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Build Your Own Taco Bar
Warm flour tortillas or crispy corn shells with fillings of taco beef or spicy chicken, 

fresh lettuce, shredded cheese, tomatoes, green onions, black olives and jalapeños. Served with 
our homemade black beans and Spanish rice, chips and salsa, sour cream and guacamole.

All set-up and served buffet style for $9.95 per person, or both meat fillings for $11.95 per person.

Fiesta Fajitas
Your choice of chargrilled marinated chicken breast or skirt steak, grilled sweet onions and peppers. 

Served with toppings of:  shredded cheeses, fresh lettuce, tomatoes, green onions and black olives. Chips, salsa,
sour cream and guacamole too! Our own homemade black beans and Spanish rice served on the side.

All set-up and served buffet style for $12.95 per person or $14.95 for both grilled meats.

Loon Cafe Chili Bar
All of The Loon Cafe’s Award Winning Chili’s to choose from. Includes all the 

toppings and your choice of texas toast, flour tortillas or jalapeño cornbread.
All set-up and served buffet style for $9.95 per person.

Smokehouse BBQ
Your choice of our own award winning Hickory Smoked Baby Back Ribs, or our Cherrywood 

Smoked Chicken. Chargrilled on hardwood charcoal. Basted with our secret sauce and 
served with creamy coleslaw, bourbon baked beans and jalapeño cornbread.

All set-up and served buffet style. Please call for availability and price. 
(Yes, we do combo meat bar-b-ques!!)

CATERING MENU

PARTY TRAYS • GROUP SIZED APPETIZERS • DESSERT TRAYS

Catering Details
Please allow 24 hours notice.

All above served for 20 or more persons.
Prices subject to change.

Sales tax, disposables, servers, delivery and 
15% gratuity are not included in above prices.

Ask about our custom catered events. We offer a 
broad range of custom-catered events!!

SPEC IAL  NOTES :
Box Lunch Details

All of your Loon favorites are now available for delivery.
Please call for details.

1. Go to www.thelooncafe.com and download 
the box lunch menu and fax form.

2. Fax the order form in to 612.332.5602.
3. You will receive a call back confirming your order.

Sit back and enjoy lunch delivered right to your door.
Please allow 24 hours for orders over 20 items. Thanks.

“No catered event is too large or too small.”
We prepare all manner of party trays, group sized appetizers and fantastic, homemade desserts trays.

Please give us a call for selection and price.



Garden Greens
A full meal made fresh to order with a mixture of
fresh lettuce, seasonal veggies and one of our 
homemade dressings. Served with bread, butter, 
a sweet and utensils. $6.25
Herculean Greek Salad
Made with a mix of spinach and romaine. Topped
with calamata olives, feta cheese, cucumbers, 
pepperoncini, tomato, red onion and parmesan.
Served with our lemon Greek dressing. Served with
bread, butter, a sweet and utensils. $8.25
Great with grilled lemon pepper chicken…$ 10.95
Chinese Chicken Salad
A blend of Napa cabbage, grilled chicken, peanut
dressing, red pepper, mandarin oranges and carrot
sticks. Topped with honey roasted peanuts and black
sesame seeds. Served with bread, butter, a sweet and
utensils. $8.95
Chicken Caesar Wrap
Our grilled lemon pepper chicken, caesar salad,
tomatoes and parmesan cheese rolled in a hot
spinach tortilla. Served with chips, a sweet and 
utensils. $8.95
Grilled Chicken Club Wrap
Seasoned grilled chicken breast, ham, bacon,
shredded lettuce, tomato and cheese tossed in ranch
dressing and wrapped in a tortilla. Served with chips,
a sweet and utensils. $8.95
Soup of the Day
We present a different soup each day, selected 
from our favorite recipes. Ask for today’s offering. 
Served with saltines. Bowl…$3.95
Minnesota Wild Rice Soup
Featured in Bon Appetit, our wild rice soup is our
own unique blend of long-grain Minnesota wild rice
and white rice mixed with chunks of chicken in a
homemade stock with fresh vegetables and selected
seasonings. Served with saltines. Bowl…$3.95

