
The High Country Inn/Country Catering
4232 Old Ahsahka Grade

Ahsahka, Idaho 83520
Lunch Ideas for your party, where we treat you like royalty!

Lovely ambience, delicious food, fine service, Also full catering available 
Meals include coffee, tea, or lemonade. $12.95 plus tax and gratuity  $16.00
A Lunch:  soup or appetizer, salad, sandwich, dessert
B Lunch: appetizer, entrée with vegetables, salad, dessert
Homemade Soups
Cream of Potato, Split Pea, Minestrone, Chicken Noodle, Cream of Mushroom
Tortilla Black Bean, French Onion
Salads, homemade dressings (blue cheese, 1,000 island, balsamic vinaigrette, ranch)
Caesar,  Spinach/cranberry,  Deluxe Tossed,  Coleslaw,  Pasta Vinaigrette, potato salad
 Entrée Salads,a meal in themselves! Served with appetizer, bread, dessert, beverage
Cobb Salad, Chef’s Salad, Shrimp Salad, Caesar with grilled chicken or marinated 
shrimp, Taco Salad, Spinach with bacon, mushrooms, warm Dijon honey dressing 
Entrées
Grilled chicken breast glazed with roasted raspberry chipotle sauce (has raspberry seeds)
Real Tex-Mex Chicken or Beef Enchiladas, Spanish Rice or Refried Beans 
Mediterranean Chicken breast and veggie kabobs on bed of rice
Greek Meatballs on bed of rice, served with cucumber sauce
Breaded Fried Lean Pork Tenderloin, real mashed potatoes and gravy
Gramigna  Our special Italian sausage pasta dish, garlic bread
Spaghetti and Italian Meatballs, garlic bread
Lasagna with two sauces, vegetarian,or with beef and pork sausage,  homemade noodles
Sandwiches
Gourmand:   Portabello mushroom and caramelized onions on bun with garlic aioli, 
topped with melted Parmesan cheese
 “Philly”:     Roast beef with sautéed green peppers and onions, melted provolone cheese 
on French roll 
French Dip:     Seasoned roast beef on bun, served with au jus
Reuben:       Corned beef, sauerkraut, melted Swiss with 1.000 dressing, grilled
Pastrami on rye:     with melted cheese, dressing, grilled 
Deluxe Grilled cheese:  a medley of 3 cheeses on hearty peasant bread, flattened
Iowa Cornhusker:   flattened, breaded pork loin on toasted bun with special sauce 
Chicken Parmesan chicken breast patty on open-faced bun, topped with our own 
Marinara sauce, melted cheese
El Greco  shredded chicken breast in a wrap with chopped cucumber, red onion, feta 
cheese, romaine lettuce, tossed in our Balsamic Vinaigrette 
Stupendous Sub  two meats, two cheeses with condiments on hoagie bun
Muffalatta  Italian antipasto sandwich with two meats, two cheeses, olive salad dressing

Lunch Desserts  Chef’s Choice of simple dessert, which might include bread pudding, 
fruit crisp, cookie platter, brownies, or other special desserts for the season


