
Plated Lunch Menu 
Landmark Inn will allow up to three entrées to be served in a banquet room.  Group will be charged for the number of each 

entrée guaranteed.  If serving more than one entrée, the group is responsible to provide a list of the guest’s names and 
chosen entrée at guarantee time 

Includes One Choice of Salad  
Mixed Green Salad  

Mixed greens with tomato, cucumber, onion and cheese with choice of ranch or balsamic vinaigrette 
Landmark Inn House Salad 

Mixed greens tossed lightly with our house raspberry vinaigrette, topped with grilled artichokes, roasted 
almonds and fresh seasonal berries 

Caesar Salad 
Parmesan cheese, croutons and Landmark Caesar dressing 

Freshly baked bread and butter and beverage (coffee, tea, soda or milk) 
Filet Mignon 

Beef tenderloin grilled to medium, topped with roasted garlic demi-glace   
Served with garlic whipped potatoes and fresh seasonal vegetables   

$15- 

Atlantic Salmon  
Grilled Atlantic salmon presented with a blood orange chive cream sauce   

Served with rice pilaf and fresh seasonal vegetables 
$12-  

Potato Encrusted Whitefish 
Fresh seared whitefish topped with lemon-dill. 

Served with rice pilaf and fresh seasonal vegetables  
$12-  

Fresh Whitefish  
Lake Superior whitefish broiled with white wine and an herbed butter.   

Served with rice pilaf and fresh seasonal vegetables 
$12- 

Chicken Marsala 
Chicken breast served with a savory Marsala wine cream sauce  

Served with garlic whipped potatoes and fresh seasonal vegetables  
$11- 

Chicken Pasta 
Seared chicken breast served with artichokes, sun-dried tomatoes and  

spinach fettuccini; tossed in a roasted garlic cream sauce  
$11- 

Ratatouille and Pasta 
(Vegan Option) 

Simmered tomato with squash, eggplant, garlic, sautéed peppers and onions  
Served over spinach fettuccini  

$11- 
 



Sandwich Buffet 
Group will be charged for the guaranteed number of guests provided three days prior to the event date 

 
Served with mixed green salad, pasta salad, Chef’s choice of assorted sandwiches and 

wraps, Chef’s choice of soup du jour, potato chips with dip and a bakery assortment for 
dessert and beverage (coffee, tea, soda or milk) 

$16~ 
 
 

 


