Big Ten Catering

4703 North Highway 10, Arden Hills, MN 55112

651.216.4929  - www.bigtensportsbar.net

Thank you for your interest in Big Ten Catering for your special event. Our menu offers a variety of entrees, and as always, we are willing to consider your favorite dish as part of our menu. Our dinners are expertly prepared and creatively displayed for your dining pleasure.
Services Provided

Decorating

Full Liquor services

Full service meals 

Buffet style meals

Chocolate Fountain

Champagne Fountain

Platinum Buffet and Table Served Dinners:
This style includes linen tablecloths, linen napkins, China plates, flat wear, water goblets on the tables, and a coffee and punch table. Our full service wait staff will dismiss tables for the buffet, and service every table throughout dinner. Our wait staff will cut and serve the cake or dessert as a complimentary favor. Kids menu is Available upon request.

Gold Buffet or the B B Q Buffet:

This style includes disposable table coverings, plates, flat wear, and a coffee and punch table.
Platinum Buffet

1) Slow Roasted Tenderloin of Beef or Pork            




with Au Jus and horseradish sauce 

8-10 oz Walleye Filet broiled in Lemon Herbs and Almonds

Mashed Potatoes or Twice Baked Potatoes

Fresh Asparagus with Cheese Sauce 

Fresh-baked homemade rolls with butter

Fresh tossed green salad with all the fixings (French or ranch Dressing)

2) Slow Roasted Prime Rib with Au Jus and horseradish sauce    



Baked Chicken with Herbed Parmesan Breading

Mashed Potatoes and gravy

Wild Rice Pilaf

Fresh Steamed Seasonal Vegetable

Fresh-baked homemade rolls with butter 

Fresh tossed green salad with all the fixings (French or ranch Dressing)

3) Honey Baked Tear-drop Ham







6 oz Baked Chicken Breast with a White Wine Mushroom Sauce

Scalloped Potatoes and Rice Pilaf

Fresh Steamed Seasonal Vegetable

Fresh-baked homemade rolls with butter

Fresh tossed green salad with all the fixings (French or ranch Dressing)

4) Slow Roasted - Carved to order Roast Beef                                     


    served with Au Jus and horseradish sauce

    Stuffed Pork Cutlet with Wild Rice Pilaf

    Mashed Potatoes and gravy or Baked Potatoes

    Fresh Steamed Seasonal Vegetable 

    Fresh-baked homemade rolls with butter

    Fresh tossed green salad with all the fixings (French or ranch Dressing)

5) Slow Roasted - Carved to order Roast Beef                                  



    served with Au Jus and horseradish sauce

    Sliced Roast Turkey with Stuffing and Cranberry sauce

    Mashed Potatoes and gravy or Baked Potato

    Fresh Steamed Seasonal Vegetable 

    Fresh-baked homemade rolls with butter

    Fresh tossed green salad with all the fixings (French or ranch Dressing)

Gold Buffet
1) Sliced Yankee Pot Roast with all the trimmings





Sliced Roast Pork 

Mashed Potatoes and gravy, or Scalloped Potatoes

      Fresh Steamed Seasonal Vegetable 

      Fresh-baked homemade rolls with butter

      Fresh tossed green salad with all the fixings (French or ranch Dressing)
2) Baked Seasoned Chicken                              


                 

Sliced Baked Ham in Honey Glazed sauce

Mashed Potatoes and gravy, or Scalloped Potatoes

      Fresh Steamed Seasonal Vegetable 

      Fresh-baked homemade rolls with butter

      Fresh tossed green salad with (French or ranch Dressing) or Coleslaw
3) Our House Specialty Salisbury steak with sauce





     Chicken Stroganoff served with wide egg noodles

     Mashed Potatoes and Beef Gravy with or without mushrooms

     Fresh Steamed Seasonal Vegetable 

     Fresh-baked homemade rolls with butter

     Fresh tossed green salad with all the fixings (French or ranch Dressing)

4) Home made Meatloaf topped with your choice of Tomato



      or Mushroom sauce

      Beef Stroganoff served with wide Egg Noodles

      Mashed Potatoes with Beef Gravy

      Fresh Steamed Seasonal Vegetable 

      Fresh-baked homemade rolls with butter

      Fresh tossed green salad with all the fixings (French or ranch Dressing)



