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               Spring is finally here!!! 
I know these April days are going to be a warm 
welcome for everyone!  It always feels that  
Easter is the time to finally realize spring is 
ahead, especially after the winter we had. 
     This reminds me to let you know our Easter 
Buffet is almost full here at the Inn.  But there 
are still a few openings available at the Event 
Center for parties of 6 or more.  Once again this 
year we are having our Easter Buffet on  
Saturday April 19th, from 10am –2pm.  The  
buffet is exactly the same as Easter Sunday so if 
you are not able to come on Sunday give         
Saturday a try! 
     We all love candy so here are some fun  
Easter facts.: 
**In 2012, Americans spent nearly $2.1 billion on 
Easter candy, while Halloween sales were over 
$2 billion; Christmas, more than $1.4 billion; 
and Valentine's Day, over $1 billion. 
**Easter is the second most important candy-
eating occasion of the year for Americans, who 
consumed 7 billion pounds of candy according 
to the National Confectioner's Association. 
**Ninety million chocolate Easter bunnies are 
produced each year. 
**Yellow Peeps are the most popular, followed 
by pink, lavender, blue, and white. 
More Easter facts: 
**Eggs have been viewed as symbols of new life 
and fertility through the ages. 
**There are Easter eggs that are worth millions 
of dollars, in 2007 a Faberge Egg  was sold for 
18.5 million dollars. 
**The holiday’s name is actually derived from a 
“goddess” named Eastre. 
 

     Innsiders, this month we are offering you a 
chance to enjoy our Easter Saturday Brunch. 
Bring in your coupon and enjoy 25% off  
everyone's brunch up to 4 people.  That is a 
savings of $26.95 if you have 4 people.  So I 
hope to see all of you on Saturday, the 19th.  
Please call the Inn for reservations! 
    I would like to let you know we have a new 
E-Newsletter that goes out once a month 
(around the 8th of each month) called “Lake 
Elmo Inn Happenings”.  It has fun infor-
mation about the Inn and Event Center, last 
month the email club guests received a cou-
pon for a free lobster tail with the purchase of 
the  Seafood Buffet.  So join today and see 
what you will get next month! To join go to 
our website at www.lakeelmoinn.com  and at 
the bottom left side is a link to sign up. 
   Hurry in we only have three Friday Seafood 
buffets and Friday Fish Fry's left and two Sat-
urday Breakfast buffets.  Have a great April!! 
~~JOHN 

void 

April’s Innsider Club Coupon 
25% off  each 

“Saturday Easter Buffet " 
(up to 4 people per coupon, maximum  dollar 

amount $26.95) 
Bring this coupon in on Saturday, April 
19th from 10-2pm and receive 25% off of 

our Saturday Easter Buffet. 
Reservations recommended. 

651-777-8495 
Limit one coupon per person 

Cannot be used with any other coupons,  

promotional items or discounts.  No exceptions. 

No cash value. Paper coupon must be presented to  

server at time of order. EXP. 4/19/2014 

http://www.infoplease.com/spot/halloween.html
http://www.infoplease.com/spot/santa1.html
http://www.infoplease.com/spot/valday1.html


             

Catering & Event Center News … From  Chris                 

   Feeling frazzled trying to prepare for Graduation? Is it 

your turn to plan the Family Reunion? Did your budget 

prevent you from having a company Holiday Party this 

year? Have a Picnic! We can provide the fun menu ide-

as, delicious food, snappy service, and activities every-

one will love. Call one of our Picnic Specialists today or 

visit our website at www.lakeelmoinn.com. One click on 

catering and you’ll find our selection of Grill Package 

ideas! 

   I can think of no party more fun to plan than a themed 

event. In fact, with the amount of information out there 

for us “foodies” these days, anyone can easily create an 

experience that is unique and fresh. Some of the most 

common themed menus are coordinated with places in 

the world we may have read about or visited. The nice 

thing about choosing foods that are all from the same 

area is that they are more likely to compliment each 

other, making it easier to pair like flavors and styles. But 

you are not limited to planning by location. Your menu 

can be built on just about any idea.  

