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          We are at the last two months of the year al-

ready where does the time go?  I have a couple of 

topics to talk about this month that are very im-

portant and a couple of changes in our policies.                      

 First, because we are at the end of the year 

and your 2014 Innsider subscription is coming to a 

end.  I want to remind everyone you can renew your 

subscription at any time. We put an application in 

your newsletter last month and again this month to 

make it easy for you to renew for 2015. We did not 

change the price this upcoming year and I hope you 

will sign up again and once again enjoy the value of 

this club.  For our Innsiders this month we are giving 

a free adult breakfast buffet with the purchase of   

another adult breakfast buffet (this is a $10.95 val-

ue). In December we will be giving all of our  Inn-

siders one dozen homemade turtles made by our fan-

tastic Pastry Chef Joni Marty and her team. This is a 

$21.00 value so right there you have $32.00 worth of 

value in just two months.                                                                        

 I would like to thank everyone who has made 

their reservation for Thanksgiving.  We are sold out 

but if you missed making a reservation we still have 

our Thanksgiving TO GO from the Event Center. 

This serves up to 12 people, but hurry this also sells 

out. Call the Event Center at 651.779.5994.                              

 Here at the Lake Elmo Inn we have had a 

Christmas ornament promotion for the past 30 years. 

If you brought in a ornament for our tree we would 

buy you a beverage.  Over the past 3 decades we 

have collected over 20,000 ornaments which you 

have seen displayed on the ceiling of our bar (and I 

am actually running out of room!).  This year we are 

working with our local food shelf at Valley Outreach 

in Stillwater to help feed people in need.  We have 

tried a couple of different promotions over the past 

few years and what we really want to do is make the 

biggest impact we can.  To do that we need to raise 

cash.  Did you know that every $1 donation the food 

shelf can purchase $9 worth of food.                      . 

Last year we gave $3000 to the food shelf.  So this 

year and next year we are changing our promotion.  

If you bring an ornament for our tree we are giving 

a complimentary Non-Alcoholic beverage. And for 

a $5 donation to the Valley Outreach Food Shelf 

we will offer a complimentary beverage up to $6.  

This includes soda, coffee, tea, and juice, and 

beers, cocktails, and wines up to $6 (only one    

beverage per each donation).  We really want to 

make a great impact and we all think this is the 

best way to make it happen.  We are taking non-

perishable food items to the food shelves for those 

of you who want to bring them to the Inn, but this 

will not be a part of our promotion.  Thank you for 

understanding and have a very                         Hap-

py Thanksgiving!!! 

Until next month; John 

  

 

 

 
 

 

 

  

 NOVEMBER’S INNSIDER CLUB COUPON  
 

Happy Thanks-

giving!! 
 

 

This coupon entitles you to one  

Free Breakfast Buffet  

with the purchase of one adult breakfast  

buffet.  

November 1st, 8th, 15th & 22nd & 29th 
 
       Limit one coupon per person. ($10.95 value) .  
Coupon only can be used once. Does not include 
beverage. Not valid with any other promotion. No 
cash value. No exceptions. Must 
present paper coupon  to server.  
                    EXPIRES 11/29/14 
 
       (See page 3 for menu) 

VOID 



             

              Catering & Event Center News … From  Chris                 

  Even though my husband is an amazing Chef and 

can serve a five course plated dinner for 20 guests 

with ease, I tend to shy away from hosting parties like 

this simply because I like to take the path of least re-

sistance. Being so busy in December, I want my hus-

band and I to be able to enjoy our parties as much as 

our guests. With plated dinners over 6 or 8 guests, 

someone has to spend much of the time in the kitchen 

plating and serving. Unless you want to hire help. I 

feel entertaining larger groups is about being together 

and enjoying each other’s company, especially if 

you’re entertaining family or friends who don’t often 

visit. So I limit my holiday gatherings to two different 

types of meals that allow this: a cocktail and hors 

d’oeuvres party in the evening, and a buffet style 

brunch mid-day on a Saturday or Sunday. 

