
R E F L E C T I O N S  D I N N E R



Pricing is subject to change due to market fluctuations. A 7% sales tax and a 20% service charge will be applied to all menu items.

R e f l e c t i o n s  S i g n a t u r e  P l a t e d  E n t r e e s

FILET MIGNON
6 oz Center-cut Filet, Mashed Potatoes, 

Caramelized Pearl Onions, Wild Mushrooms, Dijon 

Mustard, Demi-Glace.

$ 45

GRILLED PORK RIBEYE
10 oz Grilled Pork Ribeye, Sweet Potato Hash, 

Apple Cider Emulsion.

$ 35

HERB ROASTED CHICKEN BREAST
6 oz Herb Roasted Chicken Breast, Sauteed 

Seasonal Vegetables, Garlic Mashed Potatoes.

$ 30

POTATO GNOCCHI
Spinach and Artichoke, Parmesan, Roasted Red 

Pepper Coulis.

$ 27

NEW YORK STRIP STEAK
10 oz New York Strip, Roasted Garlic Butter, 

Grilled Asparagus, Loaded Twice Baked Potato.

$ 40

HERB ROASTED PORK LOIN
8 oz Sliced Pork Loin, Oven Roasted 

Potatoes, Charred Carrots, Herb Broth.

$ 32

12-OUNCE PRIME RIB
Slow Cooked Prime Rib of Beef, Twice Baked 

Potato, Sauteed Season Vegetable, Au Jus, 

Horseradish Cream.

$ 45

ROASTED SWEET POTATO AND 
BLACK BEAN ENCHILADAS
Spanish Rice, Queso Fresco, Salsa Verde.

$ 25

BUTTERMILK FRIED CHICKEN BREAST
6 oz Crisp Chicken Breast, Whipped Potatoes, 

Chicken Gravy, Buttered Corn, Onion Straws.

$ 30

BRAISED BEEF SHORT RIBS
8 oz Slow-Cooked Beef Short Ribs, Mashed 

Potatoes, Glazed Carrots.

$ 45

TOGARASHI GRILLED SALMON
6 oz Grilled Salmon Filet, Roasted Broccolini, 

Jasmine Rice, XO Sauce.

$ 32

HERB CRUSTED COD
8 oz Cod Loin, Parmesan Potato Croquettes, 

Asparagus Meunière.

$ 32

GRILLED SHRIMP
5 oz Grilled Shrimp, Roasted Cauliflower Fried Rice, 

Umami Thai Chili Glaze, Nori Potato Crisps.

$ 30

D u e t s
GRILLED BEEF TENDERLOIN 
AND SHRIMP
4 oz Grilled Beef Tenderloin and 5 oz Grilled 

Shrimp, Creamed Spinach, Garlic Smashed 

Potatoes, Garlic Herb Butter.

$ 45

SEARED FILET MIGNON AND SCALLOPS
4 oz Seared Filet Mignon and 3 oz Seared Scallops, 

Potato Gnocchi, Pancetta, Peas, Pearl Onions, 

Creamed Leeks.

$ 60GRILLED CHIPOTLE CHICKEN 
AND SALMON
4 oz Grilled Chicken Breast and 4 oz Grilled Salmon, 

Avocado Crema, Pico de Gallo, Roasted Fingerling 

Potatoes.

$ 38

BBQ PORK TENDERLOIN AND 
FRIED CHICKEN THIGH
4 oz BBQ Pork Loin and 4 oz Crisp Chicken Thigh, 

Roasted Garlic Au Gratin Potatoes, Sauteed 

Green Beans.

$ 36

Plated Dinners Include a Soup or Salad Selection, Bread and Butter, Verena Street Lock and Dam 11 Regular Coffee, 
Sunday Drive Decaffeinated Coffee, Creamer and Flavored Creamer, Iced Tea and Water.

Minimum 25 Guests



Pricing is subject to change due to market fluctuations. A 7% sales tax and a 20% service charge will be applied to all menu items.

