WILDFIRE

STEAKS, CHOPS & SEAFOOD

Step back in time 60 years to when going out for dinner meant something really special. Step
into Wildfire, a steak and chop house with the aura of a 1940’s dinner club. From the décor
to the jozz music, Wildfire has the style and warmth that makes it perfect for an evening out.

Let us host your next partyl Our private and semi-private dining spaces offer a variety of
options for any social or corporate event. From the uniquely Minnesota “Vikings Room”, the
cozy Rascal Room, the high-energy beat of the Club Room, to the expanse of Stardust and
Avalon - these rooms provide the ambiance of the restaurant yet intimacy for your gathering.
The rooms can accommodate up to 80 people for lunch and dinner events.

It's all waiting for you at Wildfire. Our Club Supper menu, served family style, is the perfect
way for everyone to share your favorite Wildfire Signature Dishes. Some menu favorites
include our signature Horseradish-Crusted Filet Mignon, Wildfire Chopped Salad, Roasted
Prime Rib of Beef, Barbecue Baby Back Ribs, Cedar Planked Salmon, Homemade Key Lime
Pie and Triple Layer Chocolate Cake.

FACTS
CONFIRMATION

A signed agreement with a major credit card authorization is required to confirm a party
reservation or private function.

GUARANTEE

A final guaranteed guest count is required three business days prior to the event. This number
is the minimum number you will be charged for on the day of the event. Cancellation less
than 48 hours from the start time of the event can result in a $15.00 per person fee charged
to the guaranteed credit card.

MINIMUMS

Food and beverage minimums may be applicable to parties utilizing our private rooms.
Minimums do not include tax, gratuity and any additional services provided. Gratuities are
calculated based on the food and beverage minimum.

SERVICE CHARGE

A 20% service charge and sales tax are added to all food and beverage prices. Please note
the 20% service fee consists of an 18% service charge and a 2% event planner fee.

ADDITIONAL SERVICES

Wildfire can provide specialty linen, floral decor, centerpieces, and limited audiovisual
equipment for an additional charge. Wildfire provides complimentary white linens for all
private events and offers complimentary WiFi to keep you connected to the web.
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Perfect for large gatherings. ..
Everyone in your party can enjoy a variety of items
when you order the Club Supper Menu
Minimum party size of &.
Owr friendly staff con make suggestions to accommodate one and all. Enjoy!

a‘::fa nfens

Choosa Two
Spinach & srfichoke Fondue « Cheese Cusled Portobello AMushrooms
Cwen Baked Goat Chesse - Crispy Fried Calaman
Chicken & Portobsello Mushroom Skewers - Frash Mozzarella, Tomate and Basil Pizza
Eggplant, Olive and Goat Chessa Plzza - Chicken, ¥Wild AMushroom and Smeoked Gouda Pizza
Splcy Shrmp, Frash Tomato, Pasto and Asikago Plzza
D'-.-En Rﬂ{lﬁ"@d ':I'Db '::'.']kES HE par parson x|
Jumbo Shrimp Cocktall 152 per peron coha)
Roasted Soo Scallop Skowers 152 per persen sl

Salads

Choosa Two
House Salad Bowd with 3 dmzzsings: rad wina vinsigretia, mrch, Farch
Gresk Salod « Coesar Salod - Spinach Salad
Wildhire Chopped Salad

d{m alrz cf.:- LLTAEA

Choosa Two
Roasted Harb Chicken . Barbecued Chickan
Penne and Wood Roosted Vegetoblas - Baby Back Ribs .- Teryaki Chicken Broast
lemon Pepper Chicken Breast - Sweordbish “london Brodl® - Cadar Planked Salmen
Basll Haydens® Bourbon Tendarkoin Tips
Frash Fish of the Day ($3 per pemon axra) - Roasted Prime Rib of Beef (33 per pemon awm)
Maw York Strip Steak 134 par perscn el + Filat Mignon 134 par persca sl
Horsaradish Crustad Filat AMignon 135 par permen axm)

S bators cand S Ve g efalrlea

Choosa Two
Redzkin Moshed Polaotocs - Roasted Vegeotables
Frazsh “ogetoble of the Day - Wild Rice  « Creamed Spinach
Steamed Broccoll with Herb Buber - WWood Roosted Mushroom Caps
Wildfire Cheddar Double Stuffed Potagio

NDessents

Choosa Twa
Trple Layer Chocolate Cake - Wildhire lce Cream Sandwich
Seasoral Bamy Crisp with ke Cream - Homemade Key Lme Ple
Fresh Baked Skillet Pie - Chooolate Peanut Butter Pie - Fresh Baked Seasonal Pie
Classic BY. Style Choosecaks cheos 1 iopping: Mixed Bames, Hat Fudge or Snickar

30.95
per person

All Cluk Suppers are served family skyle. Meru prices are subject o change.
18% service charge and 2% event plarner fz2 will be odd=d to all Club Menus.

= 2000 Latucs Erdardoin Vov Extsprbomd®, b
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Perfect for large gatherings. ..

