
Located in Michigan’s beautiful Upper Peninsula, the Island Resort and Casino 
offers the ultimate resort experience for travelers of all varieties.
With over 450 guest rooms and elegant suites, you’re sure to find 
accommodations at our hotel that fit your style and budget. 

Each guest room offers sumptuous sleeping experiences, large-screen 
televisions with complimentary cable service, and comfortable seating areas 
for quality socializing. Our spacious suites take your experience to new 
levels with premium amenities ranging from whirlpool tubs and kitchenettes 
to plush robes and deluxe bath products.

About the Island Resort and Casino

Location Details:
W399 US 2 & 41,
Harris, MI 49845
108 Miles North of Green Bay, WI
154 Miles West of St. Ignace, MI
425 Miles North of Detroit, MI
39 Miles East of Iron Mountain, MI
13 Miles West of Escanaba, MI

Contact Us:
(800) 682-6040
islandresortandcasino.com



Prices subject to change at management’s discretion. 

Hotel Information

Booking Information:
• To book a large block of rooms, contact our event
   coordinator at (906) 723-2144
• Check in time is 5:00pm, check out time is 11:00am
• A credit card is required to hold your rooms
• Please specify when booking if any ADA rooms 
  are required

Hotel Amenities Include:
• Adults-only saltwater pool area with whirlpool and
   steam room
• 24-hour fitness center
Hotel Packages Available:
   Splash Island Waterpark Package $20
     Includes up to four Splash Island Waterpark wristbands
   Game & Stay Package $20
     Receive a $20 meal credit and $20 promo cash per person 
     per day.
   Stay & Play Golf Packages
     Combine room accommodations with rounds at our 
     championship golf courses.
   The Perfect 4-Some Package
     Golf at Sweetgrass, Sage Run, Greywalls and TimberStone
     and enjoy lodging at the Island Resort.

Our Room Options Include:

Standard Rooms start at $115 per night 
Suites start at $136.80 per night
Price shown includes tax and resort fee.

• Standard Queen Rooms
• Standard King Rooms
• Studio Suites
• Queen Suites
• King Suites

• Golf Suites
• Mini Suites
• Executive Suites
• Presidential Suite



Prices subject to change without notice. All catering functions are subject to a 20% service charge. 
Payment will be made on the guarantee or actual amount served, whichever is greater. 

Rooms may be subject to a set-up fee.

Breakfast Buffet 25 + Guests

•	 A final guest count is due no later than three weeks before the date of your event.
•	 Events with 24 Guests or less select from the plated menu options.

$14 Per Guest

Buffet
•	 Fresh Scrambled Eggs
•	 Bacon
•	 Sausage Links
•	 French Toast Bake
•	 American Fries
•	 Freshly Brewed Coffee
•	 Tea
•	 Chilled Fruit Juices

Enhancement Options
Waffle Bar + $7 Per Person
Waffles with a variety of toppings

Fresh Cut Fruit + $5 Per Person
Seasonal

In House Bakery Selections
•	 Muffins - $3 per piece
•	 Danishes - $1.25 per piece
•	 Dessert Bars - $1.25 per piece
•	 Donuts - $18 per dozen
•	 Cookies - $15 per dozen



Prices subject to change without notice. All catering functions are subject to a 20% service charge. 
Payment will be made on the guarantee or actual amount served, whichever is greater. 

Rooms may be subject to a set-up fee.

Breakfast

Plated Meal

Continental

•	 A final guest count is due no later than three weeks before the date of your event.

