
 

All prices are subject to 20% gratuity and 6% sales tax. 
Sale prices subject to change based on market demand. 

DINNER SELECTIONS 

Plated Dinner Entrées 
 

All entrées include a house salad, chef’s choice of vegetable, dinner rolls,  

coffee, tea and water.   

Surf & Turf 

6 oz. Tenderloin and jumbo shrimp 

Served with a twice baked potato 

$22.95/per person 

Herb Encrusted Tenderloin 

8 oz. Tenderloin  

Served with a twice baked potato 

$20.95/per person 

  

Roast Beef Au Jus 

5 oz. Roast beef served with  

a baked potato 

$16.95/per person 

Beef Burgundy 

Sliced beef in a burgundy sauce 

Served with garlic mashed potatoes 

$19.95/per person 

Salmon Filet 

6 oz. Filet with roasted tomato 

Served with wild rice 

$17.95/per person 

Coq Au Vin 

A classic French chicken dish 

Served with roasted red potatoes or 

Saffron rice 

$18.95/per person 

 Chicken Alfredo 

Sliced chicken breast 

in a creamy Alfredo sauce 

over a bed of pasta 

$16.95/per person 

 

 

 



 

All prices are subject to 20% gratuity and 6% sales tax. 
Sale prices subject to change based on market demand. 

Plated Dinner Entrées 
 

All entrées include a house salad, chef’s choice of vegetable, dinner rolls,  

coffee, tea and water.    

Chicken Asiago 

Chicken breast stuffed with spinach 

and Asiago cheese and topped with 

a creamy cheese sauce over pasta 

$16.95/per person 

Baked Chicken 

1/2 Baked Chicken 

with garlic mashed potatoes 

$16.95/per person 

Pork Tenderloin 

5 oz. sliced apple infused pork 

served with wild rice 

$16.95/per person 

Cornish Game Hen 

With herb stuffing 

and Camembert rice 

$16.95/per person 

 

 

 
 

 

 Plated Desserts 
 

Cheesecake, Tiramisu, Strawberry Shortcake, Apple Crisp, 

Chocolate Dreams, Chocolate Caramel Cake or Chocolate Mousse 

$3.95 each 



 

All prices are subject to 20% gratuity and 6% sales tax. 
Sale prices subject to change based on market demand. 

Dinner Buffets 
 

Dinner buffets are served with plated house salad, chef’s choice of vegetable, choice of starch, 

dinner rolls, coffee, tea and water. 
 

Two Entrées  

$ 19.95 

25 or more people 

Pork Tenderloin 

With apple glaze or  

  cranberry port sauce 

   

Chicken Alfredo 

Over a bed of penne pasta

  

Lasagna 

With meat or assorted chees-

es 

Beef Burgundy 

Sliced beef in  

      burgundy sauce  

Broiled Salmon 

3 oz. Salmon filets 
Haddock 

4 oz. haddock filet 

Beef Stroganoff 

Over a bed of noodles  

 

Three Cheese Mostaccioli 

A blend of cheeses with 

marinara over pasta 

Baked Chicken 

Tender juicy oven baked 

Beef Au Jus 

Slow roasted, sliced beef 

Add a Carving Station to your Buffet 

1 Choice $4.00/per person, 2 Choices $6.00/per person 
 

Choices include 

Pork Loin 

Steam Ship Pork 

Ham 

Turkey 

Prime Rib also available at an additional $2.00 per person 

 

Add a Pasta Station to your Buffet 

Starting at an additional $2.00 per person. 

 

Buffet Desserts 
Apple Crisp, Cheesecake, Assorted Bars or Chocolate Mousse 

$3.95 each 

 

We can accommodate any taste; please ask for more information about specialty buffets. 
 



 

All prices are subject to 20% gratuity and 6% sales tax. 
Sale prices subject to change based on market demand. 

HORS D’ OEUVRES 
 

Price per 25 people - approximately 2 servings per person. 

Hot Hors d’Oeuvres 
 

Baked Wheel of Brie 

$125.00 

 

Crab Rangoons 

$65.00 
 

 

Green Lip Mussels 

$95.00 

   

Swedish or BBQ Meatballs 

$55.00 

   

Mini Quiches 

$95.00 

   

Egg Rolls 

$90.00 

   

Teriyaki Chicken 

$90.00 

   

Crab Cakes 

$95.00 

   

Chicken or Beef Satay 

$80.00 

   

Pot Stickers with Dipping 

Sauce 

$75.00 

Chicken Wings 

$70.00 

   

Assorted Sausages with  

Mustard Sauce 

$70.00 

Water Chestnuts 

Wrapped in Bacon 

$80.00 

Spanakopita 

$90.00 

   

Stuffed Mushrooms 

$65.00 

   

Scallops wrapped with  

Pepper Bacon 

$95.00 

Mini Chimichangas 

$65.00 

   

Rumaki Chicken Liver 

wrapped in Bacon 

$95.00 

Deep Fried Ravioli 

$65.00 

   

Asparagus wrapped in  

Puffed Pastry 

$60.00 

Artichoke Dip 

$65.00 

   

Wisconsin Artisan 

Cheese Display 

       Market Price 



 

All prices are subject to 20% gratuity and 6% sales tax. 
Sale prices subject to change based on market demand. 

Cold Hors d’Oeuvres 
 

Bruschetta Pomodara 

$80.00 

   

Cheese, Sausage & Crackers 

$95.00 

   

Veggie Tray with Dip 

$75.00 

   

Cheese and Fruit Tray 

$75.00 

   

Beef Carpaccio with  

Herb Sauce 

$95.00 

Chilled Shrimp 

With Cocktail Sauce 

$75.00 

Smoked Salmon 

$75.00 

   

Tuna Tar tare 

Japanese Style 

$75.00 

Taco Dip with Chips 

$50.00 

   

Chips & Salsa 

$25.00 
Deviled Eggs 

$40.00 

Sweet Treats 

 
Chocolate Dipped Strawberries 

$2.00 each 

 

Mini Cheesecakes 

$2.00 each 

 


