BEEF AND PORK DINNER ENTREES

ALL DINNER SELECTIONS INCLUDE:
ROLL BASKET, SALAD, VEGETABLE, STARCH
AND COFFEE, TEA OR MILK

BLACK ANGUS FILET
CHAR-BROILED AND TOPPED WITH BORDELAISE AND FRENCH ONIONS

** ROAST TENDERLOIN OF BEEF
SERVED WITH BORDELAISE SAUCE

** ROAST STRIP LOIN OF BEEF (MINIMUM OF 30 PPL)
ENGLISH CUT STRIP LOIN SERVED WITH BORDELAISE OR PEPPERCORN SAUCE

BEEF TIPS
MUSHROOMS AND BEEF TIPS

** ROAST LOIN OF PORK
SERVED WITH BBQ ALE BUERRE BLANC

TRI-TIP SIRLOIN
SERVED WITH A MUSHROOM BORDELAISE

BLACKENED 120Z. RIBEYE
TOPPED WITH TASSO MAQUE CHOUX

** THESE DINNER ENTREES ARE NOT AVAILABLE FOR A TASTING.




CHICKEN DINNER ENTREES

ALL DINNER SELECTIONS INCLUDE:
ROLL BASKET, SALAD, VEGETABLE, STARCH
AND COFFEE, TEA OR MILK

CHICKEN QUEEN ANNE
STUFFED WITH FRENCH HERB CREAM CHEESE, ASPARAGUS TIPS
AND LEMON CREAM SAUCE

CHICKEN MARSALA
BREAST OF CHICKEN BREADED THEN SAUTEED, SERVED WITH A
MUSHROOM CREAM MARSALA SAUCE

CHICKEN OSCAR
BREAST OF CHICKEN TOPPED WITH CRABMEAT, ASPARAGUS SPEARS AND
TOPPED WITH A HOLLANDAISE SAUCE

PRETZEL CRUSTED CHICKEN
SAUTEED AND SERVED ON A MOUND OF WHIPPED POTATOES AND TOPPED
WITH A DIJON CREAM SAUCE

RASPBERRY GRILLED CHICKEN
SERVED ON A BED OF WILD RICE LADLED WITH A RASPBERRY SAUCE AND
BUERRE BLANC, THEN GARNISHED WITH FRESH RED RASPBERRIES

CHICKEN PARMESAN
CHICKEN BREAST BREADED WITH PANKO CRUMBS, ITALIAN HERBS AND PARMESAN,
TOPPED WITH A PESTO ALFREDO SAUCE AND GARNISHED
WITH TOMATO BASIL RELISH



SEAFOOD DINNER ENTREES

ALL DINNER SELECTIONS INCLUDE:
ROLL BASKET, SALAD, VEGETABLE, STARCH
AND COFFEE, TEA OR MILK

NORWEGIAN SALMON (BAKED, BROILED OR GRILLED)
SERVED WITH A LEMON BUERRE BLANC

FOLEY’sS HADDOCK
BAKED HADDOCK IN GOLDEN BROWN CRACKER CRUMBS THEN FINISHED WITH
LEMON BUTTER

BAKED STUFFED SOLE
STUFFED WITH KING CRAB AND SCALLOP DRESSING AND SERVED WITH
HOLLANDAISE SAUCE

PARMESAN CRUSTED WALLEYE PIKE
TOPPED WITH BUERRE BLANC AND GARNISHED WITH TOMATO GARNISH

PRETZEL CRUSTED ORANGE ROUGHY
SERVED WITH DIJON CREAM SAUCE




