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DINNER STARTERS

Please choose one starter with your entree choice.

House Tossed Salad ~ Caesar Salad ~ Spinach Salad ~ Fresh Seasonal Fruit Cup ~ Soup Du Jour

DINNER ENTREES

Dinner entrees include your choice of starter and dessert course, rolls, butter and coffee service.

VEGETABLE CHOICE (one) ACCOMPANIMENTS (one) DESSERTS (one)
Green Beans Almondine Baked Potato Chocolate or Strawberry Mousse
Snow Peas and Mushrooms Double Baked Potato Ice Cream Sundae
Broccoli Spears Custard Herbed Potato Eli’s Chicago Cheesecake
Buttered Carrots Wild Rice Blend

DUETS SEAFOOD

FILET & CHICKEN FRESH SALMON
6 oz. Filet Mignon paired with 8 oz. filet of Fresh Atlantic Salmon
a 6 oz. chicken breast. served broiled or grilled.
FILET & SALMON ORANGE ROUGHY
6 oz. Filet Mignon paired with 8 oz. filet of this seafood favorite,
Fresh Atlantic Salmon Filet broiled to perfection.

Served with a lemon butter sauce.

SURF AND TURF

Six ounce Lobster Tail paired with
a Center Cut Petit Filet Mignon

FAMILY STYLE DINNER

Choice of three: Chicken Vesuvio, Baked Chicken, Roast Sirloin of Beef, Italian Sausage with Roasted Peppers, Polish Sausage with Sauerkraut
Includes: Mostaccioli with Marinara, Meat orAlfredo Sauce, Green Beans Almondine, Mashed Potatoes and Gravy

DYNASTY FAMILY STYLE

Roast Sirloin of Beef, Roast Pork Loin, Chicken Breast Filet, Oven Browned Potatoes,
Mostaccioli with Marinara, Meat or Alfredo Sauce, California Medley and a Relish Tray per table
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Exclusively at Holiday Inn, Countryside/LaGrange

6201 Joliet Road - Countryside, IL 60525
Banquet 708.352.1101 - Fax 708.354.1802 - Hotel 708.354.4200