    A sports themed party is always fun, especially if you 

have a group of avid sports fans. You can build a whole 

menu based on the sport of your choice. Take every day 

foods, enhancing them with props and fun names, and 

you create such things as the Green Bay Packer Cheese 

Display, Vikings Walleye Sliders, or Chocolate Dipped 

Strawberries painted like footballs. Using different fab-

rics on your buffet table adds color and theme specific 

interest. 

    Come up with your own unique style that will compli-

ment the location and time of your party. For an outdoor 

summer picnic, choose a theme such as Picnic Chic. 

Serve Rack of Lamb, Buttermilk Fried Chicken, Lavosh 

Beef Tenderloin Wraps, and Cranberry Quinoa with a 

nice wine. These items are great served hot or cold. You 

may be entertaining friends back at home after an even-

ing out. Call it After-Hours Indulgence which can be 

upscale late-night bar food. Fun choices could be Falafel 

Pizza, French Toast Cubes with Nutella Creme, and Pork 

Apple Sausage Mini-Burgers. 

    Embrace a New Orleans theme and host a crawfish 

boil on the beach. It can really be simple if you prepare 

in advance. For a traditional boil, use baby red potatoes, 

corn on the cob, crab claws, jumbo shrimp (peeled), 

crawfish, mussels (in the shell), and scallops (scallops 

are only in our version as they are not found in the gulf). 

Place the whole baby red potatoes into a nylon mesh bag 

(a bag that is safe to boil), the corn on the cob (cut in 4-

5” lengths) in a second nylon bag, and the seafood mix-

ture into a third. Tie the ends. Bring a container of Bay  

 

Seasoning to add to your water and bring to a boil in 

large kettle. Be sure to add enough  Bay Seasoning to 

add flavor to all your ingredients. Place the bag of pota-

toes into the boiling water. After they have been boiling 

for about 20 minutes and are starting to soften, add your 

bag of corn. Wait about 5 minutes to add your seafood. 

Cook everything together for another 5 minutes (about 

30 minutes total for potatoes), pulling everything out at 

the same time. Be sure your seafood is fully cooked. 

Carefully remove each bag, letting the water drain out. 

Cut the bottom of your bags over a large clay pot base 

for your platter. Place the potatoes in first, then arrange 

the corn around the edge, and lastly the seafood on top. 

Pour over melted butter (don’t be shy with the butter) 

and add lemon halves for guests to use on the seafood. 

Make sure you have lots of napkins and wet wipes for 

this one. It is a mess to eat, but so much fun! You can 

even roll out paper on the dining table for easy clean up. 

Pair your main event with a family-style salad. Bring 

bananas, chocolate bars, banana bread slices, marshmal-

lows, and skewers for making Banana S’mores. It is an 

easier beach-party version of the famous New Orleans 

Bananas Foster. Don’t forget a big jar of chilled Hurri-

canes and you have yourself quite a feast. 

   One of our more popular themed buffets for those who 

may be entertaining out-of-town guests, is to treat them 

to a “Minnesota” theme. Serve a buffet consisting of 

Minnesota Wild Rice Salad, Seasonal Fresh Fruits and 

Berries, Panko Crusted Walleye, Garlic Mashed Pota-

toes, and Green Beans Amandine. Since the Honeycrisp 

Apple is our official state fruit, you can serve an Apple 

Pie for dessert. Your guests will love it and you will be 

sharing a treat from your own hometown.  

There isn’t a party out there that couldn’t have a theme. 

Be sure to create a theme for your next party, anything is 

possible. Have fun and just use your imagination, and the 

internet, of course. 

