
F I R E B A G  L O D G E  
D I N N E R

MENU
CHEFS TABLE

DAILY SOUP

BBQ Roast Beef

Char Siu Roast BBQ Pork

Tomato Barley Vegetable 

Cream of Celery & 

Chicken

DINING ROOM HOURS:

4.30 PM - 9.00 PM

S u n d a y  O c t o b e r  1 9 ,  2 0 2 5

Pad Thai Stir Fry

Grilled Chicken Breast

Non- Seasoned/Sauce Proteins 

CHEFS TABLE SIDE 
DISHES

Mashed Potato

Roast Potato

Garlic & Ginger 

Jasmine Rice

Steamed Veg Medley 

Moroccan Spiced 

Carrots

QUICK EATS

Loaded Potato Skins

BBQ :Pulled Pork Sandwich 

French Fries

Beef Gravy

PIZZA & PASTA

Meat Lover’s Pizza 

Grilled Pineapple & Jalapeno 

Pizza

Cheese Tortellini

Chicken Pesto Sauce

Roasted Vegetable 

Tomato  Sauce



F I R E B A G  L O D G E  
D I N N E R

MENU
CHEFS TABLE

DAILY SOUP

Herb Crusted Roast Pork

Teriyaki Garlic Grilled Chicken

Beef Barley

Cream of Vegetable

DINING ROOM HOURS:

4.30 PM - 9.00 PM

M o n d a y  O c t o b e r  2 0 ,  2 0 2 5

Vegetable Chili with Corn Bread

Grilled Chicken Breast

Non-Seasoned/Sauce Proteins 

CHEFS TABLE SIDE 
DISHES

Mashed Potato

Rosemary Roast Potato

Steamed White  Rice

Thai Steamed 

Vegetables

Citrus & Honey 

Roasted Beets

QUICK EATS

Chicken Tenders

All Beef Hot Dog

Vegetable Gyoza

French Fries

Beef Gravy

PIZZA & PASTA

Bacon & Chicken Ranch 

Pizza

California Vegetable Pizza

Penne

Roasted Red Pepper 

Cream Sauce

Turkey & Bacon Marinara 

Sauce



F I R E B A G  L O D G E  
D I N N E R

MENU
CHEFS TABLE

DAILY SOUP

8 oz Sirloin Steak

Herbed Chicken Shepherd’s Pie

Asian Chicken Noodle

Cream Potato

DINING ROOM HOURS:

4.30 PM - 9.00 PM

T u e s d a y  O c t o b e r  2 1 ,  2 0 2 5

Green Onion & Cheddar Quiche

Grilled Chicken Breast

Non-Seasoned/Sauce Proteins 

CHEFS TABLE SIDE 
DISHES

Mashed Potato

Baked Potato

Mushroom & Onion Rice 

Corn on the Cob

Broccoli with Garlic 

Butter

QUICK EATS

Chicken Quesadilla

French Fries/Onion Rings

Beef Gravy

PIZZA & PASTA

Pepperoni Pizza

Roasted Garlic Margarita Pizza

Spaghetti

Beef Meat Sauce

Alfredo Sauce



F I R E B A G  L O D G E  
D I N N E R

MENU
CHEFS TABLE

DAILY SOUP

Chili Cinnamon Roast Whole 

Chicken

Build you own Burger

Beef Vegetable

Cream of Tomato

DINING ROOM HOURS:

4.30 PM - 9.00 PM

W e d n e s d a y  O c t o b e r  2 2 ,  
2 0 2 5

Indian Butter Chickpeas

Grilled Chicken Breast

Non Seasoned/Sauce Proteins 

CHEFS TABLE SIDE 
DISHES

Mashed Potato

Oven Roast Potato

Rice Pilaf 

Steamed Corn 

Niblets

Cauliflower with 

Cheese Sauce

QUICK EATS

Chicken Tenders

Ginger Beef

Deep Fried Pickles

French Fries

Beef Gravy

PIZZA & PASTA

Greek Pizza

Southwestern Fajita Vegetable 

Pizza

Rigatoni

Italian Lasagna

Chipotle Alfredo sauce



F I R E B A G  L O D G E  
D I N N E R

MENU
CHEFS TABLE

DAILY SOUP

Asian Spare-Ribs

Kentucky Fried Chicken

Italian Minestrone

Cream of Mushroom

DINING ROOM HOURS:

4.30 PM - 9.00 PM

T h u r s d a y  O c t o b e r  2 3 ,  
2 0 2 5

Spinach Lasagna

Grilled Chicken Breast

Non Seasoned/Sauce Proteins 

CHEFS TABLE SIDE 
DISHES

Mashed Potato

Russian Pan-Fried 

Potato

Caramelized 

Onion Rice

Thai Mixed 

Vegetables

Pan Fried  Zucchini 

with Jalapenos

QUICK EATS

Sweet & Spicy Garlic Fried 

Pork

Han & Cheese Quiche

French Fries

Beef Gravy

PIZZA & PASTA

Pepperoni Feta & Pesto Pizza

Potato Perogy Pizza

Fettucine

Marinara Sauce

Sausage & Mushroom 

Cream Sauce



F I R E B A G  L O D G E  
D I N N E R

MENU
CHEFS TABLE

DAILY SOUP

Chinese Style Whole Roast 

Chicken

Cajun Cornflake Crusted 

Haddock

Manhattan Fish Chowder

Cream of broccoli

DINING ROOM HOURS:

4.30 PM - 9.00 PM

F r i d a y  O c t o b e r  2 4 ,  2 0 2 5

Creamy Mushroom Stroganoff

Grilled Chicken Breast

Non-Seasoned/Sauce Proteins 

CHEFS TABLE SIDE 
DISHES

Mashed Potato

Mushroom Risotto

Basmati Rice 

Mexican Green Beans

Roast Acorn Squash

QUICK EATS

Ale Battered Pollock

Tater Tot Poutine

French Fries

Beef Gravy

PIZZA & PASTA

Taco Beef Pizza

Three Cheese Pizza

Penne

Chicken Alfredo Sauce

Pesto Sauce



F I R E B A G  L O D G E  
D I N N E R

ME11U
CHEFS TABLE

DAILY SOUP

Beef Goulash Pot Roast

Crispy Breaded Pork Chops

Bacon & Split Pea

Curried Corn & pepper 

Chowder

DINING ROOM HOURS:

4.30 PM - 9.00 PM

S a t u r d a y  O c t o b e r  2 5 ,  
2 0 2 5

Mexican Stuffed Peppers

Grilled Chicken Breast

Non-Seasoned/Sauce Proteins 

CHEFS TABLE SIDE 
DISHES

Mashed Potato

Sour Cream & Dill 

Boiled Potatoes

Lemon Garlic Rice

Italian Vegetable 

Medley 

Braised Red cabbage

QUICK EATS

Chicken Tenders

Battered Onion Rings

Deep Fried Zucchini

French Fries

Beef Gravy

PIZZA & PASTA

Bacon & Chicken Pizza

East Coast Garlic Fingers

Linguini

Homestyle Tomato Sauce

Cajun Shrimp & Sausage 

Alfredo Sauce 
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