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CHEF CHRISTIAN D'AGOSTINO 
It all began in the kitchen… 

 
With a culinary background that truly spans the world, 

Chris describes his style as a culinary documentary of 

his career. Having worked in every type of kitchen     

imaginable, his experience is unmatched by many of his 

peers. 

 

Chris began his career as dishwasher in an Italian    

restaurant at age 13 and jump started to a position as 

Executive Chef at the exclusive City Club in Birmingham, 

Alabama.  Shortly thereafter, Chris was presented with 

the opportunity to serve as Executive Chef on cruise 

ships. 

 

With itineraries spanning the globe, Chris had access to 

the coasts of Alaska, the islands of Greece, the beaches 

of Spain, and the crystal blue waters of South America.  

With each stop came the unique foods and flavors of the 

areas and an opportunity to learn local techniques,    

making Chris a truly world class Chef. 

 

Shortly after returning stateside, Chris joined the  

opening management team at the brand new Hilton Garden 

Inn Fargo in July 2009 as the Executive Chef. Under 

Chris's direction, the hotel quickly became known for  

its quality of food - making it the most desired venue 

for weddings, social events, and corporate meetings. 

 

Since taking over the kitchen for the Boiler Room,  

The Otter - in Ottertail, MN, Barbacoa, and Twist, the 

newest edition to our family, Chris can now be found  

most evenings bouncing among the restaurants, chatting 

with customers, and ensuring perfection on every plate. 

OUR CHEF 



BREAKFAST 
Grab & Go 

 

Whole Fruit ....................................................2.00/each 

 

Assorted Pastries and Muffins ................2.00/each 

 

Assorted Gourmet Doughnuts ...............3.00/each 

 

Breakfast Flatbreads ................................. 2.00/piece 
choose chorizo & cheddar or bacon & cheddar 

 

Scotch Eggs ................................................. 1.75/piece 

 

Caramel and Cinnamon Rolls ..................2.50/each 

 

Breakfast Pizzas (14”) ............................. 15.00/pizza 
choose from egg & cheese, single meat  

(ham, sausage or bacon), meat trio (ham, 

sausage and bacon), or deluxe (meat trio  

with peppers, onions and mushrooms) 

 

Bloody Mary Antipasto Platter ..................... 180.00 

serves 50 guests 
assorted meats, cheeses, pickled vegetables  

and olives 

 

Smoked Salmon Platter ................................... 175.00 

serves 50 guests 
smoked salmon, bagels, cream cheese, capers,  

hardboiled eggs and tomatoes 

 

Light Breakfast 
priced per guest 

 

Yogurt & Granola Bar ........................................... 6.00 
assorted Greek yogurts with granola  

and fresh cut fruits 

 

Cold Cereal Bar ........................................................ 5.00 
assorted cold cereals with milk 

 

Oatmeal Bar .............................................................. 6.00 
steel cut oats with an assortment of toppings:  

peaches, raisins, cinnamon, maple syrup  

and strawberries 

 

 

 

 

 

 

 

 

 

 

 

 

Full Breakfasts 
priced per guest 

 

Chef’s Table Classic Breakfast ........................ 12.00 
bacon, sausage, scrambled eggs and  

breakfast potatoes 

 

Waffle Breakfast .................................................. 14.00 
Belgian waffles with assorted toppings,  

bacon, sausage and scrambled eggs 

 

Southern Breakfast ............................................. 18.00 
fried chicken, waffles, candied bacon,  

scrambled eggs and fresh fruit 

 

Barbacoa Breakfast ............................................. 16.00 
warm flour tortillas, scrambled eggs with  

chorizo sausage, cheese, salsa, fried eggs  

with ranchero sauce, bacon and roasted potatoes 

 

Boiler Room Breakfast ....................................... 16.00 
Rumchata French toast, scotch eggs, biscuits  

& gravy, scrambled eggs and bacon 

 

Irish Breakfast ....................................................... 15.00 
bacon, sausage, scrambled eggs, baked beans,  

grilled tomatoes, sautéed mushrooms and  

oven-roasted potatoes 

 

Continental Breakfast ........................................ 10.00 
apples, oranges, bananas, muffins, donuts,  

yogurt with granola and fresh cut fruits 

All prices subject to a 7.5% sales tax and 20% service charge paid directly to staff. 



