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Porter Creek Hardwood Grill  |  14201 Burngarten Drive, Burnsville MN  |  952-698-1888  |  PorterCreek.com 

Thank you for considering Porter Creek for your special event!   

We would be honored to host your group and will provide  

personalized service to make your event memorable for  

all of your special guests!   

 

In the spirit of wine country, Porter Creek Hardwood Grill features a fresh  

contemporary American menu with California-Mediterranean influences. 

 

Signature to the brand are fire roasted meats and rustic vegetables from the  

rotisserie and woodfired oven where temperatures approach 600 degrees.  

The menu features wood roasted signature dishes such as the rotisserie chick-

en and duck, oven roasted halibut and salmon, and handcrafted flatbreads.  

 

As a complement to the menu, Porter Creek offers 70+ bottles of wine -  

40 of which are featured by the glass, and premium brands of spirits. 

 

Porter Creek is rooted in American tradition while drawing inspiration from the 

Napa Valley. A balance of earthy and rustic with contemporary nuances, blend 

the classic and modern. The innovative menu and unique style of cooking is 

sure to make Porter Creek Hardwood Grill a favorite for any occasion! 

 

We would be honored to host your group in one of our restaurant spaces.   

Our professional staff will provide personalized service to ensure a memorable  

experience for you and all of your specials guests!  See where the trail to  

Porter Creek leads you… 

 

Find inspiration, create memories, explore Porter Creek today! 





 



 
The Porch 

 

North Dining Room South Dining Room 



Handcrafted FLATBREAD 
 

Margherita 
oven roasted cherry tomatoes, fresh  
mozzarella, basil pesto oil  9.95 

Chicken & Artichoke 
rotisserie chicken, artichokes, parmesan 
cheese, spinach, roasted tomatoes  10.95 

Pepperoni  
olli organic pepperoni, roasted garlic tomato 
puree, mozzarella, provolone cheese, fresh  
jalapeño slices  10.95 

Italian Sausage & Apricot Chutney 
roasted garlic tomato puree, mozzarella,  
provolone cheese, scallions  10.95 

Smoked Peach & Shrimp 
mozzarella & provolone, fire roasted jalapeños, 
sweet thai chili sauce, cilantro  10.95 

 
 

 

 
Flatbread & Soup or Salad  10.95 

Half Sandwich & Soup or Salad  11.95 
Soup & Salad Combo  10.95 

 

Woodfired Flatbread   
Margherita with Fresh Mozzarella 

Pepperoni with Jalapeno 
Chicken & Artichoke 

Italian Sausage & Apricot Chutney 
Smoked Peach & Shrimp  

Soup  

Rotisserie Chicken Chowder 
Daily Seasonal Soup  

Salad  
Mixed Greens with Candied Pecans 

Caesar with Polenta Croutons 
Italian Panzanella 
Half Sandwich   

Asiago Crusted Pork Tenderloin 
Hot Smoked Turkey 

 
 

 

Mahi Mahi Taco Trio * 
pan seared mahi mahi, roasted corn salsa,  

red cabbage, radish, lime, cilantro,  
avocado aioli, corn tortillas  13.95 

 

 
 

Italian Sausage Frittata  
open-faced omelet baked with sausage, roasted 
peppers, caramelized onions, mozzarella  11.50 

Buffalo Mac Skillet 
spicy buffalo cream sauce, rotisserie chicken, 
baked until golden with blue cheese crumbles  

12.50 

Chicken Pot Pie 
woodfired skillet with rotisserie chicken,  

carrot, green peas, celery, crimini mushroom,  
puff pastry  11.95 

  SANDWICHES 
 

All sandwiches are served on handcrafted ciabatta (unless noted) 
served with french fries, cole slaw, or mashed potatoes 

 

Prime Rib Dip PC-Style * 
fire roasted bell peppers, caramelized onions, 
smoked gouda cheese  14.50 

Rotisserie Chicken with Melted Brie 
cold-smoked granny smith apples, mayo  12.95 

Hot Smoked Turkey 
guacamole, applewood smoked bacon,  
roma tomatoes, chipotle aioli  13.50 

Tomato-Basil Panini  
brick oven ciabatta, tomato, fresh mozzarella, 
tomato-almond pesto, fresh basil  11.95 

Asiago Crusted Pork Tenderloin 
caramelized onions, smoked tomato aioli  12.50 

Cubano 
pulled pork, black forest ham, pepper jack 
cheese, dill pickles, honey-dijon mayonnaise, 
brick oven ciabatta  11.95 

