
 
Specialty Hors D’oeuvres 

 
Appetizer #1 . . . . . . . . . . . . . . . . . . . . $6.95 per person 

Mexican salsa cake with tortilla chips 
Fresh vegetables & dip 
Imported & domestic cheeses with assorted crackers 

                 
Appetizer #2 . . . . . . . . . . . . . . . . . . . .$10.95 per person 
Choose 2 Items to add to Appetizer #1 

Chicken wings 
Cocktail Meatballs in QE sauce 
Egg rolls 

 
QE Ship Wheels . . . . . . . . . . . . .. . . . .$4.25 per person 
Flatbread rolled with variety of meats, cheeses, lettuce,  
tomato, and mustard herb dressing.  
 
Fresh Fruit Assortment . . . . . . . . . . . $4.25 per person 
 
Jumbo Shrimp on Ice. . . . . . . . .  . . .$12.95 per person 
 
QE Snapper. . . . . . . . . . . . . . . . . . . .$74.95 (Serves 25) 
Spinach Dip in a turtle shaped bread mold served with 
baguettes. 
                                                          
Vine Ripened Tomato & Fresh Mozzarella Platter  
Served with pesto sauce. . . . .. . . .. . . . .$94.95 (Serves 25)  
 
QE Seafood Cake . . . . . . . . . .. . . . . $94.95 (Serves 25)  
Shrimp & Crab in a fresh lemon dressing. Served with 
crackers.  
 
Mexican Salsa Cake. . . . ... . . . . . . .$94.95 (Serves 25) 
Salsa, cream cheese and spices topped with shredded cheese, 
diced tomatoes, olives & green onions.  Served with tortilla 
chips.      
  
Hot Artichoke Bake.. . . . . . . . . . . . .$94.95 (Serves 25) 
Baked artichokes, crab, spinach & cheeses.  
Served with French bread.  
 
Antipasto Platter.. . . . . . . . . . . . . .$125.95 (Serves 25) 
Assorted meats, cheeses, artichoke hearts, pasta salad, 
and olives.  Served with baguettes.  
 
Smoked Salmon Mirror.. . . . . .  . .$174.95 (Serves 50) 
Garnished with chopped onions, capers & pumpernickel 
bread.                      

 
QE Dinner Entrees 

Price / Per Person 
 
Cornish Game Hen. . .  . . . . . . . . . . . . . . . . . . . . . . $17.95 
Glazed with orange sauce. 
 
Champagne Chicken  . . . . . . . . . . . . . . . . . . . . . . . .$18.95 
Boneless breast of chicken in a champagne,  
cognac sauce with mushrooms. 
 
Chicken Marsala. . . . . . . . . . . . . . . . . . . . . . . . . . . $18.95 
Boneless breast of chicken in a rosemary, garlic,  
and dry marsala wine sauce topped with mushrooms. 
 
Chicken Cacciatori . . .  . . . . . . . . . . . . . . . . . . . . . .$18.95 
Boneless breast of chicken smothered in garden pepper  
marinara, topped with provolone cheese. 
 
Caribbean Chicken. . . .  . . . . . . . . . . . . . . . . . . . . .$18.95 
Sweet and sour boneless breast of chicken, 
complimented with a colorful fruit medley. 
 
Chicken Christina. . . . . . . . . . . . . .. . . . . . . . . . . . . $19.95 
Boneless breast of chicken topped with sliced ham,  
Swiss cheese, and sauce cognac with capers. 
 
Poached Salmon. . . . . . .  . . . . . . . . . . . . . .. . . . . . . $19.95 
Fresh salmon filet topped with cognac caper sauce. 
 
Pollo Tuscany. . . . . .  . . . . . . . . . . . . . . . . . . . . . . . .$19.95 
Boneless breast of chicken sautéed in olive oil and served in a  
white wine sauce with artichoke hearts, mushrooms, capers, 
green peas, and pimentos.  Served with risotto or garlic mashed 
potatoes.  
 
Walleye Pike Veronique. . . . . . . .. . . . . . . . . . . . . . $19.95 
Walleye filet smothered with sautéed almonds and grapes. 
 
Bourbon Pork Chop . . . . . . . . . . . . . . . . . . . . . . . . .$19.95 
Boneless center cut pork chop marinated and served  
with bourbon mushroom sauce. 
 
BBQ Ribs & Herb Roasted Chicken .. . . . . .. . .. . .$22.95 

 
 
 
 
 
QE Prime Rib of Beef Au Jus. . . . . . . . ... . . .$25.95 
Slow roasted prime rib of beef, 12-oz portion. 
 
NY Strip Chausseur  . . . . . . . . . . . . . . . … . . $28.95 
New York strip topped w/ bacon, mushrooms & onions.  

*Served on QE II only* 
 
Chateaubriand . . . . . . . . . . . . . . . . . . . … . . . $28.95 
Sliced beef tenderloin served with béarnaise sauce. 
 
 

Combination Dinners 
Includes QE Dessert 

 
Chateaubriand & Salmon Filet. . . . . . . … . . $37.95 
Sliced beef tenderloin served with a poached fresh  
salmon filet topped with cognac caper sauce  
 
Chateaubriand & Garlic Shrimp. . . . . ... . . .$39.95 
Sliced beef tenderloin with béarnaise sauce  
accompanied with jumbo garlic shrimp.  
 
