
 

                        

 
 

 

 

 
 

  

 

 

   
 

 
 

 

 

 

 

 

 

 

   
 

 

 Canadian Honker Catering 
 

Wedding Receptions 
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Thank you for considering Canadian Honker Catering to host your 

special day at the Rochester Art Center. The following data explains how 

everything comes together with ease. We work with you to plan the menu and 

service style, and most importantly, provide for every detail. Every wedding 

is special; our goal is to bring complete satisfaction to you and your guests 

for everlasting memories. 
 

We have designed this package to include all of our food services and 

amenities for one inclusive price. Our catering staff will be happy to 

customize menus and service proposals to meet specific needs for your 

special occasion. The inclusive price includes all taxes, percentage fees from 

location, and service charges. We are here to assist in making your special 

day planning as easy as possible.  
 

Our Canadian Honker Hospitality team is eager to assist you with 

any alcoholic beverages you may need. They are located at the Mayo Civic 

Center / Rochester Art Center and can be contacted at 507-328-2172. 
 

Guarantees of attendance must be specified six days in advance of the 

reception date. This will allow us time for ordering, scheduling and 

preparing of food. This number will be your guarantee.  
 

Payment is due by noon the day before your event. We gladly accept 

personal checks, money orders, cash, Visa, MasterCard, or Discover. 

Payment with credit card may be done over the phone, and a receipt will be 

mailed to you. 
 

Leftovers are yours to keep if you do not meet your count. For 

instance; if you book for 200 guests and we only serve 150 guests, you are 

allowed the 50 portions that you paid for. We will package the leftovers 

and put in the kitchen refrigerator. It will be your responsibility to take them 

with you that evening. If you do not want to be concerned with the leftover,  

we would be happy to bring them to Community Food Response to feed the 

homeless; no untouched food will go to waste. 

 

 

 

 

 

 
 



 
 

                        

 
 

 

 

 
 

  

 

 

 

 

 

Buffet style with our fine china ~ Includes china and flatware, coffee cup, saucer 

and water glass.  Full service sit down is available for an additional 20% service charge. 

 

Head table service ~ Head table will be served family style. 

 

Champagne toast ~ For wedding party (non-alcoholic is available). 

 

Linens and Skirting ~ All buffet and beverage tables are covered with linen cloths  

and skirted. All guest tables will be linen covered and set with a folded linen napkin; a color 

swatch is available for you to choose your special color. 

 

Cake Cutting ~ Our catering staff will cut and plate your cake for the dessert table. Your 

“momentas”  1st Anniversary cake will be packaged and sent with you along with a 

complimentary knife and spatula. 

 

Lodging ~ Honeymoon packages and discount group rates may be available at the Doubletree 

or Hilton. Both are conveniently located and connected by skyway to the Mayo Civic Center and 

the Rochester Art Center. Please let us know if you are interested in these amenities. 

 

Pricing ~ The following inclusive per person pricing is based on a minimum of 100 guests. 

 

 

 

The following 

Services & Amenities 

Are Complimentary in your wedding package 

    

 

Canadian Honker Catering 
 



 

 Dual Entrées       Chicken Entrées 
 

 

Homemade Chicken Cordon Bleu 

& Roast Beef   
Fresh Chicken Breast stuffed with savory Ham  

and Swiss Cheese then delicately rolled in our  

special blend of Bread Crumbs and baked to  

perfection. Accompanied with slow Roasted carved  

Beef, all served with Potatoes Augratin, Green Bean 

Almondine, 7 Layered Salad, Fresh Fruit, White &  

Wheat Rolls, Coffee and Punch   

$19.95 per person/inclusive 

 
         London Broil & 

      Homemade Chicken Kiev 

Savory & tender marinated Beef strips with a hint of  

Teriyaki flavor paired with our homemade Chicken  

Kiev (fresh Chicken Breast filled with seasoned butter  

sauce then delicately rolled in our special blend of  

Bread Crumbs and baked to perfection). Accompanied  

with Parsley Buttered Potatoes, Belgium Carrots,  

Fresh Garden Salad with Dressings, Fresh Fruit, Rolls  

and Garlic Toast, Coffee and Punch   

$20.95 per person/inclusive    

 

