
CONCORDIA CLUB 
Banquet Pricing 2010

PLATE STARTERS AND ENTREES 
(minimum of 15 people to a maximum of 250 people)

Choose ONE of the following

(Included in Price of Entree)
STARTERS

SOUP

%Chicken Noodle with Garden Vegetables

%Butternut Squash and Roasted Red Pepper Bisque

%Forest Mushroom Bisque with Wild Rice

%Cream of Cauliflower and Three Cheese 

%Cream of Asparagus

SALADS

%Classic Caesar Salad with Bacon, Asiago Cheese, Garlic Crouton & Creamy Dressing

%Chef’s Spinach Salad with Mushrooms, Bacon, Red Onion & Poppyseed Dressing

%Fresh Market Greens with Tomato, Cucumber, Julienne Vegetables & Balsamic Vinaigrette

%Tomato & Boccononi Salad with Balsamic Vinaigrette*( add $2.00)

ENTREES
8 oz. N.Y. Grilled Strip Loin Steak

Slow Roasted Prime Rib with Au Jus

Roast Loin of Beef with Peppercorn Reduction

Chicken Cordon Bleu Stuffed with Ham, Swiss Cheese 

Topped with a Creamy Mushroom Veloute

Chicken Supreme Slow Roasted 

with Wild Mushroom Demi Glace

Grilled Atlantic Salmon Fillet with White Wine Dill Sauce

or Hickory Smoked BBQ Sauce

(Entrees Continued on Next page....)
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(Entrees Continued...)

Wiener Schnitzel, Our House Specialty

Pork Loin Stuff with a Selection of Dried Fruits

and Topped with Apple Demi-Glace Reduction

Roasted Vegetable Lasagna

Penne Pasta Primavera topped with a Creamy Alfredo Sauce

DUETS

Grilled 6 oz. New York Strip Loin 

& Grilled 4 oz. Chicken Breast with Wild Mushroom Demi-Glace

Grilled 4 oz. Atlantic Salmon Fillet 

& Grilled Skewer of Garlic Shrimp

Grilled 5 oz. Beef Tenderloin 

& Grilled Skewer of Garlic Shrimp

* All Entrees Served with Bouquet of Seasonal Vegetables & Choice of:

  Herb Roasted Mini Potatoes, Roasted Garlic & Chive Mashed Potatoes, Rice Pilaf

Chose ONE of the following

(Included in Price of Entree)

DESSERTS

%Applestrudel -Homemade Specialty!! %New York Style Cheese Cake with

%Black Forrest Torte   Wildberry Compote

%Triple Chocolate Raspberry Mouse Torte %Tropical Fruit Coupe infused with 

%Tiramisu Torte   Grand Marnier and Fresh Whip    

    Cream
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APPETIZERS
PLATTERS

Serves approximately

Crab and Cheese Dip 30

Crudite with Dip 30

(assorted vegetables)

Cheese and Crackers  30

Liver Pate and Crackers 30

Fresh Fruit Tray 50

Assorted Relish Tray 30

(assorted pickles, olives & celery)

Black Tiger Shrimp 25 shrimp per lb.

Deli Style Open Face Sandwiches

%Ham, Roast beef, Salami, Cheese

%European cold cuts 3o Pieces 

Finger Sandwiches

&Eggsalad, Tunasalad, 40 Pieces

Cold Cuts & Rolls 50

Sweet Tray 60

HOT HORS D’OEUVRES maximum of 5 items

Mushroom Caps Mini Egg Rolls 100 Pieces

Breaded Cheese Sticks Vegetable Samosas

Zucchini Strips Mini Quiche

Breaded Shrimp BBQ‘d Meatballs

GOURMET HORS D’OEUVRES SELECTION -minimum 2 dozen per order

Chicken Satay with a Spicy Thai Sauce per Dozen

Beef Satay with a Spicy Thai Sauce

Vegetarian Spring Rolls with a Thai Red Chilie Dipping Sauce

Smoked Salmon Canape
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COUNTRY STYLE DINNER

BREAD & BUTTER

APPETIZERS- select ONE from the following:

Tossed Garden Salad with Tomatoes, Julienne Vegetables & your choice of Dressing

Caesar Salad with Bacon, Asiago Cheese, Garlic Croutons and Creamy Dressing

MEATS - select TWO from the following:

Wiener Schnitzel Grilled Chicken Breast in a White Wine Mushroom Sauce 

Stuffed Pork Loin Chicken Cordon Bleu   Rouladen 

Roast Turkey with trimmings Slow Roasted Chicken Supreme   Roast Beef

POTATO or RICE - select ONE from the following:

Vegetable Rice Butter Whipped Potatoes

Homefried Potatoes Mini-roasted Potatoes   Spaäetzle 

VEGETABLES - select TWO  from the following:

Green Beans Almondine Honey Glazed Baby Carrots   Corn Niblets

Broccoli, Carrots & Cauliflower Bean Medley   Red Cabbage 

Brussel Sprouts with Bacon and Sauteed Onions   

DESSERTS- select ONE from the following:

Black Forest Torte English Trifle   Passion Fruit Torte  

Lemon Yogurt Torte Hazelnut Torte   Tiramisu Torte

Fruit Flan w/whip cream Chocolate Raspberry Mousse Torte   Apple Strudel

Apple Strudel with Ice Cream N.Y.Style Cheesecake with Raspberry Puree Topping  

Coffee, Tea, Milk
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