
2022 SPECIAL EVENT
MENU



Experience world-class cuisine in the rustic setting of 

Dogwood Canyon Nature Park with Ozarks-style indoor 

and outdoor event spaces. Whether you’re celebrating 

a milestone wedding or planning a business event, we 

welcome you to Dogwood Canyon.

We offer a diverse range of catering packages including 
options such as ceremony coordination, activities set-
up, hotel referral assistance, free parking, flexible and 
specially crafted menu accommodation (including 
vegan, gluten free and vegetarian options). We also 
work with and recommend professional outside 
vendors.

Enjoy the peace of mind of having any event handled 
exclusively by our full-service events team – from 
weddings to baby showers, corporate events to 
fundraiser galas. With years of experience, Dogwood 
Canyon special events team is well connected with 
local vendors and the community, so we can assist 
with and create your memorable event.

Let our expert event team assist you to design, 
coordinate, and execute your special occasion 
flawlessly.
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BREAKFAST
Breakfast Buffets and Plated Meals are 
served with Freshly Ground Regular 
and Decaffeinated Coffee, Teas, Orange 
Juice and Water.

BREAKFAST BUFFET
DOGWOOD CANYON BREAKFAST BUFFET    28
An assortment of seasonal fruit, scrambled eggs with cheddar cheese, skillet potatoes with roasted 
onion, buttermilk biscuits and sausage gravy, hickory smoked bacon, pork sausage patties, assorted 
pastries and muffins, sweet butter & fruit preserves.

WHITE RIVER CONTINENTAL    13.50
Baked pastries and muffins, fresh fruit, infused water.

BREAKFAST PLATED
TRADITIONAL HOME STYLE BREAKFAST   22.50
Farm-fresh fried eggs, roasted red potatoes with red peppers and choice of crispy bacon, country 
sausage or turkey sausage.
Add grilled ham steak for $1

HEALTHY START    22.50
Farm-fresh egg white omelet with locally grown garden vegetables, spinach, heirloom tomatoes, and  
turkey sausage, oatmeal and a mixed fruit bowl.

D O G W O O D  C A N Y O N  N AT U R E  P A R K  B A N Q U E T  &  C AT E R I N G  M E N U M 4

All prices are subject to change and guaranteed 70-90 
days prior to your event date. Applicable sales taxes and 
a 21% service charge will be added to the final bill.  Event 
Space and Food & Beverage Minimums apply.  

Dogwood Canyon is an operating attraction that is open 
to the public. If your event is during operating hours there 
will be guests walking, biking, on tram tours, Segway tours, 
fishing tours, and private Jeep tours that may be visible or 
audible during your event.

Online or printed images may not represent the venue as 
available today, some modifications and/or upgrades (i.e.. 
fencing, tree trimming, etc.) may have occurred.
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BREAKFAST
ENHANCERS
Added to a Breakfast Buffet or  
Plated Meal.

BREAKFAST ENHANCERS
CHEF-ATTENDED OMELET STATION   16.75
Farm-fresh eggs, mushrooms, green onions, tomatoes, bell peppers, cheddar cheese, jalapeños, 
salsa. 

BELGIAN WAFFLES, PANCAKES OR FRENCH TOAST    11.50
Local blueberries, strawberries, roasted pecans, whipped cream, sweet butter and maple syrup.

OVEN BAKED QUICHE   6.75
Filled with bacon, seasonal vegetables, and shredded cheddar cheese.

HOT OATMEAL   6.75
Pecans, dried apricots, raisins, brown sugar, honey, cinnamon.

GREEK YOGURT PARFAITS   6
Served with assorted berries and house-made granola.

CLASSIC SATURDAY MORNING CEREALS   4.50
An assortment of cereals served with whole and 2% milk.

D O G W O O D  C A N Y O N  N AT U R E  P A R K  B A N Q U E T  &  C AT E R I N G  M E N U M 5

All prices are subject to change and guaranteed 70-90 days 
prior to your event date. Applicable sales taxes and a 21% 
service charge will be added to the final bill.  Event Space 
and Food & Beverage Minimums apply.  

Dogwood Canyon is an operating attraction that is open 
to the public. If your event is during operating hours there 
will be guests walking, biking, on tram tours, Segway tours, 
fishing tours, and private Jeep tours that may be visible or 
audible during your event.

Online or printed images may not represent the venue as 
available today, some modifications and/or upgrades (i.e.. 
fencing, tree trimming, etc.) may have occurred.
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REFRESHMENTS REFRESHMENTS
FRESHLY GROUND REGULAR AND DECAFFEINATED COFFEE........................ 30/gallon

ICED COFFEE STATION.......................................................................................... 40/gallon

LEMONADE OR INFUSED LEMONADE.................................................................. 30/gallon

FRESHLY BREWED ICED TEA................................................................................. 30/gallon
Sweetened or Unsweetened

ORGANIC AND LOOSE-LEAF SPECIALTY HOT TEAS.......................................... 2.50/each

SPARKLING WATER.............................................................................................. 2.50/each

COCA-COLA SOFT DRINKS....................................................................................... 3/each
Coke®, Diet Coke®, Dr. Pepper®, Diet Dr. Pepper®, and Sprite®. 