P l a t e d  D i n n e r  A c c o m p a n i m e n t s
Plated Dinners Include a Soup or Salad Selection, Bread and Butter, Verena Street Lock and Dam 11 Regular Coffee, 

Sunday Drive Decaffeinated Coffee, Creamer and Flavored Creamer, Iced Tea and Water.
Minimum 25 Guests

SOUP

Q’S TRADITIONAL CHILI
Cheddar Cheese, Diced Onion, Crackers.

WISCONSIN BEER CHEESE AND HAM
Potosi Varsity Ale, Crispy Onions.

HOULIHAN’S ORIGINAL LOADED 
BAKED POTATO SOUP
Bacon, Scallions, Cheddar.

CLASSIC CHICKEN NOODLE
Just Like You Remember.

ZUPPA TOSCANA
Italian Sausage, Kale, Parmesan Crisp.

CREAMY TOMATO AND BASIL
Pesto Aioli, Parmesan Crostini.

SALADS

AN EXCEPTIONAL HOUSE SALAD
Mixed Greens, Balsamic Vinaigrette, Oven Dried 

Tomatoes, Charred Cucumber, Pickled Red Onion, 

Radish, Asiago Cheese.

ROMAINE AND STRAWBERRY SALAD
Romaine Lettuce, Strawberry, Prosciutto Crisp 

Toasted Almonds, Goat Cheese, Balsamic 

Reduction, Honey Dijon Vinaigrette.

MARKET SALAD
Mixed Greens, Apple, Fennel, Candied Walnuts, 

Cheddar Crisps, Caramelized Onion Vinaigrette.

CLASSIC CAESAR SALAD
Romaine Lettuce, Parmesan Reggiano, Marinated Tomato, 

Roasted Garlic Focaccia Croutons, Caesar Dressing.

MINI WEDGE SALAD
Bacon Lardon, Iceberg Lettuce, Marinated Tomato, 

Pickled Red Onion, Creamy Blue Cheese Dressing.

R e f l e c t i o n s  C h i l d r e n ’ s  M e n u
Served with Homemade Kettle Chips or Fries and a Chocolate Chip Cookie

For our guests aged 4 – 10 Years

CHOICE OF TWO SELECTIONS
Crisp Chicken Tenders, Creamy Mac and Cheese, Grilled 4 oz Petite Filet Mignon, 

Personal Pan Pizza - Cheese, Pepperoni or Sausage.

$ 15

P l a t e d  D e s s e r t  S e l e c t i o n s
WARM FRUIT CRISP
Seasonal Fruit, Whipped Cream.

$ 9

LEMON MERINGUE TARTS
Lemon Curd, Italian Meringue.

$ 9

MASON JAR CHEESECAKE
Vanilla Cheesecake, Graham Cracker, 

Fresh Berries.

$ 9

CLASSIC VANILLA CRÈME BRÛLÉE
Vanilla Bean, Fresh Berries.

$ 9

IOWA CHOCOLATE CAKE
Whipped Cream, Fresh Berries.

$ 9

OREO AND CHOCOLATE POT 
DE CRÈME
Dark Chocolate, White Chocolate Mousse, 

Oreo Cookies.

$ 9

MASON JAR BANANA CRÈME PIE
Diplomat Crème, Graham Cracker, Toffee.

$ 9

MASON JAR BOURBON CHOCOLATE 
CARAMEL MOUSSE
Bulleit Bourbon, Dark Chocolate, Caramel Crunch.

$ 9

BLUEBERRY BREAD PUDDING
White Chocolate Sauce.

$ 9

STICKY TOFFEE PUDDING
Whipped Cream, Warm Caramel.

$ 9

CLASSIC KEY LIME TART
Shortbread Crust, White Chocolate Mousse, 

Cocoa Nib.

$ 9

ITALIAN LIMONCELLO TRIFLE
Limoncello, Blueberry, Mascarpone, 

Lavender Olive Oil Cake, Honey.

$ 9



D i n n e r  B u f f e t s

LATIN FLARE
Cilantro Lime Chicken, Pork Carnitas, Fiesta 

Chop Salad, Mexican Street Corn Salad, 

Roasted Zucchini and Squash with Cilantro 

Pesto, Spanish Rice, Corn and Flour Tortillas, 

Tortilla Chips, Guacamole, Pico de Gallo, Fire 

Roasted Salsa, Queso Fresco, Jack Cheese, 

Cilantro Lime Crema, Diced Tomatoes.

