
Silver Lake Country Club and Lakeside Bistro & Bar’s 
Wedding and Banquet Options

Option #1

Tender Top Round Roasted Beef – roasted slowly served with sautéed 
mushrooms and topped with a Pinot Noir Glaze. (sauces may be changed 
upon request)

Chicken French - 8oz boneless skinless chicken breast dusted with 
seasoned flour then sautéed until golden brown and served in our famous 
sherry lemon butter sauce.  (Chicken option may be changed upon 
request)

Option #2

Roasted Prime Rib of Beef – slowly roasted with fresh herbs and spices 
served with steamy au jus at a carving station. (8oz, 10oz, or 12oz portion)

Stuffed Chicken Breast – 8oz boneless skinless chicken breast stuffed with 
fresh herbs, asparagus and crab meat topped with a hollandaise sauce. 
(There are other stuffed chicken options available upon request)

Option #3

Roasted Prime Rib of Beef – slowly roasted with fresh herbs and spices 
served with steamy au jus at a carving station. (8oz, 10oz, or 12oz portion)

Stuffed Chicken Breast – 8oz boneless skinless chicken breast stuffed with 
fresh herbs, broccoli and cheddar cheese baked to perfection. (There are 
other stuffed chicken options available upon request)

Seafood Stuffed Shrimp – jumbo tiger shrimp stuffed with our homemade 
seafood stuffing topped with fresh herbs and spices broiled and topped 
with an herbed hollandaise sauce.



 All options presented come with your choice of a starch, a hot 
vegetable, a cold salad and fresh bread and/or rolls with butter.

 These are the following options when selecting a starch:

- Garlic Mashed Potatoes

- Roasted Red Potatoes with Fresh Herbs

- Rice Pilaf

- Baked Potatoes

These are the following options when selecting a hot vegetable:

- Sautéed California blend

- Sautéed Asian Blend

- Sautéed Fresh Vegetables from the garden

- Sautéed Summer squash, Zucchini, and Red Onion

These are the following options when selecting a cold salad:

- Broccoli Salad

- Tossed Salad with all the trimmings

- Macaroni Salad

- Pasta Salad

- Potato Salad