 

Steak & Breaded Shrimp 

The perfect marriage of Land and Sea featuring our  

sliced Burgundy Pepper Steak and Jumbo Breaded  

Shrimp served with Garlic Mashed Potatoes,  

Green Bean Almondine, Pasta Salad, 7  

Layered Salad, White & Wheat  

Rolls, Coffee and Punch   

$21.95  per person/inclusive 

 

 

 

Chicken Cordon Bleu 
This delicate combination of savory Ham and Mellow 

Swiss Cheese stuffed in a boneless Chicken Breast and 

rolled in our blend of Bread Crumbs and  

baked to perfection   
 

 

Chicken Kiev 
Plump Breaded Boneless Chicken Breast  

bursting with an exquisite seasoned butter sauce, 

 rolled in our blend of Bread Crumbs,  

and baked to perfection   
 

 

Boursin Chicken 
 Moist and Tender Chicken Breast stuffed  

with the great taste of Boursin Cheese   
 

 

 

Lemon Pepper Chicken 
Fresh Chicken Breast seasoned with our  

Lemon Pepper Spices 

 

 

Above Chicken menus accompanied with: 
 

Potatoes Augratin, Green Bean Almondine, 

7-Layered Salad, Fresh Fruit, White &  

Wheat Rolls, Coffee & Punch 

$17.95 (each)  per person/inclusive        

 

 
 

 

 
 

      



                                                                              

Beef Entrées 
 

 

Sliced Burgundy Pepper Steak 
Sink your teeth into this Tender Steak that is 

Marinated in a Burgundy Pepper Blend. Accompanied 

 with  Roasted Red Potatoes, Whole Kernel  

Corn , Garden Salad, Fresh Fruit,  

White & Wheat Rolls, Coffee & Punch   

$18.95  per person/inclusive 

 

London Broil 
Savory & tender marinated Beef strips with a  

hint of Teriyaki flavor, accompanied with  

Wild Rice Blend, Fresh Carrots, Pasta  

Salad, House Salad, 7 Grain & Petite Rolls,  

Coffee & Punch   

$18.95  per person/inclusive    

 

Chef Carved Roast Beef 
Tender and Juicy Beef Roast served with 

Parsley Buttered Potatoes, Green Bean Almondine, 

Caesar Salad, Fresh Fruit, Garlic Toast, White 

&Wheat Rolls, Coffee & Punch   

$17.95  per person/inclusive     

  
Prime Rib / Au jus 

Guaranteed to melt in your mouth Prime Rib is 

accompanied with Baked Potato, Mixed Vegetables, 

House Salad / Dressings, Pasta Salad, Garlic 

Toast & Bread Sticks, Coffee & Punch   

$22.95 per person/inclusive   

 

 Filet Mignon 
With the ultimate taste and tenderness,  

our Filet Mignon is an excellent choice! 

Accompanied with  Baked Potato, Belgium  

Carrots, Caesar Salad, Fresh Fruit, White &  

Wheat Rolls, Coffee & Punch   

$22.95  per person/inclusive     
   

              
 

          

                   Pork Entrées 

 
Stuffed Pork Chops 

Extra thick butterfly Pork Chop stuffed with 

 our own blend of Stuffing. Paired with Baked  

Potato, Green Bean Almondine, Caesar Salad, 

 Fresh Fruit, Garlic Toast, White & Wheat Rolls,  

Coffee & Punch   

$18.95  per person/inclusive    

 

