MAPLE GROVE COUNTRY CLUB --- (608)786-1500

~BUFFET MENU~

Your Choice Of Two Entrees
Baked Chicken
Swiss Steak W/Gravy
Swedish Meatballs
Honey Glazed Ham
Inside Round of Beef
Lasagna
Roast Sirloin
Herb Roasted Pork Loin
Roast Turkey With Dressing
Baked Cod
Chicken Supreme
Burgundy Beef Tips
Chicken Marsala
Chicken Alfredo

Your Choice Of Two Entrees
Rib Eye Steak*
Chicken Kiev
Chicken Cordon Bleu
Fresh Salmon
Pork Tenderloin W/Raspberry Sauce
or Shrimp Alfredo

All Buffets include:
Fresh Green Salad
Choice of 2 Dressings
Coleslaw, Potato Salad, and Pasta Salad
Choice of Vegetable
Choice of Potato
Dinner Roll and Beverage

Other available items may be added
at an additional cost.
Champagne Toast For all Guests
Buffet for Rib Eye Steak
Fresh Fruit Bowl on Buffet

Discount available for Children 8 & Under

Beverages
1/2 Barrel of Beer (City Brewery)
> Barrel of Beer -Domestic
> Barrel of Beer -Import
Fruit Punch Bowl
Champagne Fountain
Open Bar Soda - Price Based
on Final Count

Champagne
(750 ML)

Dry Champagne
Korbel Extra Dry
Piper Hiedsieck Extra Dry
Mumm Extra Dry

Spumante
*Ballatore Spumante
Santini Asti Spumante
Zonin Asti Spumante
Frexinet Spumante

Brut
Andre Brut
Frexinet Brut Rose
Piper Hiedsieck Cuvee Brut
Mumm Cuvee Napa Brut
Perrier Jovet
Korbel Brut

Non-Alcoholic Champagne
*Meier’s Sparkling White
* House Champagne

House Wines
(750 ML)
White Zinfindahl
Copperidge Chardonnay
Copperidge Cabernet Sauvignon
Copperidge Merlot

All food and beverage pricing is subject to 5.5% State & Local tax and a 17% service charge



MAPLE GROVE COUNTRY CLUB --- (608)786-1500

~PLATED MENU -~

Chicken Supreme
Grilled Breast of Chicken
In Our Special House Cream Sauce
Served With Vegetable, Potato,
Fresh Green Salad
Dinner Roll and Beverage

Fresh Salmon
Filet of Salmon Baked With Dill Sauce
Served With Vegetable, Potato,
Fresh Green Salad
Dinner Roll and Beverage

Herb Crusted Pork Loin
Slow Roasted Boneless Pork Loin Coated
With Herbs and Spices
Served With Rosemary Pork Audus,
Vegetable, Potato, Fresh Green Salad
Dinner Roll and Beverage

Chicken Breast Lorenzo
Boneless Breast of Chicken Crowned With
Crabmeat & Sauce Bernaise
Served With
Vegetable, Potato, Fresh Green Salad
Dinner Roll and Beverage

Tenderloin of Beef and Shrimp
Combination Dinner
Six Ounce Filet of Tenderloin
With Three Jumbo Shrimp
Broiled in Garlic Butter
Served With
Vegetable, Potato, Fresh Green Salad
Dinner Roll and Beverage

Chicken Kiev With Rice Pilaf
Breaded Breast of Chicken Stuffed With
Seasoned Butter, Served With
Vegetable, Rice Pilaf,
and Fresh Green Salad
Dinner Roll and Beverage

Shrimp Fettucini Alfredo
Shrimp Sautéed With Fettucini Tossed in a
Light Cream Sauce With Grated Parmesan
Served With Vegetable, Fettucini,
and Fresh Green Salad
Dinner Roll and Beverage

Chicken Cordon Bleu
With Hollandaise Sauce
Breaded Breast of Chicken Stuffed With
Ham and Swiss Cheese Served With
Hollandaise Sauce, Served With Vegetable,
Rice Pilaf, and Fresh Green Salad
Dinner Roll and Beverage

Prime Rib & Steaks*
Roast Prime Rib of Beef (Large Cut)

8 oz Tenderloin Filet
10 oz Charbroiled Ribeye
8 oz New York Strip Steak

8 oz Sirloin Steak
Served With
Vegetable, Potato, and Fresh Green Salad

Dinner Roll and Beverage

Vegetarian Lasagna
Piled High, This Traditional Dish Is Sure To
Please. Served With Homemade Garlic
Bread, Caesar Salad and Beverage

All food and beverage pricing is subject to 5.5% State & Local tax and a 17% service charge



