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"MAY THE ROAD RISE UP TO MEET YOU AND TAKE YOU TO THE BELVEDERE...."
AND YOU MAY EVEN WIN A FREE TRIP TO IRELAND!

CHEF/ OWNER SHAUN GLYNN, BORN & RAISED IN GALWAY, IRELAND, SURE KNOWS HOW TO COOK UP A
GOOD IRISH BREAKFAST WITH IRISH BREAKFAST MEATS IMPORTED FROM IRELAND AND HE WILL BE
DOING JUST THAT ON SATURDAY AS PART OF YOUR WEEKEND IRISH PACKAGE FESTIVITIES. THIS
PACKAGE INCLUDES TWO NIGHTS STAY IN THE STATELY MANSION IN A MANICURED COUNTRY SETTING
REMINISCENT OF TRADITIONAL COUNTRY HOUSES FOUND IN IRELAND WITH GOURMET DINING AND LOTS
OF FUN!.

JOIN SHAUN ON FRIDAY NIGHT FOR THE "SO YOU THINK YOU ARE IRISH TRIVIA CONTEST". PRIZES
GALORE AS WELL AS HORS D'OEUVRES. ON SATURDAY, ENJOY A FULL IRISH BREAKFAST. THEN IT IS OFF
TO THE ST. PATRICK'S PARADE IN DOWNTOWN, SAUGATUCK WHILE SHAUN PREPARES YOUR IRISH
DINNER SATURDAY EVENING. THIS AWARD WINNING CHEF WILL PROVE THAT A ST. PATRICK'S DINNER IS
NOT ALWAYS CORNED BEEF, CABAGE AND BOILED POTATOES!

GENUINE WARM HOSPITALITY AND SHAUN'S IRISH BROGUE, THIS IS THE CLOSEST THING TO SPENDING
ST. PATRICK'S WEEKEND IN IRELAND !

PACKAGE INCLUDES:

* TWO NIGHTS LUXURIOUS ACCOMMODATIONS (FRI & SAT)

* WELCOME HORS D'OEUVRES RECEPTION FRIDAY, 6-7 P.M.

* SATURDAY MORNING FULL IRISH BREAKFAST WITH IRISH COFFEE WHICH INCLUDES A SHOT OF IRISH
WHISKEY

* SATURDAY IRISH DINNER AT THE BELVEDERE RESTAURANT, 7 P.M.

* RAFFLE TICKET FOR THE SAUGATUCK HISTORICAL SOCIETY'S DRAWING FOR A TRIP TO IRELAND!

* AND OF COURSE, A GOURMET BREAKFAST ON SUNDAY TO SEND YOU OFF!

INCLUSIVE PACKAGE PRICE STARTING AT $195 PER NIGHT (TWO NIGHT MIN.) PER COUPLE, TAXES AND
GRATUITIES ARE ADDITIONAL. PRICES BASED ON DOUBLE OCCUPANCY. ALCOHOL IS TO YOUR
DISCRETION, BYOB.

SHAUN GLYNN HAS BEEN SELECTED TO JUDGE THE IRISH SODA BREAD CONTEST IN DOWNTOWN
SAUGATUCK. THE CONTEST WILL TAKE PLACE JUST BEFORE THE ST. PATRICK'S DAY PARADE, MARCH
15TH . IT WILL BE A TOUGH COMPETITION. SHAUN WILL BE LOOKING FOR THE MOST AUTHENTIC TASTING
SODA BREAD THAT REMINDS HIM OF HIS CHILDHOOD DAYS IN IRELAND !

PACKAGES NOT AVAILABLE WITH ANY OTHER OFFERS AND MUST BE MENTIONED AT TIME OF
RESERVATION. TICKETS FOR SATURDAY EVENING FESTIVITIES ARE LIMITED AND PACKAGE IS BASED ON
AVAILABILITY. MAKE YOUR RESERVATIONS TODAY, 269-857-5777!




SATURDAY, MARCH 15, 2007
7:00 P.M.
5 COURSE IRISH STYLE MENU
DINNER RESERVATIONS ARE
AVAILABLE TO NON LLODGING GUESTS ($60 PER PERSON).

DEMI TASSE TASTING OF TRADITIONAL IRISH POTATO AND LEEK SOUP
SERVED WITH HOMEMADE IRISH BROWN BREAD AND HONEY WHIPPED BUTTER

~

IRISH STYLE PRAWN COCKTAIL

~

EMERALD ISLE SALAD
A MIXED GREEN SALAD WITH BACON AND CROUTONS TOPPED
WITH A POACHED EGG AND MALT VINAIGRETTE DRESSING

~

SELECTION OF ENTREE
PLOUGHMANS MEAT AND POTATO
A TENDER FILET MIGNON GRILLED TO YOUR LIKING SERVED WITH A DARK GUINESS SAUCE, ROASTED RED
BLISS POTATOES AND SAUTEED SAVORY CABBAGE

GAELIC PORK
LOIN OF PORK WRAPPED IN BACON WITH IRISH WHISKEY SAUCE SERVED ON A BED OF GREEEN LENTILS,
SPINACH, CARROT AND PARSNIP

CHICKEN BOXTY
A TRADITIONAL IRISH POTATOE PANCAKE FILLED WITH SAUTEED CHICKEN BREAST IN A WHITE WINE
SAUCE WITH MUSHROOMS, PEAS AND RED BELL PEPPER

GALWAY BAY SALMON
PAN FRIED FILET OF SALMON IN AN OATMEAL CRUST WITH A HONEY MUSTARD GLAZE SERVED WITH A
SAUTEED SAVORY CABBAGE AND “CHAMP”, A CREAMY MASHED POTATOOES WITH GREEN ONIONS

~

SELECTION OF DESSERT
BAILEY’S IRISH CREAM CHEESE CAKE WITH FRESH WHIPPED CREAM
OR
WARM CHOCOLATE BREAD AND BUTTER PUDDING WITH
MARMALADE SAUCE AND VANILLA GELATO

COFFEE AND IRISH TEAS
50 PER PERSON
TAXES AND GRATUITY NOT INCLUDED
ALCOHOL IS TO YOUR DISCRETION

RESERVATIONS REQUIRED
269-857-5777
3656 63R° STREET
SAUGATUCK, MI 49453
WWW.THEBELVEDEREINN.COM

COME FOR DINNER, STAY FOR BREAKFAST!
ALL INCLUSIVE DINE AND LODGE PACKAGES AVAILABLE ....