Chef Carved Pork Loin 
Boneless Pork Loin Marinated in an Apple  

Cinnamon Sauce. Accompanied by  

Potatoes Augratin, Mixed Vegetables, Pasta  

Salad, Coleslaw, White & Wheat Rolls &  

Garlic Toast, Coffee & Punch   

$17.95  per person/inclusive 

 

   Sliced Pork Tenderloin 
Slow roasted Pork Tenderloin with an  

Apricot Sauce, sliced and served with  

Baked Potato, Belgium Carrots, 7 Layered  

Salad, Fresh Fruit, White &  

Wheat Rolls, Coffee & Punch   

$18.95  per person/inclusive  

 

 Frenched Style Pork Chops 
This Bone-in cut Pork Chop is trimmed to  

perfection and served with Parsley Buttered  

Potatoes, Belgium Carrots, House Salad /  

Dressings, Fresh Fruit, White &Wheat Rolls,  

Coffee & Punch   

$19.95  per person/inclusive    

 
 
 

        

      



 

  

Seafood Entrées 

 
Breaded Shrimp 

Flavorful breaded jumbo Shrimp, accompanied with 

Baked Potato, Honkers homemade Cole Slaw, Fresh 

Fruit,  Fresh Vegetable tray with Dip, Petite Pain 

Rolls, Coffee and Punch  $19.95     

 

 

Wild Rice Stuffed Walleye 
This succulent tasting Canadian Walleye is stuffed 

with our special blend of Wild Rice stuffing. Served 

with Parsley Buttered Potatoes,  Crisp Steamed 

Vegetables, Mini Salad Bar, White & Wheat Rolls,  

Coffee and Punch  $21.95     

 

 

Norwegian Salmon 
Enjoy the robust flavor of our Fresh Norwegian 

Salmon topped with a white creamy Dill Sauce. 

Prepared with Asparagus, Roasted Red Potatoes, 

Caesar Salad, Pasta Salad, White and Wheat Rolls, 

Coffee and Punch  $21.95     

 

 

Short-fin Sea Bass 
Also known as “Corvina.” This flavorful piece of 

South American Bass is Pan Seared with delicious 

flavor. Accompanied with Parsley Buttered Potatoes, 

Belgium Carrots, 7 Layered Salad, Fresh Fruit, 

Garlic Toast & White & Wheat Rolls,  

Coffee and Punch  $21.95  

 

 

 

 

 

 

 
   

 
 
 
 
 
 
 
 
 
 

             Vegetarian Options 

 
Spinach Strewn Polenta Cakes 

Seared Spinach Strewn Polenta Cakes  

with Roasted Red Pepper Coulis,  

Asparagus and Carrots. Accompanied  

with Caesar Salad, Fresh Fruit,  

White & Wheat Rolls,  

Coffee and Punch  $19.95 

 

    

Wild Mushroom Risotto Cakes 
Creamy Aborio Rice with Wild  

Mushrooms, Asparagus and Carrots  

with a Caramelized Vidalia Onion Broth. 

Accompanied with Fresh Garden Salad,  

Fresh Fruit, White & Wheat Rolls,  

Coffee and Punch  $21.95     

 
 

  
  

 
 

        

 

 

  

 

         

 
 

 

      



 

 

 

 

Main Entrees 
Chicken 
Chicken Cordon Bleu 

Chicken Kiev 

Chicken Marsala 

Chicken Almondine 

Chicken Boursin 

BBQ Chicken 

Roasted Chicken 

Fried Chicken 

Teriyaki Chicken 

Lemon Pepper Chicken 

Chicken Stir Fry 

Chicken Alfredo 

Chicken Coq Au Vin 

Beef 
Steak (any kind) 

