Lake EElmo Inn

HOR D'OEUVRES

V]

WORLD CLASS DINING CLOSE TO HOME < SERVING THE TWIN CITIES SINCE 1881

M

Hot Hor D'OEUVRES

BACON WRAPPED SCALLOPS 5.00
Scallops wrapped with Bacon.

(must be in orders of two/ price per one)

BAcON WRAPPED WATER CHESTNUTS 3.50
Crispy Water Chestnuts wrapped with Bacon

BEEF BROCHETTES ) 5.00
Beef Tenderloin T;lps skewered with Peppers and
Onions and finished with a Teriyaki Sauce.

CaJuN Pork LoiN . . . 3.50
Cajun seasoned Pork Loin served with a Cajun
Remoulade.

CHICKEN DYNAMITE ) 3.50
Tender Chicken wrapped with Jalapeno Bacon.
CHICKEN MAul 3.50

Chicken Breast breaded with Coconut, skewered and
served with a Maui Sauce.

IriSH TRUFFLES ) 3.50
Savory, not Sweet. Corned Beef, Swiss and Sauerkraut
rolled in Rye Crumbs.

ITALIAN CHICKEN ) . 3.50
Breaded Tenders served with Marinara Sauce
Sticky Riss 4.50

smoked pork ribs with house made pomegranate

bbq and scallions

W

PEROGIES ) ) ] ~3.00
Potato Dumpling flash fried crisp and served with
Cheddar Cheese, Crumbled Bacon and Scallions.
POTSTICKERS 3.50

Seasoned Pork and Vegetable Dumpling pan fried and
served with Teriyaki Sauce.

ScooTER PIE 5.00
Beef tenderloin on a portabella mushroom, roasted red
peppers, crispy onion straws, with creamed horseradish

SpicY GARLIC SHRIMP SKEWERS . 7.00
Skewer of One Jumbo Sauteed Tiger Shrimp, served
with Garlic and Peppers.

SPINACH ARTICHOKE Dip ) ) 3.00
Served hot with Baguettes and Tortilla Chips.
STUFFED ITALIAN MUSHROOMS 3.00

Mushroom Cap stuffed with Spiced Italian Sausage,

topped with Mozzarella served with a Marinara Sauce.
SuUNFISH SLIDERS o 4.00
Potato crusted sunfish, arugula & Lemon Aioli.

WING DINGS 1.50

Cris]l) breaded and fried chicken wings served with
ranch or blue cheese sauce.

CoLDp Hor D'OEUVRES

DAL

U
BRUSCHETTA _ ) ~3.00 SuriMP COCKTAIL ] 6.00
Tomato, Kalamata olives, green onions, and basil Jumbo Tiger Shrimp Served with Zesty
on a crostini. Cocktail Sauce.
PEAR AND BRIE 3.00
Brie and Sliced Pear on baguette

PLATTERS

. ¥

s
Crispy CRUDITE PLATTER . . 8.50 INTERNATIONAL CHEESE DISPLAY 8.00
Seasonal Vegetable Assortment including Broccoli, Hand selected Premium International Cheeses to
Cauliflower, Carrots, Tomatoes, Cucumber, Peppers, include Herbed, Smoked and Aged, Soft and Hard
and Celery served with a Cool Ranch Dip and a Dill Varieties with Toasted Baguettes, Breads, Wafers.
Dip.

PREMIUM CHEESE PLATTER ) 6.00

DELUXE CHEESE AND RELISH PLATTERS 9.00 A beautiful dlsflay of Premium Domestic and
A wonderful combination of Sliced Meats and Salami, Imported Hard and Soft Cheeses with Fresh Fruit
Premium Hard and Soft Cheeses, Fresh Vegetable Garnish; served with Breads and Crackers.
Crudite, Olives, PepIperoncnu, Fresh Seasonal Fruit
Garnish and the Lake Elmo Inn’s own Smoked Salmon ITALIAN PLATTER 6.00

with piped Cream Cheese, Capers, Chopped Eggs,

Ba efs, Crackers and Breads, with a Garden Ranch Dip
and a Dill Dip.

DoMESTIC CHEESE PLATTER 5.00
Sliced Cheddar, Swiss, Smoked Gouda and Pepper
Cheese, and Fruit Garnish; Served with Crackers.

GRILLED VEGETABLE PLATTER 5.00
Grilled Asparagus, Mushrooms, Zucchini, Red Peppers,
Sweet Onions, Tomato, Yellow Squash, all wonderfully

seasoned, grilled and served with Balsamic Vinaigrette.

Assortment of Italian-cured Meats and Cheeses
served with Marinated Vegetables, Olives and Bread.
SMOKED SALMON PLATTER 6.00
The Inn’s own Smoked Salmon served with piped
Cream Cheese, Capers, Onions, Chopped Eggs, and
Mini Bagels.

SeEasoNAL FrEsH FruiT DispLAY 4.00
Colorful watermelon, cantaloupe, honeydew,
strawberries, pineapple, grapes & seasonal fresh
berries.