Walleye with Smoked Pepper Tartar 
asiago crusted, roma tomatoes, arugula  14.95 

  BURGERS 
 

All burgers are fresh ground chuck on a potato bun,  
served with french fries, cole slaw, or mashed potatoes 

St Pete’s Blue Cheese Burger * 
caramelized crimini mushroom & onions,  
roasted garlic aioli  13.50 

Mesa Burger * 
guacamole, pepper jack, chipotle aioli  12.50 

Braised Bacon Burger * 
cheddar cheese, cider braised bacon, arugula, 
smoked paprika aioli  13.50 

  PASTA 
 

Baked Rigatoni & Italian Sausage 
hearty marinara sauce, mozzarella, provolone, 
parmesan cheese  15.95 

Capellini with Tomato 
caramelized garlic, roma tomatoes,  
extra virgin olive oil, sea salt, basil  13.95 
...with sautéed shrimp  15.95    
...with rotisserie chicken  14.95 

Fettuccine with Parmesan Cream 
rotisserie chicken, oven roasted cherry  
tomatoes, basil  16.95 

Ahi Tuna with Japanese Noodles * 
soy glazed sesame tuna seared rare, served 
over chilled udon noodles with stir fry  
vegetables and scallion vinaigrette, sriracha 
butter sauce  17.95 

  ENTRÉES 
 

Salmon with Roasted Corn Sauce * 
bacon-scallion whipped potatoes, balsamic  
red onion marmalade, crispy shoestring  
potatoes  22.95 

Bone-In Pork Chop & Apricot Chutney * 
smoked pork prime rib, apricot-ginger glaze, 
asparagus, mashed potatoes  21.95 

Herb Crusted Hanger Steak * 
8 oz usda choice, green beans & red bell  
pepper, horseradish fingerling potatoes,  
pinot noir demi  22.95 

Fire Roasted Rotisserie Chicken 
seasonal rustic vegetables, mashed  
potatoes, choice of home made glazes:   
mango barbeque or maple bourbon   
...quarter 13.95  ...half 18.95 

  APPETIZERS 
 

Artichoke Fondue Kettle 
baked artichoke dip with spinach, parmesan 
grilled flatbread  10.95 

Artisan Cheese Plate 
puff pastry wrapped brie, apricot chutney,  
st pete’s blue cheese, watercress & green  
apple, lavosh crackers  12.95 

Rotisserie Buffalo Wings 
honey buffalo, blue cheese dressing  11.95 

Ceviche with Smoked Scallops 
shrimp, lime, pico de gallo, tortilla chips  11.95 

Skillet Mussels 
steamed pei mussels, cider braised bacon, 
smoked bell peppers, basil, shallot, brown  
butter broth, grilled crostini  12.50 

Ribs with Pineapple Glaze 
pork baby back, scallion slaw, sesame  12.50 

Crispy Goat Cheese Balls & Beets 
roasted red & golden beets, lemon-zested 
arugula, balsamic-maple glaze  11.75 

Sesame Ahi Tuna * 
japanese slaw, crispy wontons, soy glaze  
& wasabi cream  12.50 

 

 

 Starter Salads 
5.95 / add to entrée 3.95 

Italian Panzanella  
baby arugula, ciabatta croutons, roma  
tomatoes, red onion, red wine vinaigrette   

Caesar with Polenta Croutons 
a classic with shaved parmesan   

Mixed Greens with Candied Pecans 
maple candied pecans, ricotta salata,  
honey-citrus vinaigrette   

Bowl of Soup 
choose from featured daily soups   
 

 Salads 
 

 

Southwest Chopped 
rotisserie chicken, jicama, red bell pepper, 
roasted corn, black beans, avocado, red onion, 
tortillas, arugula, chipotle-lime vinaigrette  13.95 

Wine Country  
mixed greens, oven roasted grapes, rotisserie 
chicken, black river gorgonzola, candied  
pecans, honey-citrus vinaigrette  13.95 

Caprese 
arugula, cherry tomatoes, fresh mozzarella,  
basil, balsamic vinaigrette, fresh cracked  
pepper, crispy shallot  11.95 

Cobb 
mixed greens, romaine, rotisserie chicken,  
applewood bacon, tomato, egg, cheddar 
cheese, choice of dressing  13.95 

