
 

Family Style 
Plentiful bowls and platters served to the table, for groups of 40 or more.  

$34 per person  

Salads  Choose one 
Garden Salad* 

 Fresh Greens, Tomatoes, Cucumbers, Red Onion,  
Carrots, Radishes,  Ranch Dressing 

 
Orchard Salad* 

Spring Greens, Spinach, Strawberries, Apples, 
Candied Pecans, Lime Pineapple Vinaigrette 

 
Minnesota Salad* 

Kale, Cabbage, Brussel Sprouts, Broccoli, Pepitas,  
Craisins, Scallions, Wild Rice, Poppy Seed Dressing 

 
Caesar Salad 

Romaine, Asiago Cheese, Kalamata Olives,  
Pepperoncini's, Croutons, Anchovies,                                 

Caesar Dressing  
 

Arcadia Salad* 
Mesclun Greens, Asiago Cheese, Watermelon              
Radishes, Pepitas, Chipotle Lime Vinaigrette 

Prepared Salads Choose one 
Caprese* 

Sliced Heirloom Tomatoes, Fresh Mozzarella,                 
Fresh Basil, Red Onion, Balsamic Dressing 

 
Quinoa Asian Slaw* 

Quinoa, Red Cabbage, Snap Peas,                          
Mandarin Oranges, Fresh Orange Ginger Vinaigrette 

 
Greek Vegetable Salad* 

Cucumbers, Heirloom Cherry Tomatoes,                          
Peppers, Olives, Onions, Italian Vinaigrette 

 
Shrimp and Crab* 

Baby Shrimp, Crab Meat, Fresh Dill, Celery,                         
Onions, Citrus Balsamic 

 
Roasted Garlic Orzo 

Peppers, Onions, Lemon, Harissa Dressing 

Starch  Choose one 
Wild Mushroom Risotto* 

Wild Rice Pilaf* 
Roasted Baby Red Potatoes* 

Au Gratin Potatoes* 
Yukon Gold Mashed Potatoes* 

Vegetables  Choose one 
Asparagus* 

Baked Cauliflower* 
Eggplant Parmesan* 
Garlic Green Beans* 

Honey Ginger Glazed Rainbow Carrots* 
Seasonal Medley* 

Entrees   Choose two 
Jerk Pork Tenderloin* 

Pineapple Salsa, House-Made Jerk Sauce 
 

Chicken Prosciutto* 
Prosciutto, Melted Gruyere, Chateau Sauce 

 
Chicken Piccata* 

Capers, Prosciutto, Lemon Beurre Blanc 
 

Chicken Marsala* 
Wild Mushroom Marsala Sauce 

 
Apricot Dijon Pork Loin* 

Caper Brandy Sauce 
 

Pork Tenderloin Medallions* 
Sauce Robert 

 
Top Sirloin* 

Mushroom, Onion, Peppercorn Demi Glacé 
 

Blackened Hanger Steak* 
Blue Cheese Crumbles, Demi Glacé 

 
Herbed Salmon* 

Honey Ginger Apple Glacé 
 

Broiled Seasoned Grouper* 
 Lemon Beurre Blanc 

 
Broiled Walleye* 

Lemon Beurre Blanc 

Dessert 
Chef’s Daily Creation 

$8 per person 

All prices are subject to service charge & MN State Sales Tax 
*Indicates Gluten Free 


