
Terpening Terrace      
Winter 2026 

 

Lighter Fare 
 

Light & Lean        – Grilled lean ground beef patty, Gardenburger, or chicken breast. 
Serve with low-fat cottage cheese and fresh seasonal fruit. 

 

Sauteed Vegetables      – Vegetable Du Jour, served with either Chicken or shrimp upon request. 
 

Teriyaki Rice Bowl      – Asian stir-fried mushrooms, onions, and peppers over white rice and finished with  
teriyaki sauce.  

 
Roasted Redskins     – Delicious roasted redskin potatoes served with a savory mushroom and  

onion demi sauce. 
 

Specialty Salads 
 

Greek Rice Salad       – A vibrant blending of rice, tomatoes, olives, Feta, artichoke, and arugula with an oregano 
vinaigrette. Chicken or shrimp added upon request.  

 

Pear Bleu Cheese Salad      – Sweet pears partnered with peppery arugula and sprinkled with walnuts  
and bleu cheese crumbles. Topped with a delicious apple honey vinaigrette. 

 

Beet Chevre Salad      – Savory beets served with goat cheese, almonds, and corn atop a bed of arugula.  
Drizzled with a sweet Dijon vinaigrette. 

 
 

Specialty Sandwiches & Wraps 
 

Famous Terrace Burger – Choice ground beef patty charbroiled on a toasted burger bun with lettuce, 
tomato, red onion, and mayonnaise. Available with Swiss, cheddar, jack, blue cheese crumbles, or American 

cheese. Gardenburger available upon request 
 

Fajita Chicken Wrap – Tender marinated chicken wrapped in a hot flour tortilla with peppers, onions, and 
cheddar cheese. 

 

Slider Bar – Your choice of hamburger patty, BBQ beef, turkey, chicken breast, or BLT, on a slider bun. 
 

French Dip Sandwich – Thin sliced roast beef, sauteed onion, and Swiss cheese heated on a warm  
hoagie bun. Served with Au Jus. 

 

Hot Dog – Plump, juicy, all beef hot dog on a warm hot dog bun. Fresh relish and onions served on the side. 
 

Impossible Burger       – A popular meat alternative on a toasted bun with lettuce, tomato, onion, and pickles.  
 

Build Your Own: 
 

Build Your Own Sandwich - Choose from the following for half or whole sandwiches. 
All sandwiches come with mayonnaise, lettuce, and tomato, unless otherwise specified. 

* Peanut butter sandwich available upon request 
 

Meats                                Cheeses          Breads 
Mesquite-Smoked Turkey Breast                    Cheddar ~ Swiss                           Sourdough ~ Wheat 

Bacon ~ Chicken Salad ~ Tuna Salad                   Jack ~ American                                 White ~ Marbled Rye 
Roast Beef ~ Honey-Cured Ham                      Feta ~ Parmesan 

*Breakfast Available All Day – Ask Your Server for a Breakfast Menu 

Can be Made Gluten Free Upon Request 
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Entrees 
 

Served with your choice of Chips, Coleslaw, Fresh Fruit, Garlic Bread, Mashed Potatoes and Gravy, 
French Fries, Onion Rings, or Baked Potato (Baked Potatoes only after 4pm) 

 
We prepare each dish individually for you so you may add or remove ingredients as desired. 

(i.e. – add or remove cheese, meat, onions etc.) 
 

Catch of the Day – Ask your server about our Catch of the Day 
 

Hot Honey Salmon Filet      – Your choice of broiled, steamed, poached, or grilled salmon. 
Topped with a sweet, hot honey sauce.  

May be served without sauce. 

 
Top Sirloin Steak      – Six ounces of center cut top sirloin steak cooked to 

 order and topped with crispy onion rings.  
 

Mushroom Bourbon Steak – Top sirloin steak finished with sautéed mushrooms, onions, 
and garlic in a mild bourbon sauce, garnished with diced green onions. 

 
Surf n’ Turf      – Six ounces of top sirloin cooked to order with grilled prawns in a lemon compound butter.  

Lobster tail is available for substitution on the 3rd Friday during dinner hours only. 
 

Hot Honey Chicken      – Pan cooked braised chicken breast glazed with rich, slightly hot honey demi sauce.  
Served with mashed yams and grilled broccoli. 

 
Pear Pork Chops      – Tender slices of pork tenderloin and thin pears simmered in a sweet demi glaze. Served 

with mashed yams and broccoli. 

Goat Cheese Curry Shrimp       – Succulent shrimp simmered in a goat cheese yellow curry sauce.  
Served with a roasted redskins and grilled broccoli. 

 

Salad Bar & Buffet 
 

Experience our daily specials buffet and our salad bar with a variety of specialty salads, 
toppings, and dressings. 

 

Soups of the Day 
 

Enjoy a cup or bowl of one of our two delicious homemade soups of the day. 
 

 
Build Your Own Omelet – Choose from the following to make your favorite combination: 

 
Meats                                          Vegetables                      Cheeses 

                           Honey-Cured Ham                          Onions ~ Bell Pepper                         Cheddar ~ Swiss 
                Turkey Breast ~ Bacon                        Spinach ~ Mushroom                             Jack ~ Feta  
                 Chicken ~ Bay Shrimp                          Tomatoes ~ Garlic                        American ~ Parmesan 

           Sliced Beef                                     Asparagus ~ Broccoli 
           Spinach ~ Green Onions            

 

*Breakfast Available All Day – Ask Your Server for a Breakfast Menu 

Can be Made Gluten Free Upon Request 
 


