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“Continental S5 veakfast @%/ﬁjﬂ

12.95 ++ Per Person
Homemade Danishes
Cinnamon Rolls
Yogurt and Granola Parfaits
Fresh Seasonal Fruit
Coffee, Cranberry, Grapefruit & Orange Juice
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14.95 ++ Per Person
Dusted Beignets
Breakfast Crepe
Yogurt & Granola Parfaits
Fresh Seasonal Fruit
Coffee, Cranberry, Grapefruit & Orange Juice

AU the “Gurn SHhreakfast

16.95 ++ Per Person
Egg Strada
(onion, green peppers, red peppers, & mushrooms within
scrambled eggs, topped with cheddar cheese & baked in a hash brown crust)
Apple wood Smoked Bacon
Link Sausage
Assorted Bagels w/ Cream Cheese
Fresh Seasonal Fruit

Coffee, Cranberry, Grapefruit & Orange Juice
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19.95 ++ Per Person
Pancakes Waffles or French Toast
Sausage Links
Apple wood Bacon
Scrambled Eggs with Ham and American Cheese
American Fried Potatoes
English Muffins w/ Assorted Jams
Fresh Seasonal Fruit Tray
Coffee, Cranberry, Grapefruit & Orange Juice

Menus are subject to change without advanced notice. Tax and gratuity are NOT included.

Trina Thompson, Director of Catering Sales ® 507.775.3722 * tthompson@somerby.com
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13.95 ++ Per Person

SAssorted) Dliced @Meats
Turkey, Ham, Salami, Pastrami with Assorted Sliced Breads & Rolls

Ghoice off OGS EE Salads:
Pasta Salad, Potato Salad, Cole Slaw, Green Salad, Caesar Salad

=X ccompaninenls Juectude:

Lettuce, Sliced Tomato, Sliced Onion, Sliced Cheese, Pickles, Ketchup, Mayo, Mustard
Dessert
Iced Brownies & An Assortment of Cookies
S panish @’,{?W%}»f
19.95 ++ Per Person

&Assorted @Weals
Beef & Chicken Fajitas

Sides & Shillers
Spanish Rice
Refried Beans

a4 ccompaninents Inelide:
Salsa, Sour Cream, Guacamole, Diced Onion, Diced Tomato, Shredded Lettuce,
Shredded Cheese and Pico de Gallo, Tortillas

Dessert
Burnt Caramel Flan

Menus are subject to change without advanced notice. Tax and gratuity are NOT included,

Trina Thompson, Director of Catering Sales ® 507.775.3722 * tthompson@somerby.com
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18.95 ++ Per Person

A ssorted) fjrﬂfﬂ}) SAleals
Hot Dogs, Brats and Hamburgers

=2 ceompaninents Huelube:
Green Salad, Baked Beans, Jo-Jo Potatoes, Somerby Slaw, Ketchup, Mustard, Mayo, Diced Onion, Sauerkraut,
Relish, Lettuce, Tomato, Sliced Red Onion, Pickles and Sliced Cheese
,EZ%\'.\T:H
Apple Crisp
SChe Ultimate @%’mﬁpqzm
22.95 Per Person

A ssorled ‘_;(j villed) @ eats
BBQ Chicken and BBQ Ribs

C-«/Zr'rrmf{;rmi;mm.\' SInetude:

Green Salad, Baked Beans, Corn on the Cob, Jo-Jo Potatoes, Potato Salad, Somerby Slaw and Pickles.

Diessert

Homemade Pie (Chef’s Choice)

Menus are subject to change without advanced notice. Tax and gratuity are NOT included.
Trina Thompson, Director of Catering Sales * 507.775.3722 ¢ tthompson@somerby.com
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13.95 ++ Per Person

Sou Py

Homemade Soup of the Day

A ssorted W eals
Tuna Salad
Sliced Grilled Chicken
Gyro Meat

=7/ r‘r'r;.uq;mmnm.’.\'

Tzatziki Sauce, Bean Sprouts, Sliced Red Onion, Sliced Tomato, Sliced Cucumber, Shredded Lettuce, Sliced
Kalamata Olives, Mayo, Balsamic Vinaigrette, Pickles & Fresh Pita Bread Pockets

@50[{/! & Salad 32’1/%;"(’!
13.95 ++ Per Person

E)'mq;.\'
Chicken Wild Rice
Chefs soup du jour

Leltuce ShBlend

Iceberg & Romaine
Fresh Baby Spinach

E/r./('('ﬂﬂff'fﬂﬁiﬂﬂ'ﬂl{.\'

Shredded Cheese, Sliced Green Peppers, Radishes,
Shredded Carrot, Diced Celery, Broccoli Florets,
Cauliflower Florets, Diced Ham, Sliced Red Onion, Crumbled Bacon
Fresh Croutons & Fresh Dinner Rolls with Butter

Menus are subject to change without advanced notice. Tax and gratuity ave NOT included.

