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Petoskey Room  
Dinner Menu 

April 20th thru April 27th 
             � �  
 

Sunday Buffet 
Oregon Tomato Vegetable Chowder 

Salad Bar 
Entrées 

Carved Roast Blue Ribbon Prime Rib 
Seafood Creole 
Chefs Selection  

Accompaniments 
Rice  

Mélange of Vegetables  
Dessert 

Chef Selections 
 

Monday 
Corn and Sweet Potato Soup 

Gourmet Spinach Salad 
Entrées 

Beef Stroganoff 
Garlic Lime & Parsley Marinated Chicken 

Accompaniments 
Herb Egg Pasta 

Green Beans with Garlic 
Steamed Cauliflower 

Dessert 
Lemon Meringue Pie 

 

Tuesday 
Santa Fe Chicken with Black Bean  

Couscous & Tomato Salad  
Entrées 

Chicken Quesadilla 
Charleston Crab Cake 

Accompaniments 
Spanish Rice 
Corn O’brien 

Zucchini with Red Onions 
Dessert 

Apple Dumpling ala Mode 
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Wednesday 
Broccoli Soup 
Greek Salad 

Entrées 
Mustard Apricot Glazed Ham 

Chicken Breast w\Béarnaise Sauce  
Accompaniments 

Scalloped Potatoes 
Steamed Peas 

Cinnamon Apples 
Dessert 

Lemon Chiffon Cake  
 

Thursday 
Lentil Soup 

Egg Salad with Tomatoes 
Entrées 

Fresh Catch of the Day 
Lasagna 

Accompaniments 
Blue Cheese Potatoes 

Mixed Fresh Vegetables 
Squash Puree 

Dessert 
Cherry Pie 

 

Friday 
Louisiana Seafood Chowder 

Romaine Cilantro Slaw 
Entrées 

BBQ Pork Ribs 
Baked Salmon 

Accompaniments 
Roasted Garlic Potatoes 

Corn  
Prince Edward Blend Vegetables 

Dessert 
Chocolate Mousse 

 

Saturday 
Minestrone Soup 

Broccoli and Garbanzo Bean Salad  
Entrées 

Fried Chicken 
Rueben Sandwich 
Accompaniments 

Mashed Potatoes with Gravy 
Peas and Carrots with mushrooms 

Squash Blend with Tomatoes 
Dessert 

Banana Cream Pie 


