
Private Dinner Menu
Served in the Dining Room

Week of October 3rd - 9th, 2022

IT IS A PLEASURE TO HOST YOU IN THE HISTORIC DINING ROOM @ THE KEWEENAW MOUNTAIN LODGE.
ENJOY YOUR DINNER AND THE WORLDLY CULINARY EXPERIENCE.

Chef Widad and the KML team

Prix Fixe at $100 per person
includes 20% service charge and sales tax

APPETIZERS [ Select one (1) of the appetizers below ]

Hummus [ Lebanese- and Indian-influence ]

with Curried cauliflower-onion topping. Served with flatbread and crackers.

Romesco Dip with Crudites [ Spanish-influence ]

In-house Romesco dipping sauce composed of red bell peppers, roasted tomato, almonds, and
spices. Served with toasted bread slices and fresh vegetables.

SALAD
Lettuce, tomato, green onions, black olives, and feta cheese, with a lemon, herbs & oil dressing.

ENTRÉES [ Select one (1) of the entrées below ]

Pork Tenderloin with Caramelized Onion and Blue Cheese [ German-influence ]

Pork Tenderloin Medallions, pan-seared with butter; layered with caramelized onion, blue
cheese crumble, and topped with berry sauce. Served on asiago mashed potatoes, with a side
of sauteed vegetables.

Fish and Shrimp, with Paella style Rice [ Spanish- and IItalian-influence ]

Fish chunks, marinated in Turmeric, garlic and lime. Pan seared with shrimp. Served on paella
style rice, with Venison-pork Italian sausage, bell peppers and spices. Served with a side of
sauteed vegetables.

Stuffed Bell Peppers [ Mexican-influence ]

Grains and mixed vegetables stuffing, with herbs. Served with roasted sweet potatoes with
caramelized onion, and sauteed green beans with garlic and diced tomatoes.

DESSERT

Lemon Curd Mousse [ English-influence ]

Non-alcoholic drinks: Soda, juice, tea, and coffee included with the meal.
Alcoholic drinks: One glass of wine or one glass of beer included with the meal.

* Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. *