RED BULL.................................................................................................................... 5/each

ORANGE JUICE........................................................................................................ 4/person

ASSORTED JUICE BAR........................................................................................... 4/person
Selection of natural fruit and vegetable juices including orange, grapefruit and apple.
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All prices are subject to change and guaranteed 70-90 days 
prior to your event date. Applicable sales taxes and a 21% 
service charge will be added to the final bill.  Event Space 
and Food & Beverage Minimums apply.  

Dogwood Canyon is an operating attraction that is open 
to the public. If your event is during operating hours there 
will be guests walking, biking, on tram tours, Segway tours, 
fishing tours, and private Jeep tours that may be visible or 
audible during your event.

Online or printed images may not represent the venue as 
available today, some modifications and/or upgrades (i.e.. 
fencing, tree trimming, etc.) may have occurred.
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BREAKS 
AND SNACKS

SNACKS
BAGS OF ASSORTED KETTLE POTATO CHIPS AND PRETZELS............................ 3/bag

GRANOLA BARS......................................................................................................... 3/each

FLAVORED YOGURT AND FRUIT PARFAITS WITH GRANOLA................................. 5/each

MIXED WHOLE SEASONAL FRUIT........................................................................ 36/dozen

FRESH HOUSE-BAKED PASTRIES......................................................................... 30/dozen

BLUEBERRY, CRANBERRY, WHITE CHOCOLATE, 
AND CINNAMON SCONES..................................................................................... 30/dozen

BROWNIES AND BLONDIES................................................................................... 36/dozen

ASSORTED MIXED NUTS....................................................................................... 30/pound

TRAIL MIX.............................................................................................................. 25/pound

GOURMET SNACK MIX.......................................................................................... 30/pound

ASSORTED PROTEIN BARS....................................................................................... 4/each

D O G W O O D  C A N Y O N  N AT U R E  P A R K  B A N Q U E T  &  C AT E R I N G  M E N U M 7

BREAKS
Our refreshment break packages are priced based upon one-hour unlimited consumption.

THE HARVEST      9
An assortment of fresh seasonal fruit, gourmet snack mix, and freshly baked cookies.

REVITALIZE      13.50
Protein bars, whole fruits, roasted hummus accompanied by fresh vegetables and grilled flatbread. 
Served with infused waters and fresh juices.

All prices are subject to change and guaranteed 70-90 days 
prior to your event date. Applicable sales taxes and a 21% 
service charge will be added to the final bill.  Event Space 
and Food & Beverage Minimums apply.  

Dogwood Canyon is an operating attraction that is open 
to the public. If your event is during operating hours there 
will be guests walking, biking, on tram tours, Segway tours, 
fishing tours, and private Jeep tours that may be visible or 
audible during your event.

Online or printed images may not represent the venue as 
available today, some modifications and/or upgrades (i.e.. 
fencing, tree trimming, etc.) may have occurred.
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HORS
D’OEUVRES
Butler passed service available at $2 per 
person. Dips excluded.

D O G W O O D  C A N Y O N  N AT U R E  P A R K  B A N Q U E T  &  C AT E R I N G  M E N U M 8

HORS D’OEUVRES
HOT SPINACH ARTICHOKE DIP 
Served with tortilla chips. 35/25 GUESTS

ONION DIP
Served with homemade potato chips.
30/25 GUESTS

HUMMUS
Served with flatbread. 25/25 GUESTS

ROASTED SALSA 
Served with tortilla chips. 25/25 GUESTS

WARM QUESO DIP  
Served with tortilla chips. 30/25 GUESTS

GUACAMOLE DIP  
Served with tortilla chips. 40/25 GUESTS

LOADED FRIED GOLD  
POTATO BITES  30/25 GUESTS
Bacon, aged cheddar cheese, sour cream 
and chives.

BACON WRAPPED QUAIL  75/25 GUESTS
Served with raspberry BBQ sauce.

VEGETABLE SPRING ROLL  35/25 GUESTS

TRADITIONAL WINGS  35/DOZEN
Choose between BBQ or Buffalo. Served 
with ranch, blue cheese and celery sticks.

SHRIMP COCKTAIL 75/DOZEN

QUESADILLAS  45/DOZEN
(Choose 1)

Pork: pepper jack cheese.

Grilled Chicken, Steak or Veggie: red 
and green peppers, onions, cheddar jack 
cheese.

SLIDERS  35/DOZEN
(Choose 1)

Bison: pepper jack cheese and roasted 
poblano peppers.

Smoked Trout Cake: lemon caper 
mayonnaise.

Brisket: house pickles, blackberry BBQ.

Pulled Pork: pickled slaw.

All prices are subject to change and guaranteed 70-90 days 
prior to your event date. Applicable sales taxes and a 21% 
service charge will be added to the final bill.  Event Space 
and Food & Beverage Minimums apply.  

