
 
 
   

 
 

www.breezypointresort.com 
800-432-3777 

Private Banquet Dinners 
Minimum 30 People 

 

Entrées: 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

Dessert Choices: 
Fruit of the Forest Pie—Chocolate Tiger Layer Cake—Breezy
Point Cheesecake w/Raspberry or Strawberry Topping—
Country Apple Pie—Chocolate Mousse w/Raspberry
Topping—Strawberry Short Cake—Pound cake Topped with
Strawberries & Whipped Cream All dinners served with Homemade Rolls, Coffee, Iced Tea, & Milk 

Vegetable Choices: 
California Blend (Broccoli, Cauliflower & Carrots) —Green Bean
Almandine —Green Bean Medley (Green Beans, Yellow Beans &
Carrots) —Honey Glazed Carrots —Broccoli Spears —Asparagus
—Seasonal Acorn Squash 

#39  Mousseau Bay Duo 
Combination of Boneless Breast of Chicken and Choice Sirloin. 
Served with Wild Rice 
 

#40  Gooseberry Island Duo 
Sirloin Steak and Broiled Atlantic Salmon Combo.  Served with 
Wild Rice and Lemon Butter Dill Sauce. 
 
#41  Choice Steak & Walleye Duo 
USDA Choice Sirloin with Broiled Walleye.  Served with 
Minnesota Wild Rice 
 

#42  Walleye Pike 
Choice Of: Herb Crusted or Broiled and Topped with Picata 
 
#43  Walleye Oscar 
Walleye topped with Béarnaise sauce & King Crab meat, 
served with Asparagus spears, and all on top of a Bed of Wild 

ice Sirloin. Served with Choice of Sauce and 

 Choice of Potato 

e of Potato. 

Serv
 

otato:  Baked Potato, Sweet Potato, 
AuGratin or Garlic Mashed. 

Rice 
 

#44 Top Sirloin * 
Broiled USDA Cho
Choice of Potato 
 

#45  Broiled New York Strip Sirloin *. 
Served with Choice of Sauce and
 

#46  Roast Prime Rib of Beef * 
Served Au Jus and Choic
 

#47  Broiled Ribeye *.  
ed with Choice of Sauce and Choice of Potato 
*  Choose One Sauce:  Béarnaise, Sautéed Mushrooms, or 
Bordelaise.   Choose One P

Salad Choices: 
Spinach Salad: Fresh Spinach leaves with Mandarin Oranges, 

Sliced Strawberries, Green Onions and Candied Almonds 
Topped with Raspberry Vinaigrette Dressing 

Mixed Green Salad: Blend of Romaine and Iceberg Lettuce, 
Cucumber Slices, Tomatoes & Croutons 

Caesar Salad:  Crisp Romaine topped with Grape Tomatoes, 
Croutons, and Parmesan Cheese Topped with Creamy 
Caesar Dressing 

Oriental Salad: Fresh Asian Greens served with Crispy 
Noodles, Toasted Almonds, and Julienned Green Onions 
Tossed in an Asian Sesame Dressing 

#30   Chicken Breast Duxelle 
Tender Chicken Breast Stuffed with Diced Mushrooms, Rich 
Creamy Butter & Shallots Wrapped in Puff Pastry.  Served with 
Wild Rice 
 

#31  Roast Turkey Dinner 8oz.  
Whipped Potatoes, Home Style Gravy and Herb Stuffing. 
 
 

# 32  Vegetarian Alternatives  
Wild Mushroom Ravioli with Basil Pesto Cream Sauce or Jumbo 
Pasta Shells Stuffed with Creamy Ricotta Cheese 
 

#33  Roast Chicken Breast.  
Boneless Chicken Breast served with Basil Cream Sauce, Sun 
Dried Tomato Sauce, Champagne Cream Sauce or Mornay 
Sauce.  Served with Wild Rice. 
 

#34  Porterhouse Pork Chop 
Extra Thick Pork Chop with Stuffing, Mashed Potatoes and Pan 
Gravy. 
 

#35  Pork Tenderloin Medallions. 
Sliced Pork Tenderloin with Dijon Cream Sauce. 
Served with Baby Red Potatoes  
 

#36  Grilled Chicken Breast & Broiled Atlantic Salmon Duo 
Served on a bed of Minnesota Wild Rice 
 

#37  BBQ Ribs & Chicken Duo 
Succulent BBQ Ribs with Herb Roasted Chicken.  Served with 
Garlic Mashed Potatoes 
 

#38  The Gable & Lombard Duo 
Broiled Jumbo Shrimp and Choice Sirloin Steak, served with Wild 
Rice 
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