
GF  THE FERN PORK CHOP 
Fire grilled centre cut pork chop, accompanied with 
savoury apple compote. Served with baked potatoes 
and vegetables.

GF  DANIELA’S DINNER SALAD
A mix of lettuces, shredded carrots, shaved cabbage, 
cucumber and tomato, topped with your choice of 
grilled herb-crusted chicken breast and choice of 
dressing.

GF  HERB-CRUSTED CHICKEN BREAST
Flame grilled chicken breast seasoned with fresh 
thyme and rosemary and served with saffron rice pilaf 
and vegetables.

V  LEMON PASTA
Linguine tossed in brown butter with spring peas, fresh 
cracked black pepper, garlic, and a hint of lemon 
zest, finished with shaved parmesan.

GFo  SIRLOIN STEAK 
New York-style sirloin grilled to your liking, topped 
with crispy onions served with baked potato and 
vegetables.

CHICKEN PARMESAN
Crispy panko battered chicken breast in a rich 
marinara sauce with mozzarella, served on tender 
linguine with vegetables.

V  EGGPLANT PARMESAN 
Crispy panko crusted eggplant with a rich marinara 
sauce, baked with mozzarella cheese, served with 
tender linguine and seasonal vegetables.

LIME TORTILLA CRUSTED TILAPIA
Oven baked tortilla and lime crusted Tilapia served 
with saffron rice pilaf and vegetables.

               MIDDLE EASTERN CHICKPEA TACO
Cumin-seasoned chickpeas with hummus, diced 
tomato, onion and red cabbage with a drizzle of 
tahini sauce, served in flour tortillas with a wedge of 
lime accompanied with a tex-mex quinoa salad.

Entrées
THIRD
COURSE

PIZZA
Build your own pizza – made fresh to your liking. 

(Gluten Free crust available)
SAUCE...tomato, alfredo, pesto or barbecue

CHEESE...mozzarella, goat or vegan

MEATS...pepperoni, chicken, bacon or ham

VEGETABLES...peppers, pineapple, onion, 
mushroom, tomato, hot peppers, olives or spinach

{
THE BIG FERN BURGER

Prime beef burger with Fern’s secret sauce, 
American cheese, lettuce, onion and sliced 
pickles. Served on a pretzel bun with fries.

Bur
ger of the Day

V  GF
Vegetarian & 

Gluten-Free 
options available 
for Burger of the 

Day

Salads

Starters
S  BRUSCHETTA DUO 

Two fire grilled crostini, one topped with tomato, 
garlic and onion and the other with olive tapenade, 
drizzled with a balsamic glaze.

 Ve CARROT SOUP 
A puree of carrot and onion, finished with crispy 
carrot chips.

Ve  GF  VEGETABLE SOUP
Vegetables in a light but flavourful tomato, herb and 
garlic broth.

GF  V  GREEK SALAD
Crisp romaine lettuce with diced tomato, cucumber 
and red onion topped with tangy feta, black olives 
and drizzle of creamy greek dressing.

GFo  CLASSIC CAESAR SALAD
Chopped romaine lettuce drizzled with creamy 
garlic dressing and topped with shredded parmesan 
cheese, bacon and herbed croutons. 

GF  Ve  FERN HOUSE SALAD
Iceberg and spring mix lettuces, shredded carrot, 
shaved red cabbage, cucumber, fresh tomato and 
choice of dressing.

Dressing choices: Balsamic, French, Italian and Light 
Ranch.
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Beverages
Juice

Orange Juice
Apple Juice 

Cranberry Juice
Lemonade

Milk
2% Milk

Chocolate Milk

Pop
Iced Tea

Pepsi
Diet Pepsi

7UP
Ginger Ale
Dr. Pepper

Coffee & Tea
Regular, Decaf and Herbal Teas

(also available: Espresso, Cappuccino,
Latte, $3.50 ea)

Bowling was a very popular pastime 
in the 1950’s and Fern Resort had an 
outdoor two-lane bowling alley, complete 
with wood lanes, behind Mary Lou’s. The 
alley was eventually closed in with proper 
walls and roof and then, as the popularity 
of bowling declined, it was repurposed 
as the Craft Building and moved to the 
PlayVillage in the mid 1980’s.
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Desserts
               POACHED PEARS
Tender pears poached in red wine with aromatics 
served in a pool of chocolate sauce

N  PEANUT BUTTER PIE
Fern’s classic peanut butter pie! Topped with fresh 
whipped cream and chocolate sauce.

FRUIT PLATE
A select assortment of delicious fresh fruits.

FRUIT AND CHEESE PLATE
A classic assortment of creamy cheeses and seasonal 
fresh fruit.

ICE CREAM/SHERBET/FROZEN YOGURT
Vanilla and chocolate ice cream, peach frozen yogurt 
and orange sherbet.

CALORIE-REDUCED DESSERTS
Sugar-Free Diet Cake | Calorie-Reduced Diet Mousse 
(Ask your server for a list of today’s choices.)

GLUTEN-FREE DESSERTS
Ask your server for our selection of gluten-free desserts.

LAST
COURSE

Have it your way.
Create your own delicious dessert.

Vanilla or chocolate ice cream topped with rich 
whipped cream and a cherry.

Your choice of chocolate, butterscotch or 
strawberry sauce.

Old Fashioned
ICE CREAM

Sundae

JELLO AND COOKIES
Daily flavour of jello served with freshly baked 
cookies.

FREEZIES
All your favourite flavours: white, red, purple, blue, 
orange and pink.

CREAM PUDDING
Delicious, creamy chocolate or vanilla.

Kid Favourites
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