
INN AT HONEY RUN-Groups over 20 People 
 Preorder Banquet Dinner Menu, 2009 

Appetizers______________________________________________ 
 

Pan Seared Scallops     12 
       Two Large Sea Scallops on a Roasted Sweet Corn-Lime Succotash 
 
Lump Crab Cakes                      12 
       Two Pan Seared Cakes served with a Dijon Aioli and Mixed Greens 
 
Stuffed Mushrooms                                                                           8    
        Jumbo Mushrooms stuffed with Ohio Free Range Pork Stuffing 

 
 Shrimp Cocktail                                                                                     12   
        Jumbo Shrimp served with a classic cocktail sauce  

 
Smoked Chicken Crepe           9 

             Ohio Free Range chicken and vegetables in a Smoked Gouda cream sauce 
  
Soups and Salads 
 

House-Made Soup Du Jour                                                                4/6 
Cup/Bowl                                                            

 
Traditional Caesar Salad     6 

Hearts of Romaine, House-made Croutons, Parmigianno-Reggiano  
Cheese and House-made Creamy Caesar Dressing 

 
Mixed Green Salad             5 

With a Crouton Tower topped with a Fresh Tomato, Onion,  
Cucumber, and Feta Relish 

 
Entrées   - PRE-ORDERED      Choice of 3 Entrees for 21-30 ppl  
Choice of 2 for Over 30 ppl    One Entrée for Groups OVER 45 ppl 

(All Entrees Served with Chef’s Own Fresh Bread & Chef’s Choice of Accompaniment Selections) 
                                                                                                                                           

Prime Rib of Beef, Au Jus (Minimum of 10 orders)                   35 
       Prime Cut of Beef Slow Roasted, Served MEDIUM                                                                                                                                                 
 
New York Strip Steak                                                          32                                           
      Signature Ohio Beef Broiled and Served with a Wild Mushroom Shiraz  Demi- Glace 
 (ALL Served Medium)  
Sliced Roast Strip Sirloin                                                  28                                      
       Prime Cut  Beef- Strip Loin Sliced & Served with a Merlot Demi- Glace, ALL Served Medium                                                                                                                                                         
                           
Chicken Mousseline     32 
       Boneless Chicken Breast Topped with Broccoli & Crab Meat-Served in a White Wine Sauce 

 
Chicken Marsala      20 
Boneless Chicken Breast Seared and Served over Pasta in a Marsala Sauce   

 
Chicken Wellington      25 
Boneless Chicken Breast in a Puff pastry with Artichokes and Boursin Cheese  

 
        King Family Farm Pork Loin                                                                                                                   18 

 Rosemary Roasted Pork Loin served with a Cherry & Apple Chutney 
   
       Wild Salmon                                                                                                                                                   25  

Salmon Pan- seared and Served with a Creamy Dill Sauce                                                              
                 

      Stuffed Dover Sole                                                                                                                                         30                               
Baked Lemon Sole Stuffed with our Crab Cake and Served  with a Boursin Cream Sauce    
 
  
All Entrées include your choice of Coffee, Hot Tea or Iced Tea 
                

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food 
borne illness, especially if you have certain medical conditions. 
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