
Made easy by Minervas & Arrowwood Resort



From the moment you arrive, our wedding coordinator and professional catering staff will ensure the smallest details 
are tended to with style and flare. You and your guests can relax and enjoy every moment of your destination 
wedding at Arrowwood Resort in Okoboji, Iowa.

At Arrowwood Resort, we understand your wedding day is one of the most important days of your life. Whether you 
are inviting 50 guests or 500, for a cocktail party or a three course dinner, let us create the perfect atmosphere and 
menu. Select a banquet room overlooking the beautiful Brooks National Golf Course or our Grand Event Hall for 
your memorable day!

Congratulations on Your Engagement

All Arrowwood Wedding Packages Include:

• Personalized Meetings with On-site Wedding Coordinator
• Menu Tasting
• Reception Hall Rental for the Day (Available 10am-Midnight)
• White Linen Napkins and Tablecloths
• Staging for Head Table
•  Decorative Lighting Under Table Skirting for Head Table and Cake Table
• Pipe and Drape Behind Head Table
•  3 Tea Light Votives and Holders for Each Guest Table
•  China, Glassware, Silverware and Serving Equipment
•  Setup and Tear Down of Arrowwood Items

Additional Fees:
 
•  A/V Equipment, Linens of Specific Color, Butler Service

All prices subject to 18% taxable service charge and applicable taxes. Prices are subject to market change.- 1 -





In order to secure the space, we will require a non-refundable deposit. This amount is deducted from your final billing. 

In order to provide you with excellent service, Arrowood Resort requires a 100% guarantee 10 days prior to your 
reception date. The number is not subject to reduction as food and beverage products have been ordered, received 
and prepared. At this time, full payment is due. A credit card will be requested for any charges that may exceed 
previous payment.

The reception room will be available to you as early as 10am on the day of your scheduled reception. We ask that the 
Bride and Groom provide a list of contracted service agencies and their phone numbers. Please help avoid damage to 
wallpaper, woodwork, or paint by not taping or tacking any materials without prior wri�en consent from the hotel.  
Gli�er, confe�i, and tissue streamers are not allowed. Use of these items will result in a $500 clean-up fee. Due to fire 
restrictions, all candles must be in glass candleholders.

You may provide your own cake, and mints. However, Arrowood Resort must provide all other food and beverage items. 
Neither you nor your guests will be permi�ed to remove food and beverage from our facility due to license restrictions. 

Arrowood Resort reserves the right to inspect and control all private parties, dinners, meetings, and any other function
 being held on the premises. If the volume from entertainment or public address systems disturbs any other guests or 
becomes a problem, our property reserves the right to ask the patron or band leader to decrease the volume, and if 
necessary, to perform without amplification. 

Arrowood Resort will not assume any responsibility for damage to or loss of merchandise or articles le� in any banquet 
rooms or any part of the hotel, restaurant and parking lot prior to, during, or following your function. A scheduled time 
must be made with the Catering Department to remove gi�s, decorations and valuables.

General Wedding Information

All prices subject to 18% taxable service charge and applicable taxes. Prices are subject to market change.- 3 -



 Arrowwood Resort & 
Conference Center is 
nestled in the beautiful 
Iowa Great Lakes 
Region next to the 27 
hole championship 
Brooks National Golf 
Club. 

Arrowwood Resort and 
Conference Center is 
in the heart of all the 
lakes area has to offer 
swimming, waterskiing, 
boating, windsailing, 
winter activites, 
shopping, concerts, 
plays, museums, 
amusement parks, bike 
trails and so much 
more.

Catering is provided by 
Minervas Restaurant. 
Since 1977 Minervas 
has been a part of 
exceptional midwest 
dining, offering 
award-winning menus
featuring pasta, steak 
and seafood.

Outdoor Ceremony
Wedding ceremonies can be held outside, but additional costs apply including an 
outdoor wedding fee of $550, inclusive of tax and chair rental for up to 250 white 
outdoor folding chairs. In the event of bad weather, the resort does not hold 
space for a backup site. Indoor space can be reserved based on availability.

Rehearsal Dinners
More than just a meal, the rehearsal dinner is the perfect opportunity to thank 
friends and family for their participation and assistance during the planning of 
your big day! 

A smaller banquet room, set specifically for your guests, allows you the option of 
a buffet or limited menu  at a set budget. Or relax at Minervas and let your guests 
order right off the menu. The options are limitless.

Relax, remember the rehearsal dinner will be the last quiet time you will be able 
to spend with your close family and friends before your big day. Take this time to 
spend some quality time with your loved ones, and declare the festivities begun. 

