
 

  

Chefs Choice: sausage and 
bean soup, roast beef on brioche 
roll, lettuce & tomatoes, cole 
slaw & dessert cart 

Sandwich Board: freshly 
sliced cold cuts, egg, seafood, 
chicken or tuna salads. 
Grilled cheese garnished 
with bacon, caramelized 
onion, mushroom & tomato 

Dinner By Land: 
vegetarian stuffed peppers, 
baked potatoes  
 
Dinner By Sea: baked 
haddock filet 

Dessert: carrot cake 

-Dinner- 

-Lunch- 

Menu is for the week of Monday May 15, 2017 thru Sunday May 21, 2017 

Our attentive wait staff serves three meals daily in our stunning Island Bistro, where Chef Phillip can modify menu choices to fit your lifestyle needs 

-Lunch- -Lunch- 

Sandwich Board: freshly 
sliced cold cuts, egg, seafood, 
chicken or tuna salads. 
Grilled cheese garnished 
with bacon, caramelized 
onion, mushroom & tomato 

Sandwich Board: freshly 
sliced cold cuts, egg, seafood, 
chicken or tuna salads. 
Grilled cheese garnished 
with bacon, caramelized 
onion, mushroom & tomato 

Sandwich Board: freshly 
sliced cold cuts, egg, seafood, 
chicken or tuna salads. 
Grilled cheese garnished 
with bacon, caramelized 
onion, mushroom & tomato 

 

Chefs Choice: chicken soup, 
chicken tenders w/ dipping 
sauces, sour cream cucumber 
salad & choc pudding 

Chefs Choice: cream of 
broccoli soup, turkey and swiss 
melt on whole grain bread, 
potato salad & cookies 

Chefs Choice: New England 
clam chowder, broccoli cheese 
quiche, beet salad & apple 
strudel 

-Dinner- 

Dinner By Land: roast loin 
of pork with red peppers and 
mushroom gravy, stuffing, 
green beans 
 
Dinner By Sea: baked 
flounder filet 

Dessert: coffee style crumb cake 

-Dinner-    -Dinner- 

Dinner By Land: chicken 
chow mein, fried rice, spring 
rolls  
 
Dinner By Sea: baked 
swordfish filet  

Dessert:  cinnamon crunch cake 

Dinner By Land:  sour 
cream marinated and breaded 
chicken breasts, rice pilaf, 
baked zucchini 
 
Dinner By Sea:  baked red 
snapper filet 

Dessert: golden fudge cake 

-Lunch- 



 

 

Assorted juices 
& a selection of 

regular or 
decaffeinated 
coffee & teas 

Starters 

 freshly baked breads, 
seasonal fruits, select 
breakfast meats, and assorted 
yogurts with hot and cold 
cereals 

Made To Order 

allow our chef to customize a 
breakfast to fit your tastes. 
Tailor an omelet, French 
toast, breakfast sandwich, 
pancakes, waffle, eggs any 

style- your 
options are 
endless! 
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-Lunch- -Lunch- 

Sandwich Board: freshly 
sliced cold cuts, egg, seafood, 
chicken or tuna salads. 
Grilled cheese garnished 
with bacon, caramelized 
onion, mushroom & tomato 

Sandwich Board: freshly 
sliced cold cuts, egg, seafood, 
chicken or tuna salads. 
Grilled cheese garnished 
with bacon, caramelized 
onion, mushroom & tomato 

-Dinner- 

Chefs Choice: chicken soup, 
sloppy joes, potato salad & 
honey dew and strawberry cup  

-Dinner- 
Dinner By Land:  Southern 
style breaded and roasted !  
chicken, honey cinnamon 
mashed sweet potatoes, 
cauliflower 
 
Dinner By Sea: baked 
mahi mahi filet 

Dessert: dessert cart  

Chefs Choice:  butternut 
squash and apple soup, meatball 
parmigiana on a roll, 
tortellini salad & dessert cart 

Chef’s Choice: shrimp and 
tilapia oreganata, lyonaise 
potatoes, asparagus 
  
Alternate: stuffed cabbage  

Dessert: strawberry short cake 

-Lunch- 
Chefs Choice: beef barley 
soup, BBQ beef on toasted 
roll, sweet potato fries, ice 
cream sandwiches 

Sandwich Board: freshly 
sliced cold cuts, egg, seafood, 
chicken or tuna salads. 
Grilled cheese garnished 
with bacon, caramelized 
onion, mushroom & tomato 

-Ital ian Sunday Dinner - 

Special Dinner: stuffed shells, 
Italian sausage, Italian bread 
 

 
Dinner By Sea: breaded 
flounder filet, Italian mixed 
vegetables 
 
Dessert: dessert cart 


