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BANQUET MENU

Grand Williston Hotel & Conference Center
3601 2" Ave West, Williston ND 58801
701-609-5000
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Price Charged Per Person

CONTINENTAL | $16

Assorted Muffins and Pastries, Seasonal Fruit, Coffee, Juice and
Water.

CRACK OF DAWN | $22

Assorted Muffins and Pastries, Seasonal Fruit, Scrambled Eggs,
Breakfast Potatoes, Bacon and Sausage. Coffee, Juice and Water.

COUNTRY STYLE | $23

Fresh Fruit, Biscuits & Gravy, Scrambeled Eggs, Breakfast Potatoes,
Bacon and Sausage. Coffee, Juice and Water.

ALL AMERICAN | $23

Fresh Fruit, Scrambled Eggs, Cinnamon French Toast or Pancakes, with
Syrup and Butter, Bacon, Sausage and Breakfast Potatoes. Coffee,
Juice and Water.

PANCAKE BREAKFAST | $21

Fluffy Pancakes with Syrup and Butter, Scrambled Eggs, Sausage and
Fresh Fruit. Coffee, Juice and Water.

Grand Williston Hotel & Conference Center
3601 2" Ave West, Williston ND 58801
701-609-5000
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All Lunch Buffets are Served with Iced Tea and Water.
Price Charged Per Person.
Add a Garden Salad to any Buffet for $3.00 per person.

THE DELI BOARD | $23

Carved Ham, Turkey, Salami, Sliced Swiss, Cheddar and Pepper Jack. Assorted
Condiments, Pickle Spears, White and Wheat Bread, Served with Choice of 2 Side
Salads. Choices: Potato Salad, Macaroni Salad, Fruit Salad, Ceasar Salad, or Spring

Mixed Green Salad with Assorted Toppings.

SUB-SANDWICH TRAY | $21

Assorted Sandwiches: Clubhouse, Italian Sub, Turkey and Swiss, Ham and Cheddar
and Tuna with Avocado. Served with Condiments, Pickle Spears, Potato Chips, and
Cookies. Vegetarian Sub Available Upon Request.

THE BURGER BAR | $23

Charbroiled Angus Beef Patties, Hamburger Buns, Condiment Tray of Lettuce,
Tomato, Onion, Pickles and Sliced Cheese. French Fries and Cookies.

FAJITA BAR LUNCH BUFFET | $23

Marinated Beef and Chicken, Spanish Rice, Pinto Beans, Sour Cream, Salsa,
Lettuce, Cheese, Tortillas and Pico De Gallo.

PULLED PORK SANDWICH | $22

Shredded Smoked Pork Shoulder in Savory BBQ Sauce, Burger Buns, Jalapefio
Cream, Corn, Coleslaw, Chips and Cookies.

THE BALL PARK | $21

All Beef Hotdogs, and Grilled Bratwursts with Condiments and Pickles. Includes
French Fries and Cookies.

TACO BAR | $24

Seasoned Ground Beef and Chicken, Soft or Hard Shells, Lettuce, Pico De Gallo,
Shredded Cheese, Salsa, Queso and Sour Cream. Includes Spanish Rice and
Pinto Beans.

LUNCH PASTA BUFFET | $22
Fettucine Alfredo, Tuscan Chicken Penne Pasta, Four Cheese Lasagna, Served
with Caesar Salad and Garlic Bread.

Grand Williston Hotel & Conference Center
3601 2" Ave West, Williston ND 58801
701-609-5000
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Price Charged Per Person

MOVIE THEATER | $12

Buttered Popcorn, Soft Pretzel Bites with Cheese Dip, Assorted
Chocolate Bars and Candy, Canned Soda and Water.

POWER BREAK | $15

Trail Mix, Granola Bars, Cookies, Assorted Canned Soda, Red Bull and
Sugar Free Red Bull.

THE BALL PARK | $19

All Beef Hotdogs with Condiments, Soft Pretzel Bites with Cheese Dip,
Peanuts, Caramel Corn, Assorted Canned Soda and Water.

ASSORTED DESSERT TRAY | $35/ DOZEN

Brownies, Lemon Bars, Blondies and White Chocolate Raspberry Bars.

ASSORTED COOKIE TRAY | $30 / DOZEN

ASSORTED DONUT TRAY | $45 / DOZEN

Grand Williston Hotel & Conference Center
3601 2" Ave West, Williston ND 58801
701-609-5000
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Appetizers Priced by the Dozen
Four Dozen Minimum

STUFFED MUSHROOMS | $32

Spinach, Cheese, Sausage and Herbs.

CHICKEN WINGS $32

Buffalo, Honey Jalapefio, BBQ or Plain. Carrots and Celery, Blue Cheese
or Cilantro Ranch.

MINI CHICKEN CORDON BLUE | $38
Served with Honey Mustard.