Hearty Start
•	 Biscuits and Sausage Gravy
•	 Scrambled Eggs
•	 American Fries
•	 Freshly Brewed Coffee and Tea
•	 Specialty Creamers
•	 Chilled Fruit Juices

$16 Per Person

Rise and Shine
•	 Scrambled Eggs
•	 Two Strips of Bacon
•	 Two Sausage Links
•	 American Fries
•	 French Toast Bake
•	 Freshly Brewed Coffee and Tea
•	 Specialty Creamers
•	 Chilled Fruit Juices

$13 Per Person

Island Sunrise
•	 Assorted Fresh Baked Goods and Pastries
•	 Fresh Fruit Tray
•	 Freshly Brewed Coffee and Tea
•	 Specialty Creamers
•	 Chilled Fruit Juices

$15 Per Person

Island Eye Opener
•	 Assorted Fresh Baked Goods and Pastries
•	 Freshly Brewed Coffee and Tea
•	 Specialty Creamers
•	 Chilled Fruit Juices

$10 Per Person



Prices subject to change without notice. All catering functions are subject to a 20% service charge. 
Payment will be made on the guarantee or actual amount served, whichever is greater. 

Rooms may be subject to a set-up fee.

Brunch
•	 A final guest count is due no later than three weeks before the date of your event.

•	 Scrambled Eggs
•	 Bacon or Sausage Links
•	 Ham
•	 Mashed Potatoes
•	 Swedish Meatballs
•	 Biscuits
•	 Garden Salad with Dressing
•	 Freshly Brewed Coffee and Tea
•	 Chilled Fruit Juices
$20 Per Person



Prices subject to change without notice. All catering functions are subject to a 20% service charge. 
Payment will be made on the guarantee or actual amount served, whichever is greater. 

Rooms may be subject to a set-up fee.

Lunch Buffet 25 + Guests
•	 A final guest count is due no later than three weeks before the date of your event.
•	 Events with 24 Guests or less select from the plated menu options.

The Cook Out - Choose Two Meats

•	 Beer Brats
•	 All Beef Hot Dogs
•	 Hamburgers
•	 Baked Beans
•	 Potato Salad or Coleslaw
•	 Potato Chips
•	 Lettuce, Tomato, Pickle, Onion

$17 Per Person

South of the Border
•	 Fajita Beef & Chicken
•	 Warm Soft Shell Tortillas
•	 Tortilla Chips & Queso Blanco
•	 Refried Beans
•	 Spanish Rice
•	 Onions, Peppers, Guacamole, Salsa, Sour 

Cream, Shredded Cheese, Lettuce, 
       Tomato, Black Olives

$20 Per Person
Add Taco Meat + $3 Per Person
Add Churros + $2 Per Person

Croissant Sandwich Buffet
•	 Shaved Turkey Breast
•	 Shaved Ham
•	 Cheddar Cheese
•	 Swiss Cheese
•	 Potato Chips
•	 Lettuce, Tomato, Pickle
Choice of one Soup
	 • Chicken Noodle
	 • Chicken Dumpling
	 • Cheese Broccoli
	 • Cream of Potato
	 • Homestyle Tomato
	 • Beef Noodle

$14 Per Person
Add Garden Salad + $5 per person
Add Second Soup + $4 per person

Italian Buffet
•	 Caesar Salad
•	 Tortellini Alfredo
•	 Meat Lasagna
•	 Italian Meatballs with Marinara
•	 Garlic Bread
•	 Freshly Grated Parmesan Cheese

$21 Per Person

Asian Buffet
•	 Sweet & Sour Chicken
•	 Beef & Broccoli
•	 Vegetable Egg Rolls
•	 Stir Fried Rice
•	 White Rice
•	 Vegetable Stir Fry

$18 Per Person



Prices subject to change without notice. All catering functions are subject to a 20% service charge. 
Payment will be made on the guarantee or actual amount served, whichever is greater. 

Rooms may be subject to a set-up fee.

