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Happy New Year Everyone!! 

     Thank you all for signing back up the 

Innsider Club, I will do my best to make 

this years newsletter interesting and infor-

mative to read,  and I hope you will all en-

joy the perks of being an Innsider. 

    It was a great year, and it sure went by 

fast and to top it off it ended with a great 

holiday season. I want to thank you all for 

being a part of it. I hope you all had a 

chance to receive your turtles. 

Weren't they good?!  The turtles always 

seem to be a favorite of everyone. 

 We want to start the new year off with 

something special;  if you have a Red    

Envelope (and have not peeked) please 

bring it in from January 2nd to January 

31st, and we will double the reward.  Just 

follow the instructions on the red envelope

( see coupon on page two for more  

information). 

   On behalf of Chris, our staff and myself, 

we want to thank you for 31 years in    

business.  We have come along way since 

1983, with a lot of success over the years 

and many awards. Just last November the 

Minnesota Restaurant Association awarded 

the Lake Elmo Inn with Restaurant of the 

Year!  

    We have been very blessed with great 

employees, and at this time we have about 

140.  I would like to take the time to      

recognize and thank my managers over the 

years for all of their dedication.   

You probably know must of them: 

Manager;  
Erik Forrest  11 years 

Office Manager;  
Rick Schiltz  30 years 

Executive Chef;  
David Grass  25 years       

Pastry Chef;  
Joni Marty  29 years  

Sous Chef;  
Scott Waxberg  18 years 

Asst. Manager;   
Anna Schiltz   all her life 

Asst. Manager;  
Jody Backstrom   3 months 

Bar Manager;  
John Currier   29 years 

Catering Executive Chef;  
Mike Juelich  8 years 
Event Coordinator;  

Elaine Heggernes  14 years 
Event Coordinator;  

Cheryl Wortman  16 years 
Service Coordinator:  
 Joann Novak   7 years 

Imation Manager;  
Valerie Longfellow  16 years 

Imation Chef;  
Rick Nichols   6 years 

Marketing Coordinator;   
Ashley Groves  

I also want to give a special thank you  

to Annette Klingbiel. She has been here since 

day one! Thirty one plus years!  Thanks  

Annette! 

     I know Chris and I could not of done this 

with out all the above, and the rest of our staff.        

And we are very grateful for having the best 

customers in the world. 

Thank you all!! 

~~John 



             

Catering & Event Center News … From  Chris                 

   

 Happy New Year from all of us at the Lake 
Elmo Inn and Lake Elmo Inn Event Center! 
Congratulations to all the brides and grooms 
who were engaged over the holidays. It is a 
wonderful time of year. 
     Wedding trends come and go, but there is a 
current trend that built slowly the last few years, 
hitting the wedding scene hard during 2014. It 
is the rustic, whimsical, romantic, vintage 
theme with a dash of the unexpected. It really 
has been a fun year to see all the different ver-
sions and visions of this same concept that 
were created. If you attended a wedding recep-
tion in a barn in the last year, you are not alone. 
Barns all across the Twin Cities are opening up 
to host grand receptions and parties, draped in 
linen fabrics and bare bulb lighting, with mason 
jars at the bar. What backdrop is more beautiful 
than an apple orchard, a corn field, or a vine-
yard? 
     As a caterer, this trend has had a great im-
pact on how we serve our products as well. 
More and more, we require multiple and thor-
ough planned walk-throughs of these unusual 
sites to carefully plan how we will execute multi
-course plated meal services. We have also 
had a lot of fun designing stations and food dis-
plays that play into the whole rustic theme. Our 
cold stations, for instance, may be decorated 
with smooth stones, succulents, moss, and lots 
of candles. Lots of candles! It seems the rule of 
the day is that anything from nature goes. From 

decorative wood slices to hay bails, you’ll see it 

all. The thing I love most about this concept is 
that it is very easy to incorporate just about any 
important family heirloom or items from dear 
loved ones into your reception to make it per-
sonal to you. Gather all the white glass vases 
you can find from your relatives and create 
multi-vase gatherings of garden flowers as cen-
terpieces. Incorporate old wooden crates from 

Grandma’s basement, or herbs from Dad’s    

garden. All of a sudden there is burlap every-
where! 