“
“
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Booking & Billing Policies

Timeline

Upon booking:    Signed contract is due 
      Wedding package fee is due

Five weeks prior to event date: All food, beverage & event details are due

Four days prior to event date: Guaranteed number of guests to a�end is due
     Estimated balance for the event is due 
                                  

Any additional charges incurred during the event that exceed those deposits & payments previously paid will be 
billed out separately a�er the event is completed.

Room Capacities 

We recommend the following amount of space for your reception:

Bayhill: 50-150 people
Sundeck: 50-150 people     
St. Andrews: 100-200 people     
Wimbledon Event Hall: 200-500 people     

The wedding package fee to host all wedding receptions is dependent on location. 
Wedding package fee is due upon signing of the contract and will reserve the space. 
This deposit is non-refundable if the function should have to cancel. 

All prices subject to 18% taxable service charge and applicable taxes. Prices are subject to market change.- 5 -



Hotel Rooms
Don’t forget guest room accommodations for 
your family and friends! Help your guests 
have an enjoyable and safe evening by 
reserving a group of rooms at a special rate.

To receive a discounted group rate, a minimum 
of 10 room nights must be reserved. We will 
assist in the number of rooms held in this block, 
depending on your guest list. Once these 
rooms are reserved and guaranteed, we can 
add additional rooms, based upon availability.
It is important to encourage immediate family 
and a�endants to make their reservations early. 
There is no charge for holding a room block, 
although we do releasethe non-guaranteed 
rooms 45 days prior to date of arrival.

Our rooms are newly renovated with all the 
comforts you would expect from a full 
service hotel. Your guests can enjoy continental 
breakfast or Sunday Brunch in Minervas Restaurant.

Early notification can assist in filling the 
room block. 
Please contact the Sales Manager
at 712-332-2161 ext 2 or 
arrowwoodsales2@arrowwoodokoboji.com 
to arrange for your room block. 
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A reception is 
evelated to an 
extra special 
event with 
details such as 
wine service or 
butlered Social 
Hours.

If there is 
something that 
would make 
your special day 
perfect, do not 
hesitate to ask. 
Our On-site 
Wedding 
Coordinator can 
help to create
an event you 
and your guests 
will remember 
for years to 
come.

Plated Dinner Entrees 
Priced per person. All plated dinners are served with a 

Minervas House Italian Salad with Red Wine Vinaigre�e Dressing, 
Minervas House Bread & Bu�er, Fresh Brewed Sea�le’s Best Coffee and Tazo Iced Tea

ROAST BEEF JARDINIÈRE
Slow Cooked and Tender Roast Beef

 with Savory Red Wine Sauce $19

BOURBON GLAZED PORK LOIN
Roasted Carved Pork Loin, Brandied Apples, 

Crushed Pecans and Bourbon Cider Reduction $18

CHAMPAGNE CHICKEN
Boursin, Spinach And Pance�a Stuffed Airline Chicken Breast 

with Champagne Beurre Blanc $18

PAN SEARED SALMON
Fresh Filet Of Atlantic Salmon With Basil Pesto Beurre Blanc 

and Balsamic Marinated Tomatoes $20

CITRUS WALLEYE
Lightly Grilled, Citrus Beurre Blanc, 

Marinated Tomatoes and Sautéed Spinach $21

MONTREAL PORK CHOP
Bacon Wrapped Boneless Pork Loin, Montreal Seasoning, and

 Mushroom White Wine Sauce $18

CHICKEN MADERIA
Lightly Breaded Chicken Breast, Sautéed Wild Mushrooms, 

Crispy Prosciu�o, and Maderia Wine Sauce $18

FILET MIGNON
Applewood Bacon Wrapped Beef Tenderloin 
with Bordelaise Sauce and Fresh Chives $29

SURF & TURF
Filet Mignon With Bordelaise Sauce, 

Béarnaise and a Seared Jumbo Shrimp $33

“
“

All prices subject to 18% taxable service charge and applicable taxes. Prices are subject to market change.- 7 -





Dinner Buffets
Priced per person 

Dinner Buffet includes (2) Salad choices,  (1) Starch choice, (1) Vegetable choice and Entrée selection. 
Buffet also includes Minervas House Bread & Bu�er, Fresh Brewed Sea�le’s Best Coffee and Tazo Iced Tea

.