Limited Buffet 25 + Guests
•	 A final guest count is due no later than three weeks before the date of your event.
•	 Events with 24 Guests or less select from the plated menu options.
•	 One Salad • One Vegetable • One Starch • Two Meats
•	 Also includes fresh dinner rolls

$21 Per Guest
Youth 5-12 years of age: $13
Youth 4 & under: Free

Salads - Select One

•	 Garden Salad
•	 Caesar Salad
•	 Broccoli Salad
•	 Pasta Vinaigrette Salad
•	 Pasta Taco Salad
•	 Ham & Cheese Salad

Vegetables - Select One

•	 Green Beans
•	 Green Bean Almondine
•	 Baby Carrots
•	 Bourbon-Glazed Baby Carrots
•	 Buttered Sweet Corn
•	 Vegetable Medley

Starches - Select One

•	 Mac & Cheese
•	 Mashed Potatoes with Gravy
•	 Mashed Garlic Red Potatoes with Gravy
•	 Parsley New Potatoes
•	 Roasted Red Potatoes
•	 Au Gratin Potatoes
•	 Wild Rice Blend
•	 Rice Pilaf
•	 Traditional Stuffing

Meats - Select  Two

•	 Baked Ham
•	 Baked Salmon + $7
•	 BBQ Ribs
•	 Broccoli Stuffed Chicken
•	 Chicken Cordon Bleu
•	 Cod
•	 Dijon Pork Loin
•	 Herb Baked Chicken
•	 Meat Lasagna
•	 Pot Roast + $6
•	 Roasted Turkey
•	 Swedish Meatballs

Carved Meat - Live Action Station

•	 Beef Tenderloin + $14
•	 Roasted Pork Loin + $6
•	 Tri-Tip Beef + $8



Prices subject to change without notice. All catering functions are subject to a 20% service charge. 
Payment will be made on the guarantee or actual amount served, whichever is greater. 

Rooms may be subject to a set-up fee.

Grand Buffet 50 + Guests
•	 A final guest count is due no later that three weeks before the date of your event.
•	 Two Salads • Two Vegetables • Two Starches • Two or Three Meats
•	 Also includes fresh dinner rolls

Meats - Select Two or Three

•	 Baked Ham
•	 Baked Salmon + $7
•	 BBQ Ribs
•	 Broccoli Stuffed Chicken
•	 Chicken Cordon Bleu
•	 Cod
•	 Dijon Pork Loin
•	 Herb Baked Chicken
•	 Meat Lasagna
•	 Pot Roast + $6
•	 Roasted Turkey
•	 Swedish Meatballs

Carved Meat - Live Action Station

•	 Beef Tenderloin + $14
•	 Roasted Pork Loin + $6
•	 Tri-Tip Beef + $8

Two Meats:

$25 Per Guest
Three Meats:

$28 Per Guest
Youth 5-12 years of age: $15
Youth 4 & under: Free

Salads - Select Two

•	 Garden Salad
•	 Caesar Salad
•	 Broccoli Salad
•	 Pasta Vinaigrette Salad
•	 Pasta Taco Salad
•	 Ham & Cheese Salad

Vegetables - Select Two

•	 Green Beans
•	 Green Bean Almondine
•	 Baby Carrots
•	 Bourbon-Glazed Baby Carrots
•	 Buttered Sweet Corn
•	 Vegetable Medley

Starches - Select Two

•	 Mac & Cheese
•	 Mashed Potatoes with Gravy
•	 Mashed Garlic Red Potatoes
•	 Parsley New Potatoes
•	 Roasted Red Potatoes
•	 Au Gratin Potatoes
•	 Wild Rice Blend
•	 Rice Pilaf
•	 Traditional Stuffing



Prices subject to change without notice. All catering functions are subject to a 20% service charge. 
Payment will be made on the guarantee or actual amount served, whichever is greater. 

Rooms may be subject to a set-up fee.

Appetizers
•	 A final guest count is due no later than three weeks before the date of your event.
•	 50 pieces per order

Fresh Fruit Tray				    $250

Bacon Wrapped Scallops		  $225

Shrimp Cocktail				    $200

Crab Rangoons				    $200

Chicken Satay					    $175

Meat, Cheese & Cracker Tray		 $150

Veggie Tray with Ranch			  $150

Cheese & Cracker Tray			   $125

Boneless Chicken Wings		  $100
Choice of BBQ or Buffalo Sauce with Ranch  

Meatballs					     $100
Choice of: Swedish, Marinara, 
Sweet & Sour, or BBQ

Pork Pot Stickers				    $100

Pigs in a Blanket				    $100



Prices subject to change without notice. All catering functions are subject to a 20% service charge. 
Payment will be made on the guarantee or actual amount served, whichever is greater. 