5) Homemade Steaming Hot Lasagna






Hot Dago on a bed of Penne Noodles, topped with Marinara Sauce 

and Mozzarella Cheese

Caesar Salad and Garlic Toast

6) Bean Burritos with Beef or Chicken 






Spanish rice and Refried Beans

Beef or Chicken Fajitas with assorted toppings

Fresh Baked Tortilla chips with cheese and salsa

BBQ Buffet

1) 8 oz Walleye Filet broiled in Lemon Herbs and Almonds

Deep Fried Turkey - carved to order

Potato Salad and Cole slaw 

Champagne Marinated Asparagus 

Fresh Fruit Tray with fruit dip

Fresh-baked homemade rolls with butter

2) Grilled Prime Rib with Horseradish Sauce  

BBQ Grilled Rack of Pork Ribs with our Special BBQ Sauce

Grilled Obrien Potatoes or Baked Potato

Grilled Zucchini slices (yellow and green)

Cole slaw and Fresh Fruit

Fresh-baked homemade rolls with butter

3) Roasted Pig on site carved and served with our Special BBQ Sauce

Grilled BBQ Chicken with our Special BBQ Sauce

Old Fashioned Baked Beans

Potato Salad or Macaroni Salad

Cole slaw and Potato Chips

Fresh-baked homemade rolls

4) 7 oz Marinated Grilled Chicken Breast on a bun or

Half-pound Grilled Hamburger or Cheeseburger

with lettuce, tomato and onions on the side

Old Fashioned Baked Beans

Potato Salad or Macaroni Salad

Cole slaw and Potato Chips

Sliced Watermelon or Cantaloupe

5) Polish Sausage and Bratwurst Grilled on site or

Half-pound Grilled Hamburger or Cheeseburger

with lettuce, tomato and onions on the side 

Old fashioned Baked Beans

Potato Salad or Macaroni Salad

Cole slaw and Potato Chips

Sliced Watermelon or Cantaloupe

6) 1/3 pound Grilled Hamburger or Cheeseburger 

All beef ¼ pound -Ball Park hot dog 

with condiments and relishes

Old Fashioned Baked Beans 

Potato Salad or Macaroni Salad

Potato Chips

Sliced Watermelon or Cantaloupe

Table Served Dinner Menu

Please limit your Selection to two items

Filet Mignon











A10oz cut of USDA Choice beef tenderloin
New York Strip Steak










A 12oz cut of USDA Choice steak

Prime Rib of Beef










Carved to order and served with Au jus

Medallions of beef










Sliced beef tender loin served in a beef sauce 

Barbecue Ribs










Half of a rack of smoked pork ribs served with is home made sauce

Pork Chops











Boneless center cut pork chops served with applesauce

Oven baked chicken










Half of a chicken seasoned and baked to perfection

Grilled chicken Breast










Served in a mushroom cream sauce 

Chicken Kiev










Breaded breast of chicken stuffed with butter and parsley and topped with are 


special cream sauce

Broiled Shrimp










Lightly seasoned jumbo shrimp broiled in butter

Fried Shrimp











Jumbo shrimp lightly breaded and pan-fried to a golden brown

Broiled Walleye










Canada’s finest walleye broiled in white wine and butter covered with 


toasted almonds

Fillet of Salmon










Oven roasted, with sun dried tomato crust and citrus sauce

All dinners served with salad, rolls and butter, and your choice of 

baked potato, garlic mashed potatoes, or augratin potatoes.

If multiple entrees are selected, all prices will be that of the highest price entree

Appetizers and Hors d’oeuvres

Meatballs










(Barbeque, stroganoff, sweet & sour, or marinara)

Cocktail Wieners









(Barbeque or marinara)

Chicken Wings









(With or without sauce)

Pepper Breaded Chicken tenders







(Served with ranch, honey mustard, buffalo, or sweet & sour)

Coconut Shrimp









(Served with a sweet & sour marmalade)

Asian Egg rolls









(Served with sweet & sour sauce)







Pepper Cheese Puffs








(Jalapeno peppers and cream cheese stuffed in an egg roll shell)

Cheese Tray









(Includes four cheeses and assorted crackers)

Meat tray










(Choice of three: Beef, Turkey, Ham, Pastrami, Salami, or Pepperoni)

Deviled Eggs









(With fresh chives and paprika)

Fresh Fruit tray with carving







(Seasonal fruits in a carved watermelon)

Vegetable Tray









(Served with ranch dipping sauce)

Shrimp Cocktail tray








(Served with lemons and cocktail sauce)

Bacon wrapped water chestnuts







Six foot Super Sub (feeds 30)







(Roast beef, turkey, ham, Swiss and American cheeses, 

 lettuce, tomato, onion, and special sauce)

All items serve 30 people and may be included with any buffet item or alone.
