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LUNCH ENTRÉESMAUMEE BAY RESORT

TERIYAKI CHICKEN BREAST
Char-Grilled Chicken Breast Marinated

in Teriyaki and Spices
$13.75 Per Person

MARINATED STRIP STEAK
Marinated and Grilled Strip Steak, Served with

Caramelized Onions and a Creamy Bleu Cheese Fondue
$14.95 Per Person

ROASTED PORK LOIN
Thick Center Cut Pork Loin with Toasted Cumin Dijon Sauce

$13.75 Per Person

BROILED SALMON
Broiled Salmon Fillet with Lemon Caper Sauce

$13.75 Per Person

GRILLED HALIBUT
Grilled Halibut Fillet

Served with Wasabi Butter and Ponzu Sauce
$14.75 Per Person

SMOKED CHICKEN PASTA
Smoked Chicken Breast with Fresh Tomato and Mushrooms

Tossed in a White Wine Garlic Sauce Over Fusilli Pasta
$13.75 Per Person ~ OR ~

$12.75 Per Person without Chicken

LASAGNA
Choice of One:

Authentic Italian Sausage Lasagna
Vegetarian Lasagna in a Creamy Garlic Sauce

Eggplant Lasagna in a Seasoned Marinara
Served with Garlic Bread

$12.75 Per Person

OPEN FACE STEAK SANDWICH
Slow Roasted Prime Rib, Sliced and Served on a

Grilled Hoagie Bun with Grilled Onions and Au Jus
$14.25 Per Person

GRILLED CHICKEN SANDWICH
Grilled Chicken Breast with Provolone

on a Kaiser Bun
Served with Mango Mustard

$13.75 Per Person

THE CROISSANT-WICH
Choose One of the Following Sandwiches:

Grilled Vegetables, Feta Cheese and Cucumber Sauce
Smoked Turkey, Peppered Bacon and Monterey Jack

Ham and Swiss or Beef and Cheddar Cheese
Chicken or Tuna Salad

Garnished with Leaf Lettuce, Sliced Tomato and Onion
$11.95 Per Person

MUFFULETTA
Mile High Muffuletta with Smoked Ham and Turkey,

Dried Cranberries and Red Onion on a Baguette
$13.95 Per Person

TROPICAL CHICKEN SALAD
Grilled Chicken Breast on a Bed of Greens, Served with
Tropical Fruit and a Raspberry and Mango Vinaigrette

$13.75 Per Person

BLACK & BLEU SALAD
Blackened Sirloin Steak Laced with a

Creamy Bleu Cheese and Caramelized Onions,
Over Steamed Red Skin Potatoes
on a Bed of Mixed Greens with
Black Pepper Ranch Dressing

$13.75 Per Person

Menus

Lunch Entrees Include, Garden Green Salad with House Dressings, Chef’s Selection of Side Dish and Vegetable,
Rolls with Butter and Coffee and Tea Service - Dessert Available at Additional Charge

We gladly offer two or more entrées at an additional fee of $1.00 per person
for each additional entrée.  Some restrictions may apply.

All Prices are Subject to a 20% Taxable Service Charge and Sales Tax.   Prices are subject to change.

All Sandwiches Include
Salad and Side Dish
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THE LUNCH PAIL
Choice of:

Roast Beef, Turkey and
Ham Sandwich (1 Type Per Box)

with Assorted Condiments
Bag of Chips

Whole Fresh Fruit
Fresh Baked Cookie

Assorted Soda
(Marinated Roasted Vegetable

Sandwich Available Upon Request)
$11.95 Per Person

MAUMEE BAY PICNIC LUNCH BOX
Two Pieces of Southern Buttermilk

Fried Chicken, Served Cold
Cole Slaw

Bag of Chips
Whole Fresh Fruit

Fresh Baked Cookie
Assorted Soda

$12.95 Per Person

CHICKEN IN THE GARDEN
Grilled Chicken Breast Served on a Bed

of Mixed Greens with Raspberry Vinaigrette
Cubed Cheese

Grapes and Berries
Hard Roll with Butter
Fresh Baked Cookie

Assorted Soda
$13.95 Per Person

MAUMEE BAY RESORT BOX LUNCHES

THE EXECUTIVE BOX LUNCH
Choice of One or Two:

Grilled Marinated Chicken Breast
Topped with Smoked Gouda Cheese

on a Toasted Wheat Kaiser Bun
with Lettuce Leaf and Tomato

   Sliced Roast Beef with Beefsteak Tomato,
Maui Onion on an Onion Roll

   Sliced Turkey with Stone Ground Mustard,
Sprouts and Tomato on a Croissant

   Italian Style Sub with Salami, Mortadella,
Pepperoni, Topped with Lettuce and Tomato

Greek Style Vegetable Pita
with a Creamy Cucumber Sauce

Lunch Includes:
Chef’s Salad Selection

Whole Fresh Fruit
Fresh Baked Cookie

Assorted Soda
$13.95 Per Person

All Prices are Subject to a 20% Taxable Service Charge and Sales Tax.   Prices are subject to change.

