Grand Meridian

Banquets     .     Conferences     .     Catering

MENU PLANNER

May, 2009
Our mission at Grand Meridian is to offer a truly memorable experience for you and your guests.

Grand Meridian offers a comprehensive menu for all banquets, conferences and catering events.  This Planner is meant to be a list of suggestions for your convenience; however, your choices are not limited to those listed.  We stand above the rest by offering you the flexibility necessary to make your special day everything you ever wanted, everything you expect it would be.


Whether you’re planning an event for 50 or 650, we at Grand Meridian can accommodate your needs and make it spectacular.  Our professional staff will work with you on all aspects of planning. In addition to planning your menu, we can assist you in locating excellent entertainment, specialty linens, unusual décor, unique flowers, gorgeous cakes, chocolate fountains, ice sculptures and much more.  


Grand Meridian is a new facility with a modern Mediterranean design. The building features wall fountains, arches, murals and terracotta tiles giving the banquet hall an ambiance in elegant earth tones. 
Our chefs will prepare your food right here on sight in a state-of-the-art kitchen, and our professional staff will serve it just the way you want it.

  
Please contact us so that we may discuss your needs in more detail.

2621 N. Oneida Street, Appleton, WI 54911

920. 968.2621

www.thegrandmeridian.com

Grand Meridian

Hors d` oeuvres  

Menu
This is a short list of appetizers that are available to you to start off your event. If you do not see what you like, just ask and our chef can work with you on specialty items. 

All items are priced for 50 pieces unless otherwise stated. This will allow you to pick and choose an assortment to fit your event
Cold Trays

(For 50 to 75 guests)

~Potato chips & dip~ $45.00
~Seasoned pretzels with honey mustard dip~ $45.00
~ Pretzels & bar snacks~ $45.00
~Tortilla chips with assorted salsa’s~ $55.00

~Fresh assorted veggies & dip~ $55.00

~Fresh assorted fruit tray~ $65.00
~Cold smoked salmon~ $89.00

~Decorated Lox with cream cheese and mini bagels~ $89.00
Cold Bruschetta & finger sandwiches

(Per 50 pieces)
~Cucumber and radish on rye~ $55.00
~Lox and cucumber bruschetta~ $75.00
~Crab salad on toast points~ $75.00

~Smoked Salmon with roasted red pepper Croustades~ $75.00
~Cold open-face mini Rueben’s~ $75.00
~Assorted Canapés~ $75.00
Cheese Trays

(For 50 to 75 guests; served with crackers)

~10lb. assorted domestic cheese’s (cheddar, Swiss, Muenster, etc.)~ $85.00

~10lb Domestic cheese & Sausage (6lb cheese, 4lb sausage) ~ $95.00
~10lb. assorted imported cheese’s (Gouda, havarti, brie, etc.)~ $105.00
~ Warm Spinach & Artichoke cheese dip served in bread bowl~ $75.00
~Brie & Mellon tray~ $95.00
~Warm Brie En` Croute w/apricots 

(25 guests) ~ $45.99
Chocolate Fountain Items
(Per 50 pieces)

~Strawberries (in season)~ $75.00
~Pineapple~$35.00
~Pretzel rods~$50.00
~Marshmallows~$20.00
~Cookie rods~$50.00
Pizza
~Assortment 16”~$12.95 each
Cold Assortment’s

(Per 50 pieces)

~Deviled eggs~ $45.00

~Blue Devil’s (w/ bleu cheese) ~ $50.00
~Red Devil’s (w/ red peppers) ~ $50.00
~Sea Devil’s (w/Crab) ~ $55.00
~Fruit ka-bobs~ $55.00
~Ham roll-up’s~ $55.00

~Assorted pickled vegetables (50 guests) ~ $45.00
~Assorted cocktail sandwiches w/side condiments~ $70.00
~Prosciutto wrapped poached asparagus~ $85.00
Poultry