 

QE Desserts 
 
Turtle Cheesecake . . . . . . . . . . . . . . . . . . . . . .$4.25  
Bourbon Pecan Pie . . . . . . . .. . . . . . . . . . . . . .$4.25 
Key Lime Pie . . . . . . . . . . . . . . . . . . . . . . . . . .$4.25 
 
 All dinner entrees are served with: 
 QE Salad    Rolls & Butter 
Vegetable du jour     Coffee 
 
All dinners include a choice of one: 
Garlic mashed potatoes    New Orleans rice       
Baked potato  Fresh pasta. 
 
 

We would be happy to tailor a menu  
to suit your needs. 

Menu prices are Exclusive of Sales Tax  
& Service Charge  

 
 

 



 
Buffets 

Minimum of 50 Persons 
 
Picnic Buffet. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $15.95 
BBQ chicken, homemade potato salad, chef’s baked beans, 
 pasta salad, potato chips, rolls, & cookies. 
 
Captain’s Picnic Buffet. . . . . . . . . . .. . . . . . . . . . $16.95 
BBQ chicken, hamburgers, homemade potato salad, chef’s 
baked beans, pasta salad, potato chips, rolls,  
condiments, & cookies. 
 
Barbecue Buffet. . . . . . . . . . . . . . . . . . . .  . . . . . . .$18.95 
Herb Roasted or BBQ chicken, shredded BBQ pork,  
homemade potato salad, corn on the cob, pasta salad,  
QE Caesar salad, potato chips, rolls, cookies. 
 
 

QE Theme Buffets 
Minimum of 50 Persons 

 
“Way Down South In Dixie”. . . . . ... . . . . ... . . .$24.95 
Bourbon Pork Chop, New Orleans Rice & Vegetables,  
QE Salad, Assorted Dinner Rolls, and Bourbon Pecan Pie. 
 
 “South of the Border”. . . . . . . . . .  . . . . . . . . . ...$28.95 
Taco Bar, Chicken Enchiladas, Refried Beans,  
Spanish Rice, Fiesta Salad, Chips, Salsa & Guacamole.. 
 
 “Taste of the Tropics” . . . . . . . . . . . . . . . ..  . . . $33.95 
Caribbean Chicken, Island Ribs, Tiki Rice,  
Vegetable du jour, Exotic Caribbean Fruit Salad,  
Assorted Rolls and Assorted Desserts. 
 
“Luau on the Lake” . . . . . . . . . . . . . . . . . . . . . . .$34.95 
Roast Pork with orange glaze Bordeaux, Sweet & Sour 
Chicken, Seafood Salad, Chicken Salad, Hawaiian Wild  
Rice, Fresh Fruit Assortment, Vegetables & Dip, 
Assorted Rolls. 
 
“Chef’s Gourmet Table”. . . . . . . . . . . . . . . . . . .$48.95 
Smoked Salmon Mirror, Jumbo Shrimp, QE Seafood Cake, 
Vegetables & Dip, Imported & Domestic Cheeses... 
AND  THEN Prime Rib of Beef au jus, Baked Potato,  
QE Caesar Salad, Vegetable du jour, Rolls and QE Dessert! 

 

Luncheon Entrees 
 
Bouchee a la Reine . . . . . . . . . . . . . . . . . . . . . .. . . $14.95 
Flaky pastry shell filled with chicken breast julienne 
 in a white wine mushroom cream sauce. 
 
Seafood St. Jaques. .  . . . . . . . . . . . . . . . . . . . . . . . $14.95 
Flaky pastry shell with seafood in a cognac cream sauce.  
 
Herb Glazed Chicken. . . . . . . . . . . . . . . . . . . . . . .$14.95 
Boneless chicken breast glazed with fresh herbs  
and orange sauce.  Served with New Orleans rice. 
 
Champagne Chicken. . . . . . .  . . . . . . . . . . . . . . . .$14.95 
Boneless breast of chicken in a champagne cognac sauce with 
mushrooms.  Served with choice of white rice or garlic mashed 
potatoes. 
   
Chicken Cacciatori . . . . . . . . . . . . . . . . . . . . . . . . .$14.95 
Boneless breast of chicken smothered in garden pepper 
marinara, topped with provolone cheese.  Served with white 
rice or garlic  mashed potatoes    
 
Beef Bordelaise. . . . . . . . . . . . . . . . . . . . . . . . . . .. . .$14.95 
Tenderloin tips in a red wine sauce served on a bed of fresh 
fettuccini. 
 
Chicken Christina . . . . . . . . . . . . . . . . . . . . . . . .. . .$15.95 
Boneless breast of chicken topped with sliced ham, Swiss 
cheese, and sauce cognac with capers.  Served with choice 
of white rice or garlic mashed potatoes. 
 
Pollo Tuscany. . . . . . . . . . . . . . . . . . . . . . . . .. . . . . .$15.95 
Boneless breast of chicken sautéed in olive oil and served in a  
white wine sauce with artichoke hearts, mushrooms, capers, 
green peas, and pimentos.  Served with white rice or garlic 
mashed potatoes. 
 
All luncheon entrees are served with: 
Vegetable du jour      QE Salad 
 Rolls & Butter            Coffee & Tea 
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