Last year, our family gathering during the holiday 

consisted of 35 guests. I researched many different 

types of fun cocktails and collected the supplies. Pre-

mixing as much as I could the day before, and assign-

ing the bar tending duties during the party to a family 

member, we offered festive Peach Prosecco Bellini’s, 

traditional Tom and Jerry’s, Calvados Martinis, and 

what turned out to be the most popular, a rich Ultra 

Alexander Martini. Our menu, as it turned out, did not 

follow any theme or nationality. We simply choose 

items that we loved. We placed platters and slow-

cookers here and there instead of filling a single serv-

ing table. Entertaining like this encourages guests to 

eat slowly, taking time in-between items to enjoy eve-

ry plate, and helps to create a pace of leisure. In our 

hectic lives these days, it is nice to actually be able to 

slow down a bit. Of course the menu choices are 

countless with this style of meal, which is what makes 

planning them so fun. This is what we prepared:* 

Caviar with Egg Crumbles, Diced Onion, Creme 

Fresh, and Tiny Buckwheat Pancakes 

* Seafood Platter: Shrimp Cocktail, Crab Claws, and 

Raw Oysters with Creamed Horseradish, Cocktail 

Sauce, Lemons, and Tabasco 

* International Cheese Display including Smoked 

Salmon, Egg Crumbles, Chopped Onion, Cream 

Cheese, Relishes, Breads and Crackers 

* Fresh Fruit and Berries Platter 

* Butternut Squash Ravioli 

* Mini Gyros: Sliced Lamb, Chopped Tomatoes and 

Onions, and Mini Pita Bread 

* Jambalaya 

* White Rice 

* Duck & Wild Rice Soup 

* Assortment of Christmas Cookies, ours mixed 

with several of our guests’, I like to mix them to-

gether on one giant platter. 

     Although the menu took a couple hours to pre-

pare earlier that day, the only last minute things that 

needed attention were assembling the Seafood Plat-

ter and cooking the Rice. Everything else was either 

placed on a platter and refrigerated or in a slow-

cooker to warm hours before. We were able to en-

joy a leisurely cocktail, watch the fire, and listen to 

holiday music for an hour or so before our guests 

started to arrive. It is a good place to be. 

It is so easy to prepare much of the food in advance 

and hold it until dinner. Guests can graze on delec-

table items for a couple hours, sampling things here 

and there while enjoying other activities. The thing 

I most appreciate about this style of dining is that 

much of the clean up can be done after your guests 

have left.  

   For Brunch the next day, a buffet is the rule of the 

day for me. The only thing here that needed last 

minute attention was pulling the Quiche and Chick-

en Sausage out of the oven. The soup and cider 

took care of itself in the slow-cookers. Everything 

else was prepared the morning before. We served: 

* Butternut Squash Soup 

* Maple Bacon Quiche 

* Chicken Sausage with Sun Dried Tomatoes 

* Festival Salad 

* Applesauce Coffee Cake 

* Spiced Apple Cider 

* Eggnog 

Parties during the day take on a whole new family 

feel and you can follow brunch with some fun win-

ter activities like building a snow man or ice skat-

ing. Most of the time, however, we opt for the 

good, old-fashioned indoor activity of playing 

board games together. 

Do yourself a favor and simplify your holiday en-

tertaining. You don’t have to skimp on the menu. 

 

Happy Thanksgiving and Happy Holidays! 

 

~~Cheers, Chris 
 

 

 
 



   Lake Elmo Inn     Page 3  
                                                                                                           

 

“All you care to eat”  
 

Breakfast Buffet  
Nov. 1st, 8th, 15th, 22nd & 29th. 

8:00-10:30 am 
 The buffet consists of :  

-Made to order eggs & omelet station  
-Scrambled eggs  

-Bacon and sausage  
-Breakfast potatoes, fresh 

fruit  
-French toast or Waffles 
(alternate weekly), hot caramel rolls  

-Assorted muffins & scones  
$10.95 

Call the Inn at 651-777-8495  
for reservations 

 
    Elmo’s Own Charred Oak Barrel Manhattan__             
  

 
 

 

 

 

 

This is the first time we will offer an 

 Aged Holiday Manhattan  
drink here at the Inn. 