Dogwood Canyon is an operating attraction that is open 
to the public. If your event is during operating hours there 
will be guests walking, biking, on tram tours, Segway tours, 
fishing tours, and private Jeep tours that may be visible or 
audible during your event.

Online or printed images may not represent the venue as 
available today, some modifications and/or upgrades (i.e.. 
fencing, tree trimming, etc.) may have occurred.
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HORS
D’OEUVRES

D O G W O O D  C A N Y O N  N AT U R E  P A R K  B A N Q U E T  &  C AT E R I N G  M E N U

HORS D’OEUVRES PLATTERS
ROASTED, PICKLED & FRESH GARDEN VEGETABLES
80/25 GUESTS    150/50 GUESTS   275/100 GUESTS
Served with buttermilk ranch.

FRESH FRUIT & BERRIES
130/25 GUESTS    220/50 GUESTS   400/100 GUESTS
Sliced melons, strawberries, pineapple, grapes and seasonal berries.

MISSOURI & WISCONSIN CHEESE WITH CHARCUTERIE
200/25 GUESTS    320/50 GUESTS   575/100 GUESTS
Chutney, pickled vegetables and crackers.

SMOKED OZARK TROUT
200/25 GUESTS    320/50 GUESTS   575/100 GUESTS
Horseradish cream, lemon, capers.

HOT SMOKED SALMON
200/25 GUESTS    320/50 GUESTS   575/100 GUESTS
Lemon, capers, and onions.
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All prices are subject to change and guaranteed 70-90 days 
prior to your event date. Applicable sales taxes and a 21% 
service charge will be added to the final bill.  Event Space 
and Food & Beverage Minimums apply.  

Dogwood Canyon is an operating attraction that is open 
to the public. If your event is during operating hours there 
will be guests walking, biking, on tram tours, Segway tours, 
fishing tours, and private Jeep tours that may be visible or 
audible during your event.

Online or printed images may not represent the venue as 
available today, some modifications and/or upgrades (i.e.. 
fencing, tree trimming, etc.) may have occurred.
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SIGNATURE
BUFFET
Signature buffets include chef choice 
Mixed Bread Basket along with Freshly 
Ground Regular and Decaffeinated 
Coffee, Homemade Lemonade, Fresh-
Brewed Iced Tea and Water.

D O G W O O D  C A N Y O N  N AT U R E  P A R K  B A N Q U E T  &  C AT E R I N G  M E N U M 1 0

FRESH FROM THE GARDEN
Select one.

DOGWOOD SALAD
Spring mix, feta cheese, spiced walnuts, green onions, blackberry balsamic vinaigrette.

CAESAR SALAD
Romaine hearts, house-made light caesar dressing, parmigiano reggiano, grilled garlic crostini.

DOGWOOD CHOPPED SALAD
Sharp white cheddar, green onion, chopped egg, smoked bacon, heirloom tomatoes, green goddess dressing.

HOUSE SALAD
Artisan lettuce, red onion, tomatoes, bacon, feta cheese, cucumber, blueberry dressing.

WEDGE SALAD
Iceberg lettuce wedge, bacon, tomatoes, blue cheese crumbles, blue cheese dressing.

SIDES
Select two.

HONEY ROASTED CARROTS

CREAMED CORN 
with green chiles & jack cheese.

JALAPEÑO CHEESE GRITS

SAUTÉED GREEN BEANS 

SEASONAL VEGETABLES
with basil butter.

COUNTRY STYLE MASHED 
POTATOES & GRAVY

ROASTED PARMESAN POTATOES

HOMEMADE MAC & CHEESE
with bread crumb topping.

HERB CHEESE POLENTA

CREAMED BRUSSELS SPROUTS 
with toasted bread crumbs and parmesan cheese.

STEAMED ASPARAGUS 
with lemon garlic butter.

ROASTED ROOT VEGETABLES

ROASTED GARLIC MASHED POTATOES

POTATO GRATIN 
with Grafton cheddar cheese. 

ROASTED FINGERLING POTATOES 
with rosemary and lemon.

GARLIC PARMESAN RISOTTO

ROASTED SWEET POTATOES

All prices are subject to change and guaranteed 70-90 days 
prior to your event date. Applicable sales taxes and a 21% 
service charge will be added to the final bill.  Event Space 
and Food & Beverage Minimums apply.  

Dogwood Canyon is an operating attraction that is open 
to the public. If your event is during operating hours there 
will be guests walking, biking, on tram tours, Segway tours, 
fishing tours, and private Jeep tours that may be visible or 
audible during your event.

Online or printed images may not represent the venue as 
available today, some modifications and/or upgrades (i.e.. 
fencing, tree trimming, etc.) may have occurred.
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SIGNATURE
BUFFET
Signature buffets include chef choice 
Mixed Bread Basket along with Freshly 
Ground Regular and Decaffeinated 
Coffee, Homemade Lemonade, Fresh-
Brewed Iced Tea and Water.
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BROWN SUGAR  
GLAZED SALMON     54

BACON WRAPPED PORK LOIN     54
Roasted shallots and white wine sauce.

