


Lobsterfest Menu

$6.00 Appetizers

Garden Greens 
House greens topped with a herb and spice vinaigrette

Caesar Salad 
Romaine lettuce tossed with a creamy dressing, bacon, 

asiago cheese, croutons and cherry tomato

Greek Salad
Sweet peppers, cucumbers, tomato, red onion, olives and 

feta cheese atop shaved iceburg lettuce

Skewered Black Tiger Shrimp Cocktail
Served with a thai noodle salad 

Roasted Red Pepper Hummus
Served with warm grilled pita

Steamed P.E.I. Mussels
In a white wine cream

“Stellar” Hot Smoked Salmon on a Greek Pita 
Grilled Pita topped with cream cheese, diced tomato, 

red onion and Hot Smoked Salmon

Cheesy Garlic Bread
Classic garlic bread baked with blended cheese

Chicken Wings
Crispy fried wings with carrot & celery sticks with a 

BBQ & Blue Cheese Dipping Sauce

Sorry, no coupons with * entrees
(Substitutions subject to extra charge)



$22.00 Entrees

*Whole Steamed North Atlantic Lobster
Served with a sun-dried cranberry wild rice blend, 

fresh vegetables and drawn butter

*Alaskan King Crab Legs
A full pound, cracked and steamed, served with a sun-dried cranberry 

wild rice blend, fresh vegetables and drawn butter

*Surf and Turf Mix and Match!
(Pick 2)  8 oz. USDA Select New York Striploin, ½ steamed lobster,
1 full king crab leg, 8 oz. Sterling Prime Rib, or Grilled Black Tiger 
Shrimp skewer, served with mini roasted potato and fresh vegetables

Side order of butter $1.50

Pan Seared Rainbow Trout or Pickerel 
Seasoned and seared to perfection, served with mini potato 

and fresh vegetables

Cedar Planked Salmon
Baked with local maple syrup, served with mini potato 

and fresh vegetables

Rays Famous Pickerel Strip Platter
Served with pickerel strips, wonton tiki shrimp, coconut shrimp, 

calamari and fries

Chicken Parmesan
Panko breaded chicken breast with tomato sauce and 

melted Swiss atop linguini in a marinara sauce

The O.T.T.s Famous Beef Liver
Specially seasoned and pan fried, served with bacon, 

mushrooms, caramelized onions, mini potato and fresh vegetables, 
also a free appetizer included

Fish n’ Chips
You choose, Atlantic Cod, Georgian Bay Pickerel or Halibut 

served with fries and homemade tartar sauce, also a free appetizer 

Meat Lovers Terrace Platter
Grilled double cut kassler pork chop, pan fried schnitzel and 2 farmer

sausage, served with mini potato and fresh vegetables



Indulge Yourself 
With A Choice From The

Olde' Town Terrace Sweet List

Chocolate Eruption Cheesecake



Grand Marnier Crème Brule 

 

Homemade Pie



Sandie's Homemade Butter Tart



Triple Fudge Brownie served warmed with Ice Cream



Key Lime on a graham crust served with real whipped cream



Sundae's 
(Butterscotch, Chocolate, or Strawberry)



Ice Cream 
(Vanilla, Black Cherry, Butterscotch, or Chocolate)