     Food trends for this type of reception have 
been equally as fun as the decor. We are finding 
high-end comfort foods, as well as, old family 
favorites are very popular. Since we are very 
comfortable creating custom menus of any kind, 
and really thrive on the challenge of making 
every event unique, it has opened up a lot of op-
portunity to create some fun dishes. Back to the 
basics with Fresh Garden Greens, Fried 
Chicken, Buttermilk Biscuits, and Mac and 
Cheese. But Mac and Cheese with a twist? 
Maybe Truffle Mac and Cheese. After all, we are 
all “Foodies” these days. Three kinds of Chili 
with an assortment of wonderful toppings on a 
cool September evening? These menus would 
not seem out of place in the least at even a 
more formal reception in a barn. They would 
seem creative and fun. Rustic chic. And how 
many chefs do you know who are happy to pre-

pare mom’s favorite soup recipe for 250 guests! 

Ours will! 
    Be sure to contact us to help plan your up-
coming reception, whether it is in a barn or an-

other equally lovely place. We’ll share all these 

wonderful ideas with you. You will have the sup-
port of our whole team! 

January 2015 Innsider Coupon 

Thank You for being a  

2015 Innsider ! 

Double Red Envelope Reward 

We want to treat you extra special 
Bring this coupon along with your Red  

Envelope Jan. 2nd - Jan. 31st and we will  

Double your green coupon.  

(Example: Your green coupon is 20% we will 

give you 40% off) 

Restrictions: Same rules as on Red Envelopes. 

void 
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Excerpts from Erik…… Buzz from The Beer Guy…… 

Happy New Year everybody! The 

past year was big for our beer      

program.  The beer guys took over 

and had a great time changing things 

up and this year will be no different.  

January 16th thru the 18th we will 

be having our first ever  

“Tap Takeover”.  This event will 

feature 6 beers from Goose Island 

Brewing 

out of 

Chicago, 

IL. There 

will be a 

variety of 

beers to 

enjoy, 

from their 

year round beers to the highly     

coveted Kentucky Bourbon Stout (4 

consecutive perfect 100 point ratings 

from beer advocates).  To               

accompany these beers the chefs are 

creating a menu of great dishes to go 

with these beers.  I hope you come 

out and try these beers and great 

dishes that will accent the flavors of 

the beers.  Have a fun month! 

The Beer Guy (Mack) 

Happy New Year to you all!  I hope all of you had 

a wonderful and joyous holiday season. 

     Time to start a new year and with that our Beer 

Guy Mack has a special treat for all of you beer 

lovers. The weekend of January 9th thru the 11th 

we will have our first ever Tap Take Over, done by 

Goose Island Brewery.  Goose Island is one of the 

first Micro Breweries to come out of the Chicago 

area over 25 years ago.  Starting out in a small ur-

ban area and slowly expanding from a brew pub to 

a multi-state brewery, with a large array of unique 

and common styles of beer.  The Tap Take Over 

will consist of 6 different styles of Goose Island 

beers offered all weekend or as long as supplies 

last.  We will also have a special sampler where 

you can try either 3 or 6 small portions of the 

beers. Reservations are not required this will be 

offered all weekend.  We will be looking forward 

to see what all of you think of these beers. 

     With the New Year comes our first wine dinner 

of the year, time for 

our 6th  

annual Zinfandel     

Dinner.  This year we 

will be featuring  

Renwood Winery on 

February 19th at 

6:00pm. Renwood is 

out of Amador County 

in California which is 

just south of  San  

Francisco.  As of press 

time the menu as not been finalized so please visit 

our website by mid-January for more details or 

please call the restaurant for information.  I know 

many of you look forward to this dinner and I will 

be looking forward to seeing you all there.   

       One last thing, a reminder to 

all you gentlemen out there  

Valentine’s Day is right around 

the corner.  So please make your 

reservations before it is too late. 

  

 

Have a 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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  Return Service Requested 

If you’re looking for a place to host 
a corporate get-together, wedding, or 
reception, look no further. The Lake 
Elmo Inn Event Center is the perfect 
backdrop for your special events. Call 

today!   651.779.5994  

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 January 2015 Features 

 

 

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

1/1/2015 New Years Brunch 

Prime Rib and Duck  

1/4 & 1/6 Sweet and Sour Chicken & Beef Lo Mein 

1/11 & 1/13 Short Ribs 

1/18 & 1/20 Salmon with Cherry Glaze 

1/25 &  1/27 Pork Schnitzel  

 

 Monday Senior Appreciation (60 +) 

(25 percent off lunch or dinner entrée) 

 

  *“Fantastic Friday” Luncheon Special ($14.95) 

1/2  Prime Rib 

1/9 Sunfish 

1/16 BBQ Ribs 

1/23 Lobster $16.95 

1/30 Crab Legs $15.95 

 

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 

*Featured Entrees Subject to Change  