(Per 50 pieces)
~Thai Chicken Satay w/Peanut sauce (our specialty) ~ $65.00
~BBQ Chicken Satay~ $65.00
~Garlic Lime Chicken Satay~ $65.00
~Sticky Korean Chicken Satay~ $65.00
~Rumaki (Bacon wrapped water chestnuts with chicken liver) ~ $70.00
~Chicken Tenders~ $75.00
~Spicy Chicken Tenders~ $75.00
~Toasted Sesame Chicken wings~ $75.00
~BBQ chicken wings~ $75.00
Beef & Pork

(Per 50 Pieces)
~BBQ Cocktail wieners~ $45.00

~BBQ Meatballs~ $70.00

~Swedish Meatballs~ $70.00
~Sausage Stuffed Mushrooms~ $75.00
~Sausage Stuffed Red Potatoes~ $75.00
~Bacon Wrapped Water chestnuts~ $75.00
~Bacon Wrapped Scallops~ $95.00
~Spicy Pork Satay~ $70.00
~BBQ Pork Satay~ $70.00
~Beef Satay~ $80.00
~BBQ Beef Satay~ $80.00
Seafood

(Per 50 Pieces)
~Seafood stuffed mushrooms~ $80.00

~Seafood stuffed Red Potatoes~ $80.00
~Curried shrimp Skewers~ $95.00
~Seafood Kabobs~ $100.00
~Steamed cocktail Crab Claws~ $100.00
Cold Seafood

(Per 50 pieces)
~5lbs pickled Herring w/crackers~ $35.00
~large Cocktail shrimp w/Sauce~ $100.00
~Prosciutto Wrapped Large cocktail shrimp~ $135.00
~Jumbo Shrimp w/sauce~ $145.00
~Raw Oysters~ $95.00

~Cocktail Crab claws~ $100.00
Chef Carved

(Per 50 guests, served w/cocktail buns and condiments)

~Smoked Turkey~ $85.00

~Slow roasted Ham~ $85.00
~Slow roasted leg of Pork (Steamship/85 guests) ~ $105.00
~Roast Sirloin of Beef~ $125.00
~Roasted Tenderloin~ $150.00

Desserts

(Per 50 Pieces)

~Assorted Bars~ $55.00
~Dessert Assortment (cheesecake, tortes, parfait, etc.) ~ $75.00
~Mini cheesecakes~ $75.00
~Mini éclair’s~ $75.00
~Tea Assortment (Petit fours, cheesecakes, `éclairs, etc.) ~ $80.00
Main Buffet Entrée
Prices  start from $14.39 
BEEF



London Broil


Sirloin Beef Tips 




Beef Stroganoff

Braised Eye of loin




Roast Sirloin




POULTRY

Pesto Chicken Breast




Broasted Chicken

Greek Style Chicken Breast



Mediterranean Breaded Chicken 


Chicken Parmesan




Chicken Marsala

Herb Roasted Chicken Breast



Chicken a la King

Apricot Glazed Chicken Breast




PORK

Brown Sugar Glazed Ham



Stuffed Pork Loin

Roasted Pork Loin




Pork Medallions

SEAFOOD
   










Baked Salmon





Seafood Morney

Baked Haddock




Salmon & Red Pepper Couli

Seafood Thermidor 




Shrimp & Tarragon Sauce

Garlic Shrimp Scampi






Make a statement with Chef Carved Entrées

· Prime Rib of Beef

· Roast Tenderloin of Beef

· Carved Top Round

· Brown Sugar Glazed Ham

· Seasoned Pork Loin

· New York Strip Steak

· Carved Oven Roasted Turkey Breast
· Roasted Steamship of Pork
* Additional Charges Apply

Vegetarian and Ethnic Entrees also are available.

All Dinners include choice of 1 choice of Starch, 1 choice of Vegetable, and one choice of 3 included salad choices.  Also included are Rolls & Butter, and Coffee. Desserts are available for an additional charge.  Please refer to our Side Order page. 