$ 35

A WALK-THROUGH ITALY
Chicken Parmesan, Olive Roasted Cod, Classic 

Caprese Salad, Italian House Salad, Cheesy 

Focaccia Bread, Pasta Frutti di Mare, Pesto 

Gnocchi, Vegetables A la Romagna.

$ 36

VINTAGE SUPPER CLUB

Sliced Prime Rib, Chicken Cordon Bleu, Fried 

Shrimp, Wisconsin Beer Cheese Soup, 

Coleslaw, Relish Tray, Creamed Spinach, 

Loaded Baked Potato Bar, Grilled Asparagus, 

Cinnamon Rolls.

$ 45

BUFFET ENHANCEMENTS

Mexican Garlic Shrimp, Green Chili Pork 

Carnitas, Sweet Potato and Black Bean 

Enchiladas.

BUFFET ENHANCEMENTS

Veal Milanese, Classic Chicken Marsala,  

Eggplant Parmesan.

BUFFET ENHANCEMENTS

Flat Iron Steak Oscar, Q’s Famous 

Broasted Chicken, Cornflake Crusted 

Walleye with Maple Lemon Butter.

SUGGESTED DESSERTS

Mason Jar Tres Leches Cake, 

Cinnamon and Sugar Churros.

SUGGESTED DESSERTS

Mason Jar Tiramisu, 

Blueberry Almond Biscotti.

SUGGESTED DESSERTS

Lemon Meringue Pie, 

Warm Peach Cobbler.

All Dinner Buffet Selections are served with Verena Street Lock and Dam 11 Regular Coffee, 
Sunday Drive Decaffeinated Coffee, Creamer and Flavored Creamer, Iced Tea and Water

Minimum 25 Guests

Pricing is subject to change due to market fluctuations. A 7% sales tax and a 20% service charge will be applied to all menu items.

Q’S SIGNATURE DINNER BUFFET
Grilled Flank Steak with Herb Butter, Tomato 

Basil Grilled Chicken, Tossed Green Salad with 

Ranch and French Dressing, Classic Caesar 

Salad, Herb Roasted Potatoes, Mac and 

Cheese, Seasonal Grilled Vegetables with 

Lemon and Herbs.

$ 36

BUFFET ENHANCEMENTS

Grilled Pork Tenderloin with Creamed and 

Crispy Leeks, Fried White Fish with Red 

Pepper Tartar Sauce, Asparagus and 

Shiitake Tacos.

SUGGESTED DESSERTS

Mason Jar Cheesecake with Berries, 

Double Chocolate Brownies.

Add one $6

Add one $3

CLASSIC DUBUQUE BUFFET
Q’s Famous Broasted Chicken, Sliced Roast 

Beef Au Jus, Macaroni Salad, Broccoli Salad, 

Mashed Potatoes, Gravy, Buttered Corn, Rolls 

and Butter.

$ 32

BUFFET ENHANCEMENTS

Turkey and Dressing Sandwiches, Herb 

Roasted Sliced Pork Loin, Vegetarian 

Pasta Primavera.

SUGGESTED DESSERTS

Iowa Chocolate Cake, 

Snickerdoodle Cookies.

Add one $6

Add one $3

BACKWATERS COOKOUT
BBQ Chicken, BBQ Ribs, Coleslaw, Tossed 

Green Salad with Smoked Ranch, and Italian 

Vinaigrette, Baked Beans, Mac and Cheese, 

Buttered Corn, Sweet Corn Bread.

$ 36

BUFFET ENHANCEMENTS

Grilled Chicken Breast, BBQ Pulled Pork,  

Beyond Burgers.

SUGGESTED DESSERTS

Warm Apple Crisp, 

Chocolate Chip Cookies.

Add one $6

Add one $3

Add one $6

Add one $3

Add one $6

Add one $3

Add one $6

Add one $3


