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Banquet Dinner

All sales are subject to an 18% service fee, and MN state sales tax of 7.125%.

 Short Ribs $32
Burgundy braised with mushroom risotto

 NY Strip  $33
12 oz. cut cooked medium to medium rare with
sautéed sherry-garlic mushrooms, and a red wine demi-
glace

Surf & Turf $33
6 oz. top sirloin and tempura shrimp

 Blackened Beef Tenderloin $34
Two 3 oz. medallions with Jack Daniels peppercorn
sauce

Boneless Beef Short Ribs Duet
4 oz. burgundy braised short ribs, accompanied by one
of the following:
• Tuscan Chicken  $33 | • Herb Salmon  $34

Filet Mignon Duet
4 oz. center cut filet with Chef's choice selected sauce,
accompanied by one of the following:
• Tuscan Chicken  $36 | • Chicken Caprese  $36
• Pineapple Chicken  $36 | • Herb Seared Salmon  $37

STARCH OPTIONS
 Boursin Cheese & Buttermilk Whipped
Potatoes  
 Quinoa Pilaf  
 Red Potato Wedges with Olive Oil &
Herbs 
 Bacon & Cheddar Stuffed Baby Reds 
 Mushroom Risotto  

VEGETABLE OPTIONS
 Green Beans with Lemon & Garlic  
 Maple & Mustard Glazed Carrots  
 Roasted Root Vegetables  
 Asparagus & Red Bell Pepper Bundle 

PLATED & DUETS
Includes garden salad or Caesar salad,  warm rolls with

butter, choice of vegetable and starch, regular and
decaffeinated coffee, and hot tea upon request

 Additional Salad Options  +$1.00
Spring - spring mix with fresh berries, candied
walnuts, feta cheese & lemon vinaigrette
Summer - spring mix with cucumbers, grape
tomatoes, cabbage, onion & tarragon dressing
Fall - spring mix with fennel, cranberries, red onion,
almonds & red wine vinaigrette
Winter - romaine salad with berries, pecans, feta
cheese & maple vinaigrette

Limit of three entree choices per group, with multiple
entree fee of $1.00 per person

 Tuscan Chicken  $27 
Airline chicken breast, roasted onion, artichoke,
grape tomato, garlic and white wine

 Pineapple Chicken  $27 
Marinated airline breast with grilled pineapple relish

 Chicken Caprese  $27
Grilled chicken breast and tomato with melted
mozzarella, served with roasted tomato cream sauce and
basil chiffonade

Roasted Pork Loin $27
With rosemary-cherry stuffing and currant demi-glace

 Herb Seared Salmon  $29 
With chardonnay cream sauce

Tempura Shrimp $32
Four jumbo lightly battered and fried, fresh lemon with
cocktail sauce

 Top Sirloin  $30
8 oz. sirloin cooked medium to medium rare with
sautéed sherry-garlic mushrooms, and a red wine demi-
glace



DINNER BUFFETS
Dinner buffets require a minimum of 25 guests

Limited to two hours of service and priced per person
Includes regular and decaffeinated coffee, and hot tea upon request

Italian $31
Garlic Bread

Antipasto Display - GF
Caesar Salad - GF

Pesto Chicken with Lemon Basil Cream Sauce - GF
Italian Meatballs and Sausage with Grilled Sweet Peppers - GF

Green Beans with Garlic and Olive Oil - GF
Vegetarian Eggplant Parmigiana

Comfort $32
Cornbread Muffins with Whipped Honey Butter

Romaine Salad with Berries, Pecans, Feta and Maple Vinaigrette
Roasted Vegetable Display with Balsamic Glaze

St. Louis Style Pork Ribs with Sweet and Smokey Glaze
Crispy Oven Baked Chicken

Boursin Cheese and Buttermilk Whipped Potatoes

Southview Dinner $33
Artisan Rolls with Butter

Garden Salad with Focaccia Croutons served with Balsamic, Ranch
and Champagne Vinaigrette

Domestic Cheese Display with Crackers and Lavosh
Fresh Seasonal Vegetable Sauté

Red Potato Wedges with Olive Oil and Herbs
Herb Seared Salmon with Chardonnay Cream Sauce

London Broil with Mushroom Bordelaise

All sales are subject to an 18% service fee, and MN state sales tax of 7.125%.



