
• First our Seafood Buffet 
started February 6th and is 
served until Good Friday 
April 3rd 5pm-9pm. $60 or 
$70 if you want to add a 
Lobster tail.

•• Then February 21st we’ve 
started our Saturday Break-
fast Buffet again and it runs 
until March 28th (that is all 
you can eat for $11.95). 

• Our ever popular Fish Fry 
lunch has started February 
20th and will go until Good 
Friday, April 3rd (all you 
can eat authentic Cod for 
$13.95). 

As many of you know, 
February was the start of February was the start of 
Lent. Here at the Lake 
Elmo Inn we try to come 
up with enticements for 
our members and friends 
to come back over the 
cold winter months.

 What's in store for us this year? Minnesota weather is very un-
predictable to say the least and March is one of those months you 
just can't predict. I hope it is warm and sunny. I believe that three 
years ago the snow was gone and we were mowing grass already. 
It was wonderful. These past couple of years gave March a bad 
name with all its snow and cold weather. Maybe we will get lucky 
this year. 
 March has a lot going on. Our fantastic Seafood Buffet on Friday 
nights, all you can eat Fish Fry on Friday lunch, and Saturday 
Breakfast Buffets are back. The last Breakfast is Saturday, March 
28, just so you don't miss it. That is our Breakfast feature for the 
Innsider this month. It is the second most popular of the year (the 
Turtles in December being the most) so call early for reservations. 
Spring breaks generally take place this month for most of you so I 
hope you don't miss out on those time sensitive buffets they are a hope you don't miss out on those time sensitive buffets they are a 
great value and done in the Lake Elmo Inn tradition. 
 A lot of you have been asking about our Bar Manager John Curri-
er. You would probably like to know where he has been and when 
he's coming back. John has had a medical issue and was treated in 
early January. The operation was successful and he has been work-
ing very hard on getting better. He’s scheduled to come back in 
early April if all goes well so I hope you all will come in and say 
“hi” and welcome him back. I also wanted to say what a great job 
Erik and the bar staff have done all winter to keep everything run-
ning smoothly. With that said it will be nice to have John back next 
month. 
 Fun facts about March: March and November always start on the 
same day of the week. A famous quote of March, “A dry March 
and wet May fill barns and bays with corn and hay.” I know it's 
kind of corny but it's a good little phrase, "as it rains in March so it 
rains in June”. Here is a common superstition about March. If there 
is rain the first three days of March this predicts a Bad harvest later 
in the year. Hey, I'm not making this stuff up. 
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I would like to start out by thanking all of you that attended the 6th 
Annual Zinfandel Dinner.  Like I mentioned last month, this is my 
favorite Wine dinner of the year and I know all of you who were 
there understand why.  
  Now it is time to move on to other upcoming events to come here 
at the restaurant.  First we will be having our first ever B.I.E.R (Beer 
Interactive Educational  Revelry), Event on Tuesday night March 
10th starting at 6pm, for $35 per person.  You will need to purchase 
a ticket for this event. They are being sold at the bar or front desk.  
This will be an interactive event between you and either brewers of 
the beer or our sales reps from J.J. Taylor.  There will be 4 individual 
tables for you to stop and visit, sampling the different foods with tables for you to stop and visit, sampling the different foods with 
different styles of beer. You will learn about the different brewing 
styles and techniques that the brewery or brewer implement in their 
styles of beer.  Please remember to get your tickets for this very fun 
and new style of event being offered at the restaurant.  
 In April we will have our first annual WineMania Dining experi-
ence, coming to you on Thursday April 23rd.  It will be a match be-
tween Simi Winery of Sonoma vs Franciscan Estate Winery of Napa.  
This wine dinner will be pitting Sonoma wines against Napa wines. 
You will decide the winery of the evening.  The dinner will consist 
of you getting to try two of the same wines from each winery.  You 
will make your decision of which you prefer either by flavor or 
what you felt went best with the dish.  The full details of the event 
will be posted later this month on our website and also at the 
restaurant.  I am looking forward to making this an annual event 
where we will take other regions or countries and their style of wine 
against each other to see who the winner should be.  
 With the Seafood Buffet in full swing we will be offering a flight of 
Sauvignon Blancs for the month.  This will give all of you a chance 
to try three different styles from three regions; those being Marlbor-
ough, New Zealand, Sonoma and Napa, California, the wineries 
will be Whiteheaven, Decoy and Duckhorn.  
 Lastly with spring being not far off, it is once again time to change 
our wines by the glass to reflect a more Spring and Summer style.  
The changeover will be on March 23 and I will be looking forward 
to hearing what all of you think of my new choices.
 One last note, we’ll be offering Corn Beef and Cabbage on both 
Sunday Brunch March 15 and Tuesday Lunch Buffet in honor of St. 
Patrick’s Day.

Happy St. Patrick’s to all and have a great month!Happy St. Patrick’s to all and have a great month!
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