
dinner menu

“World Class Dining Close to Home”



just for starters

shrimp cocktail
jumbo shrimp served on ice with cocktail sauce  
12.95

scooter pie
beef tenderloin on a portabella mushroom 
with crispy onion straws, roasted red pepper &                 
a béarnaise sauce  12.95

escargot
served with herbed cheese & garlic butter 
stuffed in a mushroom cap  9.95

potstickers
crispy & flavorful, garnished with an oriental 
vegetable stir fry  8.95

soup of the day
our executive chef’s fresh creation!
cup 4.95   bowl 6.95

savory soups

minnesota wild rice & duck
lake elmo inn’s signature soup!
cup 5.25   bowl 7.95

ahi tuna salad
sesame tuna filet seared rare, lemon wasabi, 
mixed greens, pea pods, carrots & sesame ginger 
dressing  15.95

caesar
romaine, croutons & parmesan cheese with our 
own house-made caesar dressing  8.95
chicken 14.95   shrimp 17.95   salmon 17.95

spinach & goat cheese
fresh spinach topped with tomato, hazelnuts & 
sweet onions with warm goat cheese croutons  
8.95

elmo’s house salad
iceberg lettuce, warm bacon, croutons, tomato, 
onion, egg, cucumber, blue cheese & choice of 
dressing  8.95

market salad
fresh greens, tomato & croutons with choice
of dressing  5.95

fresh salads

around the world

butternut squash ravioli
tender pillows of pasta stuffed with butternut 
squash, topped with a brown butter sage sauce 
& garnished with parmesan cheese  17.95

lobster ravioli
striped lobster ravioli with a roasted red pepper 
cream sauce, garnished with a broiled cold 
water lobster tail  27.95

gorgonzola beef tips
choice steer tenderloin cooked to order with 
penne pasta & gorgonzola cream sauce, finished 
with a balsamic glaze  18.95

indicates our house-signature items!

prawns & pasta
sautéed prawns with mushrooms, tomatoes,  
scallions & linguine with white wine & garlic  
24.95

~ an 18% gratuity will be added to parties of 8 or more ~

french onion soup
flavorful broth & onions, topped with melted 
swiss & provolone cheese.  cup 5.25   bowl 6.95

artichoke bruschetta
fresh toasted crostini topped with tapenade & 
garnished with artichoke & tomato  9.95

sesame crusted tuna
seared rare & garnished with wakame salad, 
wasabi sauce & pickled ginger  12.95

trifecta
tapenade, bruschetta & hummus served with pita 
bread & crostini  10.95

smoked salmon
capers, onion, egg, cream cheese & toasted rye  
10.95

oysters on the half shell
back by popular demand ... served on ice with 
cocktail sauce  12.95

oysters rockefeller
topped with spinach & bacon, then covered with 
hollandaise  13.95

chicken maui
tender coconut breaded chicken served on  
pineapple with our own maui sauce  9.95

festival salad
dried cranberries, candied pecans, sliced 
oranges & gorgonzola cheese on a bed of mixed 
greens.  served with a champagne vinaigrette 
dressing  8.95

chicken maui salad
tender chicken breaded with coconut, mixed 
greens, pineapple, avocado & tomato with a 
honey mustard dressing  13.95

jambalaya
shrimp, chicken & andouille sausage in a spicy 
tomato sauce, served with basmati rice  20.50

hunter’s sweet chilli shrimp & chicken
shrimp, chicken & oriental vegetables stir-fried 
with a sweet chilli sauce, served with basmati 
rice  21.95

chicken cashew
tender chicken & oriental vegetables stir-fried 
with an oyster sauce, served with basmati rice  
17.95



thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish reduces the risk of food-borne illness.  
individuals with certain health conditions may be at higher risk if these foods are consumed raw or under-cooked.

seafood platter
five ounce cold water lobster, two broiled 
shrimp, alaskan crab leg & scallops  39.95

temptations from the water

lobster tail
cold water lobster sold by the ounce  4.75/oz.
*ask your server for available sizes

All Entrées are served with Sautéed Vegetables, choice of
Minnesota Wild Rice, Potato of the Day, Baked Potato or Linguine, Hard Rolls & Butter

sunnies
twin cities original ... potato crusted filets 
served with a lemon vinaigrette  25.95

sea bass
chilean sea bass filet with roasted fennel, 
orange zest & citrus with beurre blanc  29.95

broiled shrimp
jumbo gulf shrimp butterflied & broiled,
served with drawn butter  24.95

walleye
fresh water canadian walleye, panko crusted 
with parmesan & herbs  23.95

cajun pork chops
two 12 oz. tender center-cut chops, lightly 
seasoned with cajun spices  26.95  (1) chop 21.95

temptations from the land

rack of lamb
dijon crusted domestic lamb rack roasted to 
perfection  39.95

All Entrées are served with Sautéed Vegetables, choice of
Minnesota Wild Rice, Potato of the Day, Baked Potato or Linguine, Hard Rolls & Butter

trio of filet mignon*
(3) - three ounce filets encrusted individually 
with gorgonzola, mushroom duxelle & mustard 
crust.  *no substitutions please  34.95

new york strip sirloin
twelve ounces of one of the most flavorful 
steaks available  28.95

filet mignon
choice steer tenderloin topped with sautéed 
mushrooms.  6 ounce cut 28.95
8 ounce cut 32.95

calgary pork tenderloin
grilled to perfection & served on a bed of 
caramelized onions &  natural pork jus lié
21.95

roasted duckling
maple leaf farms roasted duck, crisp & flavorful 
with choice of orange or peppercorn sauce  
24.95

ten ounce top sirloin
a choice ten ounce sirloin grilled to order & 
garnished with crisp onion straws  20.95

indicates our house-signature items!

