
ENTRÉE MENU
PLATED AND BUFFET ENTRÉE DINNERS

Plated and Buffet meals allow for an entrée, a simple salad, a vegetable and a starch, 
accompanied by assorted bread and butter. Each additional entrée added to a buffet is 5 

dollars to the higher priced item.

Vegetarian entrees do not include choice of vegetable and starch.

Grilled Jerk Chicken
Spicy jerk chicken breast topped with a mango pineapple salsa

Lemon Pepper Chicken
Grilled chicken breast with lemon pepper seasoning and white wine cream sauce

Chicken Saltimbocca
Chicken breast topped with basil, provolone, and prosciutto served in a pesto cream 

sauce

Stuffed Chicken Roulade
Chicken breast stuffed with prosciutto, brie, asparagus, and lemon thyme cream 

sauce

Pork Tenderloin
Pork tenderloin with mustard apple sauce

Lasagna
Layered noodles with Italian sausage, marinara, and a blend of three cheeses

Florentine Pork Roulade
Pork loin stuffed with spinach, feta, and prosciutto with apple cider reduction

Beef Brisket
Slow roasted beef brisket with carrots, celery, onion, and au jus

Cider Marinated Steak
Sirloin marinated in soy and apple cider with pickled mustard seed sauce

Tri Peppercorn Top Sirloin Steak
Top sirloin, mélange peppercorns, balsamic, and espagnole



Beef Medallions
Beef tenderloin with brandy cream sauce

Almond Crusted Walleye
Walleye crusted with almond and seasoned bread crumbs served with a remoulade 

sauce

Glazed Salmon
Atlantic salmon with Thai chili cream sauce

Grilled Mahi Mahi
Grilled mahi mahi with mango pineapple salsa

Vegetable Lasagna
Noodles, marinara, mushrooms, spinach, and cheese blend on a bed of marinara

Vegetable Curry 
Vegetarian curry with bell peppers, carrot, potato, and chick peas over basmati rice

Stuffed Red Bell Pepper (GF/V)
Fresh bell pepper stuffed with quinoa, mushrooms, black beans served atop a white 

bean puree

Polenta (GF)
Seared polenta cakes with fresh vegetables and red pepper coulis

Garbanzo and Vegetable Stew 
Garbanzo bean stew with broccoli, bell pepper, yam on a bed of cous cous

Butternut Squash Ravioli 
Sage cream sauce with candied walnuts, cherry tomatoes, and shredded parmesan 

cheese served atop a bed of butternut squash filled ravioli
Duet entrées are available.  Please ask your catering Sales Manager for more 

information.

PLATED AND BUFFET DINNERS: SALADS AND SIDES
SALAD SELECTIONS

Selection of salads at an upgraded price 

Simple Salad: Spring mix, cucumber, shaved carrot, and balsamic vinaigrette
CRAVE Salad: Spring mix, candied walnuts, chevre, and balsamic vinaigrette

Caesar Salad: Romaine lettuce, croutons, tomato, and Caesar dressing
Wedge Salad: Iceberg wedge, crumbled bleu cheese, sliced tomato, cucumber, crispy 

bacon, and ranch dressing
Shaved Fennel and Apple Salad: Baby arugula, walnuts, and citrus cider dressing
Caprese Salad: Fresh mozzarella, sliced tomato, and basil drizzled with balsamic 

reduction and olive oilVEGETABLES



Select one vegetable for your entrée(s)

Lemon Thyme Carrots
Roasted Vegetables

Sesame Brussels Sprouts
Green Bean Almondine

Pesto Green Beans
Szechuan Green Beans

Broccolini (Add 2 dollars per person)
Grilled Asparagus (Add 2 dollars per person)

STARCHES
Select one starch for your entrée(s)

Garlic Mashed Potatoes
Rosemary Lemon Mashed Potatoes
Herb Roasted Yukon Gold Potatoes

Roasted Rosemary Red Potatoes
Roasted Sweet Potatoes

White Bean Puree
Parsnip Puree

Brown Rice Pilaf
Harvest Rice Blend

Creamy Polenta Side

ADD A CARVING STATION
Priced per person, and additional chef fees apply.  All served with Hawaiian rolls.

Pork Tenderloin
Roasted pork tenderloin with mustard sauce

Prime Rib
Slow cooked prime rib with horseradish cream sauce

Roasted Turkey
Roasted turkey with wild mushroom sauce