PAN-SEARED PORK CHOP     56

BRAISED BEEF SHORT RIBS     60
Caramelized shallots.

KANSAS CITY GRILLED  
STRIP STEAK     75
Roasted mushroom reduction.

ENTRÉE
Select one or two.

GENNY MORRIS’ BUTTERMILK 
FRIED CHICKEN     50
Creamy thyme gravy.

HALF CORNISH GAME HEN     50
Roasted lemon and thyme pan gravy.

PAN-ROASTED  
CHICKEN BREAST     50
Grape tomato and herb pan sauce.

PAN-SEARED CATFISH     50
Roasted lemon pan sauce.

GRILLED TROUT     50
Lemon shallot butter.

VEGETARIAN & VEGAN OPTIONS
Select one per person.

BLACK BEAN ENCHILADA     50
Flour tortilla, black beans, bell peppers, onions, 
cilantro, corn, cheese optional.

SUMMER PASTA     50
Penne pasta, seasonal vegetables, 
parmesan optional.

BAKED RATATOUILLE     50
Sliced vegetable - yellow squash, zucchini 
tomato sauce, cheese optional

VEGETABLE LASAGNA     50
Spinach, squash, zucchini, tomato sauce,
cheese optional

All prices are subject to change and guaranteed 70-90 days 
prior to your event date. Applicable sales taxes and a 21% 
service charge will be added to the final bill.  Event Space 
and Food & Beverage Minimums apply.  

Dogwood Canyon is an operating attraction that is open 
to the public. If your event is during operating hours there 
will be guests walking, biking, on tram tours, Segway tours, 
fishing tours, and private Jeep tours that may be visible or 
audible during your event.

Online or printed images may not represent the venue as 
available today, some modifications and/or upgrades (i.e.. 
fencing, tree trimming, etc.) may have occurred.
2022 DCNP MENUS | REVISED 07.18.2022



PLATED
MEALS
Plated Meals include a Mixed Bread 
Basket and are served with Freshly 
Ground Regular and Decaffeinated 
Coffee, Fresh-Brewed Iced Tea  
and Water.

D O G W O O D  C A N Y O N  N AT U R E  P A R K  B A N Q U E T  &  C AT E R I N G  M E N U M 1 2

FRESH FROM THE GARDEN
Select one.

DOGWOOD SALAD
Spring mix, feta cheese, spiced walnuts, green onions, blackberry balsamic vinaigrette.

CAESAR SALAD
Romaine hearts, house-made light caesar dressing, parmigiano reggiano, grilled garlic crostini.

DOGWOOD CHOPPED SALAD
Sharp white cheddar, green onion, chopped egg, smoked bacon, heirloom tomatoes, green goddess dressing.

HOUSE SALAD
Artisan lettuce, red onion, tomatoes, bacon, feta cheese, cucumber, blueberry dressing.

WEDGE SALAD
Iceberg lettuce wedge, bacon, tomatoes, blue cheese crumbles, blue cheese dressing.

SIDES
Select two.

HONEY ROASTED CARROTS

CREAMED CORN 
with green chiles & jack cheese.

JALAPEÑO CHEESE GRITS

SAUTÉED GREEN BEANS 

SEASONAL VEGETABLES
with basil butter.

COUNTRY STYLE MASHED 
POTATOES & GRAVY

ROASTED PARMESAN POTATOES

HOMEMADE MAC & CHEESE
with bread crumb topping.

HERB CHEESE POLENTA

CREAMED BRUSSELS SPROUTS 
with toasted bread crumbs and parmesan cheese.

STEAMED ASPARAGUS 
with lemon garlic butter.

ROASTED ROOT VEGETABLES

ROASTED GARLIC MASHED POTATOES

POTATO GRATIN 
with Grafton cheddar cheese. 

ROASTED FINGERLING POTATOES 
with rosemary and lemon.

GARLIC PARMESAN RISOTTO

ROASTED SWEET POTATOES

All prices are subject to change and guaranteed 70-90 days 
prior to your event date. Applicable sales taxes and a 21% 
service charge will be added to the final bill.  Event Space 
and Food & Beverage Minimums apply.  

Dogwood Canyon is an operating attraction that is open 
to the public. If your event is during operating hours there 
will be guests walking, biking, on tram tours, Segway tours, 
fishing tours, and private Jeep tours that may be visible or 
audible during your event.

Online or printed images may not represent the venue as 
available today, some modifications and/or upgrades (i.e.. 
fencing, tree trimming, etc.) may have occurred.
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PLATED
MEALS
Plated Meals include a Mixed Bread 
Basket and are served with Freshly 
Ground Regular and Decaffeinated 
Coffee, Fresh-Brewed Iced Tea  
and Water.
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PAN-SEARED PORK CHOP     72

BRAISED BEEF SHORT RIBS     65
Caramelized shallots.

KANSAS CITY GRILLED  
STRIP STEAK     80
Roasted mushroom reduction.

