
 Butte des Morts Country Club 
Wedding Information 

 

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 12oz. Ribeye 

Topped with Tasso Maque Choux 
 

 
 
 
** These Dinner Entrees are not available for a tasting. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 Butte des Morts Country Club 
Wedding Information 

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 sautéed, 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 

 
 

 
 

 
 
                                                                                                                 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 Butte des Morts Country Club 
Wedding Information 

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’s 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 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 