BACON WRAPPED SHRIMP | $43

Sprinkled with Cajun Seasoning and Served with Citrus Vinaigrette.

BEEF SATAY | $45

Served with Peanut Dipping Sauce.

TERIYAKI CHICKEN SKEWERS | $38

Served with Peanut Dipping Sauce.

TOMATO BASIL BRUSCHETTA | $30

Tomato, Basil and Balsamic Served on a Crostini.

BACON WRAPPED JALAPENOS | $22

Stuffed with Pork Sausage, Three Cheeses, Bacon Wrapped and Topped
with Pico De Gallo.

PIGS IN A BLANKET | $38

Mini Beef Franks Wrapped in Pastry Dough. Served with Honey Mustard
Dip.
GRILLED CHICKEN QUESADILLA | $32

Served with Fresh Salsa and Sour Cream.

SWEDISH OR BBQ MEATBALLS | $34
CHICKEN TENDERS | $38

Grand Williston Hotel & Conference Center
3601 2" Ave West, Williston ND 58801
701-609-5000
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All Dips Serve 25 Guests

HOT CRAB DIP | $175

Served with Crostini.

SPINACH ARTICHOKE DIP | $120
Served with Tortilla Chips.

CHORIZO QUESO | $115
Served with Tortilla Chips and Pico De Gallo.

BACON, ONION, AND SOUR CREAM DIP | $100
Served with Potato Chips.

FRESH SALSA AND GUACAMOLE]| $125
Served with Torilla Chips.

Grand Williston Hotel & Conference Center
3601 2" Ave West, Williston ND 58801
701-609-5000
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Small Platters Serve 25, Medium Platters Serve 50,
and Large Platters Serve 100 Guests.

CHARCUTURIE OF IMPORTED MEATS | $175 - $275 - $425

Prosciutto, Assorted Salami, Soppressata, and Crackers Served with
Appropriate Garnish.

DOMESTIC & IMPORTED CHEESE DISPLAY |
$125 - $200 - $325

Served with Crackers.

SEASONAL FRUIT DISPLAY $125 - $175 - $250

DOMESTIC & IMPORTED CHEESE & MEAT DISPLAY |
$150 - $250 - $350

Served with Crackers.

FRESH VEGETABLE & DIP TRAY | $75 - $150 - $225

SHRIMP COCKTAIL | $175 - $350 - $550
Served with Lemon Wedges and Cocktail Sauce.

ANTIPASTI TRAY | $150 - $250 - $375

Salami, Pepperoni, Provolone, Artichoke Hearts, Olives, Mozzarella
and Sun-Dried Tomatoes. Served with Crackers.

Grand Williston Hotel & Conference Center
3601 2" Ave West, Williston ND 58801
701-609-5000
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All Dinner Buffets are Served with Iced Tea and Water.
Price Charged Per Person.

ONE ITEM | $33.50 TWO ITEMS | $45.50
Choose One Hot Entree, Choice of One Choose Two Hot Entrees, Choice of Two
Side, Salad, Chef’s Selection of Sides, Salad, Chef’s Selection of
Vegetables, Rolls and Butter. Vegetables, Rolls and Butter.
HOT ITEMS
Prime Rib | +$15 pp Salisbury Steak w/ Mushroom Glaze Grilled Chicken Alfredo
Roasted Salmon | +$4 pp Chicken Parmesan Smothered Pork Chops w/ Onion Gravy
Chicken Marsala Sherry Dijon Glazed Pit Ham Chicken Cordon Bleu
Pasta Primavera BBQ Pork Ribs London Broil w/ Mushroom Gravy | +$6 pp
Whiskey Glazed Chicken Breast BBQ Chicken Citrus Glazed Cod | +$4 pp
Tuscan Chicken Breast Beef Stroganoff Garlic Lemon Shrimp Skewers | +$4 pp
Roasted Turkey and Gravy Lemon Basil Roast Chicken Four Cheese Lasagna
Pulled Pork Shoulder Dijon Mushroom Pork Loin

STARCHES AND SIDES

Mashed Potatoes and Gravy Citrus Cilantro Rice Au Gratin Potatoes | +$3pp

Baked Potato Grilled Vegetable Medley Cowboy Beans
Loaded Baked Potato | +$3 pp Pan Fried Barley Medley = Sauteed Mushrooms and Onions

Sweet Potato Fries Garlic & Cheddar Mashed Potatoes Mac & Cheese

Herb Stuffing Jalapefio Creamed Corn Grilled Asparagus | +$3 pp

SALADS

Potato Salad Black Bean and Corn Salad Tomato Mozzarella Salad
Macaroni Salad Spring Mixed Greens Salad w/ Assorted Dressings Caesar Salad
Fruit Salad Soutwest Chopped Salad Spinach Salad

Grand Williston Hotel & Conference Center
3601 2" Ave West, Williston ND 58801
701-609-5000
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Plated Entrees are Served at Your Table by Our Professional Wait Staff. All Dinners
Served with Iced Tea and Water. All Entrees Served with Spring Mix Salad, Rolls and
Butter, A Starch and Chef’s Choice of Vegetables.

