
Served Dinner Menu

Tentative guest numbers are due 15 days prior to your event and final numbers are required 5 days prior to event date. 

No individual meal cancellations permitted inside 5 days of your event date.

All prices subject to 18% service charge, 7% sales tax and 1% food and beverage tax on total. Prices subject to change without notification.

Potatoes/Starches
(Choice of One)

Garlic Smashed
Wild and Long Grain Rice

Idahoan Baked Potato
Twice-Stuffed Potato

Parsley Buttered
Linguini Pasta with Garlic Butter Sauce

Roasted Baby Bakers
Sweet Potatoes with Caramelized Pecans

Vegetables
(Choice of One)

Glazed Carrots with Pineapple
Country Style Green Beans

Tuscan Blend Vegetable Medley
Green Beans Almondine

Steamed Broccoli Florettes
Roasted Asparagus Spears

Entrees
(Choice of Three Selections Maximum)

Served Dinner Menu

Ala Carte Additions
Shrimp Cocktail Appetizer

Soup du Jour
Sorbet Scoop

Surf & Turf Combinations

Your guests will have the option
to choose from three different
pre-selected entrées and will
indicate preference on their rsvp
card. Consult your Bauerhaus
coordinator on advice of how to
manage this dinner ordering
process. All dinners will feature
the same potato, vegetable and
salad selection.

Beef
Garlic & Herb Marinated Ribeye 

Filet Mignon au Poivre
Slow Roasted Prime Rib au Jus

Burgundy Tenderloin Medallions

Pork
Marinated Boneless Pork Chop 

Sliced Rosemary Pork Loin
Sweet & Sour Pork Medallions

Seafood
Mahi Mahi Filet in Tropical Sauce

Classic Shrimp Scampi 
Smoked Salmon with Dill Sauce

Poultry
Parmesan Chicken 

Chicken Kiev
Italian Marinated Chicken

Chicken Cordon Bleu 
Alfredo Chicken Florentine

Pasta / Vegetarian  
Fettuccini Alfredo

Mediterranean Bow-tie Pasta
Mostaccioli Primavera
Portabella Mushroom

Salads
(Choice of One)

Mixed Greens Salad with Dressings
Sliced Tomato, Fresh Mozzarella and Basil

Spinach Salad with Bacon Dressing
Classic Caesar Salad

Served with iced tea, regular/decaffeinated coffee and honey wheat bread

Your guests will have the option 

to choose from three different 

pre-selected entrées and will 

indicate preference on their rsvp 

card. Consult your Bauerhaus 

coordinator on advice of how 

to manage this dinner ordering 

process. All dinners will feature 

the same potato, vegetable & 

salad selection.

Entrées
(Choice of Three Selections Maximum)

Beef:
Prime Rib Au Jus - $23.99

Filet Mignon au Poivre - $23.99

Burgundy Tenderloin Medallions -  $19.99

Garlic & Herb Marinated Ribeye - $20.99 

Poultry:
Parmesan Chicken - $18.99 

Alfredo Chicken Florentine - $18.99

Italian Marinated Breast of Chicken - $18.99

Chicken Cordon Bleu with Mornay Sauce - $19.99

Chicken Kiev - $19.99

Pork:
Sliced Rosemary Roast Loin of Pork - $18.99 

Sweet & Sour Pork Medallions - $18.99

Roast Boneless Pork Chop - $18.99

Pasta / Vegetarian:
Fettuccini Alfredo - $17.99 

Mediterranean Bow-tie Pasta - $17.99

Burgundy Glazed Portabella Mushroom Caps - $18.99

Mostaccioli Primavera - $17.99

Seafood:
Mahi Mahi Filet with Tropical Sauce - $19.99 

Smoked Salmon Filet with Dill Sauce - $21.99

Shrimp Scampi - $19.99

Child’s Plate:
Chicken Tenders, Fries, 

Vegetable, Applesauce - $8.99

Dual Entrée Dinner Combinations - priced per selections

Ala Carte Additions:
Shrimp Cocktail Appetizer - $3.99

Soup du Jour  - $1.49

Sorbet Scoop  - $1.29 

Additional Salad, Potato or Vegetable Selection  - $.99

Hand Carved Meat Station with Attendant (per station)  - $150


