
Hours: Mon – Thurs 4:30PM-6:30PM      Last Seating is at 6:00PM 

Thurs & Friday-4:30PM-6:30PM “Buffet Night”     Doors closed by 6:45PM 
 

 
 

 
 

 

 
 

 

 

 

 

 

 

 

 

 

  

 
 

 

 
 

  

  
 

   

 

 

 

 

 

   
 

 

 

  

 

 

      

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 
 PLEASE INFORM YOUR SERVER IF YOU HAVE ANY ALLERGIES 

CHEF’S 
FEATURES 

Week of 10/14/24 

Chef’s Special of the Day 

(Limit supply, please ask 

server) 

 

Thursday Buffet Galactic 

Feast: A Cosmic Culinary 

Adventure 

10/17/2024 4:30PM-6:30PM$ 1 8  

 

 

 

• 

 

• Friday Buffet 

• 10/11/2024 4:30PM-6:30PM$ 2 5  

• 

 

•  

•  

• 

 

Please make reservations by Wed 
1:00PM due to making necessary 

production adjustments. 

DESSERT 
ICE CREAM 

DESSERT OF THE DAY 
 

STARTERS 
CHEF’S SOUP OF THE DAY 

(SEASONALLY & LOCALLY INSPIRED) 

HOUSE SALAD 

(Iceberg Lettuce, Cucumbers, Carrots, 

Onion) 

CAESAR SALAD 

(Romaine, Parmesan, Croutons)  

CORNERSTONE WEDGE SALAD (One 

Iceberg Wedge Topped w/ Bleu 

Cheese, Bacon Bits, Cherry Tomatoes 

and Bleu Cheese Crumble.) 

 

 

 

SIDES 
Sautéed Spinach  

 

Butter-Glazed Carrots with Thyme 

Steamed Corn 

 

Roasted Cauliflower with Smoked 

Paprika 

Truffle Parmesan Wedge Fries 

 

Baked Potato 

 

Garlic Mashed Potatoes 

 
 

SEAFOOD 
Herb-Grilled Salmon (Out of Season will return 

in the spring)     

(Filet grilled to perfection and topped with 

garlic herb butter.) 

 
Crab Cake Sandwich     $19 

SHRIMP SCAMPI     $16 

(shrimp cooked in a butter, garlic, and white wine 

sauce.) 

Fish & Chips      $17 

(Chef’s Fish Fillet & French Fries) 

CLASSICS  

SPAGHETTI & MEATBALLS    $12 

(Spaghetti and meatballs with HOMEMADE 

SAUCE) 

 

Chicken Parmigiana      $15 

(lightly fried parmesan-breaded chicken breasts 

with our homemade marinara and melted 

mozzarella cheese. Served with a side of 

spaghetti. 

 

SMOKED GOUDA BACON BURGER   $15  

(Certified Angus Beef topped with smoked Gouda, 

caramelized onions, and crispy bacon, served with a 

house-made smoky aioli on a bun.)  

 

Chicken Francaise     $15 

(chicken cutlets dredged in egg and flour, fried, 

and served with a simple (and delicious) lemon, 

butter, and white wine sauce. Served over 

fettuccine.) 

 

Grilled Chicken bruschetta   $12 

(GRILLED CHICKEN BREAST W/SWEET 

TOMATOES FRESH BASIL AND BALSAMIC 

VINAGER) 

 

Maple Bourbon Glazed Pork Loin   $14  

(Grilled pork loin with a sweet and savory maple 

bourbon glaze)    

 

B E E F  T E N D E R L O I N     $18 

  

General Tso Chicken Stir-Fry          $15 

(General Tso Sauce with breaded Chicken w/ wine 

braised vegetables over white rice) 

 

Cornerstone Wedge Salad    $12 

 (TWO ICEBERG WEDGES TOPPED W/ BLEU CHEESE, 


