Terrace Menu
Appetizers
Italian Breaded Mozzarella Sticks
Served with marinara sauce
Fresh Vegetable Platter
Broccoli, cauliflower, baby carrots, cucumbers, cherry tomatoes served on
a bed of leaf lettuce with buttermilk dressing
Beer Battered Onion Rings
Served with buttermilk ranch dressing

Starters
House Salad
Blended romaine and iceberg lettuces with tomatoes, cucumbers and
croutons served with choice of dressing
Homemade Soup of the Day
Cup or Bowl
Entrée Salads
Grilled Chicken Caesar Salad
Fresh romaine lettuce tossed with croutons, red onions and parmesan
cheese topped with a seasoned chicken breast
Chef’s Salad
Blend of romaine and iceberg lettuce with ham, turkey, cheese, egg,
cucumbers, tomatoes and croutons served with your choice of dressing
Spinach Salad
Fresh spinach tossed with red onion. Fresh berries or craisins, feta cheese,
and homemade candied pecans served with raspberry vinaigrette

From the Grill
Served with french fries and pickle spear
Multigrain Stacker
Ham, turkey, Swiss & American cheeses grilled between slices of bakery
fresh multigrain bread
Build Your Own Burger
1/3 pound of 100% ground beef flame broiled with your choice of onions
grilled or raw, lettuce, tomato, Swiss, American, cheddar, bacon, and
mushrooms
Grilled Chicken Breast
Flame broiled chicken breast served with lettuce, tomato, and red onion
on a grilled bun
Tuna Melt
Tuna salad and cheddar cheese grilled on your choice of bread

Main Course
Served with soup or salad and featured dessert
Broiled Tilapia
Tilapia filet lightly seasoned then broiled, served with wild rice pilaf and
fresh steamed vegetables
Filet of Sirloin Steak
USDA choice sirloin lightly seasoned then flame grilled to your liking.
Served with Maitre d’hôtel butter, baked potato and fresh steamed
vegetables
Chicken Alfredo
Fettuccini tossed with alfredo sauce topped with sliced grilled chicken
breast and parmesan cheese, served with garlic bread and fresh steamed
vegetables

Desserts
Ice Cream Sundae
Feature of the day