SIGNATURE 
BITES 

Crab Cakes ................................................................ 2.50 
mini crab cakes served with a caper remoulade 

 

Prosciutto Wrapped Mozzarella ........................ 2.75 
thin sliced prosciutto wrapped around  

a wedge of fresh mozzarella 

 

Bruschetta Crostini ................................................. 1.75 
bruschetta tomato mix and fresh mozzarella  

on a toasted crostini 

 

Smoked Salmon Crostini ..................................... 2.50 
smoked salmon and dill cream cheese  

on a toasted crostini 

 

Cucumber Crostini ................................................. 1.75 
English cucumber, fresh dill and cream cheese  

on a toasted crostini 

 

Meatballs ................................................................... 1.50 
choose from BBQ, spicy red curry or Swedish 

 

Caprese Flatbread .................................................. 2.00 
fresh tomato, basil and mozzarella 

 

BBQ Bacon Flatbread ............................................ 1.75 
bacon, BBQ sauce, cheddar cheese  

and jalapenos 

 

Chicken & Spinach Flatbread ............................. 2.00 
alfredo sauce, grilled chicken, spinach  

and mozzarella 

 

Coconut Crusted Shrimp ..................................... 3.00 
deep fried and served with a  

Thai peanut sauce 

 

Beef Tenderloin Satay ........................................... 3.00 
Asian style marinated beef skewer 

 

Fruit Skewer .............................................................. 1.50 
fresh fruits and berries on a convenient skewer 

 

Chicken Skewers ..................................................... 1.50 
choose from Jamaican jerk, teriyaki or Italian marinated 

 

 

 

 

 

 

 

 

 

 
 

Caramelized Sea Scallops.................................... 3.00 
 seared scallops with pineapple salsa 

 

Bacon Wrapped Scallops .................................... 3.00 
jumbo scallops wrapped in bacon 

 

Bacon Wrapped Brussel Sprouts ...................... 2.00 
tender Brussel sprouts wrapped in bacon  

and fried crispy 

 

Individual Shrimp Cocktail .................................. 3.00 
two large shrimp presented on a cup  

of cocktail sauce 

 

BLT Cups .................................................................... 1.75 
a phyllo cup pilled with chopped bacon,  

tomato and romaine topped with basil aioli 

 

Egg Rolls .................................................................... 1.75 
pork or vegetarian; served with sweet chili sauce 

 

Deviled Eggs ............................................................ 1.25 
classic deviled eggs garnished  

with sweet paprika 

 

Veggie Cups ............................................................. 1.50 
carrot, celery and cucumber sticks  

in a small cup with buttermilk ranch 

 

Wings ......................................................................... 1.50 
choose from buffalo, BBQ or sweet chili;  

served with ranch and celery 

 

Candied Bacon ........................................................ 1.25 
thick cut bacon baked with brown sugar 

Priced per piece  |  All prices subject to a 7.5% sales tax and 20% service charge paid directly to staff. 



APPETIZER  
PLATTERS 

Shrimp Trees ....................................................... 150.00 
jumbo shrimp cocktail skewered onto  

a pineapple served with cocktail sauce 

 

Spinach & Bacon Dip ....................................... 100.00 
a warm creamy dip served with  

house-made tortilla chips 

 

Vegetarian Spinach Dip ..................................... 75.00 
a cold dip served with crostini and raw vegetables 

 

Crab Dip ................................................................ 200.00 
a cold dip made with lump crab meat  

served with flatbread crackers 

 

Shrimp Dip ........................................................... 175.00 
layers of cream cheese, cocktail sauce  

and chopped shrimp; served with crackers 

 

Chips, Salsa, and Pico de Gallo ..................... 100.00 
house-made tortilla chips and salsas;  

add guacamole for 50.00 

 

