Oneida Dining Room
Sample Menu

Starters

Soup of the Day
Composed Daily ask your Server

Choice of One

Oneida Salad Fall Fruit Medley Cup
Spring Mix, Romaine, Spinach Oranges, Grapes, Apples
Tomato Wedge, Cucumbers Pineapple, Cranberries

Greek Olives, Red Onions, Croutons
Choice of Salad Dressing

Roasted Fingerling Potatoes
Asparagus, Blue Cheese, Red Onions
With Water Cress
Olive 0il & Balsamic Glaze

Entrée Selection
Asian Tempura Shrimp
Served with Dipping Sauce
Fried Rice & Choice of Vegetables
Aukra Norwegian Premium Salmon
With Mango -Pineapple Salsa or Basil Pesto Sauce
Poached or Grilled
Choice of Starch and Vegetable
Grilled Filet of Beef
Served with Mash Potato & Grilled Asparagus
Chef Catch of the Day
Grilled Marinated Swordfish
Mediterranean Style
Served with Choice of Starch & Vegetable
Crispy Chicken Salad
Mix Greens, Almonds, Grape, Strawberries
Lemon Honey Dressing
Herb Roast Chicken Dark or White
Served with Cranberry Sauce
Choice of Starch & Vegetable
Grilled Monte Christo Sandwich
Ham, Turkey, Swiss Cheese
French Toast Bread
Served with Bistro Chips

All Entrée’s Come with Your Choice of Starch & Vegetables
Mash Potato, Sweet Baked Potato, French Fries, Sweet Potato Fries
Chef’s Rice Pilaf, Our Daily Chef Du’jour Vegetables or Green Beans

Please Ask Your Server

Half Portions Are Available Upon Request

Dessert
Snickers Cream Trifle