    A quick reminder, the Event Center will be hosting the 

Lake Elmo Inn’s Mother’s Day Buffet. Visit our website 

for details, or call 651-779-5994 for reservations. We 

still have space available but making your reservations 

early allows you to get the time you want. The mid-day 

times (10:30 am to 2:00 pm) fill up fast. This year  

Mother’s Day is on Sunday, May 11th.  

Have a great month and Happy Easter 

everyone!! 

~~Chris 

 

 

http://www.lakeelmoinn.com


       Welcome Spring!! 

This is such a great time of 

year!! Driving to work and 

seeing the St. Croix river 

opening up, the trees and 

flowers starting to bloom and 

enjoying the warmer weather.  It is a great 

sight after the long hard cold winter we had.  

Pretty soon it will be time to get out on the lake 

and have fun.                                              

 On April 30th I will be hosting our sec-

ond wine dinner of 2014.  This dinner will fo-

cus on  Anderson Valley and Navarro Vine-

yard.  Anderson Valley is in Mendocino County 

that is just north of Sonoma County in Califor-

nia. This small AVA (American Viticultral Area) 

is home to some of the best Pinot Noirs and 

Gewürztraminers in the world.  I will be looking 

forward to hear what all of you have to say af-

ter the dinner.  All the wines offered that even-

ing will be from Navarro Vineyards and they 

will be Gewürtztraminer, Sauvignon Blanc, 

Chardonnay and Pinot Noir.  At this time I do 

not have a price for the dinner or the menu se-

lection completed so please check our website 

www.lakeelmoinn.com or call the Inn at 

651.777.8495 for more information.  And for all 

of you that are signed up for our e-newsletter 

you will receive the menu when the April email 

is sent out on the 8th.  We will be featuring a 

couple of Navarro Vineyard’s wine this month, 

so let me know what you think of them.                                                            

 I want to wish everyone a Happy Easter 

and one last reminder Easter Sunday Brunch 

may be filled by the time you read this but we 

might still have reservations available on     

Saturday, April 19th.   

Have great month!  ~~Erik 
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Barley Banter….. 
 

As we transition  
into Spring we get 
to see the  
transition from 
light to dark beer.  
Bell’s Oberon will 
be arriving soon.  
This beer is a 
semi filtered 
wheat beer that 
has been a great 
success here in the past.  
Destihl’s Abby Single is another 
interesting light beer that is 
new to the state. We are not, 
however, turn-
ing completely 
away from stout 
beer.  Ten Fidy 
by Oskar Blues 
is a stout that  
received a  
perfect 100% on 
Beer Advocates 
website. We are 
very excited to tap this keg and 
are looking forward to your  
input on it.   
We will see you in the bar!! 
Cheers; The Beerd Guys 
(Jake, Mac and Sam) 



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 

Joni’s Famous Chocolate bunnies 

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 April 2014 Features 

 

  

  

 

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

4/1 Short Ribs 

4/6 & 4/8 Cajun Pork 

4/13 & 4/15 Turkey Picatta 

4/20 Easter Buffet $26.95 

4/22 Chicken 

4/27 & 4/29 BBQ Ribs 

 Monday Senior Appreciation (60 +) 

(25 percent off lunch or dinner entrée) 

  *“Fantastic Friday” Luncheon Special ($13.95) 

4/4 Fish Fry $12.95 

4/11 Fish Fry $12.95 

4/18 Fish Fry $ 12.95 

4/25 BBQ Ribs $13.95 

  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— 4/4, 4/11 & 4/18 

Seafood Extravaganza  

$50 ($10 extra for Lobster tail) 

 Saturday Breakfast Buffet 4/5 & 4/12 8am-1030am  

$10.95  

Saturday Easter Buffet 4/19 10am-2pm $26.95 

*Featured Entrees Subject to Change  

Don’t forget to stop in and see Joni’s Easter bunnies . 

The bunnies are made out of  

chocolate and  weigh almost 20 lbs. each.   

Also, kids do not  

forget to put your name in for our Easter basket draw-

ings on 

 Easter Sunday!! 


