BOUTWELLS LANDING

Catering Menu




It’s a Beautiful Morning
Priced per person

Continental Breakfast
Danish pastries
Croissants
Muffins
Fresh fruit & yogurt
Chilled orange or cranberry juice
Coffee, tea, milk

$8

Hot Additions $1.25/ea

Oatmeal

French toast
Scrambled eggs
Bacon and sausage
Home fries

Bakeries by the Dozen $12/doz

All the same or a combination

Danish pastries
Croissants
Scones

Muffins

Fresh Fruit
Whole Apples and Bananas

Bowl of Fresh Cut Fruit

Beverages
Chilled Juices ~
Orange, Apple, Cranberry

Coffee Service
Coffee, Decaf, Tea

Box Breakfast
Muffins, whole fruit, individual juice
or water

$1/pc

$2

$1.5

$1.5

$6

Take a Break!
Priced per person

Energy Booster $6
Grapes
Yogurt
Granola bars
Almonds
Chocolate chip cookies
Apples
Lemonade, coffee, water

Sweet and Salty $6
Fudge brownies
Pretzel sticks
Cheesecake
Dry roasted peanuts
Apples
Popcorn
Soft drinks, coffee, water

Chocoholic $7
Fresh pineapple with dark chocolate
fondue
Fudge brownies
Chocolate chip cookies
Kisses, Snickers, Heath Bars
Hot cocoa, coffee, water

Thyme to Relax $5
Savory canapés
Decaffeinated tea
Lemon and cucumber scented
spring water

Snacks by the Dozen $12
Cookies, bars, whole fruit
Add water and coffee - $1.5/doz




Lunch Time
Priced per person
Includes rolls & butter, water, coffee

St Croix Deli Buffet $10
Napa cabbage slaw
Marinated cucumbers
Egg salad and tuna salad
Sliced turkey and ham
Tofu
Lettuce, tomato, pickle
Cheddar and Swiss cheese
Silver dollar rolls
Mustard and mayonnaise
Cookies

Soup and Sandwich Buffet $11
Creamy wild rice soup
Boutwells Landing soup of the day
Turkey wraps
Ham and Swiss on rye
Roast beef on sourdough
Roasted vegetables wraps
Potato chips, pickles
Cookies

Northern Lights Buffet $13
Spring green salad
Herb baked chicken with olive oil
and sea salt
Broiled walleye with lemon butter
Wild rice with cranberries and orange
Fresh green beans
Apple pie

Drawbridge Buffet $13
Roast pork loin with apples and cream
Turkey meatloaf with cranberry sauce
Brown rice with confetti sweet peppers
Broccoli and cauliflower florets
Strawberry pound cake

Plated Served Lunches
Priced per person

Option 1 $13
Spring green salad
Quiche lorraine
Asparagus
Fresh fruit
Carrot cake

Option 2 $13
Spring green salad
Lasagna
Beef or vegetable
Broccolini with sesame and sea salt
Tiramisu

Option 3 $13
Spinach salad
Sauteed chicken breast with apples and
light cream sauce
Asparagus spears
Quinoa
Rainbow sherbet

Option 4 $12
Marinated flank steak salad ~
Crisp romaine, radicchio, tomato
and cucumber with red wine
vinaigrette
Fresh fruit cup

Box Lunch $6.5
Sandwich
Whole fruit
Chips
Cookie
Add soft drink or bottled water - $1




Plated Served Dinners
Please select your Salad or Soup and Dessert

Option 1 $12
Beef pot roast with pan gravy
Roasted root vegetables
Mashed potatoes

Option 2 $13
Stuffed chicken breast with wild
rice, mushrooms and apple
cranberry chutney
Green beans
Baby carrots
New potatoes

Option 3 $13
Steamed salmon with citrus sauce
Asparagus
Baby carrots
Linguini with olive oil, sea salt and

fresh basil

Option 4 $17
Filet mignon with demi glace™
Chicken breast with white wine sauce*
French green beans
Green top baby carrots
Anna potatoes

*You may substitute salmon for beef or chicken

Salad, Soup & Dessert Selections

Salads Soups
Caesar salad Tomato basil
Spring green salad French onion
Baby spinach salad Vegetable wild rice

Manhattan clam chowder

Dinner Buffets
Priced per person
Includes rolls & butter, water, coffee

Heartland Buffet $16
Spring green salad
Wheatberry salad
Roast pork loin with apples and cream
Roast turkey breast with pan gravy
Green bean hot dish
Minnesota wild rice with craisins
Sage dressing
Apple pie
Carrot cake

High Bridge Buffet $18
Spring green salad
Waldorf apple salad
Prime rib au jus and horseradish
Steamed salmon with dill and citrus
Asparagus spears
Yukon gold potatoes
Brown rice with confetti sweet peppers
Strawberry angel food cake
Chocolate torte

Desserts
Tiramisu
Carrot cake
Dark chocolate cake
Caramel apple torte
Fruit pie ~ apple, cherry, peach, blueberry
Creamy cheesecake with strawberry sauce



Reception Selections

Cold Platter Presentations
Priced per person

Crisp vegetables
with onion dip and dill dip
Fresh seasonal fruit with yogurt
Antipasto Tray ~
Olives, artichokes, peppers, salami, cheese
Smoked salmon side
with capers, onion and tomato
Imported & domestic cheese platter
with grapes, strawberries and fancy crackers

Hot Platter Presentations
Priced per person

Warm artichoke dip with pita bread triangles
Brie cheese wheel baked in puff pastry
with apples, almonds and brown sugar

Personal Request Options

$4
$4
$6
$6

$6

$5

$5

Chilled Options

Priced per dozen
Savory canapés $10
Cocktail shrimp $12
Deviled eggs $10

Hot Options

Priced per dozen
Beef sate skewers with teriyaki sauce $14
Spanakopita ~ $6

Phyllo pouches filled with spinach and
feta cheese

Mini crab cakes with tartar sauce $8
Teriyaki chicken wings $8
BBQ pork spare ribs $8

We are committed to serving your personal dietary preferences.

Vegan

Lactose free
Gluten free

Most food allergies

Additional 18% service charge and tax will be applied.

May we help you plan your next event?

Simply call us at 651.2 75.5122

for more information and to place an order!
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BOUTWELLS LANDING

We warmly invite
yvour to call or visit,

5600 Norwich Parloway
\ Semior Living Community in the St Crolx Valley Oak Park Heights, MN 55082
www.boutwells org  651.275.5000
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