Lake EElmo Inn

CATERING MENU
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WORLD CLASS DINING CLOSE TO HOME « SERVING THE TWIN CITIES SINCE 1881

DAY MEETING PACKAGE
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See individual Breakfast and Lunch Menus for additional selections or ask our
Event Coordinators to create a custom meeting package for you.

Healthy Start
Seasonal Fresh Fruit
Assorted Yogurts and Berries
High Fiber Cereals with Skim Milk
Whole Wheat Bagels
Assorted Preserves
Coffee, Tea, or Milk

Mid Morning Break
Coftee
Freshly Brewed Iced Tea
Bottled Water
Assorted Granola Bars

Executive Lunch Buffet
Smoked Salmon
Tomato Mozzarella Salad
Grilled Vegetable Platter
Seasonal Fresh Fruit
Roast Beef Tenderloin, sliced, served cold
Grilled Chicken Breast, sliced, served cold
Gouda, Gorgonzola, and Cheddar Cheese
Specialty Breads
Tomatoes, Pickles, Onions, Sprouts
Mayonnaise, Mustard, Horseradish Spreads
Choice of One Mini Dessert

Afternoon Refresher
Bottled Water
Assorted Soft Drinks
Bars and Cookies

All menu items can be modified to fulfill any dietary concerns one many have (GF, Vegan, etc.).

Prices are per guest with a 25 guest minimum. Final guest counts are required at least 72 hours in advance of service.
A 20% production fee and Minnesota state tax will be applied to your bill. Some items may be limited to location facilities
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