Toasted Quinoa Chicken Salad 
a tower of quinoa, cucumber, bell pepper,  
rotisserie chicken, corn, arugula, scallion, mint, 
basil, lime, and crispy shoestring potatoes over 
roma tomatoes in a curry vinaigrette  13.50 

Roasted Beet with Orange 
roasted red & golden beets, mixed greens,  
orange segments, lemon-honey dressing,  
toasted salt & pepper almonds  12.50 
...with rotisserie chicken  13.50 

Smoked Peach & Bacon 
rotisserie chicken, smoked peaches, bacon,  
red onion, brown butter croutons, mixed 
greens, buttermilk-ranch dressing  12.95 

* Consuming raw or undercooked pork, beef, ground beef or seafood  
may increase your risk for foodborne illness. 

Our oven baked skillets are served hot out of our woodfired 
oven and paired with your choice of starter salad 



  PASTA 
 

Baked Rigatoni & Italian Sausage 
hearty marinara sauce, mozzarella, provolone, 
parmesan cheese  15.95 

Capellini with Tomato 
caramelized garlic, roma tomatoes,  
extra virgin olive oil, sea salt, basil  13.95 
...with sautéed shrimp  15.95    
...with rotisserie chicken  14.95 

Fettuccine with Parmesan Cream 
rotisserie chicken, oven roasted cherry  
tomatoes, basil  16.95 

Ahi Tuna with Japanese Noodles * 
soy glazed sesame tuna seared rare, served 
over chilled udon noodles with stir fry  
vegetables and scallion vinaigrette, sriracha 
butter sauce  17.95 

Woodfired FLATBREAD 
 

Margherita 
oven roasted cherry tomatoes, fresh  
mozzarella, basil pesto oil  9.95 

Chicken & Artichoke  
rotisserie chicken, artichokes, parmesan 
cheese, spinach, roasted tomatoes  10.95 

Pepperoni  
olli salumeria organic pepperoni, roasted garlic 
tomato puree, mozzarella, provolone cheese, 
fresh jalapeño slices  10.95 

Italian Sausage & Apricot Chutney 
roasted garlic tomato puree, mozzarella,  
provolone cheese, scallions  10.95 

Smoked Peach & Shrimp 
mozzarella & provolone, fire roasted jalapeños, 
sweet red chili sauce, cilantro  10.95 

  APPETIZERS 
 

Artichoke Fondue Kettle 
baked artichoke dip with spinach, parmesan  
grilled flatbread  10.95 

Artisan Cheese Plate 
puff pastry wrapped brie, apricot chutney,  
st pete’s blue cheese, lemon watercress & 
green apple, lavosh crackers  12.95 

Walleye Fingers Buffalo-Style  
buffalo spiced, smoked pepper tartar  13.50 

Rotisserie Buffalo Wings 
honey buffalo, blue cheese dressing  11.95 

Ceviche with Smoked Scallops  
shrimp, lime, pico de gallo, tortilla chips 11.95 

Skillet Mussels 
steamed pei mussels, cider braised bacon, 
smoked bell peppers, basil, shallot, brown 
butter broth, grilled crostini  12.50 

Ribs with Pineapple Glaze 
pork baby back, scallion slaw, sesame  12.50 

Crispy Goat Cheese Balls & Beets 
roasted red & golden beets, lemon-zested 
arugula, balsamic-maple glaze  11.75 

Sesame Ahi Tuna * 
japanese slaw, crispy wontons, soy glaze 
& wasabi cream  12.50 

  SALADs 

Southwest Chopped 
rotisserie chicken, jicama, red bell pepper, 
roasted corn, black beans, avocado, red  
onion, tortillas, arugula, chipotle-lime  
vinaigrette  13.95 

Wine Country  
mixed greens, oven roasted grapes, rotisserie 
chicken, black river gorgonzola, candied  
pecans, honey-citrus vinaigrette  13.95 

Caprese 
arugula, cherry tomatoes, fresh mozzarella, 
basil, balsamic vinaigrette, fresh cracked  
pepper, crispy shallot  11.95 

Cobb 
mixed greens, romaine, rotisserie chicken,  
applewood bacon, tomato, egg, cheddar 
cheese, choice of dressing  13.95 

Toasted Quinoa Chicken Salad 
a tower of quinoa, cucumber, bell pepper, 
rotisserie chicken, corn, arugula, scallion, 
mint, basil, lime, and crispy shoestring  
potatoes over roma tomatoes in a curry  
vinaigrette  13.50 

