
2024 HOTEL MENU

MEALS
BREAKFAST
7:30 AM - 8:30 AM

$7

CARRY OUT BREAKFAST
UNTIL 10:00 AM

$7

LUNCH
SERVED AT NOON

$8*

DINNER
SERVED AT 6PM**

$10

* MIDDLE SUNDAY LUNCH $10
** FRI, JULY 26TH @ 5:00 PM 

BREAKFAST
AVAILABLE DAILY:

WAFFLE BAR
EGGS TO ORDER
BISCUITS AND SAUSAGE GRAVY
BACON OR SAUSAGE
HOME FRIES
FRUIT
TOAST
AND A COFFEE BAR

SALAD BAR
THE SALAD BAR WILL BE AVAILABLE DURING LUNCH
AND DINNER: 

LETTUCE 
VARIOUS TOPPINGS,
DRESSING (RANCH, BLUE CHEESE, 

                      THOUSAND ISLAND, FRENCH, 
                      AND ITALIAN) 

COTTAGE CHEESE
APPLESAUCE
FRUIT

TIPPING

As a friendly reminder, our serving
staff is paid only in the tips that you
leave at your meal.  We encourage you
to tip as you see fit for the service you
receive, but remember that tipping at
each meal you attend is preferred so
that the tips go to the staff who
served at that meal.

CARRY OUT
WE WILL HAVE A CARRY OUT
BREAKFAST AVAILABLE UNTIL
10AM EACH DAY.  SIMPLY PAY
AT THE FRONT DESK, GET A
PREMADE CONTAINER FROM
THE DINING ROOM, AND ENJOY
IN YOUR FAVORITE PARK
LOCATION.

OTHER CARRY OUT MEALS
REQUIRE A RESERVATION, THE
SAME AS IF YOU WERE DINING
WITH US. 

RESERVATIONS
IF YOU ARE NOT A GUEST AT THE HOTEL,
PLEASE MAKE MEAL RESERVATIONS BY
NOON OF THE DAY PRIOR.  