GRILLED BEEF TENDERLOIN    90

PRIME RIB    90

DUAL-PLATED HERB CRUSTED  
BEEF TENDERLOIN WITH  
SAUTÉED SHRIMP     MARKET PRICE

DUAL-PLATED SALMON &  
STUFFED CHICKEN     MARKET PRICE

ENTRÉE
Select one per person.

GENNY MORRIS’ BUTTERMILK 
FRIED CHICKEN     56
Creamy thyme gravy.

HALF CORNISH GAME HEN     56
Roasted lemon and thyme pan gravy.

PAN-ROASTED  
CHICKEN BREAST     56
Grape tomato and herb pan sauce.

PAN-SEARED CATFISH     56
Roasted lemon pan sauce.

GRILLED TROUT     56
Lemon shallot butter.

BROWN SUGAR  
GLAZED SALMON     60

BACON WRAPPED PORK LOIN     60
Roasted shallots and white wine sauce.

BAKED RATATOUILLE     55
Sliced vegetable - yellow squash, zucchini 
tomato sauce, cheese optional.

VEGETABLE LASAGNA     55
Spinach, squash, zucchini, tomato sauce,
cheese optional.

VEGETARIAN & VEGAN OPTIONS
Select one per person.

BLACK BEAN ENCHILADA     55
Flour tortilla, black beans, bell peppers, onions, 
cilantro, corn, cheese optional.

SUMMER PASTA     55
Penne pasta, seasonal vegetables, 
parmesan optional.

All prices are subject to change and guaranteed 70-90 days 
prior to your event date. Applicable sales taxes and a 21% 
service charge will be added to the final bill.  Event Space 
and Food & Beverage Minimums apply.  

Dogwood Canyon is an operating attraction that is open 
to the public. If your event is during operating hours there 
will be guests walking, biking, on tram tours, Segway tours, 
fishing tours, and private Jeep tours that may be visible or 
audible during your event.

Online or printed images may not represent the venue as 
available today, some modifications and/or upgrades (i.e.. 
fencing, tree trimming, etc.) may have occurred.
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SPECIALTY 
ADD-ONS

D O G W O O D  C A N Y O N  N AT U R E  P A R K  B A N Q U E T  &  C AT E R I N G  M E N U

CARVING STATION
Market price 70-90 days before event. Chef attendant is $50 per hour.

PRIME RIB WITH SMOKED GARLIC & HERB CRUST

OVEN ROASTED BEEF STRIP LOIN

ROASTED PORK LOIN

END OF THE NIGHT TAKE-AWAY
BREAKFAST BURRITOS    7

SOUPS     6
ROASTED TOMATO BASIL

ROASTED CORN CHOWDER

WHITE BEAN COUNTRY HAM

BUTTERNUT SQUASH

DOGWOOD BISON CHILI

ELK POTATO SOUP

LEEK POTATO SOUP

M 1 4

SHRIMP, LOBSTER, SEA BASS &  
OTHER SEAFOOD

CUSTOM MENU ITEMS
Chef priced 70-90 days before event and based on availability.

CUSTOM FAMILY OR  
ETHNIC RECIPES
Our executive chef offers menu  
customizations using your traditional, 
family or ethnic recipe.

All prices are subject to change and guaranteed 70-90 days 
prior to your event date. Applicable sales taxes and a 21% 
service charge will be added to the final bill.  Event Space 
and Food & Beverage Minimums apply.  

Dogwood Canyon is an operating attraction that is open 
to the public. If your event is during operating hours there 
will be guests walking, biking, on tram tours, Segway tours, 
fishing tours, and private Jeep tours that may be visible or 
audible during your event.

Online or printed images may not represent the venue as 
available today, some modifications and/or upgrades (i.e.. 
fencing, tree trimming, etc.) may have occurred.
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KIDS PLATED
MEALS

D O G W O O D  C A N Y O N  N AT U R E  P A R K  B A N Q U E T  &  C AT E R I N G  M E N U

KIDS PLATED MEALS     17
Select one (1) entrée for all children in attendance. All entrées are served with French fries and  
fresh fruit.

CHICKEN STRIPS    

CHEESEBURGER    

HOT DOG    

GRILLED CHEESE   

MACARONI AND CHEESE  

SPAGHETTI WITH CHEESE BREAD  

CORN DOG  

CHEESE PIZZA    

KIDS TO-GO GRAB BAG     12.50
Peanut butter and jelly sandwich,  
pretzels and fruit cup.

M 1 5

All prices are subject to change and guaranteed 70-90 days 
prior to your event date. Applicable sales taxes and a 21% 
service charge will be added to the final bill.  Event Space 
and Food & Beverage Minimums apply.  

Dogwood Canyon is an operating attraction that is open 
to the public. If your event is during operating hours there 
will be guests walking, biking, on tram tours, Segway tours, 
fishing tours, and private Jeep tours that may be visible or 
audible during your event.