Roasted Beet with Orange 
roasted red & golden beets, mixed greens,  
orange segments, lemon-honey dressing,  
toasted salt & pepper almonds  12.50 
...with rotisserie chicken  13.50 

Smoked Peach & Bacon 
rotisserie chicken, smoked peaches, bacon, 
red onion, brown butter croutons, mixed 
greens, buttermilk-ranch dressing  12.95 

  SANDWICHES 
Sandwiches served on handcrafted ciabatta, burgers are  

fresh ground chuck, grilled to order on a potato bun,  
served with french fries, cole slaw, or mashed potatoes 

Prime Rib Dip PC-Style 
fire roasted bell peppers, caramelized onions, 
smoked gouda cheese  14.50 

Rotisserie Chicken with Melted Brie 
cold-smoked granny smith apples,  
mayonnaise  12.95 

Tomato-Basil Panini  
brick oven ciabatta, roasted tomato,  
fresh mozzarella, tomato-almond pesto, fresh 
basil  11.95 

Hot Smoked Turkey 
guacamole, applewood smoked bacon,  
roma tomatoes, chipotle aioli  13.50 

Braised Bacon Burger * 
cheddar cheese, cider braised bacon, arugula, 
smoked paprika aioli  13.50 

Mesa Burger * 
guacamole, pepper jack, chipotle aioli  12.50 

St Pete’s Blue Cheese Burger * 
caramelized crimini mushroom & onions,  
roasted garlic aioli  13.50 

  FISH & SEAFOOD 
 

Salmon with Roasted Corn Sauce * 
bacon-scallion whipped potatoes,  
balsamic red onion marmalade,  
crisp shoestring potatoes  22.95 

Seafood Kettle  
oven baked in a ginger cream sauce with  
chef selected seafood, roasted baby red  
potatoes, crisp vegetables, cilantro  23.95 

Mahi Mahi with Quinoa * 
oven roasted, quinoa with garden vegetables, 
scallion, watercress slaw, avocado-herb cream 
sauce  22.95 

Scallops with Sriracha Butter Sauce * 
seared scallops, purple potatoes, broccolini, 
pickled fresno chiles, garlic chips  24.95 

Spottail Bass * 
pan seared crispy skin fillet, lemon-basil 
squash ribbons, fingerling potatoes, tomato 
butter sauce  24.95 

Walleye with Smoked Pepper Tartar 
asiago-crusted, sautéed spinach, roasted  
baby red potatoes, white wine butter  
sauce  24.95 

Snapper with Mango Butter Sauce * 
pan roasted pink snapper with jasmine rice, 
spinach, corn-piquillo relish  22.95 

  Field & Fowl 
 

Fire Roasted Rotisserie Chicken 
half chicken, seasonal rustic vegetables, 
mashed potatoes, choice of home made  
glazes:  mango barbeque or  
maple bourbon  18.95 

Crisp Duck Breast with Duck Risotto * 
oven crisped breast, duck confit risotto  
with sautéed spinach, orange zest, thyme,  
blood orange sauce  22.95 

Braised Lamb Shank  
spiced israeli couscous, asparagus,  
red-chile mint jelly  25.95 

Frenched Bone-In Pork Chop with  

Apricot Chutney * 
smoked pork prime rib, apricot-ginger glaze, 
asparagus, mashed potatoes  21.95 

Bacon Wrapped Pork Tenderloin * 
wild rice piquillo pepper hash, wilted spinach,  
apricot bourbon barbeque sauce  19.95 

  STEAK 
 

Tenderloin of Beef with Blue Cheese  

or Horseradish Crust * 
8 oz usda choice beef tenderloin, grilled  
asparagus, baked potato, sour cream,  
scallions, choice of crust:  blue cheese or  
horseradish  32.95 

Flat Iron Steak * 
8 oz usda choice, porter creek steak sauce, 
broccolini, brown butter hash browns  23.95 

Herb-Crusted Hanger Steak * 
8 oz usda choice , green beans & red bell  
pepper, horseradish fingerling potatoes,  
pinot noir demi  22.95 

Peppered New York Strip * 
14 oz usda choice, roasted baby red potatoes,  
watercress & radish with gorgonzola  30.95 

  Starter Salads 
5.95 / add to entrée 3.95 

 

Italian Panzanella  
baby arugula, ciabatta croutons, roma  
tomatoes, red onion, red wine vinaigrette 

Caesar with Polenta Croutons 
a classic with shaved parmesan   

Mixed Greens with Candied Pecans 
maple candied pecans, ricotta salata,  
honey-citrus vinaigrette   

Bowl of Soup 
choose from featured daily soups   

* Consuming raw or undercooked pork, beef,  
ground beef or seafood may increase your  

risk for foodborne illness. 