Menus
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MAUMEE BAY RESORT LUNCH BUFFETS

HOT SANDWICH BUFFET
25 Person Minimum

Soup Du Jour
Sweet and Sour Cole Slaw
Mediterranean Pasta Salad

Marinated Grilled Chicken Sandwich Halves with
Provolone Cheese

Reuben Sandwich Halves
Barbecue Beef Brisket with Kaiser Rolls

Traditional Sandwich Condiments
Pickle Spears

Specialty Potato Chips
100% Colombian Coffees, Assorted Teas

$16.95 Per Person

STATE PARK PICNIC BUFFET*
15 Person Minimum

Fruit Display
Southern Baked Beans

Traditional Macaroni Salad
Red Skin Potato Salad

Hamburgers and Hot Dogs
Assorted Buns

Traditional Sandwich Condiments
Assorted Sliced Cheese Tray with

American, Swiss and Cheddar
Pickle Spears

Specialty Potato Chips
100% Colombian Coffees, Assorted Teas

$15.95 Per Person
*Available After 4:00PM for $18.95 Per Person

NATIONAL PARK PICNIC BUFFET*
25 Person Minimum

Cole Slaw
Garden Green Salad with House Dressings

Tomato Cucumber Salad
Marinated Grilled Vegetables

German Potato Salad
Grilled Chicken Breast

Hamburgers and Bratwurst
Assorted Buns

Traditional Sandwich Condiments
Assorted Sliced Cheese Tray with

American, Swiss and Cheddar
Specialty Potato Chips

100% Colombian Coffees, Assorted Teas
$16.95 Per Person

*Available After 4:00PM for $19.95 Per Person

CONTINENTAL BUFFET
25 Person Minimum

Tomato Salad with Vidalia Onions and
Fresh Tarragon Vinaigrette

Garden Green Salad with House Dressings
Cole Slaw

Potato Salad
Southern Buttermilk Fried Chicken

Grilled Strip Steak
Seared Walleye with Lemon Caper Sauce

Roasted Garlic Mashed Potatoes
Grilled Vegetables
Rolls with Butter

100% Colombian Coffees, Assorted Teas
$18.95 Per Person

A $50.00 Surcharge Will Apply to All Buffets Under the Minimum Number

All Prices are Subject to a 20% Taxable Service Charge and Sales Tax.   Prices are subject to change.
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MAUMEE BAY RESORT LUNCH BUFFETS

THE DELICATESSEN BUFFET
15 Person Minimum

Choice of One:
   Sliced Ham, Turkey and Roast Beef

~ OR ~
   Tuna, Chicken and Egg Salads

~ OR ~
   Sliced Pastrami, Corn Beef and Turkey

~ OR ~
   Baked Potatoes with Butter, Sour Cream, Chives

      Crumbled Bacon, Cheese Sauce,
Diced Broccoli and Ham

Choice of Four Side Dishes:
   Chili

   Chef’s Broth Soup of the Day
   Chef’s Cream Soup of the Day

   Garden Green Salad with House Dressings
   Caesar Salad

   Mediterranean Pasta Salad
   Red Skin Potato Salad

   Creamy Cole Slaw
   Traditional Macaroni Salad
   Marinated Cucumber Salad

   Grilled Vegetable Display, Served Chilled
   Fresh Vegetable Display with Dip

Fresh Seasonal Fruit Display

Buffet Accompaniments:
Sliced Cheese Tray with American, Swiss,

Cheddar and Monterey Jack
Traditional Sandwich Condiments

Specialty Potato Chips
Pickle Spears

Assorted Breads and Rolls
100% Colombian Coffees, Assorted Teas

$15.95 Per Person

THE AMERICAN HARVEST BUFFET
25 Person Minimum

Choice of Two or Three Entrees:
Chicken Cordon Bleu

Apple Almond Stuffed Chicken Breast
Chicken Stuffed with Spinach and Cheese

Grilled Pesto Chicken Breast
Sliced Roast Beef with Natural Au Jus

Honey Thyme Pork Loin
Glazed Pit Ham

Ginger Crusted Salmon
Pasta Primavera

Choice of Two Salads:
Garden Green Salad with House Dressings

Caesar Salad
Betty’s Salad

Tomato Cucumber with Fresh Tarragon
New Potato Salad with Dill

Waldorf Tortellini Salad
Portobello Mushroom Ravioli Salad

Choice of Three Sides:
Oven Roasted Red Skin Potatoes

Roasted Sweet Potatoes with Maple Syrup
Whipped Mashed Potatoes with Gravy

Au Gratin Potatoes
Garlic Butter Rice
Vegetable Medley
California Blend

Bean Medley
Spring Vegetables

Flame Roasted Corn on the Cob

Buffet Includes:
Pastry Chef’s Dessert Selection

 Rolls with Butter
100% Colombian Coffees, Assorted Teas

$18.95 Per Person for Two Entrees
$20.95 Per Person for Three Entrees

All Prices are Subject to a 20% Taxable Service Charge and Sales Tax.   Prices are subject to change.

A $50.00 Surcharge Will Apply to All Buffets Under the Minimum Number