‘Trina Thompson, Director of Catering Sales ® 507.775.3722 ¢ tthompson@somerby.com
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SPasta SBufjfet
17.95 ++ Per Person

HNides
Caesar Salad
Garlic Breadsticks

(;,’5 nlrees
Chicken Fettuccini Alfredo
Spaghetti with Meat Marinara Sauce
Vegetarian Penne Bruschetta

=41 CCOMPAnNents
Parmesan Cheese & Caesar Dressing

Shlated S8 veakyast SJtems

Scrambled Eggs with Cheese, Home Fried Potatoes, Apple Wood Smoked Bacon,
Breakfast Ham or Sausage Patties, Buttermilk Biscuits

10.95

Eggs Benedict, Poached Eggs on Canadian Bacon with Hollandaise, Fresh Melon and Home Fried Potatoes
11595

Breakfast Burrito, Scrambled Eggs, Sausage, Cheese, Potatoes and Pico de Gallo wrapped in
a Flour Tortilla, served with Fresh Fruit

11.95

Cinnamon Swirl French Toast or Buttermilk Pancakes with Pecan Butter

8.95

Add Bacon, Sausage Patties or Ham for 2.95 © Make Blueberry or Oatmeal Pancakes 1 additional

Menzs are subject to change without advanced notice. Tax and gratuity are NOT included.

Trina Thompson, Director of Catering Sales » 507.775.3722 « lthompson@somerby.com
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Shlated Luncheon Items

All entrees come with warm dinner rolls and butter, garden salad and vegetable

Rosemary Peach Chicken with Confetti Rice
13.95

Almond Crusted Breast of Chicken with Brandy Cream Sauce, Roasted Yukon Potatoes
14.95

Dijon Crusted Pork Loin, Natural Jus, Caramelized Shallot Whipped Potatoes
16.95

Grilled Atlantic Salmon with Jerked Citrus Salsa and Confetti Rice
16.95

Broiled Minnesota Walleye Pike Almandine, Parsley Buttered Yukon Potatoes
18.95

SPlated Luncheon Sandwiches

All sandwiches are served with Kettle chips

Somerby Clubhouse, Three Decker with Ham, Turkey, Bacon, Lettuce and Tomato
11.95

Somerby Stack, Ham, Turkey or Roast Beef with choice of Swiss, Cheddar or Provolone Cheese.
Served with Lettuce, Tomato and Pickle. Served Cold or Grilled.
9.95

Somerby Burger, Half Pound Angus Ground Beef Patty on Egg Bun with Bacon and Cheddar Cheese.
11.95

Sitloin Strip Steak Sandwich, Sautéed Portobello Mushrooms and Onion, Horseradish Sauce

14.95

Grilled Chicken Club, Bacon and Provolone Cheese, Chipotle Mayo
11.95

Menus are subject to change without advanced notice. Tix and gratuity ave NOT included.

‘Trina Thompson, Director of Catering Sales ¢ 507.775.3722 * tthompson@somerby.com
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SDlated Luncheon Salads

All salad entrees are served with warm dinner rolls

Somerby Cobb Salad
10.95

Asian Chicken Salad, Crisp Mixed Greens with General Tsaos Chicken, Crisp
Wontons and Sesame Ginger Dressing

995

Somerby Salad, Hearts of Romaine, Gorgonzola Cheese, hazelnuts,
Sliced Strawberries and Apples with our Hazelnut Vinaigrette.
10.95
Add Chicken or Crispy Shrimp 3

Minnesota Wild Rice Salad, Wild Rice, Chicken and Dried Cranberry Salad in a Star
Melon on a Bed of Mixed Greens and Fruit Garnish
11.95

Steakhouse Salad, Mixed Greens with Diced Tomato, Onion and Bleu Cheese Gilded with Grilled Sirloin
and Crispy Onions. Roasted Tomato, Shallot Vinaigrette
12.95