We have taken a Canadian blend with rye and  

bourbon whiskey, 

double aged barreled bitters and 

 high end vermouth with light cherry accents.  

We then stored it in our own charred oak barrel for 

 3 months for perfection. 

This classic concoction will be available Dec. 1st 

while supplies last.  This is going to be a great  

cocktail to start off the  

2014 Holiday season!   

                              ~~CHEERS 

 

 

I would like to start off this month by saying 

goodbye to one of our managers and at the same time 

welcoming our new one.  I would like to say goodbye 

and good luck to our assistant manager Jake Baker.  

Jake has been with the Inn for over 10 years starting 

out as a busser then a server before becoming assistant 

manager.  For over the last 7 years he has been an as-

sistant manager of the restaurant, welcoming all of you 

into the restaurant and attending to any and all of your 

special requests with his very professional personal 

touch.  I want to wish Jake well on his new adventure 

in life, and if you are wondering Jake is now working 

full time at LOLO’s restaurant in downtown Stillwater.  

Thanks Jake for all the great memories, hard work and 

dedication. I speak for all of us here at the restaurant by 

saying good luck and great success in all your future 

endeavors.  Now time to welcome on board Jody  

Backstrom to the management staff here at the          

restaurant.  Jody comes to us with a great background 

with outstanding service from restaurants like Sunsets, 

Applebee’s and Pier 500. While managing here she is 

still serving at Danny’s restaurant at Stone Ridge Golf 

Course.  Jody is a very positive, energetic and  guest 

orientated person that is looking forward to getting to 

meet and know all of our wonderful guests we have 

here at the Lake Elmo Inn.  So please take the time 

when you stop in and welcome Jody into our big Lake 

Elmo Family.        
With the holidays close at hand I suggest to 

call with your reservation as soon as possible.  Many 

days in December are already sold out and I really do 

not want any of you to miss out on having your special 

holiday occasion at the Lake Elmo Inn. As a reminder 

the entire restaurant will be fully decorated for the   

holiday’s on Friday, November 28th.   
 Again in December we will be offering wine 

sampling during the week nights, the schedule will be 

posted in next month’s newsletter and also on our web-

site. This is a fun chance to come in and learn about 

some of the wine and wineries that are offered here at 

the restaurant and a chance to taste as well.   
One last note, I want to thank Jill Heinbigner 

for the past four years of doing the newsletter.  This is 

Jill’s last edition before it is taken over by Ashley 

Braegelmann and Sam Hoppe our social media 

experts. Thanks for all the hard work Jill and good 

luck to Ashley and Sam 
 Happy Thanksgiving to all and a have          

wonderful 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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Its that time of the year!!  
2015 Lake Elmo Inn 

Newsletter!!! 
 

Enclosed is your 2015  
membership form. We are once 

again proud that you all  
are members of this special 

club!  Please fill out and 
 return to the Inn in person or 

by mail by 12/15. 
 

(Membership forms available at front desk also) 

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 November 2014 Features 

 

 

*Sunday Brunch ($23.95) & Tuesday Buffet ($15.95) 
 

11/2 & 11/4 Cajun Pork 

11/9 & 11/11 Chicken Forester 

11/16 & 11/18 Seafood Paella 

11/23 & 11/25 Steak Diane 

11/30 & 12/2 Salmon Ravida 

Senior Appreciation (60 +) 

(25 percent off lunch or dinner entrée) 

 

  *“Fantastic Friday” Luncheon Special ($13.95) 

11/7 Prime Rib 

11/14 Sunfish 

11/21 BBQ Ribs 

11/28 Lobster $14.95 

 

Saturday “All u care to eat Breakfast Buffet” 

Nov. 8th, 15th, 22nd & 29th $10.95 

 

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  