DISPLAYS
Priced to feed 50, available in 1/2 displays by request

Garden Vegetable Crudités $125 
Dill scallion dip

Artichoke Spinach Dip $130
Cracker and crostini

 Roasted Vegetables  $140
Balsamic glaze

 Fresh Seasonal Fruit  $175

 Domestic & Imported Cheese  $175 
With dried fruit, nuts, fig spread, crackers and lavosh

 Anti Pasto  $175 
Assorted olives, roasted peppers, mozzarella ciliegine,

balsamic mushrooms, marinated artichokes, proscuitto
wrapped mozzarella

 Smoked Salmon  $190 
Chef accompaniments, mini cocktail rye and dill cream

cheese

COLD HORS D'OEUVRES
All are priced per dozen | Minimum two dozen order

Olive Tapenade Crostini $21
Shaved Parmesan and basil chiffonade

 Caprese Skewers $23
Grape tomato, fresh basil, and mini mozzarella, drizzled

in balsamic reduction finished with sea salt

Smoked Salmon Pita $25
Dill cream cheese and micro greens

Beef Tenderloin Crostini $27 
Whipped goat cheese spread, topped with pesto

 Jumbo Shrimp  $36
With cocktail sauce and fresh lemon

CHEF CARVED MEATS
25 person minimum

Served with dollar buns and condiments
Requires a $75 Chef attendant fee

 House Smoked Turkey Breast  $7
Cranberry mustard

 Black Forest Ham $8
Maple mustard sauce

 Slow Cooked Herb Roasted Beef
Tenderloin  $11

Horseradish sour cream

HOT HORS D'OEUVRES
All are priced per dozen | Minimum two dozen order

 Petite Meatballs  $20
Choose from BBQ or Swedish

Vegetable Spring Rolls $22
Sesame teriyaki

 Bacon Wrapped Water Chestnuts  $22

Chicken Satay $25
Thai Peanut or Jamaican Jerk

Seafood Stuffed Mushroom Caps $27
Creole aioli

Beef Tenderloin Tips & Pineapple Kabob
$27

Mini Beef Wellington $27
Horseradish cream sauce
Coconut Shrimp $27

Sweet and tangy orange-horseradish sauce
Bacon Wrapped Scallops $29

Mini Pulled Pork Sliders $34
Carolina slaw, and pepper jack cheese

All sales are subject to an 18% service fee, and MN state sales tax of 7.125%.



BEVERAGES
Our full wine list featuring many premium wines is available upon request

Prices listed are all-inclusive, unless otherwise denoted ++

House Liquors $6

Call Liquors $7

Premium Liquors $8

Super Premium Liquors $9+

Cordials $8

House Wine
CK Mondavi Chardonnay, Pinot Grigio, Sauvignon

Blanc, Merlot & Cabernet
Sycamore Lane Pinot Noir

Stone Cellars Riesling & White Zinfandel
Frontera Moonlight Moscato

Glass $7 Bottle $22++

Southview Label Sparkling Wine
Glass $7 Bottle $26++

Domestic Beer $5

Import Beer $6

Craft Beer $7

Domestic Keg
16 Gallon $295++

Import & Specialty Kegs
16 Gallon $395++

Soft Drinks & Fruit Juices $3
Coke, Diet Coke, Sprite, Ginger Ale, Cranberry, Orange,

Grapefruit Juices, Lemonade & Iced Tea

DESSERTS
Lemon Shortcake $6

Three scrumptious layers of exquisitely moist shortcake decorated with fresh whipped cream and lemon wedges

Chocolate Bundt $6
Moist dark chocolate cake filled with chocolate chips and covered in creamy dark chocolate

 Chocolate Mousse Cake  $6
Two layers of Belgian chocolate mousse between layers of chocolate sponge cake, then topped with chocolate ganache

Black Cherry Ricotta Cheesecake $6
Graham cracker crust filled with flavorful black cherry filling swirled through ricotta and cream cheese

Mini Cake Duo $6
Sample a classic red velvet cake with cream cheese icing, and a rich lemon cake with lemon mousse and vanilla icing

CHILDREN'S MEALS
Intended for guests 9 and younger

Served with a fresh fruit cup

Chicken Strips & French Fries $12

Macaroni & Cheese $12

3 oz. Petite Filet & French Fries $17

All sales are subject to an 18% service fee, and MN state sales tax of 7.125%.


