Trapp Family Lodge

flitfer's Doy el

APPETIZERS
Fresh Sliced & Whole Fruit
Local Cheese & Meat Display with Crackers & Grilled Baguette
Tuna Poke with Rice Crackers
Crab Cakes with Remoulade Sauce
Assorted Mini Quiche: Mixed Vegetable, Ham & Cheese

SOUPS
Venison Chili with Shredded Roasted Onion Cheddar & Red Onion
Vegan Mushroom Bisque

SALADS
Basil Tomato Salad with Baby Spinach, Heirloom Cherry Tomatoes, Feta Cheese, Fresh Basil,
Candied Walnuts & Blueberry Basil Dressing
Mixed Green Salad with Cherry Tomatoes, Cucumbers, Red Onions, Carrots & Tomato Vinaigrette
Watermelon Panzanella Salad with Cucumber, Fresh Mint, Capers, Crispy Croutons & Citrus Vinaigrette

CARVING & ACTION STATIONS
Grilled Maple Balsamic Flank Steak with Pineapple Mango Salsa
Roasted Pork Loin with Caramelized Ginger Sauce
Made to Order Omelet Station: Diced Ham, Scallions, Mushrooms, Baby Spinach, Roasted
Red Tomatoes

MAINS
Seafood Lasagna Roll with Scallops, Crab & Shrimp in a Parmesan Garlic Cream Sauce
Pan Seared Boneless Chicken Breast with a Creamy Herb & Whole Grain Mustard Sauce
House Made Corned Beef Hash with Poached Eggs
Vegetarian French Onion Breakfast Strata with Caramelized Onions, Gruyere Cheese & Fresh Chives
Bacon & Sausages

Crispy Hash Brown Potatoes
Maple Glazed Baby Carrots

DESSERTS

Assorted Seasonal & Austrian Desserts from our Bakery

$75 per adule | $25 per child (4-12)
10:00am - 2:00pm by Reservation
Tax & service fee not included