Turkey Breast
Ample slices of breast of turkey on choice of bread,
with onion, lettuce, tomato and jazzed up with honey
creole mustard. $8.50
Smokehouse Ham
Thinly sliced ham with Swiss cheese on choice of
bread, with onion, lettuce, tomato and a side of
honey creole mustard. $8.50
Eye of the Round Corned Beef
With hot pepper cheese, lettuce, tomato and onion.
Served with a side of spicy mustard. $8.50
Loon Smoked Pastrami
Slow-smoked on hickory and cherry woods for 
14 hours. Steamed for extra tenderness, thin sliced
and topped with hot pepper cheese, lettuce and
tomato. Served on pumpernickel bread with a side 
of spicy mustard. $10.50
Classic Tuna Salad
Prepared with celery, onion and relish. With just a
touch of mayo. $7.95
Cherry Chicken Salad
Chicken breast mixed with celery, onions, dried
cherries and toasted pecans in dijon mayonaise
dressing. $7.95
Diner Egg Salad
Chopped eggs with celery, onions and relish in mus-
tard and mayonaise dressing. $7.50
Garden Veggie
Fresh assorted veggies: avocado, onion, lettuce,
tomato, cucumber and artichoke hearts. $7.25

All chilies are served with a sweet 
and utensils/napkins.

All sandwiches are served on your choice of 
nine-grain, sourdough, marble rye or Black Nasty

(pumpernickel), and your choice of kettle chips, cole
slaw or potato salad, a sweet and utensils/napkins.

Coke, Diet Coke, Sprite - 12 oz. Can  $1.50
Buddy’s Orange or Grape Soda  $2.50

I.B.C. Root Beer  $2.50
16 oz. 1% Milk  $1.75

Half Liter Bottled Spring Water  $2.00

FRESH SALADS
SOUPS & WRAPS

SANDWICHES

BEVERAGES

AWARD WINNING
CHILIES

Mild Medium Hot

OUR HOUSE SPECIALITY
Once again, the local polls conducted by both the Reader and City
Pages have selected our chilies number one in the Twin City area.

Thanks readers!
The first three chilies are topped with grated cheddar cheese, 

diced green onion and a dollop of sour cream. 
All meats are trimmed to eliminate fat. 

Pecos River Red
This is the only chili that can be ordered in three dis-
tinct classifications of spiciness. Lean cubed sirloin
steak and onions along with Tex-Mex spices and chile
peppers. Mild, Medium or Hot. “A CLASSIC TEXAS
STYLE CHILI.” Served with your choice of texas toast
or jalapeño corn bread. Bowl…$8.50

Dirty Pork Stew
A green chili pork stew loaded with onions, chiles,
tomatoes, lean hand-cut chunks of pork in a delicious
spicy garlic sauce. As served at the LaTolteca Tortelleria
in Azusa, California for over forty years. Thanks Tim &
Ben! We top it with cheese, green onions and sour
cream. Served with flour tortillas. Bowl…$8.50

Pinto’s Diablo Chili
A favorite here in the Twin Cities. Created by Pinto, 
(a favorite of ours in his own right) and requested by
Gourmet magazine. This is a ground beef, kidney 
bean and veggie chili that is very hearty and pleasantly
spiced. A MINNESOTA BORN CHILI! Served with 
your choice of texas toast or jalapeño corn bread.
Bowl…$8.50

Veggie Chili
A wonderful medley of veggies and beans simmered in
a sweet-hot tomato base. Topped with green onions.
Served with jalapeño corn bread. Bowl…$8.50

Chicken Chili ala Ski-Dad
A thick, rich, spicy blend of chicken, peppers, onions
and green chiles served with jalapeño cream cheese,
green onions and fresh warm tortillas. Bowl…$8.50




