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Banquet/Meeting Menu  
  

  Appetizers  

  
Appetizers  

Fletcher's Shrimp Cocktail 
30 pieces served with horseradish cocktail sauce and lemon wedges  $95.00 
 

Mushroom Caps Creole 
Baby scallops and shrimp with a creamy mornay sauce, 30 caps  $75.00 
 

Crab Cakes 
30 cakes, served with julienne vegetables, dijon cream sauce  $95.00 
 

Vegetable Crudite 
Assorted fresh vegetables with ranch dip, serves up to 30 people  $60.00 
 

Grilled Chicken Quesadilla 
Served with sour cream and salsa, 32 pieces  $70.00 
 

Warm Artichoke Dip  
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Warm Artichoke Dip  
Served with toasted pita bread, serves up to 30 people  $60.00 
 

Applewood Smoked Atlantic Salmon 
Tomato caper relish, and crackers, serves up to 30 people  $80.00 
 

Fruit and Cheese Platter 
A seasonal assortment of fresh fruits and imported and domestic cheeses and crackers, serves 
up to 30 people.  $85.00 
 

Antipasto Platter 
Hard Salami, marinated olives, tomatoes, mozarella, reggiano, artichoke hearts, toasted bread  $85.00 
 

Imported and Domestic Cheese Tray with Crackers 
serves up to 30 people  $80.00 
 

Fresh Seasonal Fruit Tray 
serves up to 30 people  $70.00 
 

Calamari Tenders 
Golden fried with tartar sauce serves up to 30 people  $70.00 
 

Buffalo Chicken Wings 
celery sticks and blue cheese dressing, serves up to 30 people  $70.00 
 

Beer Batter Shrimp 
dark ale crust, tartar sauce, and lemon wraps, 30 pieces  $95.00 
 

Classic Brushetta 
tomato, garlic, basil, on goat cheese crostimi, serves up to 30 people  $70.00 
 

Chicken Tenders 
smokey BBQ sauce, serves up to 30 people  $70.00 
 

BBQ Meatballs 
serves up to 30 people  $65.00 
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Beef Kabobs 
Filet tips with peppers, onions and pineapple. Choice of Teriyaki or Bernaise sauce, serves up 
to 30 people  $70.00 
 

Pork Egg Rolls 
Sweet and sour sauce, serves up to 30 people  $75.00 
 

Fletcher's Chilled Seafood Display 
Oysters, shrimp, king crab, mussels, lobster, serves up to 10 people  $175.00 
 

  

  Lunch  

  
Soups & Salads  
(coffee, hot or iced tea included)  

 

Creamy Chicken Wild Rice 
Bowl  $4.95 
 

Fletcher's House Salad 
tossed with our creamy peppercorn dressing, Reggiano cheese and toasted sunflower seeds  $5.95 
 

Caesar Salad 
baby romaine lettuce leaves, anchovy-garlic dressing, Reggiano cheese  $7.95 
with grilled chicken breast  $10.95 
with grilled 6 oz. salmon filet  $11.95 
 

Spinach Salad 
roasted peppers, olives, bacon, goat cheese  9.95 
with grilled chicken breast  $12.95 
 

Spring Mix Salad 
with raspberry vinaigrette, strawberries, raspberries, walnuts  $9,95 
with Grilled Chicken Breast  $12.95 
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With Grilled Shrimp  $13.95 
 

  
Sandwiches  
Substitute fruit or cottage cheese $2.00 (coffee, hot or iced tea included)  

 

Fletcher's Walleye Sandwich 
toasted hoagie roll, shredded lettuce, toasted almonds, tarter sauce and fries  $12.95 
 

Lobster Club Sandwich 
toasted white bread, lettuce, tomato, onion, avocado, lemon aioli, and french fries  $14.95 
 

Grilled Chicken Breast Sandwich 
6 oz. breast, lettuce, onion, tomato, pickle spear, toasted kaiser bun and fries  $9.95 
 

Mediterranean Chicken Sandwich 
mozzarella cheese, roasted pepper, pesto aioli and french fries  $11.95 
 

Grilled 1/2 Pound Hamburger 
lettuce, onion, tomato, pickle spear, toasted kaiser bun and fries.  $8.95 
add cheese to the choices above  $1.00 
 

  
Lunch Entrees  
served with salad, bread, and beverage (coffee, hot or iced tea).  

