BREAKFAST MENU

BREAKFAST BUFFET
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Breakfast Hours
6am -10am Monday - Friday
6am - 11am Saturday & Sunday

PRIME FULL BUFFET $14.95
Continental buffet with the addition of eggs
to order and create your own
omelet, breakfast potatoes, bacon,
sausage links, fluffy scrambled eggs,
griddle items and more.
Complimented by freshly brewed
coffees, herbal teas and assorted juices

PRIME CONTINENTAL BUFFET

$9.95
Breakfast health bar, fresh fruit, yogurt,
assorted cereals and oatmeal, fresh baked
pastries, bagels, breads and more
Complimented by freshly brewed coffees,
herbal teas and assorted juices
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ALA CARTE SELECTION
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Prime Breakfast Special $12.95
2 Eggs, Bacon, or Sausage, Skillet Potatoes,
Toast and Juice

Chef Made Designer Omelet $11.95
3 Egg Omelet, Skillet Potatoes, Toast and Juice

Prime Regional Special $12.95
House-Made Corned Beef Hash and
Eggs, Toast and Juice

Griddle French Toast or Pancake Stack $9.95
Fresh Fruit Plate with Yogurt $2.50
Cereal with Fresh Fruit $3.25

Oatmeal $2.95

Assorted Cereal with Milk  $2.25

Toast or English Muffin  $2.25

Side Bacon or Sausage $3.25

Side of Breakfast Potatoes $2.25

BEVERAGES
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Coffee | Tea |Coke | Diet Coke
Sierra Mist | Mug Root Beer
Raspberry Iced Tea
Unsweetened Iced Tea
Apple Juice | Cranberry Juice
Orange Juice

$2.50




LUNCH MENU

FLATBREAD PIZZAS

Lunch Hours 11 am -1 pm Daily
Margarita Flat Bread Pizza $9

Fresh Mozzarella - Basil - Balsamic - Tomato - Olive Qil

Buffalo Chicken Bacon Flat Bread Pizza $9
Grilled Chicken - Mozzarella - Buffalo Sauce

Ranch Dressing - Bacon

Pepperoni Flat Bread Pizza $9

Pepperoni - Tomato Basil Sauce - Mozzarella

Grilled Vegetable Flat Bread Pizza $9

Fresh Mozzarella - Grilled Vegetable - Basil - Balsamic
Tomato - Olive Oil
Flat Bread Pizzas are 10x10, 4 Slices

LUNCHEON SALADS

Finish your salad with your selection of
Salmon - Filet = Chicken Breast

Spinach Kale Orange Salad $14

Candied Walnuts - Golden Raisins - Quinoa - Pomegranate
Vinaigrette Dressing

Caesar Salad $14

Romaine - Caesar Dressing - Croutons - Parmesan Cheese

Caprese Salad $15

Spring Greens - Mozzarella Pearls - Tomatoes - Avocado
Balsamic Dressing

The “UnChopped” Salad $15
Spring Greens - Toasted Almonds
Cranberry - Garbanzo Beans - Pomegranate Vinaigrette

HOUSE MADE SOUPS
Potato Leek Crab Soup $8
Angus Beef Chili $6
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SANDWICHES 8[ BURGERS

Classic Burger $12

Angus Beef - American Cheese - Tomato - Lettuce - Pickle

Build Your Own Burger $14

Angus Beef - Tomato - Lettuce - Pickle
Choose 3 of the following toppings:
Cheddar - Swiss - Pepper jack - Provolone - Smoked Gouda
Grilled Onions - Sautéed Mushrooms
Jalapefio Peppers - Bacon

Grilled Salmon BLAT $16

Maple-Glazed Salmon - Bacon - Lettuce - Avocado - Tomato

Chicken Parmesan $12

Chicken Breast Filet - Basil Marinara Sauce
Provolone Cheese

Chicken Cordon Bleu $12
Chicken Breast Filet - Maple Ham - Swiss Cheese
Honey Mustard

Yuengling Battered Haddock $14
Fried Haddock - Chipotle Mayo - Lettuce - Tomato

All Sandwiches and Burgers on a Brioche Bun with French Fries

Consuming raw or undercooked meats, poultry, seafood,
Shellfish or eggs may increase your risk food borne illness



DINNER MENU
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APPETIZERS
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Dinner Hours 5pm -10pm Daily
Buffalo Wings $5/5 wings $9/10 wings

Buffalo Ranch sauce - Celery - Blue Cheese

Hummus & Pita $8
Flat Bread - Black Olives - Tomatoes - Celery - Carrots
Broccoli