Chips & Queso ................................................... 100.00 
warm queso dip served with  

house-made tortilla chips 

 

Smoked Salmon ................................................. 175.00 
served with mini bagels, cream cheese,  

hardboiled eggs, capers, onion  

and flatbread crackers 

 

Fruit & Berries ..................................................... 125.00 
an assortment of fresh cut fruits served  

with a yogurt dipping sauce 

 

Vegetable Crudite ............................................. 100.00 
an assortment of raw vegetables  

served with dill ranch 

 

Cheese & Crackers ............................................ 125.00 
an assortment of sliced cheeses and crackers 

 

Deluxe Cheese Plate ......................................... 150.00 
a wider assortment of cheeses and crackers  

with spiced nuts, dried fruit, pretzels  

and pickled vegetables 

 

 

 

 

 

 

 

 

 

Meat & Cheese .................................................. 150.00 
an assortment of meats and cheeses  

served with crackers 

 

Antipasto .............................................................. 175.00 
an assortment of chef-selected meats,  

cheeses, pickled vegetables, marinated  

mushrooms, olives and crackers 

 

Hummus ............................................................... 150.00 
house-made hummus served with tabouli,  

naan bread, pita chips and raw vegetables 

 

Shrimp Cerviche ................................................. 175.00 
poached shrimp with pineapple, cilantro  

and lime juice served with tortilla chips 

 

House-Fried Potato Chips .............................. 100.00 
served with French onion dip 

Priced per 50 guest  |  All prices subject to a 7.5% sales tax and 20% service charge paid directly to staff. 



MAKE IT 
YOUR OWN  

Priced per 50 guest  |  All prices subject to a 7.5% sales tax and 20% service charge paid directly to staff. 

Sandwich Carving Stations 
priced per 50 guests 

all carving stations served with  

fresh baked dinner rolls 

   

Beef Tenderloin ................................................ 275.00 
roasted tenderloin cooked medium and 

served with horseradish and grain mustard 

sauces 

 

Pork Loin ............................................................. 180.00 
served with classic and Georgia BBQ sauces 

 

Honey Glazed Ham ......................................... 150.00 
served with orange marmalade 

 

Turkey .................................................................. 150.00 
served with cranberry chutney 

Late Night Favorites 
priced per guest 

   

Taco in a Bag .......................................................... 5.00 
Doritos, ground beef, lettuce, cheese, salsa 

and sour cream 

 

Mini Burger Bar ..................................................... 6.00 
mini burgers, buns, potato chips and as-

sorted condiments 

 

Taco Bar ................................................................... 8.00 
flour tortillas, ground beef, lettuce, cheese  

and taco sauce 

 

Cocktail Sandwiches ................................. 3.00/each 
choose from ham & cheese or turkey &  

fontina on a fresh baked dinner roll 

Party Packages 
priced per guest 

ask about substitutions and custom packages 

   

Chip & Dip Assortment......................................... 6.00 
house-made tortilla chips, salsa, pico de gallo, 

spinach & bacon dip, house-fried potato chips 

and French onion dip 

 

Classic Assortment ................................................. 7.00 
cheese and crackers with your choice of one 

meatball, one flatbread and one crostini 

 

Cocktail Assortment ............................................... 8.00 
antipasto, fruit skewers, vegetable cups and 

deviled eggs 

 

Game Day Assortment .......................................... 9.00 
wings, tortilla chips with guacamole and salsa 

and spinach and bacon dip 

Pizzas 
all pizzas are large 14” size and include  

parmesan and red pepper packets 

   

Cheese or Single Topping ................................... 13.00 
 

Meat Trio ................................................................... 15.00 
 

Supreme .................................................................... 18.00 
 

Taco ............................................................................. 16.00 
 

Chicken Alfredo ....................................................... 16.00 



Taco Buffet ................................................................ 8.00 
flour torillas, ground beef, lettuce, cheese,  

pico de gallo and taco sauce 

add chips & salsa for 2.00 

 

