
DINING MENU

MEATBALL SUB
Hoagie, Beef Meatballs, Fresh Mozzarella, 
Parmesan, Marinara Sauce & Parsley

SAUSAGE & PEPPERONCINI 
FLATBREAD

Italian Sausage, Tomato Sauce, Mozzarella & 
Pepperoncini

MAGGIE

10:30am-3:00pm

Item is vegetarian Item is gluten-free but prepared in a shared space with other items that may contain gluten

CHICKEN PARMESAN SANDWICH FRENCH DIP

SAUSAGE & PEPPERS
Quarter Pound Polish Sausage, Roasted 
Peppers & Onions, Pretzel Bun & Ale Mustard

ABC SALAD
Apple, Blue Cheese, Candied Walnuts, Romaine & 
Arugula Blend, Quinoa & Balsamic Vinaigrette

BACON, AVOCADO & TOMATO 
SALAD

Bacon Crumbles, Avocado, Tomato, Romaine & Arugula 
Blend, Quinoa with Red Onion & Ranch Dressing

PEPPERONI FLATBREAD
Pepperoni, Tomato Sauce, Mozzarella & Basil 
Pesto

MARGHERITA FLATBREAD

Tomato Sauce, Five Cheese Blend, Fresh 
Mozzarella & Basil

BOSCO BREADSTICKS
Served with marinara sauce

Crispy Chicken Breast, Marinara Sauce, Fresh 
Mozzarella, Parmesan Cheese, Basil Pesto & Toasted 
Bun

Hoagie Roll, Shaved Steak, Horseradish Mayo, 
Caramelized Onions & Au Jus

Winter 2024 – 2025 Season 

Resort Signature item



DINING MENU

CHEESEBURGER
Seasoned Angus Beef, American Cheese, Lettuce, 
Tomato & Red Onion

-Add Bacon

VEGGIE BURGER
Bean & Quinoa Patty, American Cheese, 
Lettuce, Tomato, Onion & Pickle

MAGGIE

10:30am-3:00pm

Item is vegetarian Item is gluten-free but prepared in a shared space with other items that may contain gluten

BEEF & BEAN CHILI
Served with sour cream, shredded cheese & scallions and a roll

VEGETARIAN 3 BEAN CHILI

CHICKEN NOODLE SOUP TOMATO SOUP

Served with oyster crackers

WHITE CHEDDAR MAC N' CHEESE

-Add Beef Chili

Winter 2024 – 2025 Season 

Resort Signature item

CHICKEN TENDERS WITH FRIES
CRISPY BUFFALO BLUE CHICKEN 
SANDWICH

CRISPY CHICKEN SANDWICH CHEESE CURDS

FRENCH FRIES
WHITE CHEDDAR MAC N’ CHEESE

Crispy Chicken Breast, Buffalo Sauce, Blue 
Cheese Spread, Arugula & Toasted Bun