Spinach Artichoke Dip $8

Gorgonzola cheese - Sundried tomatoes
Basil Bread Sticks

Asian Pot Stickers $9

Seasoned Pork - Sweet Chili Lime Sauce

Baked Brie $9

Warm Brie - Raspberry Sauce - Almonds
Flat Bread
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FLATBREAD PlZZAS

Margarita Flat Bread Pizza $9

Fresh Mozzarella - Basil - Balsamic - Tomato - Olive Oil

Buffalo Chicken Bacon Flat Bread Pizza $9
Grilled Chicken - Mozzarella - Buffalo Sauce
Ranch Dressing - Bacon

Pepperoni Flat Bread Pizza $9

Pepperoni - Tomato Basil Sauce - Mozzarella

Grilled Vegetable Flat Bread Pizza $9

Fresh Mozzarella - Grilled Vegetable - Basil - Balsamic
Tomato - Olive Oil

Flat Bread Pizzas are 10x10, 4 Slices

HOUSE MADE SOUPS

Potato Leek Crab Soup $8
Angus Beef Chili $6

SALADS

Spinach Kale Orange Salad $8

Candied Walnuts - Golden Raisins - Quinoa - Pomegranate
Vinaigrette Dressing

Caesar Salad $8

Romaine - Caesar Dressing - Croutons - Parmesan Cheese

Caprese Salad $9

Spring Greens - Mozzarella Pearls - Tomatoes - Avocado Bal-
samic Dressing

The “UnChopped” Salad $11

Spring Greens - Toasted Almonds
Cranberry - Garbanzo Beans - Pomegranate Vinaigrette

Consuming raw or undercooked meats, poultry, seafood,
Shellfish or eggs may increase your risk food borne illness
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SANDWICHES & BURGERS
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Classic Burger $12

Angus Beef - American Cheese - Tomato - Lettuce - Pickle

Build Your Own Burger $14

Angus Beef - Tomato - Lettuce - Pickle
Choose 3 of the following toppings:

Cheddar - Swiss - Pepper jack - Provolone - Smoked Gouda
Grilled Onions - Sautéed Mushrooms

Jalapefio Peppers - Bacon

Grilled Salmon BLAT $16

Maple-Glazed Salmon - Bacon - Lettuce - Avocado - Tomato

Chicken Parmesan $12
Chicken Breast Filet - Basil Marinara Sauce
Provolone Cheese

Chicken Cordon Bleu $12
Chicken Breast Filet - Maple Ham - Swiss Cheese
Honey Mustard

Yuengling Battered Haddock $12

Fried Haddock - Chipotle Mayo - Lettuce - Tomato

All Sandwiches and Burgers on a Brioche Bun with French Fries
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ENTREES
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Steak Diane $22
Filet Mignon - Wild Mushroom - Shallots - Merlot Demi
Glace Brandy - Heavy Cream - Roasted Red Peppers

Mango Salmon $19

Salmon Fillet - Mango Salsa - Honey Mustard

Garden Penne Pasta $14
Sautéed Garden Vegetables - Penne Pasta
Roasted Red Peppers - Pesto - Shaved Parmesan

Rotisserie Chicken $16

Half Roasted Chicken - Honey Herb Glaze
Chicken Marsala Florentine $16

Grilled Chicken Breast - Roasted Red Peppers - Spinach
Wild Mushrooms Marsala Sauce

Steak & Shrimp Combo $26

Filet Mignon - Fried Shrimp - Southwestern Ranch Sauce

All entrees served with Potato & Vegetable du jour.
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Coffee | Tea |Coke | Diet Coke
Sierra Mist | Mug Root Beer

Raspberry Iced Tea
Unsweetened Iced Tea
Apple Juice | Cranberry Juice
Orange Juice
$2.50

Consuming raw or undercooked meats, poultry, seafood,
Shellfish or eggs may increase your risk food borne illness




$8

$8

Grilled Cheese with Fries $8




DESSERT
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Chocolate Mosaic Torte
Rich Cocoa - Chocolate

Light Chocolate Mousse
$8.00

Campfire S’more Lava Cake
Warm Chocolate & Marshmallow

$8.00

Caramel Apple Pie
Graham Crust
Granny Smith Apples - Caramel

$8.00

Dulce De Leche Cheesecake
Caramel Swirled
Rich Cheesecake

$8.00

Spiced Carrot Cake

Cream Cheese Icing

$8.00

Lemon Italian Cream Torte
Yellow Chiffon &
Italian Lemon Cream

$8.00



