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August….The last full month of the summer. 
State Fair, hot weather, and the Gopher Foot-
ball Training Camp. We are feeding our Univer-
sity of Minnesota Golden Gopher Football Team 
once again this year. That’s four meals a day 
during their training camp. We are very excited 
about doing this and take pride in this team, as 
well as their coaching staff. I am sure we are 
going to have a great year with a lot of sur-
prises. This year training camp started July 
30th. 
     We were closed in July for a week and I just 
want to thank all of our staff that worked so hard 
to complete the cleaning and repairs that first 
week in July. Here is a list of some of the things 
we did when we were closed: 
Reupholstered the Bar Chairs and Bar Stools 
Refinished the Hardwood Floors in the the Bar 
(to keep them looking new) 
Repaired and Retiled the Floor behind the Bar 
Replaced the Dishwasher 
Cleaned the Carpets 
Refinished the Deer Head Hutch Buffet in the 
Lobby 
Cleaned the Kitchen Top to Bottom 
Replaced on the of Walk-in Cooler Floors 
Tile Work 
Steam Cleaned our Ovens, Fryers, etc. 
These are some of the items we managed to 
accomplish in one week. There was so much 
more, but I have only so much room to list them. 
     I would like to take this opportunity to let you 
all know that there are some changes on our 
menus. We haven’t changed prices in over two 
years. I tried to control our costs but with all the 
food price increases we have had over the last 
few years, I just can’t absorb any more without 
raising our prices. The new minimum wage in-
crease is to start August 1st and we need to  

  
cover that as well. I hope you understand and 
support us. We are still a great value and I will 
always try my best to give you the best food, 
beverage, and service at a fair price. 
     For our Innsiders Club this month, we 
would like to offer you a “Fresh Future Farm 
Berries and Brie Salad”. The greens will be 
coming from Future Farms. It is where we get 
our Tilapia. It’s part of that green future we 
talked about in last month’s newsletter. It is a 
great way to support one of our own local 
farms who is doing a fantastic job for us and 
the environment. 
     I would like to remind everyone the Crab 
fest is still going on until August 29th. That’s 
all you can eat large crab legs with melted 
butter.  
Enjoy!  John 

 

August Innsider 

Coupon 

 

Bring in this coupon and enjoy 

our new……. 
  

Fresh Future Farm Berries  

& Brie Salad 
 

With the purchase of a lunch or 

dinner entrée enjoy this salad on 

us! 
Only one salad per coupon! 

No cash value! 

Coupon must be presented to server at time 

of ordering. 

void 



             

Catering & Event Center News … From  Chris                 

   
  

If you haven’t tried our amazing boxed lunches, 

give them a try. Although we have three tiers of 

lunch options, it is the Corporate-Style Boxed 

Lunch which is our 

most popular. The 

first tier is a tradi-

tional boxed lunch, 

served in a box, and 

comes with a 

freshly made sand-

wich, condiments, 

fresh fruit, potato 

chips and a brownie 

or cookie for $8.50 each in the Picnic-Style line. A 

second tier of lunches available is the Corporate-

Style collection which is served in a heavier plastic 

container with a clear lid. This style contains many 

nice salad choices, including a Cobb Salad, Chicken 

Caesar and others, as well as sandwiches such as a 

Roasted Sirloin Steak and the Grilled Chicken Club. 

These are available for $12.00.  The Executive-

Style lunches are served on a heavy plastic plate 

with a clear lid. With this assortment you can have a 

beautiful presentation served on a plate with the 

ease of having no staff and a completely disposable 

lunch. This style is $16.00 and includes choices like 

the Mediterranean Shrimp Salad and a Chicken 

Bruschetta Sandwich and rolled silver plastic ware. 

Visit our website for details. 

 

In addition to the Box Lunch menus for working 

luncheons, you can find the “Order Inn” menus that 

offer great drop off buffets for lunch and dinner that 

don’t require any staff, equipment, “no fuss, no 

muss”. It is simply a great meal. 

 

We would also love to have you host your meeting 

here at the Event Center. If you haven’t been here, 

some of the amenities you will enjoy are the built-in 

video presentation package, microphones, podium, 

break-out rooms, internet access, lounge furnish-

ings, assorted presentation supplies such as flip 

charts and dry erase markers, and of course an all 

day meeting package that can’t be beat!  

 
Call and set up a tour of our facilities. We will give 

your group the “Lake Elmo Inn” custom experience. 

