
Banquet Events are subject to 20% Service Charge, 10.775% Sales Tax on Food and 13.275% Sales Tax on Liquor 

 
601 First Avenue North ~ Minneapolis ~ MN 55403 Telephone 612-677-1100 

 020111   

Plated Lunch Entrées 
Includes Salad, Bread, Butter, Dessert, Coffee, Tea Selection, Iced Tea 

 
Quiche 

Ham, Asparagus and Gruyère Cheese 
$27 

 
Lobster Salad  

Artichoke, Caperberries, Quail Egg and Truffle Vinaigrette 
$38 

 
Roasted Salmon 

Saffron Risotto and Gremolata Salad 
$32 

 
Braised Monkfish  

Mussels, Tomato and Basil 
$32 

 
Grilled Mixed Vegetables  

Garlic Polenta and Lemon Olive Oil 
$28 

 
Salad Nicoise  

Grilled Tuna, French Green Beans, Potatoes, Anchovy and Lemon Vinaigrette 
$30 

 
Roasted Wild Acres Chicken  

Potatoes Dauphine and Shitake Mushrooms 
$29 

 
Grilled Sea Bass 

White Bean Cake, Herb Salad and Basil Oil 
$32 

 
Grilled Petit Filet Mignon  

Sautéed Spinach, Herb Roasted Fingerling Potatoes and Red Wine Sauce 
$35 

 
Poached Chicken Breast 

Swiss Chard, Organic Carrots and Corn Sauce 
$30 
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Grilled Wild Acres Pheasant 
Roasted Mushrooms, Wild Rice Pilaf, Roasted Chicken Jus  

$30 
 
 
 
 

Lunch Salads 
Choice of One  

 
Romaine Hearts with Garlic Anchovy Dressing 

 
Fresh Mozzarella and Tomato with Basil Lemon Vinaigrette 

  
Field Greens, Shaved Red Onion, Grape Tomatoes with  

Sherry Vinaigrette 
 
 

Lunch Desserts  
Choice of One  

 
Chocolate Pot de Crème  

 
Tiramisu 

 
Cheesecake 
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