ONE ENTRÉE $21     TWO ENTRÉE $24    THREE ENTRÉE $27

 
ROAST BEEF JARDINIÈRE

Roast Beef Jardinière with Savory Red Wine Sauce

PAN SEARED CHICKEN BREAST 
with Champagne Beurre Blanc and Fried Sage

BOURBON GLAZED PORK LOIN 
with Granny Smith Apples, Crushed Pecans and Bourbon Cider Reduction

HONEY BRINED TURKEY BREAST 
with Cornbread Sage Dressing and Cranberry Chutney

 
CELEBRATION CAVATAPPI PASTA 

with Red Onion, Pance�a, Marinated Tomatoes, Sautéed Spinach and Lemon Garlic Bu�er 

HERB ROASTED CHICKEN
with Wild Mushrooms and Mornay Sauce

CHERRY PORT PORK LOIN 
with Brandied Cherries, Port Wine Jus and Caramelized Onions

BALSAMIC GLAZED SALMON
with Bruche�a Tomatoes and Fresh Basil (add $2)

 
ROASTED TRI TIP STEAK 

with Bordelaise Sauce and Horseradish Crème (add $2.5) 

 

SALADS
Minervas House Italian Salad 

Cranberry Pecan Spinach Salad 
 Mixed Greens Salad with Champagne Vinaigre�e 

Chopped BLT Pasta Salad 
Fresh Seasonal Fruit 

Cajun Penne Pasta Salad 
Broccoli Balsamic Salad 

Sunrise Fingerling Potato Salad with Dijon Vinaigre�e

STARCH 
Whipped Garlic Mashed Potatoes

Minnesota Wild Rice Blend
Parmesan Red Bliss Potatoes 

White Cheddar & Scallion Stuffed Hashbrowns 
Roasted Tri Color Potatoes with Thyme Bu�er Sauce

Qua�ro Formagi Mashed Potatoes 
 Wild Mushroom Riso�o with White Truffle Bu�er (add $1)

VEGETABLES 
Roasted Root Vegetables

Sautéed Green Beans & Crimini Mushrooms 
Brandy Glazed Green Top Carrots 

Sauté of Broccoli, Cauliflower & Carrots 
Haricot Verts with Applewood Bacon and Shallots

Vegetable Medley with Lemon Garlic Bu�er
 Fresh Asparagus with Prosciu�o & Lemon Zest (add $1) 

Side Choices 
(add an additional Side Choice for $3 per person) 

All prices subject to 18% taxable service charge and applicable taxes. Prices are subject to market change.
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Reception Social Hour
Per 50 pieces - Half orders available on select items upon request

 Pot Stickers.............................................................................$100
 Coconut Shrimp.....................................................................$150
 Thai Chicken Satay...............................................................$100
 Lemon Garlic Wings...............................................................$90
 Brusche�a Crostini.................................................................$75
 Sausage Stuffed Mushrooms............................................$100
 Caprese Skewers..................................................................$100
 Crème Brûlée Stuffed Strawberries..............................$150
 Bourbon Glazed Meatballs..................................................$75
 Crispy Firecracker Chicken Skewers..............................$90

Appetizer Displays & Platters
Per 50 servings - Half orders available on select items upon request

 

 

Bar Policy
No outside liquor allowed. A $25/hour bartender fee is applicable to 
cash and host bars with sales less than $250. A bartender is required 

for all host and cash bars. Applicable state laws will apply.

Pretzels (Serves 10)...................................................................................$15 
Snack Mix (Serves 10)..............................................................................$22 
Mixed Nuts (Serves 10)...........................................................................$40
Sliders & Fries (Per 50 servings).......................................................$150

Late Night Snacks

All prices subject to 18% taxable service charge and applicable taxes. Prices are subject to market change.
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Host Soda Package:
100 People or Less........................................................................................................$75
101-250 People..............................................................................................................$100
251 People or More......................................................................................................$125

Keg Domestic Beer (16 gallons).........................................................$325
Champagne (per bo�le).........................................................................$23
Signature Wines (by the bo�le)............................................... $22 & up

Crudite Display
a colorful combination of
crisp seasonal vegetables
with herb dipping sauce

$130

Cheese Display
an assortment of

domestic cheeses served
with a variety of crackers

$180

Hummus Platter
House made garlic hummus,
with a variety of vegetables,

and pita chips

$150

Fresh Fruit Display
an assortment of seasonal

fresh fruit

$150

Iced Cocktail
Shrimp Display

peel & eat cocktail
shrimp served with

lemon cocktail sauce

$125

Spinach & Artichoke Dip
warm spinach & artichoke 

dip served with crostini and 
French Bread

$140

Lobster & Shrimp
Mascarpone Fondue Dip
sautéed shrimp, lobster,
white cheddar, smoked

gouda, mascarpone cheese,
parmesan gratin with

variety of breads
and crackers

$250



Contact our sales and catering department today
so we can help you start planning your memorable day!

1-800-727-4561
minervascatering2@arrowwoodokoboji.com

Arrowwood
RESORT & CONFERENCE CENTER