Online or printed images may not represent the venue as 
available today, some modifications and/or upgrades (i.e.. 
fencing, tree trimming, etc.) may have occurred.
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M 1 6



DESSERTS

D O G W O O D  C A N Y O N  N AT U R E  P A R K  B A N Q U E T  &  C AT E R I N G  M E N U

DESSERTS
CUPCAKES WITH BUTTERCREAM 
FROSTING    48/DOZEN
Chocolate or Vanilla.

CHOCOLATE-COVERED 
STRAWBERRIES    23/DOZEN

SEASONAL FRUIT COBBLER    6

BREAD PUDDING    6
Caramel sauce, whipped cream.

CHOCOLATE MOUSSE LAYER CAKE    6

NEW YORK STYLE CHEESECAKE    7

SEASONAL BERRIES    5
with Grand Marnier cream.

FRUIT SHORTCAKE    6
Strawberries, blackberries, blueberries served 
with Chantilly cream and syrup.

ASSORTED TARTS    5 

WEDDING CAKES
Dogwood Canyon does not currently offer bakery services for wedding & other special occasion 
cakes; however, we are happy to refer you to local vendors for your needs. Cakes brought in by 
third party vendors must be plated and served by Dogwood Canyon Nature Park and are subject to 
a cutting fee. We do not assume responsibility for cake storage, setup or teardown.

S’MORES BAR    8
Enjoy a s’mores bar where your guests will be given a skewer, marshmallow, chocolate and graham 
cracker and can roast their own marshmallows.

M 1 7

TIRAMISU    7

LEMON MERINGUE TART    5

MINI DESSERTS TRIO    9
Hand sculpted desserts and bites.
Choice of three:

Mini Cheesecake

Key Lime Bites

Caramel Pecan Bites

Mixed Berry Crumble

No sugar added and gluten free desserts - 
available upon request.

ICE CREAM STATION    7
Your guests will enjoy building the perfect 
sundae with sauces, toppings and sprinkles.

All prices are subject to change and guaranteed 70-90 days 
prior to your event date. Applicable sales taxes and a 21% 
service charge will be added to the final bill.  Event Space 
and Food & Beverage Minimums apply.  

Dogwood Canyon is an operating attraction that is open 
to the public. If your event is during operating hours there 
will be guests walking, biking, on tram tours, Segway tours, 
fishing tours, and private Jeep tours that may be visible or 
audible during your event.

Online or printed images may not represent the venue as 
available today, some modifications and/or upgrades (i.e.. 
fencing, tree trimming, etc.) may have occurred.
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BAR
SERVICES
Offerings subject to product
availability. DCNP does not keep all 
wines, beers and alcohol in stock.  
Special selections or requests must be 
ordered in advance.

Canyon Grill Call Bar and Canyon Grill 
Premium Bar are served with Orange, 
Cranberry, Pineapple & Grapefruit Juices, 
Club Soda, Tonic Water, Sweet & Sour 
and Bloody Mary Mixes.

*Canyon Grill Call and Premium Bar Packages are only available at the Canyon Grill 
Restaurant and Patio.

D O G W O O D  C A N Y O N  N AT U R E  P A R K  B A N Q U E T  &  C AT E R I N G  M E N U M 1 8

STANDARD HOUSE BAR
1 hour/$18    2 hour/$24    3 hour/$29
Additional Hours $6 per hour

DOMESTIC BEER
Bud Light
Coors Light
Miller Light
Michelob Ultra

IMPORTED BEER
Corona
Stella Artois

SEASONAL CRAFT BEER
(please see Coordinator for seasonal list)
Dogwood Lager
Angry Orchard
Blue Moon

HOUSE WINE
Rutherford Merlot
Cabernet
Chardonnay
White Zinfandel
Moscato

CANYON GRILL CALL BAR*
Includes standard and call brands.
1 hour/$21    2 hour/$28    3 hour/$34
Additional Hours $6 per hour

CALL BRANDS
J&B Scotch
Jim Beam Bourbon
Beefeater Gin
Seagrams 7 Whiskey
Malibu Rum
Titos Vodka
Jose Cuervo Gold Tequila

CANYON GRILL 
PREMIUM BAR*
Includes standard, call and premium 
brands.
1 hour/$23    2 hour/$31    3 hour/$37
Additional Hours $9 per hour

PREMIUM BRANDS
Dewars Scotch
Jack Daniels Bourbon
Tanqueray Gin
Crown Royal Whiskey
Patron Silver
Captain Morgan Rum
Absolut Vodka

PREPAID HOSTED BAR PACKAGES

All prices are subject to change and guaranteed 70-90 days 
prior to your event date. Applicable sales taxes and a 21% 
service charge will be added to the final bill.  Event Space 
and Food & Beverage Minimums apply.  

Dogwood Canyon is an operating attraction that is open 
to the public. If your event is during operating hours there 
will be guests walking, biking, on tram tours, Segway tours, 
fishing tours, and private Jeep tours that may be visible or 
audible during your event.

