Plated Dinners

AL plated dinners include your choice of one salad, freshly baked rolls, butter and coffee.
ALL prices are per person And Are subject to & L7505 sales tax and a Z0Jsservice charge.
For multiple entrée selections, Adq $1.00 per person.

Vegetarian and children’s selections are avAailable upon requiest.

Salads
Tossed Garden Salaq with Choice of Dressing
Caesar SALA]

Spinach Salad with Raspherry Vinaigrette

Entrees
Tt eriynki Glazed Pork Loin with Finm;y]ale Papaya Relish, Black Beans and Rice,
Honey Glazed Carrots
$18.97

Rosemary Pork Loin with Mushrooms, Wild and Long Grained Rice Pilaf,
Sugnr 51/%? Peas
$18.77

S;n'cgjerk Chicken, Black Beans and Rice, Zucchini and Yellow Squ M[»]u Lienne
$18.77

Roasted Turketf Breast, Sage Dressing, Yukon Gold Mashed Potatoes,
Home-Style Gravy, Green Beans Almandine
$11.77
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Chicken Parmesan with G[mn(annny Chive Cream Sauce,
Ronsted Baby Red Potatoes, Grilled Asparaqus
$20.77

Chicken Breast Stuffed with Wild Rice and Cream Cheese, Parsley Buttered New
Potatoes, Green Beans Braised with Tomate and Basil
$20.77

Chicken Cordon Blew, Wild and Long Grained Rice Pilaf, Grilled Asparaqus
$20.77

Grilled Chicken Breast with (’/Amc{onmy Chive Cream Sauce, Au Gratin Potatoes,
Green Beans Braised with Tomato and Basil
$18.97

Center Cut Top Sirloin, Baked Potato with Sour Cream, Fresh Vegatm%e Medley
$22.77

Filet Migmm, Wild Mushroom Risotto, Grilled A's;mmgus
$24.97

Broiled Walleye with Herh Butter, Garlic and Chive Mashed Potatoes,
Green Beans Braised with Tomate and Basil
$24.77
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Pecan crusted Walleye with Gingered Cherry Sauce,
Wild and Long Grain Rice Pilaf, Fresh Vegem%e Medley
$324.97

Skrim}a Smm}ai with Buerre Blanc Sauce, Wild Mushroom Risotto,
Zucchini and Yellow Squash JTulienne
$25.77

Duets

Filet Migmm with Cabernet Reduction Sauce,
Grilled Chicken Breast with Chardonnay Chive Cream Sauce,
Yukon Gold Mashed Potatoes, Green Beans Braised with Tomato and Basil
$27.77

Filet Migmm with Cabernet Reduction Sauce, Broiled Wmllat;e with Herb Butter,
Garlic and Chive Mashed Potatoes, Fresh Vagetnﬁle Medley
$29.197

Filet Mignon with Cabernet Reduction Sauce, Shrimp Scampi with Buerre Blanc
Sauce, Wild Mushroom Risotto, Grilled A’S}mmgus
$21.77



Bu ﬁet Dinners

AL prices are per person and Are subject to a .57 sales tax and A Z0%service charge.
Buffet dinners have a 20 person minimum.

Caribbean Bu );fét
Fresh Fruit and Veqetable Display
AVocado, hearts of palm and red onion salad with
cilantro vinaigrette
Spicy Jerk Chicken
T eriynki Glazed Pork Loin with Finmf}yle Fﬂb;mgn Relish
Black Beans with Rice
Jamaican Jerk. Potato Salaq
Zucchini and Yellow Squash Julienne
Freshly Baked Cornbread with Butter
#ssorted Dessert Platter
Freshly Brewed Coffee
$22.11

American Buffet
Fresh Fruit and Vagetﬂvﬁla Display
Tossed Garden Salad
Rotini Pasta Salad
Baked Chicken 4 BBA Pork. Ribs
OVen Ronsted haby Red Potatoes
Homemade Potato SAlad
Corn on the Cop
Freshly Baked Cornbread with Butter
Assorted Dessert Platter
Freshly Brewed Coffee
32577
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Italian bu );fgt
Fresh Fruit and Veqetable Display
Caesar SALAd with Garlic Croutons
Tuscan White Bean Salad with Spinach, 0lives and Sun Dried Tomatoes
Chicken Parmesan
Center Cut Top Sirloin
Oven Roasted Bmﬁy Red Potatoes
Potato Salad with Tomatoes and Capers
Green Beans Braised with Tomatoes and Basil
Italian Breadsticks
Assorted Dessert Platter
Freshly Brewed Coffee
$25.77

uropean Bu
Fresh Fruit and Vegetn}le Display
Spinach Salad with Raspberry Vinaigrette
Endive Salaq with Mushrooms and Roguefort
(’/[u:f Carved Prime Rib, Requires (‘/[u:f Fee af $75
Chicken Breast Stu ffec{ with Wild Rice and taf}aec( with (’/[mn(annny Cream Sauce
Pars 1317 Buttered New Potatoes
Au gmtin FPotatoes
Gritled Asparaqus
Freshly Baked Dinner Rolls
Assorted Dessert Platter
Freshly Brewed Coffee
$28.17