 
It is not too early to book your holiday party. We 

can make your prepa-

ration easy when you 

host your holiday gath-

ering here at the Event 

Center. We offer a 

lovely luncheon or 

dinner menu, linens 

and china 

festive centerpieces 

and decorations, mi-

crophones, dance floor 

(or not, depending on 

your needs), lounge 

furnishings, AV equipment and worry free set up all 

in an easy inclusive price. Luncheons start at $20.00 

final cost, including all the enhancements men-

tioned. We also have a player baby grand piano to 

make your holiday party complete. Make the plan-

ning easy on yourself and entertaining for your 

guests by giving us a call or visit our website at 

www.lakeelmoinn.com to get great entertaining 

ideas. We will be happy to tentatively reserve your 

day for a limited time, either here at the Event Cen-

ter or the location of your choice, as you make your 

plans.   ~~Cheers, Chris 

 
 

 

 
 

When you're searching for warm, 
friendly service combined with an 
award-winning dining experience,  

e-mail the Lake Elmo Inn or call us at 
(651) 779-5994 to discuss your event 

details. 

http://www.lakeelmoinn.com
http://www.lakeelmoinn.com/images/cms-uploads-resized/Raspberry-Champagne_650_433_84.jpg
mailto:mail@lakeelmoinn.com?subject=Lake%20Elmo%20Inn%20Catering%20Services
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Excerpts from Erik…… 
     Wow! It is already August and that 

means the dog days of summer are 

here.  It has been a great summer with 

a lot that had happened.  With the 

State Fair around the corner and the 

start of football season there is still a 

lot of summer to enjoy.  I want to wish  

everyone going off to college or back 

to school good luck and have a great 

school year.   

     With summer coming to a end that 

means it is time for another Wine Din-

ner.  On Thursday, Sept. 11th we will 

be having a 

double event.  

We will be 

showcasing 

Riedel Stem-

ware and 

Frog’s Leap 

Vineyard.  I know a lot of you have 

enjoyed our Riedel Dinners in the past.  

For those of you who have not at-

tended this dinner it is a chance to see 

how the shapes 

of wine glasses 

makes the wine 

taste. For ex-

ample, you 

will learn how 

the shape of 

the wine glass can drastically change 

the aroma, taste and feel of the wine 

on your palate, nose and taste of food.  

Along with the Riedel experience you 

will enjoy  (in my opinion) one of 

the more fun and laid back vine-

yards.   

Frogs Leap is out of the Rutherford 

District in Napa Valley, they are 

fully organic and have a great story 

of how they began and continue to 

offer outstanding wine.   

The menu and price has not been fi-

nalized at this time so make sure to 

check our website for more  

information 

(www.lakeelmoinn.com)  

or call the Inn at 651.777.8495 

This will be the last wine  

dinner of the year so do not miss out 

on one of the most interactive & fun 

wine dinners we offer. 

     For the month of August we will 

be featuring a Flight of  

Sauvignon Blancs.  The three that 

we will be serving come from 3 dif-

ferent regions and show casing the 

diverse and different styles that Sau-

vignon Blanc can have.  This is the 

perfect time of year to enjoy them, 

our hot late summer days when we 

all enjoy something crisp and re-

freshing.  The three Sauvignon 

Blancs will be Sileni from New Zea-

land, Decoy from Sonoma, and 

Honig Rutherford Reserve from 

Napa.  Hope you all find Sauvignon 

Blancs as enjoyable as I do. 

     Have a great month! 

~~Erik 

 



For information about the Lake Elmo Inn’s Innsider Club, visit lakeelmoinn.com or contact Jill Heinbigner, editor, 

at elmoinn@aol.com. Your feedback and comments are welcome!         
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  Return Service Requested 

Each fall, Canvas Health celebrates the 
bounty of the St. Croix River Valley har-
vest with an event that dazzles the taste 
buds. The annual Valley Vine & Harvest 
Throwdown is a competitive food and wine 
event featuring the area’s finest chefs. 

 What: Valley Vine & Harvest Throw-

down 

 When: 4:00 p.m. to 7:00 p.m. on Sun-

day, October 12, 2014 

Where: Lake Elmo Inn Event Center, 
Lake Elmo 

Participating: Dannys Bar and Grill,  
Domacin, The Green Room, Marx-

Fushion Bistro, San Pedro Café and Phil’s 
Tara Hideaway 
Purchase tickets at  

www.canvashealth.org 

Have you moved or have a temporary hold on your mail? 

if so, please provide your new  

Information by email at elmoinn@aol.com or phone at 651-

777-8495. Thanks for helping us keep our records current 

and to ensure you receive your newsletter each month. 

The Inn’s August 2014 Features 

 

 

*Sunday Brunch ($22.95) & Tuesday Buffet ($14.95) 
 

8/3 & 8/5 Calgary Pork 

8/10 & 8/ 12 Smoked Sirloin 

8/17 & 8/19 Chicken Marsala 

8/24 & 8/26 Walleye 

 

 Monday Senior Appreciation (60 +) 

(25 percent off lunch or dinner entrée) 

 

  *“Fantastic Friday” Luncheon Special ($13.95) 

   8/1 Prime Rib 

 8/8 Sunfish 

8/15  BBQ Ribs 

8/22  Lobster $14.95 

8/29 Snow Crab 

 

Weeknight Specials  

Tuesday Night—Steak Night $19.95 

Wednesday Night—Raw Bar  1/2 price oysters, 

shrimp cocktail, crab claws (while supplies last) 

Thursday Night—Prime Rib$19.95 

Friday Night—Crab Legs Feast $40 per person 

*Featured Entrees Subject to Change  

    

http://www.canvashealth.org/get-involved/special-events/valleyvine/