Online or printed images may not represent the venue as 
available today, some modifications and/or upgrades (i.e.. 
fencing, tree trimming, etc.) may have occurred.
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BAR
SERVICES
Offerings subject to product
availability. DCNP does not keep all 
wines, beers and alcohol in stock.  
Special selections or requests must be 
ordered in advance.

Served with Orange, Cranberry, 
Pineapple & Grapefruit Juices, Club 
Soda, Tonic Water, Sweet & Sour and 
Bloody Mary Mixes.

Credit card payments are required for all 
open or cash bars.

Open Bar Minimums:
35-75 Guests: $500 | 74-100 Guests: $1000

Cash Bar Minimums:
35-75 Guests: $500 | 74-100 Guests: $1000

D O G W O O D  C A N Y O N  N AT U R E  P A R K  B A N Q U E T  &  C AT E R I N G  M E N U M 1 9

DOMESTIC BEER    
Bud Light
Coors Light
Miller Light
Michelob Ultra

IMPORTED BEER     
Corona
Stella Artois

SEASONAL CRAFT BEER    
(please see Coordinator for seasonal list)
Dogwood Lager*
Angry Orchard
Blue Moon

CALL BRANDS     
J&B Scotch
Jim Beam Bourbon
Beefeater Gin
Seagrams 7 Whiskey
Malibu Rum
Titos Vodka
Jose Cuervo Gold Tequila 

PREMIUM BRANDS   
Dewars Scotch
Jack Daniels Bourbon
Tanqueray Gin
Crown Royal Whiskey
Patron Silver

HOUSE WINE    
Rutherford Merlot
Cabernet
Chardonnay
White Zinfandel
Barefoot Moscato

PREMIUM WINE    

CHAMPAGNE TOAST    
Minimum charge of $36 required.

SANGRIA    125/GALLON

SODA    3                                                           BOTTLED WATER    3
Coke, Diet Coke, Dr. Pepper, Sprite                Perrier Sparkling, Bottled Water    

SIGNATURE COCKTAILS      CUSTOM PRICED
One easy way to elevate your event is to offer a 
signature cocktail. From Bourbon Spiced Cider 
to Blackberry Thyme Sparklers, our catering 
team can work with you to create the perfect 
custom beverage to offer your guests.

OPEN BAR OFFERINGS & ADDITIONAL BEVERAGES 
Credit card payments required. Market Priced. With service charge and applicable tax.

BEER LIQUOR

WINE SPECIALTY & MIXED

SODA & WATER

*Hard liquor is only available in the Canyon Grill Restaurant and Patio.

All prices are subject to change and guaranteed 70-90 days 
prior to your event date. Applicable sales taxes and a 21% 
service charge will be added to the final bill.  Event Space 
and Food & Beverage Minimums apply.  

Dogwood Canyon is an operating attraction that is open 
to the public. If your event is during operating hours there 
will be guests walking, biking, on tram tours, Segway tours, 
fishing tours, and private Jeep tours that may be visible or 
audible during your event.

Online or printed images may not represent the venue as 
available today, some modifications and/or upgrades (i.e.. 
fencing, tree trimming, etc.) may have occurred.
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MENU
TASTINGS

D O G W O O D  C A N Y O N  N AT U R E  P A R K  B A N Q U E T  &  C AT E R I N G  M E N U M 2 0

The menu tasting is an important aspect of planning a reception 
or large event - and one of the most enjoyable parts of the 
planning process. To make sure you have chosen the best food 
for your wedding, you need to taste it from the hors d’oeuvres 
down to the desserts.

We suggest scheduling your menu tasting at least three (3) 
months prior to your event to allow plenty of time for any 
adjustments or changes to the final menu. Menu tastings 
are available Tuesday through Friday at 10 AM and 3 PM, 
unless special arrangements are made. Please schedule at 
least three (3) weeks in advance to ensure availability for your 
desired date and time. Menu tastings are priced per person 
and will include 21% service charge and state sales tax.

MENU TASTINGS

All prices are subject to change and guaranteed 70-90 days 
prior to your event date. Applicable sales taxes and a 21% 
service charge will be added to the final bill.  Event Space 
and Food & Beverage Minimums apply.  

Dogwood Canyon is an operating attraction that is open 
to the public. If your event is during operating hours there 
will be guests walking, biking, on tram tours, Segway tours, 
fishing tours, and private Jeep tours that may be visible or 
audible during your event.