Rooms may be subject to a set-up fee.

Light Lunch Plated Meal

Boxed Lunch

•	 A final guest count is due no later than three weeks before the date of your event.
•	 Choice of coleslaw or potato salad: must be the same for all guests.

1/2 lb Burger											           $16
Beef patty, lettuce, tomato, and a choice of cheese on a bun. 
Served with chips and a choice of 4oz coleslaw or potato salad.

Wraps												            $13
Choice of turkey or ham, lettuce, shredded cheese, tomatoes, and mayo in a flour tortilla. 
Served with chips and a choice of 4oz coleslaw or potato salad.

Croissants											           $13
Choice of turkey or ham, lettuce, sliced cheese, tomatoes, and mayo on a croissant bun. 
Served with chips and a choice of 4oz coleslaw or potato salad.

Grilled Chicken Sandwich								        $13
Grilled chicken, lettuce, tomato, and mayo on a bun. 
Served with chips and a choice of 4oz coleslaw or potato salad.

Hot Dogs												           $10
Served with chips and your choice of 4oz coleslaw or potato salad.

Brats 												            $10
Served with chips and your choice of 4oz coleslaw or potato salad.

Croissant Sandwich									         $15
Choice of turkey or ham, lettuce, sliced cheese, tomatoes, and mayo on a croissant bun. 
Served with chips, a chocolate chip cookie, and a bottle of water.



Prices listed are per plate. Prices subject to change without notice. All catering functions are subject to a 20% service charge. 
Payment will be made on the guarantee or actual amount served, whichever is greater. 

Rooms may be subject to a set-up fee.

Entrées Plated Meal *Includes house salad and dinner roll.

•	 A final guest count is due no later than three weeks before the date of your event.
•	 Sides must remain the same for each entrée.

Main - Select 1or 2

Beef Tenderloin 				    $65
8oz, grilled to medium.
Baked Salmon 					     $26
8oz Atlantic salmon seasoned and topped with a 
beurre blanc sauce.
Baked Cod 					     $26
8oz cod filet seasoned and topped with a house cream sauce 
and browned bread crumbs.
Cranberry Brie Stuffed Chicken 		 $24
Breaded chicken breast stuffed with cranberries, apples,
brie, mozzarella and cheddar cheeses.
Pot Roast 						     $24
Slow cooked to tender perfection and topped with gravy.
Dijon Pork Loin 				    $23
Roasted and topped with our dijon cream sauce.
Chicken Madeira 				    $22
Sautéed chicken breast topped with asparagus 
and mozzarella cheese, on a bed of mashed potatoes 
finished with a mushroom madeira wine sauce. 
(No additional sides)
BBQ Ribs 						      $22
Slow cooked pork ribs covered with our secret rub 
and house-BBQ sauce.
Herb Baked Half Chicken 			   $20
6oz Chicken Breast 				    $19
Swedish Meatballs 				    $18
Served over mashed potatoes. 
Vegetarian Stir Fry 				    $17
Oriental vegetable blend tossed in stir-fry sauce
over white rice. (Add chicken breast + $4)

Vegetables 

•	 Steamed Green Beans
•	 Green Bean Almondine
•	 Steamed Carrots
•	 Bourbon-Glazed Baby Carrots
•	 Buttered Sweet Corn
•	 Vegetable Medley

Starches
•	 Mac & Cheese
•	 Mashed Potatoes with Gravy
•	 Mashed Garlic Red Potatoes 

with gravy
•	 Parsley New Potatoes
•	 Roasted Red Potatoes
•	 Au Gratin Potatoes
•	 Wild Rice Blend
•	 Rice Pilaf

Youth Plate $9
Chicken tenders with french fries 
and ranch dipping sauce.



Prices subject to change without notice. All catering functions are subject to a 20% service charge. 
Payment will be made on the guarantee or actual amount served, whichever is greater. 