RESERVATIONS CAN BE MADE IN PERSON AT
THE FRONT DESK OR CALL (219) 200 - 4075



BREAKFAST
FRENCH TOAST

LUNCH
GRILLED BLT WITH CHEESE 
TOMATO BISQUE
CRACKERS
CUCUMBER SALAD
FRESH FRUIT COCKTAIL
COOKIES AND CREAM BROWNIES

DINNER
SALISBURY STEAK
MASHED POTATOES 
MUSHROOM GRAVY
CORN
DINNER ROLLS 
APPLE PIE ALA MODE

HOTEL MENU
SUNDAY, JULY 14TH

BREAKFAST
BANANA BREAD

LUNCH
SALISBURY STEAK
MUSHROOM GRAVY
MASHED POTATOES
CORN
AMISH BREAD
PEACH COBBLER

DINNER
HAMBURGER POTATO CASSEROLE
GARLIC BROCCOLINI
SAUTEED MUSHROOMS
CRESCENT ROLLS
STRAWBERRY SHORTCAKE

MONDAY, JULY 15TH TUESDAY, JULY 16TH

BREAKFAST
OMELET

LUNCH
FRENCH BREAD PIZZA
CHICKEN ALFREDO
BROCCOLI
BREAD STICKS AND OIL OR CHEESE
BANANA SPLIT CAKE

DINNER
BEEF AND BROCCOLI CHICKEN LO MEIN
FRIED RICE
CHINESE VEGETABLES
EGG ROLL
MILK BREAD
BUTTERSCOTCH BROWNIE

WEDNESDAY, JULY 17TH

BREAKFAST
HOMEMADE CINNAMON ROLL

LUNCH
TACOS
SPANISH RICE
REFRIED BEANS OR BLACK BEANS
SALSA, QUESO, AND CHIPS
PICKLED VEGETABLES
RICE-KRISPY TREATS

DINNER
CHICKEN AND NOODLES
MASHED POTATOES AND GRAVY
PEAS AND CARROTS
CRUSTY BREAD
CHERRY DELIGHT

BREAKFAST
BAGELS W/ HOMEMADE CREAM CHEESE

LUNCH
CHICKEN A LA KING
RICE PILAF
BISCUITS
CREAMED PEAS
PUDDING CUP

DINNER
HAM LOAF
BAKED MACARONI AND CHEESE
CREAMED CORN
DINNER ROLL
PEACH COBBLER

THURSDAY, JULY 18TH

BREAKFAST
PANCAKES

LUNCH
HAM
POTATO SALAD 
GREEN BEAN CASSEROLE
AU GRATIN POTATOES
BISCUITS
STRAWBERRY PIE

DINNER
RIBS
CORN ON THE COB
SCALLOPED POTATOES
CREAMY COLESLAW
RWB STRAWBERRY DESSERT

FRIDAY, JULY 19TH SATURDAY, JULY 20TH

BREAKFAST
DONUTS

LUNCH
CHICAGO HOT DOGS
ITALIAN BEEF
HOMEMADE CHIPS 
RANCH 
ITALIAN PASTA SALAD
VANILLA CUPCAKES

DINNER
BEEF STROGANOFF
CALIFORNIA BLEND CASSEROLE
BAKED POTATOES
CREAMY CUCUMBER SALAD
DINNER ROLL
APPLE CRISP



BREAKFAST
ENGLISH MUFFINS

LUNCH
HAM AND BEANS
FRIED POTATOES
CORN BREAD
BUTTERED PEAS
CHOCOLATE CAKE

DINNER
SHRIMP BOIL
SAUSAGE
CORN ON THE COB
RED POTATOES
CHEDDAR BAY BISCUITS
RED BEANS AND RICE
BLACKBERRY COBBLER

HOTEL MENU
SUNDAY, JULY 21ST

BREAKFAST
RASPBERRY CHEESE DANISH

LUNCH*
FRIED CHICKEN
MASHED POTATOES AND GRAVY
MACARONI AND CHEESE 
CREAM CORN
DINNER ROLL
SUGAR CREAM PIE

DINNER
MEATLOAF
MASHED POTATOES AND GRAVY
BAKED BEANS 
AMISH BREAD
CHOCOLATE CAKE

MONDAY, JULY 22ND TUESDAY, JULY 23RD

BREAKFAST
BREAKFAST BURRITO

LUNCH
BEEF STEW
SOUTHERN GREEN BEANS
BISCUITS
WALDORF SALAD
STRAWBERRY BLUEBERRY TRIFLE

DINNER
SPAGHETTI 
MEATBALLS
GREEN BEANS 
GARLIC BREAD
CEASAR SALAD
CHOCOLATE CHIP CANNOLI

WEDNESDAY, JULY 24TH

BREAKFAST
CINNAMON COFFEE CAKE

LUNCH
SMOTHERED PORK CHOP
SCALLOPED SWEET POTATO 
   AND APPLE BAKE
BROCCOLI CASSEROLE
OUTBACK BEAD
CARAMEL APPLE SLICES

DINNER
FARMER VINCENT’S PORK FRITTERS
SCALLOPED HASH BROWNS
GLAZED CARROTS
MINI COB CORN
DIRT CAKE

BREAKFAST
STRAWBERRY CREPES

LUNCH
TURKEY DINNER
YAMS
STUFFING  
TWICE BAKED POTATO
STRAWBERRY ARUGULA SALAD
PUMPKIN PIE

DINNER*
CHICKEN RICE CASSEROLE 
MIXED VEGETABLES
CEASAR PASTA SALAD
BACON MUFFIN
MARBLED BROWNIES

THURSDAY, JULY 25TH

BREAKFAST
BREAKFAST QUICHE

LUNCH
CHICKEN SALAD STUFFED TOMATOES
PEA SALAD
CHEESE BALL AND CRACKERS
WATERMELON
CHERRY PIE

BEEF BRISKET 
BROASTED POTATOES
ZUCCHINI SQUASH STIR FRY
CORN FRITTERS
LAYERED BLUEBERRY DELIGHT

FRIDAY, JULY 26TH SATURDAY, JULY 27TH

BREAKFAST
DONUTS

LUNCH
STUFFED GREEN PEPPERS
AVOCADO SALAD
JALAPENO CREAM CHEESE POPPERS 
GARLIC CHEESE BREAD
KEY LIME PIE

SUNDAY, JULY 28TH

BREAKFAST
EGG CASSEROLE

LUNCH
HOT DOGS, BRATS, CHEESE BURGERS
CHIPS
WATERMELON
PASTA SALAD
HAWAIIAN ROLL
CHEESE CAKE

DINNER
BEEF AND NOODLES
MASHED POTATOES AND GRAVY 
BACON RANCH PASTA SALAD
CAULIFLOWER AND CHEESE
ICE BOX DINNER ROLLS
LEMON BARS

DINNER

* SERVED @ 5:00 PM 

* LUNCH $10



KITCHEN STAFFTHEA DENTON

HEAD COOK KARLEY HANCOCK
ASSISTANT 
  COOK

DORY PROVO

WATSON INTERN

THEA HAS BEEN COMING TO FOUNTAIN
PARK SINCE 1973 AND SAYS THAT IT IS A
PIECE OF HER HEART AND SOUL.  SHE
IS KNOWN FOR COOKING HUGE
FAMILY DINNERS FOR OVER 50
PEOPLE.  THEA IS SELF-TAUGHT AND
USES OLD FASHIONED TECHNIQUES 
                              AND NOSTALGIC 
                                   RECIPIES.  WHEN 
                                        SHE ISN’T 
                                         COOKING, 
                                          SHE LOVES 
                                          TO BE OUT IN 
                                         NATURE, 
                                      FOREGING, OR 
                                   CRAFTING.   
                            THEA’S FAVORITE 
   DISH TO COOK IS CHEESECAKE.

                               KARLEY HAS BEEN
                               ATTENDING
                             FOUNTAIN PARK HER
                            ENTIRE LIFE.  SHE 
                       LOVES TO COOK STICKY 
                  ROLLS, WHICH HER
GRANDMA HOSEA WOULD MAKE FOR
CHRISTMAS MORNING.  KARLEY IS AN
INTERIOR DESIGNER AND LOVES TO
GO HORSEBACK RIDING, PLAY CARDS
WITH FAMILY, READ, AND GARDEN.  SHE
HAS BEEN WORKING AT CRACKER
BARREL AND LOVES THE GUESTS AND
SMALL TOWN FEEL.

A JUNIOR AT TRI-COUNTY, SHE JOINS
OUR TEAM AS A PAID INTERN TO ASSIST
IN THE KITCHEN.  DORY LOVES BAKING
DESSERTS AND HAS BEEN INSPIRED BY
HER FAMILY’S PASSION FOR COOKING.
OUTSIDE OF THE KITCHEN, SHE ENJOYS 
WRESTLING, CHEERLEADING, READING, 
AND HIKING.  

YOUTH SERVERS
URSULA KOSTIKOV - BEATRIX KOSTIKOV - GREYSON NORTHERN 
WESTYN OCONNOR - KAIDEN WIERSMA - SAYA WIERSMA - ANTHONY MOKE
KAYLYN MILLER - MAREN CAMPBELL - KIAMI WIERSMA - MAGGIE BEMIS - CAILEY JONES


