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Price         
Potato Skins           $6.95   
Loaded with bacon, cheddar and Monterey jack cheese & served with sour cream 
Combination Platter         $8.95   
A combination of appetizer favorites-Chicken Tenders, Buffalo Wings, & 
Mozzarella Sticks 
Jumbo Shrimp Cocktail          $10.95   
Fresh Gulf Shrimp cooked in a special court bouillon with a touch of white wine 
served with cocktail sauce. 
Nacho Supreme          $8.95   
A heaping portion of chili, cheese, guacamole, sour cream, salsa, and jalapeno served on a bed 
of tortilla chips.  
 

          fÉâÑá 9 ftÄtwá 
 
Soup of the Day          

Bowl           $2.75   
Baked French Onion Soup        $3.50   
Cobb Salad            $8.95   
Assorted fresh greens served with grilled chicken breast, avocado, bacon, and blue cheese. 
Classic Caesar Salad          $6.95   
Generous amounts of romaine lettuce tossed with Caesar dressing topped with croutons 
and Parmesan cheese.   
With grilled chicken breast – Add $3.00        With jumbo shrimp – Add $6.00 
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Fresh Fruit Plate          $7.95 
Fresh Fruit plate served with sherbert or cottage cheese 
Chicago Mudder          $4.25   

A scoop of chocolate ice cream and chunky chocolate chip cookie topped with chocolate syrup, whipped  
cream and nuts. 
Deep Dish Apple Pie         $4.25   

Sliced apples, brown sugar and a hint of cinnamon baked into a flaky pastry crust. 
Brownie Sundae          $4.25   
French Vanilla Ice Cream loaded onto a moist brownie with chocolate topping, whipped  
cream and nuts.  
Ice Cream Sundae          $4.25   

French Vanilla Ice Cream with your choice of chocolate, caramel or strawberry topping, whipped  
cream and nuts. Chocolate and Strawberry ice cream also available. 

 
 
 

For your convenience, a 17 % gratuity is added to your check.  Minimum $5.00 per person.   
We accept Visa, MasterCard, American Express, and Discover 
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Entrees are served with assorted bread basket, soup, dinner salad, fresh vegetables,  
and your choice of potato or rice pilaf.   

 
       Price         

Ribeye Steak           $19.95    
USDA choice Ribeye steak grilled to perfection. 
Filet Mignon           $24.95   
Delicious eight ounce, char-grilled filet mignon, topped with sautéed mushrooms. 
Baby Back Ribs 
Tender sweet baby back ribs marinated overnight and slowly baked in the chef’s bold 
and tangy BBQ sauce.  

Half Slab          $12.95   
 

Full Slab          $16.95   
   

Pasta of the Day          $12.95 
Chef’s Choice of pasta.     
Catch of the Day          $16.95   
Chef’s Choice of seafood served with potato and vegetable of the day. 
Chef’s Special           $12.95   
Please ask your server for tonight’s entrée. 
Grilled Pork Chops          $14.95   
Tender, juicy bone-in pork chops grilled to perfection. 
Chicken Parmesan           $13.95   
Boneless breast of chicken, breaded, seasoned, topped with provolone cheese and 
marinara sauce.  Served over fettuccini.  
Build your own Burger          $9.95   
½ pound choice chuck charbroiled to order. Served with steakfries. 
Add American, Swiss, or Cheddar Cheese for $.50  
Add Bacon or Mushrooms for $1.00 
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Thursday Night – Winner’s Circle Buffet      $12.95   
Take your pick or enjoy them all! The Winner’s Circle Buffet features three Chef’s choice 
entrées, pasta entrée, Maywood Park’s special salad bar, potato & vegetable, rolls & butter, 
fresh fruit and Dessert. 
 
Friday Night – Grand Gourmet Buffet       $17.95   
Maywood Park’s Grand Gourmet Buffet includes Chef’s Choice of carving stations, 
All You Can Eat Shrimp, chicken entree, pasta entree, fish entrée, chef’s choice of 
potato and vegetable, garden fresh salad bar, variety of chilled salads, fresh fruit, rolls 
& butter, and our decadent dessert table. 

 
 

For your convenience, a 17 % gratuity is added to your check.  Minimum $5.00 per person.   
We accept Visa, MasterCard, American Express, and Discover 