FAMILY STYLE DINNERS

Prices start from $14.49 
BEEF

Tenderloin Beef Tips 




Beef Stroganoff

Sirloin Beef Tips




Sliced Roast Sirloin






POULTRY

Pesto Chicken Breast




Mediterranean Breaded Chicken

Greek Style Chicken Breast 



Broasted Chicken




Chicken Parmesan




Chicken Marsala

Herb Roasted Chicken Breast



Honey Mustard Chicken



Apricot Glazed Chicken Breast




PORK

Baked Spiced Ham




Roast Loin of Pork
SEAFOOD
   










Baked Salmon





Cod Almandine

Baked Haddock




Haddock Meridian
Vegetarian and Ethnic Entrees also are available.

All Dinners include choice of 1 choice of Starch, 1 choice of Vegetable, and one choice of 3 included salad choices.  Also included are Rolls & Butter, and Coffee. Desserts are available for an additional charge.  Please refer to our Side Order page
Other menu items are available upon request.
PLATED DINNERS

Main Entrée

Prices start from $14.59
BEEF

New York Strip Steak 



Prime Rib
Tenderloin Steak




Tenderloin Medallions


Jack Daniels Kansas City Strip Steak


London Broil
LAMB





VEAL

Lamb Chops (Market Price) 



Breaded Veal

Lamb Medallions & Cherry Confit 


Veal Duxelles                          

Lamb Tenderloin in Portabella Mustard Cream
Veal Parmesan 


POULTRY

Chicken Cordon Bleu 




Pesto Chicken Breast

Greek Style Chicken Breast 



Chicken Oscar

Chicken Parmesan




Chicken Marsala

Herb Roasted Chicken Breast



Chicken Breast Florentine

Apricot Glazed Chicken Breast


Honey Mustard Chicken 



Roast Duck





Broasted Chicken

Havarti Dill Chicken Breast



½ Cornish Game Hen

PORK

Baked Spiced Ham




Stuffed Pork Loin

Stuffed Pork Chop

SEAFOOD
   










Baked Salmon





Haddock Meridian

Garlic Shrimp Scampi




Baked Haddock 



Shrimp Thermidor




Lobster Thermidor (Market Price) Salmon & Citrus Sauce



Scallop Thermidor


Salmon & Red Pepper Couli



Salmon & Tarragon Sauce

Vegetarian and Ethnic Entrees also are available.

All Dinners include choice of 1 choice of Starch, 1 choice of Vegetable, and one choice of 3 included salad choices.  Also included are Rolls & Butter, and Coffee. Desserts are available for an additional charge.  Please refer to our Side Order page. 

For your dining pleasure, you may choose up to three entrees for your guests.  

Children’s meals may consist of Chicken Fingers, Macaroni & Cheese, Corn Dogs, and French Fries or Applesauce.  These meals are available for children age seven or younger.  

SIDE ORDER MENU

Prices listed are per person rates
VEGETABLES

(choose 1)

California Medley

Glazed Baby Carrots

Fresh Broccoli

Golden Corn


Green Bean Amandine

Roasted Root Vegetables - $1.00




Broccoli & Carrot Blend - $1.00

STARCHES

(choose 1)

Garlic Mashed Potatoes
Sage Dressing  

Rice Pilaf

Parsley Buttered Noodles
Wild Rice Blend

Rosemary Baby Red Potatoes

German Potato Salad

White Rice


Baked Potato



Mashed Potatoes, dressing, gravy



Baby Reds in Parsley Butter

SALADS

Choose One:  Creamy Cucumber Salad,    Coleslaw,   Cranberry Sauce
The Following salads incur an additional charge per person as listed:
Tossed Salad - $1.00





Pasta Salad - $1.50


Caesar Salad - $2.50





Vegetables & Dip- $2.50

Romaine, Date & Orange Salad - $2.50


Romaine, Raspberry & Walnut Salad
 - $2.50



DESSERT MENU

Assorted Grand Meridian Bars - $1.29 / person

These desserts, will be provided for an additional charge of $2.75
Apple Pie


        Cherry Pie


Pecan Pie

New York Cheesecake    $3.50       Pineapple Upside Down

Chocolate Cake
Black Forest Torte     $3.50


.

** If there is something you would like but isn’t shown here, please ask
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