 

Fletcher's Walleye Entree 
au gratin potatoes, seasonal vegetables, toasted almonds, scampi butter  $16.95 
 

Marinated Grilled Chicken Breast 
au gratin potatoes, seasonal vegetables, chicken, au jus  $14.95 
 

Seared Petit Filet 
6 oz. filet with au gratin potatoes, seasonal vegetables  $18.95 
 

Linguine 
roasted tomatoes, spinach, mushrooms, garlic and reggiano cheese  $11.95 
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with chicken breast  $14.95 
with sauteed shrimp  $17.95 
 

Grilled Atlantic Salmon 
jasmine rice pilaf, seasonal vegetables, pimento cream sauce  $15.95 
 

  

  Dinner  

  
Dinner  
ALL DINNER ENTREES ARE SERVED WITH HOUSE SALAD, FRESH BREAD BASKET, AND A 
BEVERAGE (COFFEE, HOT OR ICED TEA). CAESAR SALAD = $1.00 SUPPLEMENT  

Fletcher's Traditional Walleye 
topped with toasted almonds and scampi butter, served with au gratin potatoes and seasonal 
vegetables  $27.95 
 

Grilled Salmon 
jasmine rice pilaf, seasonal vegetables, pimento cream sauce  $25.95 
 

Giant Shrimp Broiled Scampi Style (5) 
jasmine rice pilaf, herb buerre blanc, seasonal vegetables  $27.95 
 

Puff Pastry Wrapped Chicken Breast 
served with au gratin potatoes and braised mushrooms, seasonal vegetables, chicken rosemary 
sauce  $26.95 
 

8 oz. Grilled Pork Tenderloin 
au gratin potatoes, seasonal vegetables,dijon cream sauce  $23.95 
 

Seared Beef Tenderloin 
8 oz. Sterling Silver center cut filet, au gratin potatoes, seasonal vegetables, and bordelaise 
sauce  $37.95 
 

Linguine Pasta 
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roasted tomatoes, spinach, mushrooms, garlic, basil and reggiano cheese  $19.95 
with chicken breast  $23.95 
with sauteed shrimp  $28.95 
 

Grilled Chicken Breast 
served with au gratin potatoes, seasonal vegetables and roasted chicken au jus  $22.95 
 

14-oz. Slow Roasted Certfied Angus Beef Prime Rib 
(Minimum order of 10) 
served with seasonal vegetables, au gratin potatoes, and au jus  $28.95 
 

Walleye and Filet Duet 
6 oz. Fletcher's walleye, 6 oz. Sterling Silver beef filet, seasonal vegetables and au gratin 
potatoes  $39.95 
 

Shirmp and Filet Duet 
4 tiger shrimp, 6 oz. Sterling Silver beef filet, seasonal vegetables and au gratin potatoes  $39.95 
 

Lobster and Filet Duet 
6 oz. Maine cold Water lobster tail, 6 oz. Sterling Silver beef filet, seasonal vegetables and au 
gratin potatoes  $49.95 
 

  

  Desserts  

  
Dessert  

Carrot Cake 
   $5.95 
 

New York CheeseCake 
with seasonal berries 
   $5.95 
 

Key Lime Pie 

Page 6



Link One

 

   $5.95 
 

Mud Pie 
   $5.95 
 

Chocolate Napoleon 
with raspberry coulis  $5.95 
 

Chocolate Dipped Strawberries 
(20 pieces minimum)  Market Price 
 

Chocolate Feuillentte 
chocolate mousse with rich chocolate ganache  $5.95 
 

Ice Creams and Sorbets Du Jour 
   $4.95 
with toppings (chocolate, caramel, or berry sauce)  $5.95 
 

  

  Banquet Wines  

  
Red Wines  
Wine Subject to availability  

 

Ravenswood Merlot "Vinter's Blend"  
Sonoma  $34.00 
 

Jan Kris Cabernet 
California  $29.00 
 

Brancott Vineyards Pinot Noir 
New Zealand  $29.00 
 

  
White Wines  
Wine subject to availability  
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Lockwood Vineyard Chardonnay 
Monterey  $29.00 
 

BOUCHARD MÂCON-VILLAGE CHARDONNAY  
Burgundy, France  $28.00 
 

CAVIT PINOT GRIGIO  
Venice, Italy  $26.00 
 

  
Other Wines  
Wine subject to availability  

 Marcus James, White Zinfandel 
California  $21.00 
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