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Kips private dining menu 
appetizers 

Kips Signature 
Appetizers             

 Mini boxty 
A smaller take on our classic 

Irish potato pancakes filled with 
chicken and pepper jack cheese 

with roasted pepper aioli 

$50 per 25 pieces 

Mini Crab Cakes  
 Crab & Wild rice with an orange 

aioli 

$95 per 25 pieces 

Irish Spring Rolls                     
Corned beef, cabbage, and 
farmers cheese In a crispy 

wrapper 

$60 per 25 pieces 

Chicken Satay  
Grilled sliced chicken skewered 

and served with peanut sauce 

$60 per 25 pieces 

Spanakopita 
Light phyilo dough pastry stuffed 

with spinach and feta baked to 
perfection 

$55 per 25 pieces 

 

crispy or Boneless Wings           
Succulent and juicy Served with 

Ranch  Tossed in Buffalo, BBQ, or      
Sweet Thai chili sauce 

  $55 per 25 pieces 

 
Mini Burgers 

100% Angus beef burgers served 
with caramelized onions  

 
$60 per 25 pieces 

Ask about the fixings!! 
 

Mini Deli Sandwiches 
Mini beef, turkey, and ham 

sandwiches served with sandwich 
toppings 

 
$60 per 25 pieces 

 
Bruschetta 

With tomato basil relish and 
toasted crostini 

 
$50 per 25 pieces 

 
 

Bacon Wrapped Scallops 
Tender Sea Scallops wrapped in 

bacon 
 

$95 per 25 pieces 
 

White bean Hummus 
White beans pureed with garlic, pine 
nuts, parmesan and olive oil.  With 
grilled artisan bread and toasted 

pita.  
 

$50 per 20 people 
 

 
**To ensure availability of your selections, orders must be placed three business days 
before your event.  Due to the preparations required by these appetizers. They are not 

available without notice** 



Kips private dining menu 
Appetizers 

Vegetable Crudites               
Garden Vegetables served with 

a creamy dipping sauce             

$75 serves 25 guests              
$150 serves 50 guests 

 
Grilled Vegetable Display        

Assorted grilled fresh 
vegetables with garlic aioli       

$85 serves 25guests               
$175 serves 50 guests     

 

Artisan Cheese Display            
International and domestic 

cheeses with assorted 
crackers                          

 $75 serves 25 guests              
$150 serves 50 guests 

 

Fresh Fruit Display               
Seasonal fruits & berries with    

yogurt dipping sauce               

$75 serves 25 guests              
$150 serves 50 guests 

 

Shrimp Cocktail Display          
Jumbo Chilled shrimp with 

remoulade    

$95 per 25 pieces                  
$190 per 50 pieces 

Antipasto Display 
Wan array of Italian cheese, 

prosciutto and salami, 
vegetables, peppers and olives 

 
$95 serves 25 guests                

$190 serves 50 guests 
 

Wedge Cut Chips      

 A Kip’s Classic                      
$100 serves  25 guests              
$200 serves 50 guests 

 
 

Onion Rings 
Golden, crisp beer-battered 

specialty 
$100 serves  25 guests              
$200 serves 50 guests 

 
 
 

Irish Nachos 
House made potato chips with 

cheddar, bacon, sour cream and 
chives 

$125 serves 25 guests               
$250 serves 50 guests 

 
 
 

Spinach Artichoke Dip 
Served with French and pita 

breads 
$125 serves 25 guests               
$250 serves 50 guests 

 
 
 
 

 
**To ensure availability of your selections, orders must be placed three business days 
before your event.  Due to the preparations required by these appetizers. They are not 

available without notice** 



 
 
 

This is available in part for parties of 15 guests or more.  To make it a 
complete dining experience, you may add a fresh garden salad for 5 

and/or the Chef’s selection specialty dessert for 6. 

 

 

Caesar Salad                                                                                        
romaine, parmesan and garlic croutons 8 

*Add Maple pepper bacon 1.50, *Add Chicken 2.00, *Add salmon 4 

 

Grilled Chicken paillard 
Spicy greens and course mustard vinaigrette 10 

 

Angus chuck burger 
on a butter grilled bun with lettuce, tomato, red onion and pickles  9 

add maple pepper bacon 1.50 * add cheddar, Amish blue, swiss or 
American cheese 1 * add caramelized onion or garlic herb mushrooms 1 

 

Chicken Pot Pie 
flaky pie crust over roasted chicken, potatoes and vegetables in a 

light cream sauce  13 

 

Fish & Chips  
crisp beer battered fish with irish chips, tarter sauce and malt vinegar 

cod 12,  salmon 14. Walleye 15. 

 

Half Sandwich & Soup or Salad 
your choice of halved Rueben or turkey blt with a cup of cream of 

tomato soup or mixed greens salad  10                                                            

Kips private dining menu 
lunch



 
 
 

This is available in part for parties of 15 guests or more.   
To make it a complete dining experience, add a cup of soup for 3 per person,  

,a garden salad or dessert for 6 each per person 
 

Kips Corned Beef and Cabbage 
irish whiskey glazed corned beef, cabbage and boiled potatoes with 

horseradish cream 15 

 

Braised Short Ribs                                                                                 
wilted spinach and mashed potatoes 19 

 

Fish & Chips 
crisp beer battered fish with irish chips, tarter sauce and malt vinegar 

choose from cod  12  salmon  14  or walleye  15 

 

Lakeland Walleye  
Pan seared walleye fillet with citrus butter sauce, roasted vegetables 

and herb rice  8 

 

New York Strip and chips                                                                           
Whiskey sauce and irish chips 24 

 

Macaroni and cheese 
aged cheddar sauce with curly macaroni, diced tomato and caramelized 

onion.  baked under a garlic crumb crust 11 
 add maple pepper bacon 1.50 

 

Chicken pot pie 
Flaky pie crust baked over roasted chicken, potatoes and vegetables in 

a light cream sauce 13 

Kips private dining menu 
dinner 



 

 

Available for parties of 25 guests or more                                                        

 

Each buffet includes the following 

• A fresh garden salad with your choice of dressing 

• Fresh baguettes and Irish soda bread with butter 

• Yukon Gold garlic mashed potatoes 

• Chef’s choice Vegetable 

• Chef’s choice dessert      

 

   

  

Your choice of entree 

Pork Loin w/ Apple Brandy cream sauce $25 

Champagne Chicken $25 

Sliced Sirloin in Bordelaise sauce $29 

Roast Vegetable Ravioli with Pesto $24 

Prime Rib Slow Roasted $35 

 

*Add an Additional Entrees $6.00 per person 

 

 

Ask your catering representative for more details 

 
 

Kips Private dining Menu 
Dinner Buffet 


