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CONVENTION CENTER

Maple and Sage Glazed Pheasant

Blackened Bison Sirloin with Western Demi Glace

Accompanied with Prairie Berry Stuffing

Apple and Rhubarb Glazed Pork Loin

Roasted Red Potatoes with Red Peppers and
Caramelized Onions

Spinach Salad with Pears and Bleu Cheese Dressing

Sweet and Tart Wheat Berry Salad

Tossed Salad with Assorted Dressings

Fresh Baked Dinner Rolls

Chefs Selection of Fresh Vegetables

European Dark Roast Coffee

Assorted Gourmet Desserts

$35.00

Whiskey and Walnut Glazed Ham
Tender Roasted Turkey Breast
Mashed Potatoes and Gravy

Tossed Salad with Assorted Dressings
Fresh Baked Dinner Rolls

Chefs Selection of Fresh Vegetables
European Dark Roast Coffee

Assorted Cakes and Pies

$22.00

Q

Sage Chicken Breast with Cranberry and Walnut Pesto
Turkey Scaloppini

Broiled Cod with Tomato and Tomatillo Mojo Sauce

Citrus Rosemary Grilled Chicken Breast

Braised Pork Loin with-Roasted Sweet Corn Salsa

Garlic Studded Roasted Sirloin with Sautéed North Woods
Sauce

Crab Stuffed Tilapia with Lemon Butter Sauce

Stone Fruit and Fragrant Jasmine Rice Pilaf
Caramelized Shallot and Herb Mashed Potatoes
Roasted Yukon Golds and Sweet Potatoes
White Cheddar Au Gratin Potatoes

Fresh Vegetable Medley

Twice Baked Potato Salad

Tossed Salad with Assorted Dressings
Caesar Pasta Salad

Dark Roast European Coffee

Assorted Gourmet Desserts

$27.00

Ovations

Catering to the Highest Acclaim



Festive Duo Dinner Martini Salmon

Roasted Prime Rib

Surf and Turf Dinner

Appetizer Gathering
Chicken Roulade

Your Choice of Three (3) of the Following:

Pork Tenderloin
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