Served to your table family style
Minimum pary size of six.

qua nfem A

Choose Twao - served family shyle
Spinach & Arichoke Fondue - Chease Crusted Porobello Mushrooms - Cwen Baked Goat Chease
Crspy Fried Calaman  « Chicken & Portobello Mushroom Skewears
Fresh Mozzarella, Tomato and Basil PFzza - Eggplant, Olve and Goat Chease Pizza
Chicken, WwWild Mushreom and Smoked Gouvda Plzza
Spicy Shrmp, Fresh Tomatoes, Pasto and #Aslago Plza
Crnan Foasted Crab Cakes 132 par parson asdml
Jumbc Shnmp Cockiall (32 per pemon )
Roasted Sea Scallop Skewsars 132 par parsen sl

Salads

Choose Two - sarved family shyle
House Salad Bowd with 3 disssings: red wina vinoigrstia, rorch, franch
Grozk Salad - Cassar Salad - Spinoch Salad
Wildfire Chopped Salad

d'.H alre c;.:- LLTAEA

Individually Plated Dinners - please choose thres
Filet AMignon
Roasted Her Chickan
Lemon Peppar Chickan Broast
Swordhish “london Brodl”
Zadar Planked Salman
Roasied Pime Rib of Beaf 15 ==
Petite Fiket AMignon & Grlled Shomp Combo
Frash Fish of tha Day

Potatoes and Ve g etalrfes

Choose Two - sarved family shyle
Rad:kin Mashed Potatoes - Roasted Vegetables
Frash Wagetable of the Day - WWild Rica
Creamed Spinach - Steamed Broccoll with Hark Buttar
Wildhire Cheddar Double Stuffed Pobalo

[(MNNessents

Choose Two - sarved family styla
Trple Layer Chocolate Cake - VWildbire lce Cream Sandwich
Seasonal Bamy Crisp with ke Cream - Homemade Key Lime Pia
Fresh Baked Skillat Ple - Chocolate Peanut Butter Piz2 - Frash Baked Seasonal Pie
Classic Y. Style Cheesacaks choosa 1 topping: misd berniss, hot fudge or srickees

41.25
Per perscon
-c?i"!ﬂ-ifmm af-.c;u':l 3ur_u"_'|.

18% sarvice charge ond 2% event planner e will be added ko all Cub Menus. Menu prices are subject 1o change.
2 2007 Letumm Erdarisin Vou Extepriasl, e
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All of the Items Below are Priced Per Dozen
Three Dozen Minimum Per ltem
Three Day Notice Required

A‘SCL/[OOC[

Hot & Crispy Shrimp

Sugar Cane Shrimp

Mini Crab Cakes

Hickory Smoked Salmon on Toast Points
Crab and Avocado Crisps

Nori Wrapped Tuna

Baa/[, 4 /Zicﬁarz &L amg

Deviled Eggs with Bacon

Chicken Wellington

Teriyaki Glazed Chicken and Pineapple Skewers
Pulled Barbecue Pork on Toast Points

Mini Hickory Burgers

Mini Turkey Burgers

Beef Tenderloin on BBQ Potato Chips

Steak Rumaki - Tenderloin Wrapped in Bacon
Pistachio Crusted Lamb Chops

(2/59 etable

Cherry Tomatoes Stuffed with Creamy Blue Cheese Dip
Homestyle Cornbread with Chipotle Spread

Oven Roasted Tomato and Basil Tartlet

Goat Cheese Stuffed Mushrooms

Tomato, Basil & Mozzarella Panini

Artichoke Toast

Nessents

Key Lime Pies

Chocolate Chip Pecan Cookies
Pumpkin Pies

Brie & Apple Turnovers

Peanut Butter Pies

Chocolate Cupcakes

Carrot Cake Cupcakes
Chocolate Coconut Bites

*Menu items are subject to change.
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Perfect for large gatherings. ..

Everyone in your party can enjoy a variety of itemns
when you arder the Club Lunch Menu.
Minimum party size of &.
Owr friendly stalf can make suggestions to accommodate one and all. Enjoy!

Starnters

Choosa Two
Spinoch & Artichoke Fondue . Crispy Fried Calamari
Zhicken & Porobslla Mushreom Skewers « Owven Baked Goat Chease
Fresh Mozzaralla, Tomatz and Basil Pizza . Eggplant, Olive and Goat Chease Pizza
Chicken, Wild Mushroeom and Smaoked Gouda Piz=a
Spicy Shrimp, Fresh Tomato, Pasto and Asiago Pizza
Housa Salad Bowd wath 3 drassings: red wira vinaigrats, mnch, fandh
Cassar Salad
Wildfire Chopped Salad
Creen Roosted Crab Cakes 152 per parmen gl
Jumbe Shrimp Cocktail ($2 per permon
Roasted Sea Scallop Skewers 132 per penon )

G‘fm calrz fa LLTAEA

Choosa Two

Perne and Wood Roasted Vegsetables - Roasted Herb Chicken
Barbecued Chicken - Baby Back Ribs - Terivaki Chicken Breast
lemaon Peppar Chicken Breast - Basil Hoyden’s® Bourbon Tenderlcin Tips
Swaordfish “london Broil™ - Cadar Planked Salmaon
Fresh Fish of the Doy i$2 par person s
Filot Mignon 152 per paman sl
Horseradish Crusted Filet Mignon 134 per pamsa ssml

Potatoes ard %ﬂ etalrfea

Choosa Two

Radskin Mashed Potatoss - Roasted Vegetables
Steamed Broccoli with Herb Buter - Creamed Spinach
Frash Vagetable of the Doy - Wild Rica

Coffes, tea and soda

18.95
per person

.I'_-L..-\’ 445 E-Efﬁ- (I_? et frEeTiom .:.nftﬂ_}
Choosa Two
Triple layer Chocolate Cake - Wildfire lce Cream Sandwich
Seascnal Berry Crisp with lce Cream - Homemade Key lime Pie
Frash Baked Skillat Pie - Chocolate Peanut Butter Pie - Fresh Baked Seascnal Pis
Classic MY, Style Choesecoke cheoss | topping: Misd Bemas, Hot Fudge o Snickars

All Cluk lunches are served family skde. Menu prices are subject o change.
18% service charge and 2% event plarner fee will be odded to all Cluk Menus.
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