Beef Oscar 

Beef Wellington 

Beef Bourguignon 

Chef Carved Roast Beef 

Steak Sandwich 

Prime Rib 

Beef Stew 

London Broil 

Beef Teriyaki 

Beef Teriyaki Stir Fry 

Smoked Beef Round 
 

Other Fine Entrees 
BBQ Ribs 

Lasagna 

Burgers 

Hot Dogs or Brats 

Kabobs, Beef or Chicken 

Cod Fish 

Walleye 

Orange Roughy 

Pork Chops – Stuffed 

Meat Filled Croissants 

Chef Carved Ham 

Liver, Bacon & Onions 

Stuffed Baked Potato 

French Style Pork  
                      Chops 

Chilean Bass 

Blackened Tuna 

Pork Loin 

Potatoes & Rice 
Mashed & Gravy 

Augratin  

American Fries 

Baked  

Twice Baked 

Parsley Buttered 

Roasted Reds 

Spanish Rice 

Rice Pilaf 

Wild Rice Blend 
 

Vegetables 
Green Bean 

         Almondine    

Corn on the Cob 

Carrots & Peas 

Baked Beans 

Broccoli w/Cheese 

Cauliflower w/Cheese 

Belgium Carrots 

Mixed Vegetables 

California Blend 

Corn – Whole or Cream 
 

Breads 
Croissants 

Garlic Toast 

White & Wheat Rolls 

French Bread 

Bread Sticks 

Assorted Muffins 

Danish 

Sweet Rolls 

Corn Bread 

Marble Rye 

Sour Dough 

Kaiser Roll 
 

Beverages 
McGarvey Regular 

     or Decaf Coffee 

Milk - White or Chocolate 

Assorted Pepsi Products 

Punch 

Mineral Water 

Hot Apple Cider 

Fruit Juices 

Lemonade 

Iced Tea 

Hot Chocolate 

Salads & Etc. 
Layered Taco Salad 

Caesar Salad 

Creamy Coleslaw 

Cottage Cheese 

Potato Salad 

Macaroni Salad 

Creamy Pasta Salad 

Chicken Salad 

7 Layer Salad 

Mini Salad Bar 

Tossed Salad / Dressings  

Fresh Fruit 

Relish Tray 

Seafood Salad 

Jell-o 

Fruit Salad 

Italian Pasta Salad 

Mediterranean Salad 

 

Appetizers 
Bacon Wrapped 

          Water Chestnuts 

Bacon Wrapped 

            Tenderloin 

Meat Filled Croissants 

BBQ Meatballs 

Cheese Tray 

Vegetable Tray / Dip 

Bacon Wrap Tenderloin 

Smoked Salmon (whole) 

Chicken Tenders 

BBQ Smokies 

BBQ Baby Ribs 

Stuffed Deviled Eggs 

Mixed Nuts 

Chips & Muchies 

Chicken Salad Cream  

                   Puffs 

Mini Seafood Croissants 

Chicken Drummies & 

                Wings 

Stuffed Mushrooms 

Chicken Quesadilla 

Tomato Brochetta 

Shrimp Cocktail 

Mussels 

Crab Claws 

Herring 

Walleye Fingers 

Buffalo Wings 

Soups 
Chicken Wild Rice 

Chicken Almondine 

Cream of Broccoli 

Broccoli Cheese 

Cauliflower Cheese 

Potato Cream Cheese 

Vegetable Beef 

Beer Cheese 

Navy Bean & Ham 

Crab Bisque 

Clam Chowder 

French Onion 

French Tomato 

Turkey Noodle 

    We are open to  

       suggestions 

 

Desserts 
Bunnies Coconut Cake 

Chocolate Raspberry Cake 

Peanut Butter Pie 

Apple Crisp 

Cherry Pie 

Blueberry Pie 

Pumpkin Pie 

Pecan Pie 

German Chocolate Cake 

Carrot Cake 

Assorted Cheesecake 

Ice Cream & Novelties 

Cookies 

Bars 

Cup Cakes 

Fruit Salad 

Blueberry Crisp 

French Silk Pie 

Lemon Poppy Seed Cake  

Double Chocolate Cake 

 

  

 

 

 
 

  
              

   