Chicken Fajita Buffet ........................................... 14.00 
flour tortillas, grilled chicken, sautéed peppers  

and onions, lettuce, cheese, pico de gallo,  

sour cream, refried beans, tortilla chips and salsa 

 

Burger Buffet ......................................................... 10.00 
grilled burgers, buns, pickles, lettuce,  

tomato and potato chips 

 

Ballpark Buffet ...................................................... 10.00 
jumbo hotdogs, brats, buns, assorted  

condiments, potato chips and baked beans 

 

Pasta Buffet ............................................................ 10.00 
penne with marinara, penne with alfredo,  

meatballs, garlic breadsticks and salad 

 

Lasagna Buffet ...................................................... 13.00 
meaty lasagna with garlic toast and choice  

of garden or Caesar salad 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Baked Ziti Buffet ................................................... 12.00 
baked ziti in meat sauce with garlic toast  

and choice of garden or Caesar salad 

 

Shepard’s Pie ......................................................... 12.00 
ground beef with vegetables topped with  

mashed potatoes and melted cheese served  

with bread and salad 

 

Tater Tot Hot Dish................................................ 10.00 
home style ground beef hot dish served  

with dinner rolls and salad 

 

Carving Station Buffets 
all carving station buffets  

include bread and salad 

 

Honey Glazed Ham .............................................. 12.00 
served with orange marmalade, au gratin  

potatoes and green bean casserole 

 

Roasted Turkey ..................................................... 12.00 
served with cranberry chutney, mashed  

potatoes and stuffing 

 

Prime Rib ............................................... 25.00/8 oz cut 

 served with horseradish sauce, 30.00/12 oz cut 
baked potatoes and asparagus 

 

Beef Tenderloin ................................... 30.00/8 oz cut 

 served with horseradish sauce,  36.00/12 oz cut 
garlic mashed potatoes and green beans 

 

Pork Loin ................................................................. 16.00 
served with bbq sauce, whipped sweet  

potatoes and broccoli 

UPGRADED SELECTIONS  

Deluxe Taco Buffet .............................................. 14.00 
flour and corn tortillas, ground beef, shredded 

chicken, lettuce, cheese, pico de gallo, sour cream, 

house-made tortilla chips and salsa 

 

Deluxe Burger Buffet .......................................... 14.00 
grilled burgers, buns, bacon grilled onions, cheese, 

bbq sauce, pickles, lettuce, tomato, potato chips, 

coleslaw and baked beans 
 

Deluxe Ball Park Buffet....................................... 14.00 
jumbo hotdogs, brats, buns, chili with assorted  

fixings, sauerkraut, assorted condiments, potato 

chips, baked beans, coleslaw and cracker jacks 
 

Deluxe Pasta Buffet ............................................. 14.00 
penne with marinara, meatballs, Italian sausage, 

penne with alfredo, grilled chicken, garlic  

breadsticks, and Caesar salad 

Available for lunch or dinner | Priced per guest | All prices subject to a 7.5% sales tax and 20% service charge paid directly to staff. 

BUFFETS 



Chicken Marsala ................................................... 16.00 
served with a mushroom marsala sauce,  

roasted potatoes and mixed vegetables 

 

Chicken Piccata .................................................... 16.00 
served with a lemon butter sauce, mashed po-

tatoes and green beans 

 

Pistachio Crusted Chicken ................................ 20.00 
chicken breast with pistachio breading and red 

pepper cream sauce served with cheddar chive 

mashed potatoes and mixed vegetables 

 

Pretzel Crusted Chicken Breast ....................... 18.00 
crushed pretzel breaded chicken served with 

Georgia bbq sauce, roasted cauliflower and 

loaded mashed potatoes 

 

Stuffed Chicken .................................................... 20.00 
a roasted chicken breast stuffed with spinach 

and fontina cheese topped with parmesan 

cram sauce served with garlic mashed  

potatoes and asparagus 

 

Braised Beef Short Rib ....................................... 21.00 
fork tender braised beef served with shallot 

demiglace, loaded mashed potatoes, and 

Brussel sprouts 

 