DESSERTS  
 

Banana Ice Cream Cake  
house-roasted banana ice cream, chocolate cake,  

caramelized bananas, chocolate rum sauce  5.95 
the official dessert of our “citizen for life” campaign 

 
Apple Cranberry Bread Pudding  

brandy crème anglaise  5.95 
 

Chocolate Molten Cake with Salted Caramel 
vanilla-bean ice cream, roasted peanuts  5.95 

 
Cherry-Coconut Crisp 

coconut-rum ice cream   5.95 
 

Lemon Custard  
graham cracker crust, strawberry coulis 5.95 

Specialty Coffee  

Espresso  3.25  
 

Latte  3.95   
 

Cappuccino  3.95 
 

 

Mocha  4.45 
 

Vanilla Latte  4.45 

We proudly serve Lavazza Italian Espresso 

B 



Sauvignon Blanc  
 

Hess Select, North Coast CA 7.95 / 31 

Ferrari-Carano Fumé Blanc  9.95 / 39 

Sonoma CA 

Villa Maria, Marlborough NZ 9.50 / 37 

Riesling  
 

Château Ste Michelle  7.95 / 31 

Columbia Valley WA 

Loosen, “Dr L” Mosel, Germany  8.95 / 35 

J Lohr Bay Mist White 6.95 / 27 

Monterey CA 

Pinot Grigio  
 

Coppola Diamond Series, CA 8.50 / 33 

SeaGlass, Santa Barbara Co CA 7.95 / 31 

Erath Pinot Gris, Oregon 9.50 / 37 

Kris, Veneto, Italy 8.95 / 35 

Explore Whites  
 

Charles Smith Vino Rosé  8.95 / 35 

Columbia Valley WA 

The Naked Grape Moscato, CA 6.95 / 27 

Piattelli Premium Torrontés 8.75 / 34 

Cafayate Valley AG 

Malbec  
 

Punto Final, Mendoza AG 8.95 / 35 

Mountain Door, Mendoza AG 7.95 / 31 

Piattelli Reserve Barrel, Mendoza AG 7.95 

Amalaya, Salta AG 9.75 / 38 

Merlot 
 

Camelot, CA 6.95 / 27 

H3 by Columbia Crest 9.50 / 37 

Horse Heaven Hills WA 

Seven Falls, Wahluke Slope WA 9.95 / 39 Shiraz/Garnacha 
 

Francis Ford Coppola Rosso Shiraz 7.50 / 29 

CA 

Shoofly Shiraz, McLaren Vale SAU 6.95 / 27 

Honoro Vera Garnacha 7.95 / 31 

Calatayud, Spain 

Zinfandel 
 

“The Immortal” Old Vine Zinfandel  7.50 / 29 

Peirano Estate Vineyards, Lodi CA 

Seghesio Zinfandel, Sonoma CA 11.95 / 47 

Joel Gott, CA 9.95 / 39 

Explore Reds 
 

Juan Gil Monastrell 10.50 / 41 

Jumilla, Spain 

Haras Estate Carménère 6.95 / 27 

Maipo Valley, Chile 

Viña Herminia Tempranillo 7.50 / 29 

Rioja, Spain 

Antinori Santa Cristina Sangiovese 8.95 / 35 

Toscana IGT 

McManis Petite Sirah  8.50 / 33 

River Junction CA 

Z. Alexander Brown Uncaged 9.50 / 37 

Proprietary Red Blend, North Coast CA 

Hess Select Treo Winemaker’s  9.95 / 39 

Blend,Merlot-Syrah-Petite Sirah, CA 

Sparkling Wine & Dessert 
 

Risata Moscato d’Asti, Italy 8.95 / 35 

Sofia Blanc De Blancs, CA 8.95 

Domaine Ste Michelle Brut  33 

Columbia Valley WA 

JCB by Jean-Charles Boisset Nº 69 Rosé 52 

Cremant de Bourgogne, Burgundy FR 

Delaforce His Eminence’s Choice 8.95 / 65 

10 year Tawny, Portugal 

 

 

