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...voted one of the Twin Cities Top Ten Restaurants

Appetizers
Chicken Maui
Beef Brochettes
Chicken Dynamites
Walleye Fingers
Beef Wellington
Mini Pizza

Pot Stickers

Egg Rolls
Perogies

Mini Reubens
Stuffed Mushrooms

$1.95 per piece

Hors d’Oeuvres $2.75per person

Smoked Salmon

Domestic T Imported Cheese
Fresh Fruit Tray

Relish Tray

Grilled Vegetable Platter
Meat T Cheese Tray

Hot Artichoke T Spinach Dip
Bruschetta

Bacon Wrapped Scallops
$3.50 per piece

Shrimp Cocktail (3 pp)
$5.95

Hors d’ Oeuvres, appetizers,
and/or desserts may be added

to any meniu.

Cold Luncheon Buffet s15.25

Choice of Two Gourmet Salads
Assorted Sandwiches

Fruit Tray

Mini Dessert 1 per person

®icnic Lunch $16.25
(choice of 2)

Hamburger / Chicken / Bratwurst
Choice of one Gourmet Salad
Corn on the Cob

Fruit Tray

Chips

AsK us about the “Cite Lunch”

Mini Desserts $1.75 per piece

Sin of the Inn
Chocolate Eclair
Croustad/Mousse
Cream Puff
Chocolate Dipped Strawberry
Cheesecake

Turtle

Pecan Pie

Key Lime Pie
Fruit Tart

Carrot Cake

Plated Dessert $5.25 pp
Brownie/Cookie Tray $2.50 pp

®.0.Box 726, Stillwater, MN 55082
651-430-2770 office 954-629-8590 cell
www.ladychateau.com ladychateau@mac.com

Dinner Cruise Buffet s21.95

Select: One Gourmet Salad
One Starch
One Vegetable
Two Entrees

Rolls T Butter

Gourmet Salad Choices

Market Salad

Caesar Salad

Potato Salad

Chicken Alfredo

Antipasta Salad

Spinach Goat Cheese Salad
GreeR Salad

Tomato Mozzarella Salad

Festival Salad

Strawberry Spinach Salad
Cole Slaw

Mandarin Orange Salad

Starch Choices

{4 Captain’s Choice ;.5 (¥

Distinctive Dining s27.95
Select: Two Appetizers

Two Entrees

One Starch

One Gourmet Salad

One Vegetable

Rolls T Butter

Mini Desserts 2 pp

Entree Choices
Oven Roasted Chicken
Beef Tenderloin Tips
Chicken Supreme
Cajun Pork Loin
Calgary Pork,

Sliced Round of Beef
Champagne Chicken
Chicken Calvadoes
Fresh Ham

Chicken Marsala
Italian Chicken
Chicken Torestire
Salmon Ravida
Walleye Parmesan
BBQ Ribs

Our Signature Dining Experience

(Minimum of 20 Guests)

Au Gratin Potatoes Choice of:
Minmesota Wild Rice Two Appetizers Two Entrees
Q{ea['ﬂ/lasﬁ ed Potatoes One Hors d’Oeurve Sunnies
Gartic Mashed Potatoes One Gourmet Salad 6 0z. Prime Rib
@07’5[2{')’ Boiled Potatoes Caesar Potato Crusted Sea Bass
Penne Pasta Spinach/Goat Cheese Shrimp Scampi

. Tomato Mozzarella Chicken Rockafellar
rVege table Choices GreeR Salad Roast Duckling
Green Beans_ Amandine Festival Salad 12 oz. Cajun Pork Chop
Buttered Carrots One Starch Lobster 3-4 0z. **
Fresh Ve et 26le Me c[[e_y One Vegetable **$9.00 additional charge

Mini Desserts 2 pp.

Broccoli Au Gratin
Corn



