
 

Gala Menus 
 

Each Restaurant has a set menu for 

the Gala Gatherings.   

 

Dinner is included in your registra on.  

There will be a cash bar. 

 

pLate on Main  

1. Bistro Filet  
9 oz, house-cut certified angus beef.  Served with mashed potatoes and Brussel sprouts.  

2. Wild Caught Atlantic Salmon  
Simply grilled.  Served with fresh salsa, avocado and garden risotto.  

3. Tres Amigos Pasta  
Penne pasta with Bison sausage, chicken, shrimp, roasted red peppers, tomatoes, 
spinach, and vodka pink sauce.  

Dinners come with a house salad. 

Shakopee House 

1. Lobster Roll 
Lobster-Herb Aioli-New England Roll-Creole Butter.  Served with Casear Salad. 

2. Louisiana Seafood Boil with Shrimp 
Shrimp-Potatoes-corn-andouille-Creole Butter-Remoulade. 

3. Steak Frites 
Sirloin-TassoMaque Choux-House cut fries.  

4. Fried Chicken 
Served with Maple Gravy and Mac and Cheese.   

Andiamo’s 

1. Apple and Gorgonzola Salad with Chicken 

2. Spaghetti and Meatballs 

3. Chicken Parmigiano Panini 
Sandwich with marinara and mozzarella.  Served with fries. 

5. Chicken Andiamo  
Chicken with prosciutto, sage, artichoke, capers, and lemon butter.  Served with 
mashed potatoes and roasted vegetables. 

6. Fettucine Alla Romano with Shrimp 
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Bracke ’s Crossing 

1. Sundried Tomato & Tarragon Chicken Breast  
Herb seared chicken breast with sundried tomatoes, wild mushrooms & tarragon cream 
sauce.  Served with whipped potatoes & veggies (GF) 

2. Mustard & Garlic Grilled Pork Chop  
Mustard & garlic marinated pork chop with mushroom demi-glace.  Served with whipped 
potatoes & veggies (GF) 

3. Mushroom & Asparagus Pasta  
Wild mushroom, asparagus & ricotta cheese filled pasta shells served with roasted 
tomato ragu  

Dinners come with a Pear Salad (Romaine, pears, cranberries, pecans, mozzarella 
cheese, honey poppyseed dressing) & bread rolls. 

Legends 

1. Braised Boneless Beef Short Ribs  
Sliced and drizzled with veal demi-glace.  Served with garlic mashed potatoes and 
asparagus. 

2. Grilled Chicken Breast with Lemon Beurre Blanc 
Served with garlic mashed potatoes and asparagus. 

3. Seared Walleye with Lemon Beurre Blanc 
Served with garlic mashed potatoes and asparagus. 

4. Vegetable Pasta  
Pasta with tomato crude, spinach, mushrooms, and red onion.   

Dinners come with a House Salad and dinner rolls. 
 


