Seasonal Wedding Menu 2009
Minnesota Landscape Arboretum

Appetizers
Mushroom Vol-Au-Vent

$99.99/per fifty pieces

Antipasto Skewers with Balsamic Drizzle

$109.99/per fifty pieces

Endive Leaf Stuffed with Pesto Cream Cheese
$44.99/per fifty pieces

Imported Gourmet Cheese Tray
$109.99/per fifty pieces

Entrees
Oven Roasted Chicken Breast with Citrus-Thyme Glaze
Honey-Mint Glazed Carrots
Roasted Garlic Mashed Potatoes
Served with Artisan Bread, Choice of Salad, Coffee and Iced Tea
$19.99/per person

Pan-Seared Sesame Rubbed Sea Bass
Asian Vegetable Stir-Fry
Steamed White or Brown Rice
Served with Artisan Bread, Choice of Salad, Coffee and Iced Tea
$29.99/per person

Filet of Beef Crowned with Fresh Crab Meat
Creamed Spinach
Blue Cheese and Chive Mashed Potatoes
Served with Artisan Bread, Choice of Salad, Coffee and Iced Tea
$29.99/per person

Grilled Atlantic Salmon with Lemon and Garlic
Green Beans Amandine
Wild Rice Pilaf
Served with Artisan Bread, Choice of Salad, Coffee and Iced Tea
$26.99/per person

Roast Tenderloin of Beef and Lemon Garlic Shrimp
Steamed Fresh Asparagus
Herb Roasted Red-Bliss Potatoes
Served with Artisan Bread, Choice of Salad, Coffee and Iced Tea
$34.99/per person



Additional Sample Served Menus:

Roasted Pork Loin Medallions
o0 Garden Salad with Ranch
0 Roasted Baby Red Potatoes
0 Sauteed Zucchini and Summer Squash

Spinach and Feta Stuffed Chicken Breast
o Citrus Greens Salad
0 Orzo Pasta with Garlic, Parsley and Olive Qil
0 Steamed Asparagus

Grilled Salmon Filet with Choron Sauce
0 Arboretum Salad
o Parsley New Potatoes with Herbed Butter
0 Roasted Vegetables

Roast Tenderloin of Beef with Rich Peppercorn Sauce
o Caesar Salad
o0 Caramelized Onion Mashed Potatoes
o0 Creamed Spinach

Herb Crust Prime Rib with Horseradish
o Signature Italian Salad
o0 Roasted Garlic Mashed Potatoes
0 Green Beans Amandine

Walleye Almondine with Lemon Aioli
o Arboretum Salad
o Wild Rice Pilaf
o California Blend



Additional Side Options:

Salad Options:
= Arboretum Salad
= Citrus Greens Salad
= Caesar Salad
= Garden Salad with Choice of Dressing
= Signature Italian Salad
Starch Options:
= Parsley New Potatoes with Herbed Butter
Roasted Baby Red Potatoes
Roasted Garlic Mashed Potatoes
Caramelized Onion Mashed Potatoes
Augratin Potatoes
Steamed White or Brown Rice
Wild Rice Pilaf
Orzo Pasta with Garlic, Parsley and Olive Qil

Vegetable Options:
= Chef’s Choice
Broccoli
Carrots
California Blend
Green Beans Amandine
Steamed Asparagus
Zucchini and Summer Squash
Roasted Vegetables

Kids Meals:
1. Smaller portion of what is being served to your adult guests (with salad) $9.99
2. Chicken Tenders and Fries) $7.99

3. Kids Uncrustable PB&J w/ Chips $3.99



