
*Consuming raw or undercooked meats or seafood may increase your risk of food borne illness 

Welcome to Maumee Bay Resort 
The following menu is an expression of fresh seasonal ingredients.  We welcome your comments to assist us in expanding our  

culinary delights in order to better serve you. 
 

Bon Appétit! 

**Appetizers** 

**Soups** 

         
SWEET POTATO FRIES        5.95 
Drizzled with maple syrup for a unique appetizer 
 
POTATO SKINS         7.95 
Stuffed with bacon bits, cheddar & mozzarella cheese. Served with sour cream 
 
MOZZARELLA CHEESE STICKS       6.95 
Breaded cheese sticks served with marinara sauce 
 
FRIED GREEN BEANS        7.95 
Served with our spicy ranch dipping sauce 
 
QUESADILLA         6.95 
Cheddar jalapeño tortilla grilled with mozzarella & cheddar cheese. Served with  
tomatoes, jalapeños, lettuce, red onion, sour cream & salsa 
 
SALMON CAKES        7.95 
Pan fried and drizzled with lemon pepper aioli 
 
OLD BAY COCKTAIL SHRIMP       8.95 
Six jumbo shrimp served with cocktail sauce & lemon 
 

CHEF’S SOUP OF THE DAY      BOWL 4.50 
Special soup made from scratch daily      Cup 3.95
     
FRENCH ONION SOUP       BOWL 4.50 
Special house recipe served with homemade croutons and topped with provolone cheese Cup 3.95 
 
CHILI         BOWL 4.50 
Special house recipe served with cornbread     Cup 3.95 



*Consuming raw or undercooked meats or seafood may increase your risk of food borne illness 

**Seafood Specialties** 
SEAFOOD PLATTER        16.95 
Battered cod filet, popcorn shrimp, clam strips, & hushpuppies served with French fries 
 
CEDAR ROASTED SALMON*       18.95 
An 8 ounce salmon filet crusted with ginger and teriyaki spices & roasted on a cedar plank.   
Served with a choice of two sides 
 
PAN SEARED SCALLOPS*       19.95 
Served on a bed of pasta & asparagus tips tossed in a white truffle alfredo sauce 
 
FRESH OHIO PERCH*        23.95 
This local favorite is served battered, breaded or sautéed. Served with a choice 
of two sides 
 
JUMBO SHRIMP*        18.95 
Eight jumbo shrimp, battered or sautéed served with a choice of two sides 
 

**Steaks & Chops** 
NEW YORK STRIP STEAK*       26.95 
A 14 ounce New York strip steak seasoned & grilled to perfection. Served with 
a choice of two sides 
 
BLACK & BLEU*        23.95 
A 12 ounce Ribeye crusted with black pepper & grilled to your liking. Topped  
with bleu cheese crumbles & served with a choice of two sides 
 
STEAK TIPS*         19.95 
Tender cuts of sirloin tossed with sautéed onion & cremini mushrooms served over  
wild rice and a choice of one side 
 
PORTERHOUSE PORK CHOP*       17.95 
A 12 ounce porterhouse chop grilled & topped with a tomato & red pepper chutney.  
Served with a choice of two sides 
 

Add  a 
side salad or Caesar salad  

to your entrée  
3.50 
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CHICKEN PACIFICA*        15.95 
Grilled chicken breast crowned with a blend of fresh tomatoes, garlic, & basil. 
Topped with melted Monterey Jack cheese & served with a choice of two sides 
 
ASIAGO CRUSTED CHICKEN*       14.95 
Tender chicken breast coated with asiago cheese & breadcrumbs & pan fried 
until golden brown. Served over a bed of penne tossed with a tomato cream sauce  
& a choice of one side 
 
HERB ROASTED CHICKEN*       16.95 
One half chicken herb seasoned & slow roasted.  Served with your choice of two sides 

**Pasta** 
PASTA PRIMAVERA*        12.95 
Fresh seasonal vegetables sautéed & tossed with linguine & a garlic cream sauce. 
 
CHICKEN CARBONARA*       15.95 
Grilled chicken breast, sun-dried tomatoes & mushrooms tossed with penne pasta  
& a pancetta cream sauce 
 
PASTA BOLOGNESE*        16.95 
Our rich & hearty meat sauce made with beef & pork tossed with penne pasta  
 
SHRIMP LINGUINE*        17.95 
Jumbo shrimp sautéed with garlic & red peppers in white wine. Finished with a  
splash of cream and tossed with linguine pasta 

Add  a 
side salad or Caesar salad  

to your entrée  
3.50 

**Sides** 
All Sides 2.95 

SALT CRUSTED BAKED POTATO 
GARLIC MASHED POTATOES 

WILD RICE 
FRENCH FRIES 

 
 

SAUTEED GREEN BEANS 
SAUTEED SPINACH 
HOUSE VEGTABLE 

HOUSE MADE POTATO CHIPS 
 
 

**Poultry** 
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**Lighter Side** 
MAUMEE  SALAD        6.95 
Fresh lettuce & spring greens with grape tomatoes, red onion, cucumber & homemade 
croutons. Served with our house made sundried tomato vinaigrette 
 
CAESAR  SALAD         7.95 
Fresh romaine lettuce with parmesan cheese & homemade croutons tossed in a creamy  
Caesar dressing 
 
FRUIT PLATE         9.25 
A blend of assorted fruit served with cottage cheese & a fresh muffin 
 
SPINACH SALAD        8.95 
Fresh baby spinach with bleu cheese, spiced pecans, red onion, & dried cranberries served  
with cranberry citrus vinaigrette 
 
CHEF SALAD         9.95 
Fresh lettuce & spring greens with tomatoes, cucumber, red onion, cheddar cheese, hard  
boiled egg, julienne turkey & black forest ham served with your choice of dressing 
 
ADD GRILLED CHICKEN TO YOUR MAUMEE, CAESAR OR SPINACH SALAD 2.25 

**Sandwiches** 

HOUSE BURGER        8.95 
One half pound burger served on a Kaiser roll 
Add .50 American, Cheddar, Swiss, Monterey Jack, sautéed mushrooms or onions   
 
GRILLED CHICKEN CLUB       9.25 
Grilled chicken breast with crisp bacon, melted Swiss cheese, lettuce, tomato &  
mayonnaise served on a Kaiser roll 
 
PERCH SANDWICH        9.95 
Our famous perch sandwich with lettuce, tomato & tartar sauce served on a Kaiser roll. 
 
SALMON CLUB         9.25 
Sautéed salmon filet with crisp bacon, lettuce, tomato, & lemon pepper aioli served   
on toasted house made Foccacia bread 
 
 

All Sandwiches served with choice of French fries, house made potato chips or coleslaw 