Online or printed images may not represent the venue as 
available today, some modifications and/or upgrades (i.e.. 
fencing, tree trimming, etc.) may have occurred.
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FOOD AND 
BEVERAGE 
POLICIES
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All food and beverages served at Dogwood Canyon 
Nature Park (DCNP) must be purchased from, provided, 
prepared and served by DCNP.  Exception: DCNP does 
allow Customer to hire cake or bakery items from cake 
vendor. Customer hereby acknowledges and agrees that 
in no event shall Customer, or anyone on Customer’s 
behalf, bring their own food or beverage for consumption 
during the Event. Furthermore, Customer acknowledges 
and agrees to the following:  

1. All charges for food and beverages are subject to change and will be guaranteed 60 days prior to the event/
function because of market fluctuations and availability
2. All venue(s), food and beverages charges shall include a required 21% service charge and current Missouri 
State sales tax
3. The Canyon Grill Restaurant and Canyon Grill Restaurant Patio require a food and beverage minimum 
(Sunday - Friday: $3,500; Saturday: $5000). All other DCNP venues require a food and beverage minimum 
of $60.00 per person with a 30-guest minimum ($1800). Increases or decreases in venue requirements or 
number of guests may be reassessed, changed and pricing is subject to change
4. All food and beverage charges are based on the guaranteed number (final count) of attending parties, or 
the actual number of guests served, if greater than the guaranteed number or final count
5. Under city/county health department regulations, food or beverages cannot be removed or leave DCNP 
premises during or after an event
6. DCNP reserves the right to change venue location or alter venue floor plans to ensure conformity of fire 
codes, city/county regulations or ordinances, or unforeseen safety issues or natural emergencies such as 
flooding, storms, or guest hazards

CATERING/FOOD AND BEVERAGE POLICIES

All prices are subject to change and guaranteed 70-90 days 
prior to your event date. Applicable sales taxes and a 21% 
service charge will be added to the final bill.  Event Space 
and Food & Beverage Minimums apply.  

Dogwood Canyon is an operating attraction that is open 
to the public. If your event is during operating hours there 
will be guests walking, biking, on tram tours, Segway tours, 
fishing tours, and private Jeep tours that may be visible or 
audible during your event.

Online or printed images may not represent the venue as 
available today, some modifications and/or upgrades (i.e.. 
fencing, tree trimming, etc.) may have occurred.
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ALCOHOLIC
BEVERAGE 
SERVICE
POLICIES

D O G W O O D  C A N Y O N  N AT U R E  P A R K  B A N Q U E T  &  C AT E R I N G  M E N U M 2 2

The Missouri State Liquor Commission regulates the sale and service of all alcoholic beverages. Dogwood 
Canyon Nature Park (DCNP) is licensed to provide alcoholic beverages and offers a variety of different hosted, 
open and cash bar services for your event celebration. DCNP will provide all beer, wine, liquor, garnish, mixers, 
and bartender(s) and pricing will be included on the Banquet Event Order (BEO).

Open Bar Minimums:
35-75 Guests: $500 | 74-100 Guests: $1000
If your guests consume less than that amount, you 
will be charged the minimum amount. If your guests 
consume more, then you will pay the difference.

Cash Bar Minimums:
35-75 Guests: $500 | 74-100 Guests: $1000
If your guests consume less than that amount, you 
will be charged up to the minimum amount. If your 
guests consume purchase the minimum or more, 
your alcohol service deposit will be refunded.

Customer acknowledges and agrees to the following: 
1. All alcoholic beverage charges are subject to change and will be guaranteed 90 days prior to the event/
function because of market fluctuations and availability
2. All venue(s), food and beverages charges shall include a required 21% service charge and current Missouri 
State sales tax
3. All alcoholic beverage services at DCNP will require one bartender per 50 guests at a rate of $50 per hour/
per bartender in full hour increments
4. All alcoholic beverage services at DCNP will require one security officer per 50 guests at a rate of $50 per 
hour/per security officer in full hour increments

5. All open and cash bare offerings will require a minimum based on guest counts.
6. DCNP and its contracted bartender(s) and security officer(s) reserves the right to verify birthdate and deny 
beverage services to individuals that are under 21 years of age
7. DCNP and its contracted bartender(s) and security officer(s) reserves the right to stop serving individuals 
who show signs of intoxication and contact the local authorities if a visually intoxicated person attempts to 
drive from the premises
8. DCNP alcohol services are required to end 30 minutes prior to scheduled end of event
9. Customer cannot bring alcohol into the park for any reason per Missouri regulations
10. DCNP alcohol services and guest consumption are not permitted in the upstairs portion of Hope 
Wilderness Chapel
11. DCNP alcohol services and guest consumption are allowed in Hope Wilderness Chapel lower level and 
patio area, as well as other approved and designated reception areas such as Chuckwagon Pavilion, Canyon 
Grill Restaurant and Patio

ALCOHOLIC BEVERAGE SERVICE POLICIES

All prices are subject to change and guaranteed 70-90 days 
prior to your event date. Applicable sales taxes and a 21% 
service charge will be added to the final bill.  Event Space 
and Food & Beverage Minimums apply.  

Dogwood Canyon is an operating attraction that is open 
to the public. If your event is during operating hours there 
will be guests walking, biking, on tram tours, Segway tours, 
fishing tours, and private Jeep tours that may be visible or 
audible during your event.

Online or printed images may not represent the venue as 
available today, some modifications and/or upgrades (i.e.. 
fencing, tree trimming, etc.) may have occurred.
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Wedding & Special Event Department
Office: 800-456-4812   Mobile: 417-399-0768

weddings@dogwoodcanyon.org
2038 W. State Hwy 86, Lampe, MO 65681


