Chef Select Breakfast

BREAKFAST BANQUETS

American Breakfast
Scrambled Eggs with Diced Ham
and Cheddar Cheese
Warm Breakfast Pastry
Fruit Garnish
Orange Juice
Coffee, Tea or Milk

French Connection
Texas Style French Toast
(may substitute pancakes)
Warm Maple Syrup & Whipped Butter
Choice of Bacon or Sausage Links
Fruit Garnish
Orange Juice
Coffee, Tea or Milk

CONTINENTAL BREAKFAST
Bakery Basket with Bagels
Whipped Butter & Cream Cheese
(May substitute fresh fruit for Granola & Yogurt)
Granola Cereal

Assorted Mini Yogurts
Orange Juice
Fresh Coffee

Herbal & Premium Teas

BREAKFAST BUFFET
Bakery Basket with Preserves
and Whipped Butter
Choice of One:
Scrambled Eggs
Pancakes
French Toast
Choice of Breakfast Potato or Hashbrowns
Choice of Bacon or Sausage
Fresh Fruit
Orange Juice
Coffee, Tea or Milk



Chef Select Luncheon

The following options are served with coffee,
tea or milk & a dessert from our dessert selections.

Pesto Turkey Wrap
Turkey, lettuce, onions & tomatoes
in a tomato basil tortilla laced with
pesto mayonnaise. Served with a side
salad & choice of dressing.

Chicken Marsala
Garden salad with dressing,
lightly seasoned & sautéed chicken
breast served over fettuccine noodles
with a Marsala wine sauce, sugar
snap peas & garlic bread.

Deli Buffet
Soup of the Day
Potato Salad
Sliced Ham, Turkey & Salami
Lettuce, Tomato, Onion & Pickles
Swiss & American Cheeses
Egg Salad (may sub Tuna Salad)
Assorted Breads & Condiments
Coffee, Tea or Milk

Lunch Buffet

Garden Salad with Choice of Dressing

Coleslaw
Two Entrée Selections

Chef’s Selection of Seasonal Vegetables
Mashed Potatoes with Natural Gravy

Warm Rolls & Butter
Coffee, Tea or Milk

LUNCHEON BANQUETS

Pork Sandwich
Sliced Pork on a fresh bun with
a side of Deck Sauce. Served
with herbed potato wedges & a
cup of Wild Rice soup.

Ranch Chicken Salad
Breast of chicken lightly
dusted with Ranch seasoning, baked
& served on fresh greens with carrots,
cucumbers, Ranch dressing & a

warm buttered breadstick. Beef Pot Roast
Garden salad with dressing,
Beef Pot Roast with stewed vegetables,
potatoes & dumplings,
& served with ciabatta bread.

LUNCHEON BUFFETS

Bread Bowl Buffet
Curt’s Homemade Chili
Assorted toppings to include:
Sour Cream, Cheddar Cheese,
Diced Onions & Tabasco Sauce
Turkey Pot Pie
Corn Muffins with
Whipped Butter
Coffee, Tea or Milk

Italian Buffet
Caesar Salad
Vegetable Medley
Fettuccini Noodles with
Marinara & Alfredo Sauce
Warm Garlic Bread
Coffee, Tea or Milk
Entrée Selections:
Hearty Beef Stroganoff
Fried Chicken or Baked Chicken
Baked Ham
Sliced Roast Turkey
Baked Cod in Lemon Butter
Homemade Meatloaf
Swedish Meatballs

Dessert Selections:

Chocolate Cobbler, Dutch Apple Pie, Strawberry Shortcake,
Pixie S’mores on Painted Plate with Whipped Cream, Chocolate Mousse, Raspberry Torte
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Prices subject to 18% service charge & 6.5% Minnesota State sales tax.



Chef Select Dinner

All dinner entrees include choice of salad, Chef’s selection of seasonal vegetables,
rice or potato to compliment each entrée, warm rolls & butter.
Served with coffee, tea or milk & dessert from our dessert selections.

SALAD SELECTION:
Garden Salad with carrots, tomatoes, cucumber & house dressing.
Caesar Salad with romaine lettuce, parmesan cheese, croutons & tossed in tangy Caesar dressing.
Spinach & Iceberg Lettuce with tomatoes, cucumbers & German bacon dressing.

ENTREES:
Chicken Copenhagen Sliced Prime Rib of Pork
with Mornay Sauce with hot German bacon dressing
Sliced Roast Breast of Turkey Settler’s Chicken
with homemade dressing & natural gravy with a white wine Alfredo sauce

Rolled Stuffed Flank Steak
with a mushroom demi-glace

DINNER BUFFET:

Mixed garden greens with Entrée Selections:
choice of dressings Chicken Breast with Beurr Blanc Sauce
Pasta Salad Chicken Cordon Bleu with Mornay Sauce
Two Entrée Selections Baked Ham
Chef’s selection of seasonal vegetables Barbecued Pork Ribs
Chef’s choice of potato or rice to Baked Tilapia in Lemon Dill Butter
compliment the entrées Chicken Kiev with Supreme Sauce
warm rolls & butter Beef Brisket with Horseradish Cream Sauce
coffee, tea or milk Chicken Pasta Carbonara
Dessert from our Dessert Selections Turkey Divan in a Sour Cream Sauce

Sliced Roast Beef in Mushroom Onion Au Jus

Dessert Selections:
Lemon Chiffon Torte, Wild Berry Torte, Chocolate Overload Torte, Layered Carrot Cake,
Pecan Royal Cheesecake, Layered German Chocolate Cake

ITALIAN BUFFET:
Tossed Caesar Salad
Antipasto Tray
Penne Pasta with Chicken & Mushrooms
Fettuccine with Bolognese Sauce
Garlic Bread
Tiramisu
Coffee, tea or milk
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