
Plated Luncheon
Caesar salad  $11

Fresh romaine tossed with Caesar dressing, croutons and parmesan cheese.
Add grilled chicken:  $4

Door County Cherry salad  $11
Spring greens, bleu cheese crumbles, candied almonds and dried Door County tossed with our own cherry vinaigrette.

Oriental salad  $13
Mixed greens tossed with roasted almonds, water chestnuts, green onions and a seed dressing 

topped with mandarin oranges and your choice of deep-fried or grilled chicken strips.

Stone Harbor house salad  $5
Mixed greens, cucumber slice, tomato, red onion ring and croutons with your choice of dressing.

Dressings Choices  $8
Parmesan peppercorn, ranch, thousand island, bleu cheese, cherry or raspberry vinaigrette, Italian and Russian.

Sandwiches
Grilled Hamburger  $10

8oz burger served with lettuce, onion and tomato.

Tuna salad sandwich $9
Made with Albacore tuna and mayo, served with your choice of bread, grilled or not.

Tenderloin steak sandwich  $12
Grilled choice tenderloin topped with sautéed mushrooms and onions.

Rueben sandwich  $10
Corned beef served on marble rye with sauerkraut, thousand island dressing and Swiss cheese. 

French dip sandwich  $11
Rimmed choice prime rib sliced thin, sautéed onions, mushrooms and peppers topped with mozzarella cheese.

Grilled chicken sandwich  $10
6oz chicken breast grilled and served on a semmel roll.

Fish sandwich  $9
Light and flaky deep-fried haddock served on a semmel roll.

All selections include homemade potato chips or fruit.

These menus are offered as suggestions; we will design any special menu to suit your needs. 
Prices are subject to change and are subject to a 20% service charge and 5.5% sales tax.



Plated Luncheon (continued)
Each selection is served with a choice of potato, vegetable, salad, rolls and butter.

Price does not include coffee or beverage.

Tenderloin Steak  $19
6oz choice filet grilled to perfection.

Grilled Salmon fillet  $18
8oz Norwegian salmon grilled then baked and topped with dill or hollandaise sauce.

Pecan encrusted chicken  $16
Chicken breast coated with crushed pecans and served with very berry sauce.

Broiled Haddock  $13
White and flaky haddock fillet seasoned with lemon pepper and baked.

Roasted pork loin  $14
Tender and juicy slow roasted pork topped with a mild mustard or cherry sauce.

Chicken sherry  $13
Tender chicken breast topped with a creamy sherry sauce.

Burgundy beef tips  $14
Sirloin tips sautéed with onions and mushrooms then added to a rich burgundy sauce.

Stuffed shells  $13
Large pasta shells stuffed with three cheeses and smothered with marinara sauce.

10 person minimum please
These menus are offered as suggestions; we will design any special menu to suit your needs.

Prices are subject to change and are subject to a 20% service charge and 5.5% sales tax.


