
 

 
 

 
 
 
  
 
 
 
 
 

  
ST. PATRICK’S CELEBRATION 

THE LUCK OF THE IRISH 
 

"MAY THE ROAD RISE UP TO MEET YOU AND TAKE YOU TO THE BELVEDERE ..." 
 
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. STAY TWO NIGHTS IN THE STATELY MANSION WITH A MANICURED COUNTRY SETTING 
REMINISCENT OF TRADITIONAL COUNTRY HOUSES FOUND IN IRELAND WITH GOURMET DINING 
AND LOTS OF FUN!. 
 
JOIN SHAUN ON SATURDAY MORNING AND ENJOY A FULL IRISH BREAKFAST ALONG WITH THE "SO 
YOU THINK YOU ARE IRISH TRIVIA CONTEST". PRIZES GALORE! 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, CABBAGE AND BOILED POTATOES!  
 
GENUINE WARM HOSPITALITY AND SHAUN'S IRISH BROGUE, THIS IS THE CLOSEST THING TO 
SPENDING ST. PATRICK'S WEEKEND IN IRELAND!  
 

DINE & LODGE PACKAGE INCLUDES 
 

STAY FRIDAY & SATURDAY, MAR. 16 & 17, 2012 
• IRISH BREAKFAST SATURDAY MORNING 
• “SO YOU THINK YOU ARE IRISH’ TRIVIA WITH PRIZES SATURDAY MORNING 
• $50 DINING CERTIFCATE TOWARDS ST. PATRICK’S  DINNER SAT EVENING, 6:00 PM 
• BREAKFAST SUNDAY MORNING 

 
TAX, GRATUITY AND BEVERAGE ARE ADDITIONAL.    
 
 
 

COME FOR DINNER,  
STAY FOR BREAKFAST!  

 
Package prices available online at www.BoutiqueInnsOfSaugatuck.com or 

www.Saugatuck.me 
or call 269-857-5777 

              
 
 

 



 

THE BELVEDERE INN & RESTAURANT 
ST. PARTICK MENU 

 
SATURDAY, MARCH 17, 2012 

 6:00 P.M. SEATING, $50 PER PERSON 
  

DINNER RESERVATIONS ARE AVAILABLE TO NON LODGING GUESTS                                                                                                                                              

 
TRADITIONAL IRISH POTATO AND LEEK SOUP 

SERVED WITH HOMEMADE IRISH BROWN BREAD AND HONEY WHIPPED BUTTER. 

∼ 
SMOKED SALMON 

WITH WARM POTATO CAKES AND CHIVE SOUR CREAM. 

∼ 
ARUGULA SALAD 

TOSSED TOGETHER WITH A VANILLA POACHED PEARS, GOAT CHEESE,  
SPICED WALNUTS AND PEAR VINAIGRETTE. 

∼ 
SELECTION OF ENTREE 
GAELIC PEPPER STEAK 

A TENDER FILET MIGNON PEPPERED AND PAN COOKED TO YOUR LIKING.  FINISHED IN AN IRISH WHISKEY SAUCE, SAUTEED 
SAVOY CABBAGE AND “CHAMP”,  A CREAMY MASHED POTATO WITH GREEN ONIONS. 

 
DRUNKEN PRUNE STUFFED PORK 

TOURNEDOS OF PORK TENDERLOIN STUFFED WITH IRISH GIN SOAKED PRUNES, ROASTED PARSNIP AND GARLIC MASH, 
SAUTEED BABY SPINCAH AND MALT VINEGAR CARAMEL. 

  
CHICKEN BOXTY 

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

 
IRISH FISH STEW 

WITH SALMON, SHRIMP, DIVER SCALLOPS, MUSSELS AND SMOKED MACKEREL  
IN A TOMATO FENNEL BROTH WITH POTATO DUMPLINGS. 

 ∼ 
SELECTION OF DESSERT 

BAILEY’S IRISH CREAM AND PRALINE CHEESE CAKE WITH FRESH WHIPPED CREAM 
OR 

DEEP FRIED BROWN BREAD ICE CREAM WITH YOUR CHOICE OF  
IRISH WHISKEY BUTTERSCOTCH OR WARM CHOCOLATE FUDGE. 

 
TRADITIONAL IRISH COFFEE ALSO AVAILABLE … 

THE BEST IRISH COFFEE THIS SIDE OF THE ATLANTIC! 
 
  

Menu and Price Subject to Change; Beverage, Tax and Gratuity Additional 
Reservations Recommended 

269.857.5777 
    

The Belvedere Inn & Restaurant 
3656 63rd Street • Saugatuck, MI  49453 • 269.857.5777 

Come for Dinner, Stay for Breakfast … Dine & Lodge Package Available 
www.BoutiqueInnsOfSaugatuck.com or www.saugatuck.me 


