
 

Syringa Café Dinner Menu 
Open daily to Lodge guests and the public 

One Seating at 7pm 

 All seating’s are $25 Per Person, Youth age 15 and under are $15 per person 

For ages 5 and under, homemade Macaroni is available for $4 

Desserts: Huckleberry Pie may be substituted for any dessert for $3 additional 

 

 

Monday 

Appetizer: Fruit salsa and cinnamon chips 

Salad: Garden greens, onion, carrots, tomatoes, feta cheese with Honey Dijon dressing 

Entree: Baked Sweet Italian Lasagna served with steamed broccolini and toasted garlic bread 

Vegetarian Option:  Meatless Baked Lasagna 

Dessert: Wild blackberry pie  

 

Tuesday 

Appetizer: Garlic cream cheese stuffed mushrooms 

Salad: Beet, goat cheese and baby arugula and walnuts served with raspberry vinaigrette 

Entree: Marsala Chicken with Sage and Cremini Mushrooms cream sauce, served with steamed 

broccoli and baby carrots 

Vegetarian Option: Portabellas stuffed with spinach-tofu and bleu cheese 

Dessert: Sherbet 

 

 

 



 

Wednesday 

Appetizer: Cheese stuffed snow peas 

Salad: Mandarin chicken salad served with honey Dijon dressing 

Entree: Angus sirloin steak with wild mushrooms served with caramelized onion mashed sweet 

potatoes and steamed broccolini 

Vegetarian Option: Quinoa stuffed Poblanos with grilled Romesco sauce 

Dessert: New York cheesecake with in season fruit 

 

Thursday 

Appetizer: Kale-artichoke dip with pita chips 

Salad: Prosciutto & blue cheese salad with Honey Dijon dressing 

Entree: Pan seared duck breast drizzled with a honey and mandarin orange glaze and served 

with wild rice and pan tossed zucchini and yellow squash 

Vegetarian Option: Eggplant Parmesan served with linguine noodles 

Dessert: Apple Pie 

 

Friday 

Appetizer: Smoked Salmon Canapés 

 Salad: Caesar Salad 

Entree: Maple glazed Sockeye salmon with pineapple served on a bed of wild rice with steamed 

vegetables 

Vegetarian Option: Mushroom Kufteh with green Harissa and asparagus pesto 

Huckleberry Pie may be substituted for any dessert for $3 additional 

 

 

 



 

Saturday 

Appetizer: Pumpkin-prosciutto canapés 

Salad: Couscous Salad 

Entree: Char grilled hand cut rib eye steak with loaded baked potato, steamed green beans and 

baby carrots 

Vegetarian Option: Vegetable Quiche  

Dessert: Pineapple upside down cake  

 

 

Sunday 

Appetizer: Goat cheese trio  

Salad: Orzo Salad with mint and feta cheese 

Entree: Grilled Lamb Chops seared to perfection, drizzled with mint and rosemary surrounded 

by a medley of garden vegetables and wild rice 

Vegetarian Option: Quinoa and wild rice stuffed bell peppers 

Dessert: Pound cake with fresh in season fruit  

 

 