By the Bottle 
 

White 
Château Ste Michelle & Dr Loosen  48 

“Eroica” Riesling, Columbia Valley WA 

Caymus Conundrum, CA  46 

Mer Soleil Silver Unoaked Chardonnay  55 

Santa Lucia Highlands CA 

Pine Ridge Dijon Clones Chardonnay 58 

Carneros CA 

 

Red 

Raptor Ridge Reserve, Pinot Noir 59 

Willamette Valley OR 

Northstar Merlot, Columbia Valley WA 57 

Piattelli “Grand Reserve” Malbec 48 

Lujan de Cuyo, Mendoza AG 

Piattelli Grand Reserve “Trinita”  51 

Mendoza AG 

Beaulieu Vineyard “BV” Napa Valley CA 58 

Jordan Cabernet Sauvignon  92 

Sonoma CA 

“The Prisoner” Napa Valley CA 79 

Piattelli “Arlene Series”  75 

Cafayate Valley AG  

Stag’s Leap Wine Cellars “Artemis”  105 

Cabernet Sauvignon, Napa Valley CA 

Silver Oak Cabernet Sauvignon 123 

Alexander Valley CA 

Caymus Vineyards Cabernet Sauvignon 143 

Napa Valley CA 

House Wine 
 

CK Mondavi Wild Creek Canyon, CA 6.50 / 25 

Chardonnay, Cabernet Sauvignon 

Chardonnay  
 

Santa Ema, Casablanca Valley 6.95 / 27 

Chile 

14 Hands “Hot to Trot”  7.95 / 31 

Chardonnay Blend, Washington State 

A to Z Chardonnay Unoaked   8.95 / 35 

Oregon 

Kendall-Jackson “VR” CA 9.75 / 38 

Château Ste Michelle  10.95 / 43 

“Indian Wells” Columbia Valley WA 

Cabernet Sauvignon 
 

Columbia Crest “Grand Estates” 7.95 / 31 

Columbia Valley WA 

Milbrandt, Columbia Valley WA 9.50 / 37 

Joel Gott 815, CA 10.95 / 43 

Avalon, Napa County CA 11.95 / 47 

Kenwood, Sonoma CA 9.95 / 39 

Pinot Noir 
 

Coppola Diamond Series, CA 11.50 / 45 

DeLoach, CA 8.95 / 35 

Jovino, Oregon 10.95 / 43 

Dashwood, Marlborough NZ 9.95 / 39 

Kings Ridge, Willamette Valley OR 11.95 / 47 

 Red Wine   White Wine  

Wine from the Barrel 
 

Piattelli Reserve MALBEC,  

Mendoza AG 

7.95 glass 

BVL 



Thank you for considering Porter Creek for your special event!   

We would be honored to host your event and will provide personalized  

service to make your event memorable for all of your special guests!   

 
MENU SELECTIONS 

Our staff will be happy to plan a personalized menu with you for any party size 15 or greater.  For  

parties of 20 or more, we require a custom menu for your event.  Menu Selections must be submitted  

21 days prior and a final guest count 72 hours prior to your event.  Minnesota Health Department  

regulations require that all food and beverage consumed on the premises be prepared by Porter Creek.   

 

BEVERAGE OPTIONS 

We offer a full bar & wine selection with a variety of serving options:   

 Full host:  Any and all beverages hosted 

 Partial host:  A variety of options may be chosen specific to your needs 

 Cash bar:  All beverages available at the expense of the guest ordering 

 

ROOM RESERVATIONS 

We have several rooms available for private or semi-private reservations, depending upon availability 

at the time of your reservation.  When a room is booked for a Semi-Private Party, it means that other 

guests not associated with your party may be seated and served in the same room.  There is no  

minimum for a Semi-Private reservation.    

 

A Private Room reservation means that the room is set aside for your party only.  For a Private Room 

there is a room minimum that must be met.  The room minimum includes food and alcohol, including 

discounts. The room minimum is based on the net subtotal, excluding tax and gratuity.  A 25% deposit 

is required with the reservation of a Private Room and is refundable up to 72 hours prior to the event.  

Room minimums will be discussed if they apply.  

 

DECORATIONS & SIGNAGE 

Our staff will be happy to assist you with the placement of your decorations and signage prior to your 

event.  To avoid damage, please do not use nails, staples, tacks or any type of adhesive.  Please do not 

use confetti or glitter.   

 

 

From jeans to cocktail dresses, whatever the occasion,  

all of your guests will be comfortable at Porter Creek!   
 

952-698-1888 
Burnsville@PorterCreek.com 

www.PorterCreek.com  
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