FILET AND SHRIMP | $58

80z. Filet Mignon with Port Wine Reduction and Two Jumbo Shrimp
Scampi.

DIJON MUSHROOM CHICKEN | $36

Sauteed Chicken, and Mushroom in a White Wine Dijon Cream Sauce.

DIJON THYME LAMB | $48

6 0z. Lamb T-Bone Served with Port Wine Reduction.

PAN SEARED SALMON | $39

Citrus Rubbed and Served with Lemon Cream Sauce.

COWBOY RIBEYE | $52

120z. Ribeye Steak with Caramelized Onions and Steakhouse Butter.

CHICKEN OSCAR | $41

Grilled Chicken Breast, Lump Crabmeat, Asparagus Tips and
Hollandaise Sauce.

BACON WRAPPED FILET | $52

80z. Filet Pan Seared with Mushrooms and Shallot Thyme Demi Glaze.

LEMON BASIL ROASTED CHICKEN | $36

Citrus and Basil Sauce.

CHICKEN MARSALA | $36

Pan Seared Chicken with Mushroom Marsala Wine Sauce.

SURF AND TURF | MARKET PRICE

60z. Filet Mignon, Thyme Demi Glaze and 50z. Roasted Lobster Tail with
Garlic Butter.

Grand Williston Hotel & Conference Center
3601 2" Ave West, Williston ND 58801
701-609-5000
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All Themed Dining Buffets are Served with Iced Tea and Water.
Price Charged Per Person.

MAMMA MIA $45

Caprese Skewers, Antipasti Display, Caesar Salad, Meat Lasagna,
Fettuccini Alfredo and Chicken Cacciatore. Served with Garlic Bread.

CHUCKWAGON | $42.50

Chorizo Queso, Salsa, Tortilla Chips, Southwest Chopped Salad, BBQ
Pork Ribs, Fried Chicken, Mashed Potatoes and Gravy, Buttered Corn
and Honey Butter Biscuits.

TEX MEX | $45

Chicken Quesadillas, Salsa, Sour Cream, Tortilla Chips, Mixed Greens
with Cilantro Ranch, Steak Fajitas, Chicken Fajitas, Cowboy Beans,
Spanish Rice with Warm Tortillas and All the Fixings.

COWBOY | $36

Beef and Cheese Empanadas, Potato Salad, Coleslaw, Pulled Pork, BBQ
Chicken, Macaroni and Cheese and Jalapefio Cornbread.

Grand Williston Hotel & Conference Center
3601 2" Ave West, Williston ND 58801
701-609-5000
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Enhance Your Buffet or Plated Dinner with a Delectable Dessert.
Price Charged Per Person.

PLATED DESSERTS
NEW YORK CHEESECAKE | $10.50

Served with Strawberry Sauce.

DOUBLE CHOCOLATE CAKE | $10.50

Served with Raspberry Coulis and Whipped Cream.
LEMON LAYER CAKE | $10.50

Served with Blueberry Coulis and Whipped Cream.
CARROT CAKE | $9.50

Served with Cream Cheese Icing

e ’_ WHITE CHOCOLATE BREAD PUDDING | $9.50

Served with White Chocolate Shavings and Raspberry Coulis.

DESSERT STATION

Price Charged Per Person.

THE GRAND | $23

Assorted Cakes, Pies and French Pastries; Served with Appropriate
Garnish, Coffee and Tea.

Grand Williston Hotel & Conference Center
3601 2" Ave West, Williston ND 58801
701-609-5000
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HOTEL & CONFERENCE CENTER

BEVERAGES

COFFEE | $24 /| GALLON
LEMONADE | $14 /| GALLON
ICED TEA | $14 / GALLON

BOTTLED WATER | $2.75 / BOTTLE
FRUIT JUICE | $4 / BOTTLE

SOFT DRINKS | $2.75/ CAN
MOCKTAILS

SPARKLING APPLE GINGER | $100/ 3 GALLONS
Ginger Ale, Apple Cider and Lime Juice.

SANGRIA | $100 / 3 GALLONS

Cranberry Juice, Red Grape Juice and Sprite.

MOJITO | $100 / 3 GALLONS

Club Soda, Lime and Fresh Mint Leaves.

ARNOLD PALMER | $50 / 3 GALLONS

Iced Tea & Lemonade.

WILD BERRY MULE | $120 / 3 GALLONS

Wild Berry Puree, Lime Juice and Ginger Beer.

Grand Williston Hotel & Conference Center
3601 2" Ave West, Williston ND 58801
701-609-5000



