
Plated Dinner

Poultry

Crispy Tuscan Chicken Breast | 30 

Pancetta, Spinach, Sundried Tomato Sauce.

Grilled Monterey Gluten Free| 30

Charred Red Onions, Bacon, Pepper Jack Cheese and Pico De Gallo.

Pan –Seared Chicken Cutlets | 28

Pink Peppercorns in a Champagne Cream Sauce or Sherry Dijon 

Mushroom Sauce.

Beef

8oz Grilled Minnesota Steak | 33

Top Sirloin and Fried Onion Straws.

Choice of House Made Steak Sauce or Peppercorn Brandy Sauce.

8oz Seared Texas Steak Gluten Free| 34

Tri-Tip Sirloin with Cowboy Butter Sauce.

Char Grilled and Roasted Sliced London Broil Gluten Free| 32

Ginger Soy Marinated Tri- Tip, Au Jus.

Pork

Bacon Wrapped Pork loin Gluten Free | 30

Thyme , Brown Sugar Marinated Pork loin

Choice of  Cherry Merlot or Peach Sauce.

Pork Tenderloin Medallions Gluten Free| 30 
Crushed Coriander and Cumin Seed Crusted, Oregano Honey Sauce.

Seafood

Baked Salmon Gluten Free| 32

Oven Roasted Dill Chardonnay.

 

Panko Crusted Walleye | 32

 Pan Fried With Cambridge Tartar Sauce.

Pecan Crusted Walleye | 33 

Pan Fried with Honey Pecan Butter.

Coconut Shrimp | 30

5 Deep Fried Shrimp with Malibu Sauce.

Vegetarian

Four Cheese Stuffed Tortellini | 30 

Fresh Al Rosa Sauce, Roasted Red Peppers, Fresh Herbs, Pecorino 

Romano.

Best Vegan Dish | 30

 Tri Color Couscous Quinoa and Roasted Seasonal Vegetables.

Kids Meal (10 and under)  

Chicken Strips | 10

With French Fries.

Prices are Subject to 20% Service Charge and 
Minnesota State Sales Tax.

Entrées Includes: Seasonal House Salad, Baked Rolls and Butter, and Coffee Station. 

Choice of Two entrées.

 Add $2 per person for third entrée choice.



Lost Spur Dinner Buffets 
All Buffets Require a Minimum of 30 Guests.  Buffets, Under 30 guests are Subject to a Surcharge of $3.00 Per Person

The Heart of the Spur |29
Buttermilk Fried Chicken, Carolina Pulled Pork, White Cheddar Mac and Cheese, Seasonal Creamed Corn, Scalloped Potatoes, Honey Cilantro Baked Beans, 

Sweet and Sour Coleslaw, and Cheddar Chive Drop Biscuits. With a Variety Of Sauces.  Add Sweet Bourbon Spareribs for 3.00 per person.

Comfort Food |29
Slow Roasted Turkey with Skillet Gravy, Cranberry Relish, Buttermilk Whipped Potatoes, Traditional Stuffing, Baked Pitt Ham, Au gratin Potatoes, Green Bean 

Casserole, Sweet Onion Salad, and Dinner Rolls.

Little Italy| 30
Caesar Salad, Italian Garden Salad, Antipasto Platter, Italian Sausage Links and Peppers, Jumbo Meatballs,  Spicey Chicken Bow Tie Pasta, Sausage and Beef 

Lasagna, Shrimp Far Diavola and Garlic Bread.

Signature Buffet | 35
Strawberry Spinach Salad, Caesar Salad, Waldorf Salad, Char Grilled and Roasted Sliced London Broil, Pink Peppercorn Champagne Chicken, Blackened Walleye 

with Bearnaise, Au Gratin Potatoes, Wild Rice Pilaf, Garlic Green Beans, and Artisan Breadbasket.

Chicken and the Swine | 30
Roasted Pear With Champagne Vinaigrette Salad, Pearl Couscous, BBQ Spiced Rubbed Bone In Chicken , Bacon Wrapped Pork Loin with Peach Chutney, Cheesy 

Ranch Potatoes, Red Beans and Rice, Roasted Brussel Sprouts and Dinner Rolls.

Steak House | 35
Chopped Salad, Pasta Salad, Fresh Fruit, Roasted Bone In Chicken with Green Goddess Sauce, Steak House Steak Tips with Bleu Cheese and Mushrooms,

Salmon with Dill Chardonnay,  Roasted Yukon Potatoes, Seasonal Vegetables, And Rolls. 

All Buffets served with a Coffee Station
All Prices are Subject to 20% Service Charge and Minnesota State Sales Tax.
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