2010 Casa Flamingo Christmas Menu

APPETIZERS
Breaded Ravioli $7
Walleye Cakes with Honey Jalapeno Dressing $9
Scallops & Shrimp $12
Garlic Cheese Bread with Marinara Sauce $6
Beer Battered Onion Rings $6
Italian Stuffed Mushrooms $9
Tomato Bruschetta $6
Egg Rolls with Sweet & Sour Sauce $6
DESSERTS
Turtle Cheesecake $5
Carrot Royal Cake $5
Dark Chocolate Ecstasy Cake $5
CHILDREN’S MEAL MENU

Chicken Tenders
Served with French fries.

Grilled Cheese Sandwich
Served with French fries.

All children’s meals include an ice cream sundae for dessert and a fountain soda.



2010 Casa Flamingo Christmas Menu

MATINEE ENTREE SELECTIONS

Hot Roast Beef Sandwich
Tender roast beef on Texas toast with mashed potatoes and gravy.
Suggested Wine: 14 Hands Merlot

Pistachio Breaded Walleye Sandwich
A pistachio breaded walleye fillet served on a fresh roll with lettuce, tomato, and
The Seasons’ Honey Jalapeno Dressing on the side. Served with potato salad.
Suggested Wine: Delicato Pinot Grigio

Bacon Ranch Chicken Salad
Grilled chicken breast over a bed of romaine lettuce with bacon, diced tomatoes,
croutons, and shredded cheddar cheese. Served with ranch dressing on the side
and a dinner roll.

Suggested Wine: Gnarly Head Chardonnay

All entrees include coffee.

DINNER ENTREE SELECTIONS

The Seasons Top Sirloin
A deliciously seasoned top sirloin broiled to your specification.
Suggested Wine: J. Lohr Seven Oaks Cabernet Sauvignon

Baked Cod Au Fromage
A fillet of cod baked with a seasoned parmesan cheese breadcrumb topping.
Suggested Wine: Delicato Pinot Grigio

Chicken Pierre
Boneless chicken breast over a wild rice blend, covered with a champagne chive
cream sauce.

Suggested Wine: Gnarley Head Chardonnay

Porterhouse Pork Chop
A lightly seasoned char-broiled chop served with an apple-cranberry chutney.
Suggested Wine: 14 Hands Merlot

All entrees are served with a tossed salad, potato and vegetable of the day,
fresh baked dinner roll and coffee.

18% Gratuity added to check for parties of eight or more.



