DINNER PACKAGES

Starting at $27.95 per person
Includes fresh bread basket, soup or salad,
Choice of 3 to 4 entrees and dessert
Coffee, tea and soft drinks

BANQUET SELECTIONS FOR DINNER PACKAGE

Select one entree from our prime steak and chops, two entrees from
either our pork & poultry selections, or seafood and pasta choices
Select entrees from the following categories additional

PRIME STEAKS AND CHOPS
Chopped steak with caramelized onions and mushrooms
New York strip 140z. topped with hotel butter add $13
Veal chop 16 oz. with demi glace sauce add $12
Filet Mignon 10 oz. with grilled Portobello mushrooms  add $11
Lamb chops 12 oz. Greek style add $7
Porterhouse steak 16 oz. with grilled Portobello mushrooms add $13

PORK & POULTRY
Barbequed baby back ribs add $4
Barbequed combo of ribs & chicken add $2
Twin grilled 8 oz. Pork Chops topped with homemade applesauce add $4
Grilled half chicken Greek style (available with boneless breast)

SEAFOOD
Lake Superior Whitefish with sun dried tomato herbed crust add $1
Grilled Atlantic Salmon Greek style add $2
Grilled Grouper with Macadamia crust and lemon butter sauce add $3
Red Snapper with sun-dried tomatoes, artichokes and olives add $2
Ahi Tuna grilled or blackened add $5

PASTAS
Angel hair pasta with grilled chicken
Seafood linguine with shrimp, scallops and mushrooms in red sauce or garlic butter add $3
Whole wheat pasta with spinach, pine nuts, sun-dried tomatoes and Parmesan cheese

SIDES
Choose two side dishes to accompany your entrees
Grilled vegetables
Sautéed spinach
Steamed broccoli
Oven roasted potatoes
Risotto
Baked sweet potato
Baked white potato
Mashed potato
Macaroni and cheese



BANQUET DESSERT SELECTIONS

Tiramisu $1
Homer's Ice Creams or Sorbets
Bread Pudding with Caramel Sauce
Sour Cream Cheesecake $1
Flourless Chocolate Cake $2
Warm Apple Crisp  $2
Black & White Chocolate Cake $2
Meyer Key Lime Pie $1
Créme Bruleé with Fresh Berries $2
Chocolate Mousse $1

We can customize a menu to fit your specific needs.
We are happy to arrange any additional services to enhance your event.
For more information, contact Greg Derman, General Manager at (847) 234-9660
or email us at gregderman@comcast.net




