
 

 

 

 

Sit Down Dinner Menu 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Sugar Spring Ranch – Sugar Spring South – Sugar Spring Manor 

www.sugarspringranch.com 

618.281.2276 



 

Upgraded Plated Dinner Menu 

 

 
Salads 

(Select One) 
 

Andres House Italian 

Mix of fresh field greens with our creamy house Italian vinaigrette dressing topped with 

parmesan cheese, red onions, seasoned croutons 

 

Classic Ceaser 

Romaine lettuce with our house Caesar dressing, parmesan cheese, red onion and seasoned 

croutons 

 

 

Accompaniments 

(Select Two) 
 

Chefs Medley of Fresh Vegetables 
This medley includes cauliflower, broccoli, and 

carrots 
 

Fresh Asparagus 
Infused with an almond butter 

 

Rice Pilaf 
A sauteed and spiced rice dish with aromatics of 

garlic and onion 
 

 

Herb Red Skin Mashed Potatoes 
Potatoes are mashed with a combination of cheese 

and bacon 
 

Fresh Green Beans 
Cooked with garlic and bacon 

 

Rissole Potatoes 
Roasted and seasoned quarter sliced potatoes 

 

 

 
 

Plated Menu Also Includes: 

Baked Dinner Rolls with Butter 

 

 

 

 



 

Entrees 

(Select One or Split Plate) 
 

Beef Tenderloin Medallions 

Accompanied with a burgundy beef reduction 
 

Beef Tenderloin Tips 

Topped with wild mushrooms and caramelized red onions  
 

Steamed Jumbo Shrimp 

Finished with chefs choice of sauce 
 

Salmon Filet 

Topped with a sweet ad smoky Guiness glaze and caramelized onions 
 

Pork Tenderloin Fillet 

Accompanied with a port cherry sauce 
 

Grilled Chicken Breast 

Finished modiga style with bacon and cheese 
 

Grilled Airline Chicken Breast 

Finished in a fine herb demi 
 

Multi-Colored Cheese Stuffed Tortellini 

Topped with fresh basil – Vegetarian Option 

 

Pricing 

Single Entrée Option 
$19 per person* 

Split Entrée Option 
$28 Per Person* 

 

*In addition to your choice of food and beverage package 

 

Catering Provided by Andre’s Banquets & Catering 

 

 


