GROOMS’ DINNER
Fresh, unique food, sourced from local, sustainable, organic and fair trade producers here in Minnesota.
Lovingly handcrafted meals that cater to you and your guests' tastes.

Bites — Available in small (25 pieces) or large (50 pieces). Prices vary.
Crostini Bites (Jalapeno Hummus OR Red Table Meat) | Skewers (Vegetable OR Fried Tofu)
Turkey Meatballs (BBQ or Swedish) | Black Bean Quinoa Cakes | Radish Tostada | Chicken Wings | Mini Handpie

Platters

— Available in small (serves 12–15) or large (serves 20–30). Prices vary.

Crostini + Spreads | Roasted Vegetables | Chips + Salsas | Cheeses | Seasonal Fruit | Flatbread | Frittata | Birchwood Salad

Lil Sandwich Platters

Served as individual sandwiches on small (25 sandwiches // $90) or large (50 sandwiches // $170) platters. Choose up to two varieties per platter.

Ham + Cheese — Shaved ham, swiss, garlic aioli, pickled red onion, lettuce on a potato bun
Roast Beef — Grass-fed beef, cheddar, pickled cucumber, garlic aioli, red onion, lettuce on a potato bun
Roast Tofu — Pickled vegetables, vegan mayo, carrots, lettuce on a potato bun (V)

Hot Sandwich Bar

Includes 1 protein, 1 deli salad (choice of chipotle bacon sweet potato OR Birchwood broccoli), chips + salsa roja
and all the fixings (pickled onions + cucumbers, sambal lime aioli)
Minimum of 20. $12 per person (includes two sandwiches per person).

BBQ Pulled Pork — Birchwood BBQ sauce, freshly baked Birdseed Buns
Piri Piri Braised Chicken — on freshly baked Birdseed Buns
Mini Black Bean Quinoa Burgers (V) — on freshly baked Birdseed Buns

Dinner by Birchwood

Includes Peterson Craft Beef, 1 side (choice of mashed potatoes, roasted vegetables, chips + salsa roja OR deli salad), mixed greens AND birdseed rolls.
Minimum of 20. $23 per person. A la carte options available. See website for full details.

Dessert — See the website at www.birchwoodcafe.com or contact catering@birchwoodcafe.com for more information

Our simple, elegant meals are served in reuseable or compostable service-ware, providing a zero-waste, full drop-off catering experience
that saves you time and planning, while creating as little impact on the environment as possible.

