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LUNCH ENTRÉES

Menus

Include Garden Salad with House Dressings, Assorted Rolls with Butter
100% Colombian Coffees, Hot and Iced Teas 

Dessert Selections Available

Menus

Maumee Bay LODGE 

CHICKEN PICCATA
Tender Chicken Breast Sautéed with 

Lemon, Capers and White Wine. 
Served Over a Bed of Garden Rice  

with Chef’s Seasonal Vegetable Selection
$12.95 per Person

CHICKEN PARMESAN
Tender Chicken Breast Coated with  

Italian Breadcrumbs and Topped with  
Marinara Sauce and Melted Provolone Cheese  

Served Over a Bed of Penne Pasta with 
 Chef’s Selection of Seasonal Vegetable

$13.25 per Person

MARINATED STRIP STEAK*
Marinated and Grilled Strip Steak Topped  

with Caramelized Onions and Cremini Mushrooms,
Served with Roasted Red Skin Potatoes and Chef’s Selection 

of Seasonal Vegetable
$15.95 per Person

LEMON DILL SALMON
Salmon Filet Roasted with Fresh Lemon and Dill 

Served with Garden Rice and  
Chef’s Seasonal Vegetable Selection

$14.95 per Person

PASTA PRIMAVERA
Fresh Seasonal Vegetables Tossed in a  

White Wine Garlic Sauce Over Rotini Pasta
$12.25 per Person

$13.25 per Person with Grilled Chicken

ENTRÉES

*Please note that all beef entrées are cooked to a medium temperature. 
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.

LUNCH SALADS
Include Assorted Rolls with Butter

100% Colombian Coffees, Hot and Iced Teas
Dessert Selections Available

THE CHICKEN IN THE GARDEN 
Your Choice of Grilled Chicken Strips or Waldorf Chicken Salad

Served Over a Bed of Mixed Greens with Raspberry Vinaigrette and Italian Dressings  
Cubed Cheese and Crackers, Grapes and Berries

$13.25 per Person

CHEF SALAD
Fresh Lettuce and Spring Greens with Tomatoes, Cucumber, Red Onion, Green Pepper 

Cheddar Cheese, Hard Boiled Egg, Julienne Turkey and Black Forest Ham
Served with House Dressings

$12.95 per Person

SOUTHWESTERN STEAK SALAD*
Thin Sliced Skirt Steak, Marinated in Garlic and Lemon, Served Over a Bed of Fresh Lettuce 

and Spring Greens with Red Onion, Grape Tomatoes, Sweet Corn and Cilantro
Served with Avocado Ranch Dressing

$13.95 per Person
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BOX LUNCHES
THE LUNCH PAIL

Choice of Sandwich on Wheat and White Breads: 
Smoked Turkey and Monterey Jack Cheese

Black Forest Ham and Swiss Cheese
Roast Beef and Cheddar Cheese

Roasted Vegetables with Provolone Cheese
Served with Lettuce and Tomato

Mustard and Mayonnaise Packets
Assorted Chip Bags

Apple or Banana
Fresh Baked Cookie 

Assorted Soda or Bottled Water
$12.95 per Person

MAUMEE BAY PICNIC LUNCH BOX
Two Pieces of Southern Buttermilk 

Fried Chicken, Served Cold
Cole Slaw

Roll with Butter
Red or Green Grapes
Fresh Baked Cookie

Assorted Soda or Bottled Water
$12.95 per Person

THE EXECUTIVE BOX LUNCH
Maximum Choice of Two:

Grilled Chicken Breast with Romaine Lettuce,
Parmesan Cheese and Caesar Dressing Wrapped

in a Garlic Herb Tortilla

   Sliced Roast Beef, Thinly Sliced Red Onion and
Garlic Aioli on Ciabatta Bread

   Sliced Turkey and Ham with Peppered Bacon,
Lettuce, Tomato and Mayonnaise on a Croissant

Greek Style Vegetable Pita with Feta Cheese
and Creamy Cucumber Sauce

Executive Box Lunch Includes:
Chef’s Salad Selection 

Apple or Banana
Assorted Candy Bars

Assorted Soda or Bottle Water
$13.95 per Person

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

PRIME RIB CIABATTA
Slow Roasted Prime Rib, Sliced and Served on 
Toasted Ciabatta Bread, Spread with Creamy

Boursin Cheese and Topped with Grilled Onions
Served with Au Jus and Oven Roasted Red Skin Potatoes

$14.25 per Person

SALMON FOCCACIA
Seared Salmon Fillet, Fresh Lettuce, Tomato, Red Onion  

and Lemon Pepper Aioli on Herb Foccacia Bread
Served with Chef’s Choice of Pasta or

Potato Salad and Specialty Chips
$13.95 per Person

CHICKEN BRUSCHETTA
Grilled Chicken Topped with Melted Provolone Cheese  

and a Fresh Bruschetta Blend with  
Pesto Aioli on a Ciabatta Bread

Served with Chef’s Choice of Pasta or
Potato Salad and Specialty Chips

$13.75 per Person

Served with 100% Colombian Coffees, Hot and Iced Teas
Dessert Selections Available

THE CROISSANT-WICH
Choice of One Sandwich:

Smoked Turkey with Monterey Jack Cheese
Black Forest Ham and Swiss Cheese

Roast Beef and Cheddar Cheese
Chicken Salad

Tuna Salad
Roasted Vegetables with Provolone Cheese

Garnished with Lettuce, Tomato and Onion,
Served with Chef’s Choice of Pasta or  

Potato Salad and Specialty Chips
$12.25 per Person

THE CROISSANT COMBO
Choice of One Sandwich from Above List

Garden Salad with House Dressings
Soup Du Jour

$12.95 per Person

Sandwiches

Menus