Rooms may be subject to a set-up fee.

Bakery

Muffins 5oz					     $3
Donuts (Cake or Raised)			   $1.50
Cupcakes 3oz 					     $1.50
Danish						      $1.25
Dessert Bars					     $1.25
Cookies 						      $1.25
Brownies					     $1.25

Chocolate Fountain - Per Person		  $8
Includes three dipping items

Sheet Cake Single Layer Full			   $60
Sheet Cake Single Layer Half			   $35
Sheet Cake Single Layer Quarter		  $20

Cupcake Flavors
Vanilla, Chocolate, Red Velvet

Sheet Cake Flavors
White, Chocolate, Marble

Frosting Flavors
Additional cost for embellishments

•	 Buttercream
         Vanilla, Chocolate

•	 Bettercream
         Vanilla, Chocolate



Prices subject to change without notice. All catering functions are subject to a 20% service charge. 
Payment will be made on the guarantee or actual amount served, whichever is greater. 

Rooms may be subject to a set-up fee.

Dessert
•	 A final guest count is due no later than three weeks before the date of your event.

New York Style Cheesecake		  $6
Creamy vanilla cheesecake.
Strawberry, raspberry, or chocolate topping.+$2

Tuxedo Truffle Mousse Cake		  $6
Moist marble cake separated by a layer of dark and 
white chocolate mousse smothered with a dark chocolate 
ganache and swirled with white chocolate.

Lemon & Cream Shortcake 		  $5
Three layers of exquisitely moist shortcake filled with 
fresh whipped cream and tangy lemon preserves.

Strawberry Shortcake			   $5
Three scrumptious layers of the finest shortcake decorated with 
thick, fresh whipped cream and strawberry preserves.

Carrot Cake					     $5
Three layers of moist carrot cake filled with whipped 
cream cheese frosting.

Super Tiramisu Cake		   		  $5
An italian standard featuring dark roast espresso infused 
sponge cake layered with creamy marscapone mousse 
blended with coffee liqueur and topped with whipped cream.

Classic French Silk				    $5
Rich chocolate mousse pie topped with whipped cream 
and chocolate curls.



Prices subject to change without notice. All catering functions are subject to a 20% service charge. 
Payment will be made on the guarantee or actual amount served, whichever is greater. 

Rooms may be subject to a set-up fee.

Beverages

Bottled Soft Drinks		  $2
Coca-Cola, Diet Coca-Cola, Sprite

Bottled Juice				    $2
Apple, Orange

Infused Water  
Per Person 					     $1
Per Dispenser					     $15

Coffee						    
Hot Tea						   
Punch
Per Bowl/Dispenser				    $15
Two Gallon Minimum

•	 Prices listed are per piece unless otherwise noted.



Must be 21 or older to consume alcoholic beverages. Prices subject to change without notice. 
All catering functions are subject to a 20% service charge.  Payment will be made on the guarantee or 

actual amount served, whichever is greater. Rooms may be subject to a set-up fee. 

Beer

Domestic Half Barrels
Blue Moon Belgian White			   $285
Molson Canadian				    $235
Coors Light					     $210
Miller Lite						      $210
Bud Light						      $210
Budweiser						      $210

Craft Half Barrels
Bell’s Two Hearted Ale				   $310
Founder’s All Day IPA				    $310
Leinenkugel’s Island Special Ale		  $235

Keewenaw Brewing Company
Pick Axe Blonde Half Barrel			   $260
Pick Axe Blonde Quarter Barrel		  $210
Widowmaker Half Barrel			   $260
Widowmaker Quarter Barrel			  $210

•	 Minimum of $150 in sales within first 90 minutes of event or a bar service charge of 
$75 will be applied.

Don’t see your favorite? 
Please ask our staff about special accommodations!



Must be 21 or older to consume alcoholic beverages. Prices subject to change without notice. 
All catering functions are subject to a 20% service charge.  Payment will be made on the guarantee or 

actual amount served, whichever is greater. Rooms may be subject to a set-up fee. 

