Special Occasion Meals INN a Box for 2024

Valentine’s Day @ $150/box for 2 (reheating instructions provided)
Pick Up Cold: Monday, February 13; 5:00 to 7:00 pm
Lobster Ravioli with Lobster Tail
Braised Short Ribs and Gorgonzola Polenta
Roasted Beet Salad
Grilled Asparagus
Seasonal Fresh Fruit
Baguette and Butter
Mini Raspberry Chocolate Torte

Easter @ $170/box for 4 (hot and serve ready)
Pick Up Hot: Sunday, March 31; 10:00 am to 12:00 pm
Brown Sugar Glazed Ham
Chicken Supreme
Festival Salad
Vegetable Pasta Salad
Au Gratin Potatoes
Honey Glazed Carrots
Seasonal Fresh Fruit
Inn Rolls and Butter
Raspberry Torte

Mother’s Day @ $140/box for 2 (reheating instructions provided)
Pick Up Cold: Saturday, May 11; 10:00 am to 12:00 pm
Seafood Newburg
Beef Bourguignon
Mandarin Orange Salad
Saffron Rice
Vegetable Medley
Seasonal Fresh Fruit
Baguette and Butter
New York Style Cheese Cake with Toppings

Toppings: Chocolate, Strawberry, and Blueberry

Thanksgiving @ $330/box for 10-12 (hot and serve ready)
Pick Up Hot: Thursday, November 28; 9:00 am to 1:00 pm
Roasted Fresh All-Natural Turkey
Stuffing
Mashed Potatoes
Gravy
Roasted Sweet Potatoes
Green Beans Amandine
Cranberries
Pull-apart Rolls and Butter



Special Occasion Meals INN a Box for 2024

House Made Pie: Pumpkin, Dutch Apple, Pecan, French Silk

Christmas @ $180/box for 2 (reheating instructions provided)
Pick Up Cold: Saturday, December 23; 10:00 am to 12:00 pm
Sliced Tenderloin and Crab Stuffed Shrimp
Baked Brie with Fruit and Crackers
Butternut Squash Soup
Forest Blend Salad
Inn’s Own Wild Rice
Fresh Vegetable Medley
Seasonal Fresh Fruit
Baguette and Butter
Bread Pudding

New Year @ $180/box for 2 (reheating instructions included)
Pick Up Cold: Saturday, December 30; 10:00 am to 12:00 pm
Crab Cakes with Lemon Aioli
Prime Rib with Au Jus
Spinach Artichoke Dip with Tortilla Chips
Minnesota Wild Rice and Duck Soup
Caesar Salad
Roasted Sweet Potatoes
Green Beans Amandine
Seasonal Fresh Fruit
Baguette and Butter
Bailey’s Irish Cream Chocolate Torte



