
 
 
 

TOUR DINNER MENU 
WINDOWS ON THE BAY 

DAY 2 
 
 

APPETIZER 
Soup du Jour 

 
ENTREE 

Pork Normande 
Roasted apple cider glazed pork loin topped with a peppery apple cream sauce. 

 
London Broil 

Marinated, grilled and sliced, served with sherry mushroom sauce 
 

Stuffed Haddock 
Fresh Haddock stuffed with shrimp, crab and scallops;  

finished with a dill mustard sauce 
 

Baked Manicotti 
Classic pasta rolled with ricotta, and parmigiano, baked in marinara sauce with 

mozzarella, and served with garlic toast points 
 

Your dinner is accompanied by fresh baked rolls and butter, potato, vegetable, 
coffee, tea or decaf 

 
 Frozen Strawberry Cheesecake Soufflé. 

 
 

2/06 