Pot Roast ................................................................ 22.00 
sliced pot roast served with brown gravy, 

mashed potatoes and gren beans 

 

Meatloaf .................................................................. 13.00 
bbq glazed meatloaf served with mashed  

potatoes and roasted sweet corn 

 

Swedish Meatballs .............................................. 12.00 
large meatballs in a Swedish gravy served  

over mashed potatoes with broccoli 

 

Wild Mushroom Ravioli ..................................... 15.00 
served in a garlic cream sauce with  

asparagus and parmesan cheese 

 

 

 

 

 

 

 

 

 

 

 

Butternut Squash Ravioli ................................... 15.00 
served in a garlic butter sauce with aspara-

gus, toasted walnuts and parmesan 

 

Maple Glazed Salmon ........................................ 21.00 
served with roasted potatoes and asparagus 

 

Broiled Cod ............................................................ 20.00 
baked flaky white fish served with caper  

remoulade, rice pilaf and green beans 

 

Breaded Shrimp .................................................... 23.00 
baked jumbo shrimp with panko breadcrumb 

and garlic butter sauce served with buttered 

red potatoes and mixed vegetables 

 

Grilled Shrimp ....................................................... 23.00 
jumbo grilled shrimp served with garlic  

butter sauce, mashed potatoes and roasted 

cauliflower 

 

Filet Mignon ........................................................... 31.00 
served with red wine sauce, three cheese 

garlic bread pudding and asparagus 

 

NY Strip ................................................................... 26.00 
served with garlic butter, mashed potatoes 

and bacon Brussel sprouts 

 

Pork Tenderloin .................................................... 20.00 
roasted pork tenderloin served with apple 

chutney, whipped sweet potatoes and green 

beans 

 

Grilled Pork Chops ............................................... 16.00 
served with bbq sauce, mashed potatoes 

and roasted sweet corn 

 

Available for lunch or dinner | Priced per guest  |  All entrees are served with bread and salad 

Double entrees are available  |  Most entrees may also be served buffet style  |  Ask for pricing and availability 

All prices subject to a 7.5% sales tax and 20% service charge paid directly to staff. 

SERVED 
ENTRÉES 



 

Mini Cupcakes .............................................................. 2.00 
choose from white with vanilla frosting  

or chocolate with fudge frosting 

 

S’More Skewer ............................................................. 2.00 
jumbo marshmallow dipped in chocolate, rolled  

in graham cracker crumbs and lightly toasted 

 

Individual Milk & Cookies ........................................ 2.50 
low fat milk and a fresh baked chocolate chip cookie 

 

Mini Assorted Cheesecakes .................................... 2.75 
turtle, white chocolate raspberry and classic NY style 

 

Milk Chocolate Covered Strawberries ................. 2.00 
 

Dark Chocolate Covered Strawberries ................ 2.00 
 

Dark Chocolate Covered Mango ........................... 2.00 
 

Dessert Buffet ............................................................... 3.00 
a selection of bars, brownies and chocolate chip cookies 

 

Peach Cobbler .............................................................. 3.00 
 

Apple Crisp .................................................................... 3.00 
 

Chocolate Truffles ....................................................... 2.00 
rolled in toasted coconut or cocoa powder 

 

Fruit Cup Parfait .......................................................... 2.50 
Greek yogurt, fresh fruit and whipped cream 

topped with granola 

 

Brownies ......................................................................... 2.00 
drizzled with salted caramel 

 

Sundae Buffet ............................................................... 6.00 
chocolate and vanilla ice cream with chocolate sauce,  

caramel sauce, sprinkles, strawberries, chocolate chips, 

cherries and whipped cream 

minimum of 50 guests 

 

Flourless Chocolate Cake ......................................... 5.00 
rich, gluten-free chocolate cake 

 

Tres Leches Cake ......................................................... 4.00 
yellow cake with sweet dairy glaze 

minimum of one dozen per order | All prices subject to a 7.5% sales tax and 20% service charge paid directly to staff. 

SWEET 
ENDINGS 


