
Bay Vista Room
March 24th - March 30th, 2025 

S T A R T E R S

L I G H T E R  F A R E

Garden Salad
A Blend of  Iceberg  & Romaine  Lettuce

w/Shredded Carrot ,  Red Cabbage ,
Grape  Tomato ,  Cucumber ,  Red Onion

and House  Made Croutons

Class ic  Caesar  Salad
Romaine  Lettuce  w/Parmesan Cheese ,

House  Made Croutons  tossed  in  a
Creamy Caesar  Dress ing

Gri l led  Chicken or  Shrimp
Caesar  Salad

Romaine  Lettuce  w/  Parmesan Cheese ,
House  Made Croutons  tossed  in  a

Creamy Caesar  Dress ing

Soup of  the  Day
Ask your  server  

Fresh Fruit  Salad
Seasonal  Fruit  Salad

All  American Burger
Gri l l ed  Beef  Patty  w/  Lettuce ,  Tomato ,

and Red Onion Topped w/  American,
Swiss  or  Cheddar  on a  Toasted  Brioche

Rol l  Served w/  House  Chips ,

Cranberry Walnut  Salad
Fresh  Mixed Greens  w/Dried Cranberr ies .

Candied Walnuts  and Feta  Cheese  w/House-
Made Honey Balsamic  Vinaigret te

Portobel lo  Mushroom Burger
Honey Balsamic  Portobe l lo  Mushroom
w/ topped with  Swiss  Cheese ,  Lettuce ,
Tomato and Red Onion on a  Toasted
Brioche  Rol l  Served w/  House  Chips ,

French Fr ies  or  Onion Rings  

French Fr ies  or  Onion Rings  

Gluten Free Bread Available upon Request



E N T R E E S

D E S S E R T S
Please ask your server about this week’s dessert selections

Calamari  Scampi
Golden fr i ed  Calamari  tos sed
in  a  l emon and gar l i c  Scampi

sauce  

Surf  & Turf
Gri l l ed  Sir lo in  Steak topped w/  Shr imp.  Mushrooms .  Roasted  Peppers  and Provolone  Cheese

in  a  Marsala  Wine  Sauce  

Chicken Marsala
Chicken Tender lo ins  w/  Sautéed Mushrooms and Ham in a  Sweet  Marsala  Wine  Sauce  served

over  Linguini

 Shrimp Alfredo
Shrimp and Brocco l i  tos sed  w/  Fettucc ini  in  a  creamy tomato  parmesan sauce .  F ini shed with

fresh  bas i l  and shaved parmesan

Roasted Veggie  Stack
Bake Zucchini  s tuf fed  w/  Quinoa,  Tomatoes ,  Kalamata Ol ives  and Feta  Cheese

“Before placing your order, please inform your server if a person in your party has a food allergy.” Consuming
raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

Bay Vista Room
AP P E T I Z E R S

Crispy fr i ed  shr imp tossed  in  a
creamy,  sweet  & sp icy  Bang Bang

sauce .  Garnished with  green
onions  and served on a  bed o f

greens

Bruschetta

Pan Seared Salmon
Pan Seared Salmon in  a  White  Wine  Reduct ion f in i shed w/  Garl ic ,  Lemon and Butter  served

with  Finger l ing  Potatoes  and Sautéed Brocco l in i  

Sweet  Bourbon Steak Tips
Marinated Sir lo in  Tips  g lazed w/  Sweet  Bourbon sauce  served with  Finger l ing  Potatoes  and

Sautéed Brocco l in i   




