Kahlua~ Bacardi! Quervo Gold

Top Shelf Liquor$7.00

Tanqueray Gin » Chivas Regal Crown Royal ! Johnny Walker Red ! Disaronno
Ameretto! Grand Marnier

Cater-Out Bars Require a $50.00 Permit Fee Plus $75.00 Set-Up Fee

Prices do not include 6% sales tax and 18% gratuity

22



& WN
Cape Fox
lodge

800 Venetia Way, Ketchikan, AB9901
(907) 225! 8001

CATERING POLICIES

All reservations and agreements are made upon and subject to the rules and regulations of the Cape
Lodge as well as the following conditions:

1. Patrons expressly grant the right of the Cape Fox Lodge tothasprices herein quoted as
long as such agreements occur no less than 90 days in advance of the scheduled function.

2. In arranging for catered functions, the attendance must be definitely specified at least 24 hou
in advance of the function. This numbeillwbe considered a guarantee, not subject to
reduction, and charges will be made accordingly. Thus, this number is a guaranteed minimut
which the Cape Fox Lodge will use to prepare the function. The Cape Fox Lodge will prepare
to serve up to 10% over tispecified guarantee. An example to illustrate: If the guarantee for a
function is 50 persons, the Cape Fox Lodge will prepare for minimum of 50 and a maximum of
10% more, or 55 persons. Any number over the maximum will be accommodated but may b
given a substitute to do so.

3. Cancellations of any function must be made 2 business days in advance of the function date. In
the case where a cancellation is not made in the appropriate time, a 50% charge of the functic
will be levied.

4. No beverages will be permittea be to be brought into the Cape Fox Lodge by the patrons, any
of the patronsO guest, or by invitees from the outside into the function. No food items will b
permitted to be brought into a function without the expressed consent of the Cape Fox Lodge.

5. The Cape Fox Lodge will not be held responsible for merchandise or any articles left on the
premises by the patrons, patronsO guest, or by invitees at any time.

6. Patrons agree to be responsible for any damage done to the premises and damages and/or
of equipment, rental or otherwise, during the period of time they are under control or the control
of any independent contractors which they might hire.

7. All payments shall be made in advance of the function unless credit has been established
advance with th&€€ape Fox Lodge Accounting Office. If such payment has not been received
nor any establishment of credit made prior to 2 business day in advance of the function date, tt
function will be canceled.

8. When credit has been established in advance with the AtnguOffice, the complete account
is due and payable no later than 30 days from the date of the function.

9. No functions will be considered guaranteed without the signature of the coordinator or persol
or persons who will be responsible for payment of the function.

Signature: Date:
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