Wine

Sparkling Wine/Champagne
Martini & Rossi Asti					     $25
Andre White Spumante Sparkling Wine		 $14

House Wine (Canyon Road)		 $20
Cabernet
Chardonnay
Merlot
Moscato
Pinot Noir
Riunite Lambrusco
White Zinfandel

Premium Wine
Callia Bella Red Blend					     $27
Voga Moscato						      $24

Champagne Fountain	  Starting at $168
Choice of Champagne by the case

N/A Champagne
By the case

Liquor Punch Bowl				   $45
Priced Per Gallon | Two Gallon Minimum

•	 Minimum of $150 in sales within first 90 minutes of event or a bar service charge of 
$75 will be applied.



Must be 21 or older to consume alcoholic beverages. Prices subject to change without notice. 
All catering functions are subject to a 20% service charge.  Payment will be made on the guarantee or 

actual amount served, whichever is greater. Rooms may be subject to a set-up fee. 

Liquor

House	 $4.50
Mitten Vodka, Gibley’s Gin, 
Castillo Silver Rum, Admiral Nelson Spiced Rum, 
Hartley’s Brandy, Bankers Whiskey, Ten High 
Bourbon, Juarez Gold Tequila

Call
Fireball							       $4.75
UV Blue, Korbel Brandy, Seagram’s, 		  $5.00
Kesslers, Mount Royal Light
Bacardi Rum, Malibu Rum, Bacardi 		  $5.25
Limon, Captain Morgan Spiced Rum, 
Jim Beam, Canadian Club
Tito’s Vodka						      $5.50
Absolute Vodka, Southern Comfort, 		  $5.75
Jose Cuervo

Premium
Kettle One Vodka, Tanqueray Gin, 		  $6.00
Crown Royal, Crown Royal Apple, Jameson, 
Jack Daniels, Dewars Scotch, J&B Scotch, 
Johnny Walker Red Scotch, Kahlua, Bailey’s
Grey Goose Vodka, Maker’s Mark Bourbon	 $6.75
Patron Silver Tequila					     $7.75

•	 Minimum of $150 in sales or a bar service charge of $75 will be applied.



15

N
S

W E

�����������������������
��������������������


������
��

D
irectory

BAR

STAGE COAT
CHECK

V.I.P.
SERV

IC
ES

PARADISE
BAY

ISLA
N

D
C

LU
B

SPLASH ISLAND

SIGNATURE
PIZZA

CLUB 41

PO
K

ER
 R

O
O

M

ISLAND
SHOWROOM

HOTEL 
 DESK

THE REEF

5 BRIDGES
BAR

T.McC’s
Sports Bar

FIREKEEPER’S

ISLAND 
CAFEBINGO

HALL

BINGO
ENTRANCE

TURTLE
ROOM

TA
B

LE G
A

M
ES

A
D

U
LT

PO
O

L

H
O

T
EL LO

B
BY

H
O

T
EL

EN
T

R
A

N
C

E
H

O
T

EL
EN

T
R

A
N

C
E

GAMING 
FLOOR

GOLF CLUB
& PRO SHOP

RV
 PA

R
K

GAMING 
FLOOR

SHAKERS
BAR GUEST

SERVICES

GUEST
SERVICES

GUEST
SERVICES

SMOKING
LOUNGE

C
A

SH
IER

SECURITY

G
A

LLERY
G

A
LLERY

BEAR
ROOM

EXECUTIVE
ROOM

CONVENTION
OFFICE

WOLF
ROOM

COURTYARDS

EAGLE
ROOM

FISH
ROOM

CRANE
ROOM

DANCE  FLO
O

R

CASINO
ENTRANCE

CASINO
ENTRANCE

PALM   TOWER

SUN TOWER

	��������������������������������
�
�������������������


������
��

PALM NORTH
ELEVATORS

PALM SOUTH
ELEVATORS

SUN TOWER
ELEVATORS

Soda and co�ee machine

Water Fountain

ATM/Ticket Redemption

MAP KEY

22B

22A 17

18


