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Dinner Catering Menu 

Bread and tossed green salad included with all entrées. There is an additional fee for plated service.  

 

Entrees (Included with Premier Reception Package-Choose 1-4 depending on number of guests) 
 

 Baked Chicken Breast(GF) with 

o Sundried Tomato, Garlic and Oregano Butter 

o Cilantro and Chili Butter 

o Lemon and Dill Butter 

 Main Dish Salads 

o Taco Salad (Chicken or Ground Beef) (GF) 

o Cobb Salad (GF) 

o Anti-pasto (Italian cold cuts, sliced cheese, olives, artichokes, tomatoes, greens)(GF) 

o Linguine, Tomato, Olive and Pesto Salad (Vegan) 

 Enchiladas (contain cheese & onion) (GF) 

o Ground Beef 

o Chicken 

o Corn and Bean (Vegetarian)(Vegan on request) 

 Lasagna and Baked Pasta  

o Mushroom and Zucchini Lasagna (vegetarian) 

o Ground Beef Lasagna 

o Penne with Marinara and Vegetables (vegetarian) 

o Penne with Marinara and Italian Sausage 

o Macaroni, Cheese and Tomatoes (vegetarian) 

o Southwest Macaroni, Cheese and Chilis (vegetarian) 

 Barbecue 

o Pulled Pork Sliders 

o Pulled Chicken Sliders  

o Hamburgers, Turkey Burgers; Black Bean Burgers (vegetarian) 
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Premium Entrees (Add $5 per person per entrée)  

 

 Italian  

o Chicken Parmigiana 

o Eggplant Parmigiana (Vegetarian) 

o Chicken Picatta (Chicken Cutlets with  White wine and lemon butter sauce) 

o Chicken Marsala (Chicken Cutlets with Marsala and Mushroom Sauce) 

o Sole Fillets with Marsala Cream Sauce 

o Shrimp and Pasta in a Sherry Cream Sauce 

o Red Wine Braised Beef Short Ribs (GF) 

 Traditional 

o Roast Pork Loin with White Wine Sauce (GF) 

o Pecan Studded Chicken with Honey Mustard 

o Buttermilk Fried Chicken with Country Gravy 

o Roast Chicken Pieces with Pan Gravy 

o Thin Sliced Tri-tip Beef Steak with Dark Onion Relish (GF) 

 Southwest (GF upon request) 

o Beef Fajitas 

o Chicken Fajitas 

o Shrimp Fajitas  

o Portobello Stuffed with Rice, Corn and Roast Tomatoes (Vegan) 

 Barbecue/Grill (GF) 

o Grilled Teriyaki Shrimp Skewers 

o Grilled Bbq Chicken 

o Bbq Ribs 

o Barbecue Brisket 

  

mailto:info@abineaulodge.com
http://www.abineaulodge.com/


 

Abineau Lodge 

1080 Mountainaire Rd | Flagstaff, AZ 86005 
(928) 525-6212 | info@abineaulodge.com | www.abineaulodge.com 

 

Side Dishes 

(Included with Reception Package- choose 2-4 items depending on number of guests) 

 Salads 

o Spinach, Bacon, Mushroom Salad (GF) 

o Coleslaw (GF) 

o Pasta Primavera Salad 

o Country Potato Salad (GF) 

 Potatoes and Beans (Vegetarian) (GF) 

o Mashed Potatoes 

o Potatoes au Gratin 

o Baked Potatoes with Sour Cream and Chives 

o Maple Baked Beans (Vegan) 

o Ranch Beans  

o Spicy Black Beans (Vegan) 

o Refried Pinto Beans (non-vegetarian) 

 Pasta and Rice (Vegetarian) 

o Spaghetti with Olive Oil and Parmesan 

o Egg Noodles with Butter 

o Rice and Orzo Pilaf 

o Mexican Rice (GF) 

o Fluffy Rice with Butter(GF) 

 Vegetables (GF, Vegetarian) 

o Roast Winter Vegetables with Garlic and Olive Oil (Vegan) 

o Green Beans, Mushrooms and Tomatoes 

o Steamed Seasonal Vegetables (Vegan on request) 

o Asparagus with Lemon Butter (in season) 

o Zucchini Provencal (with tomatoes and garlic) (Vegan) 

o Boiled Carrots with Pecan Butter 

 Fruit (GF, Vegan) 

o Fresh Seasonal Fruit Salad 

o Banana, Strawberry and Citrus Salad 

Desserts 

Name your favorite. Almost anything can come out of our kitchen. Dessert prices range from $3-$7 per 

person. Gluten free desserts are available. 
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CUSTOM MENUS 

We also offer a variety of custom menu items. Pricing for custom menus is dependent on food costs 

and complexity of preparation and is generally more expensive than our more standard items.  

 Salmon, Baked or Grilled (Various preparations) 

 Steak, Grilled 

 Roast Beef, Tenderloin, Prime Rib 

 Roast Turkey Dinner 

 Holiday Menus 

 Various Soups 

 Breakfast and Brunch Dishes 

 Sandwich Trays 

 Stations and Food Bars (ie: Burrito Bar, Waffle Station, Dessert Bar) 

 Other  
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