perfect for weddings
fundraisers / corporate / private

seating up to 300

state-of-the-art multimedia equipment

full-service catering / lake elmo cuisine

wireless internet
www.leieventcenter.com

651.779.5994

salmon ravida
fresh herbs & shallots top this filet along 
with ravida estates extra-virgin olive oil  24.95

tournedoes béarnaise
back by popular demand.  twin filet mignons 
topped with béarnaise sauce & garnished with 
jumbo shrimp.  6 ounces 30.95   8 ounces 34.95

baby back ribs
tender & tasty, lightly smoked in-house & served 
with chef tom’s bbq sauce  24.95

roasted duck & ribs
a wonderful pairing of our two house specialties, 
roasted duckling & baby back ribs  24.95

“prairie home companion” platter
a corn-fed sampling of three of our finest 
features ... rack of lamb, pork tenderloin
& filet mignon  28.95

chicken riesling
strawberry marinated breast of chicken grilled 
with apple, brie cheese & a riesling butter sauce  
19.95

country fried quail
tender quail, fried crisp & served with butternut 
squash ravioli & fresh sautéed spinach in
a sage brown butter sauce  19.95

Hours of Operation
Sunday Brunch is served from 10am - 2pm, $21

VOTED #1 BRUNCH IN THE TWIN CITIES
FOR 13 YEARS RUNNING!

Lunch is served Monday - Saturday, 11am - 2pm
Lunch Buffet every Tuesday, $12.95

Dinner is served Monday - Saturday, 5pm - 10pm
Sunday Dinner is served from 4:30pm - 8:30pm 

fresh catch
new features prepared daily ... see your server 
for today’s fresh selections!  market price



history of the lake elmo inn

Established in 1881
the Lake Elmo Inn was originally set up as a stage coach stop.  Since then it has had many 
faces and changes to its original rustic state.  Over 120 years the Inn has served as host to 
a railroad station, a barbershop and a bar or two.  John Schiltz, owner and chef of the Lake 
Elmo Inn, dreamed of owning his own restaurant since beginning as a dishwasher at Ben’s Elmo 
Inn.  He went on to attend culinary school and eventually worked his way up to head chef in 
kitchens across the country.  By a twist of fate years later, John returned to Lake Elmo for a 
friend’s wedding to find the restaurant for sale.  John purchased Ben’s Elmo Inn and fulfilled 
his American dream.  He has owned and operated the Lake Elmo Inn since 1983, winning many 
top restaurant awards, including Minnesota Restaurateur of the Year 2006.  “We are proud 
to be one of the oldest restaurants in Minnesota still in operation today, and we take pride in 
exceptional service, phenomenal food and great value to thousands of guests.  We thank you 
for your continued patronage and promise to continually strive to provide you with the
best dining experience in the Twin Cities.”
   ~ John & Chris Schiltz 

Meet our Staff ...
providing you with the very
BEST food and service in
the Twin Cities area.

executive chef
Tom Schiller

19 years of service

pastry chef
Joni Werden

24 years of service

general manager
Erik Forrest

6 years of service

bar manager
Betty Schultz

24 years of service

sous chef
David Grass

20 years of service

sous chef
Scott Waxberg
13 years of service

assistant manager
Laura Schiltz

2 years of service

assistant manager
Jake Baker

5 years of service

Lake Elmo Inn’s / InnSider Club
Do you like having the Innsider Newsletter delivered to your home?  Do you like to be the first 
to read about what’s happening at the Lake Elmo Inn and Event Center?  Do you like receiving 
special values and benefits?  If you do, then the NEW Innsider Club is for you.  When you join 
“the Club”, the newsletter will be mailed to your home.  Inside each newsletter will be special 
offers good for members of the Innsider Club only.  Membership cost is $25 annually.  The 
monthly special offers will bring you values of at least ten times the membership fee.  Start 
saving...join now!  Enrollment forms are found in the lobby or feel free to ask your Server.  
The Newsletter will continue to be available to pick up in the lobby, but all coupons and 
incentives will be voided.  The ONLY way to receive the newsletter and special offers by mail
is to join the NEW Lake Elmo Inn’s Innsider Club. 

late 1800’s to early1900’s Lake Elmo Inn - Present

Lake Elmo Inn Event Center
With over 40 years combined experience in catering weddings, corporate, private and 
fundraising events, John and Chris Schiltz remodeled and reopened the Lake Elmo Inn Event 
Center in 2006.  Located just a few blocks from Lake Elmo Inn, The Event Center can seat up 
to 300 guests or can be sectioned into smaller areas for intimate parties of 30 to 40 guests.  
The space is beautifully decorated and includes state of the art multimedia equipment, wireless 
internet, a lavish privacy suite and an experienced staff of Event Coordinators to assist you 
with any catering needs.  Our Event Center simply continues with the tradition of the superior 
quality in food and service you’ve come to expect in our restaurant, but offers you and your 
guests the added bonus of a personal space to make all your own.  We can also bring that 
experience to you in your home, at work or the location of your choice.

RESERVATIONS ARE RECOMMENDED ~
Call 651.777.8495 or visit our website at 
www.lakeelmoinn.com Lake Elmo Inn Event Center - since 2006

LAKE ELMO INN
3442 LAKE ELMO AVE N.
LAKE ELMO, MN 55042


