
 

Mayflower Park Hotel 
 

Applicable Sales Tax and Service Charge will be added to all Food and Beverage. 
Please inform your server of any food allergies, so we may accommodate your specific needs. 

LUNCH SANDWICHES 
Served with a choice of Chef’s Soup of the Day, Caesar Salad or Field Greens Salad, 

Freshly Brewed Tropical Iced Tea, Caffé Umbria Coffee,  
Decaffeinated Coffee & Assorted Gourmet Hot Teas   

 
Grilled Panini Misto 

Grilled Eggplant, Portabella Mushrooms, Roasted Peppers & 
Goat Cheese on Grilled Focaccia Bread 

$22.50 
 

Grilled Chicken Club 
Thinly Sliced Grilled Chicken Breast, Fontina Cheese, Wild Greens, Tomatoes,  

Smoked Bacon & Sun-Dried Tomato Aïoli on Focaccia Bread 
$22.50 

 

Grilled Chicken Salad Sandwich 
Cashews, Scallions, Dried Cherries, Herbed Mayonnaise served on a Flaky Croissant 

$22.50 

The Classic Turkey Sandwich 
Thinly Sliced Roasted Turkey with Lettuce, Tomato, Swiss Cheese &  

Mayonnaise on Fresh Baked Croissant 
$21.50 

 

Open Faced Rib Eye Sandwich 
Grilled Potato Bread, Field Greens, Tomato, Crispy Onions

$23.50 
 

 SALADS 
Chinese Chicken Salad 
Marinated Grilled Chicken,  

Shitake Mushrooms,  
Bean Sprouts, Scallions &Toasted Cashews 
Tossed with Napa Cabbage & Romaine in 

Ginger-Soy Dressing 
$20.50 

 

Traditional Cobb Salad 
Baby Greens, Romaine, Diced Tomato, 

Bacon, Bleu Cheese,  
Hard Boiled Egg, Avocado Fan with a 
Shallot & Herb Vinaigrette Dressing 

Traditional -  $20.50      
Bay Shrimp & Crab - $23.50 

 

Prawn Panzanella Salad 
Grilled Prawns, Spinach, Roasted Peppers, 
Feta, Potato Bread & Horitiki Vinaigrette 

$21.50 
 

Crab Louie Salad 
Dungeness Crab, Hearts of Romaine, 
Cucumbers, Tomatoes, Scallions, & 

Housemade Thousand Island Dressing 
$28.50 

 
Please Select Two of the above Lunch Options 

 



 

Mayflower Park Hotel 
 

Applicable Sales Tax and Service Charge will be added to all Food and Beverage. 
Please inform your server of any food allergies, so we may accommodate your specific needs. 

LUNCHEON ENTRÉES 
Our Entrées Include Tossed Field Green Salad or Caesar Salad,  

Freshly Baked Potato Bread from Mario’s Bakery Served with Sweet Cream Butter,  
Freshly Brewed Tropical Iced Tea, Café Umbria Coffee, Decaffeinated Coffee & 

Assorted Gourmet Hot Teas   
 

Ricotta Ravioli 
 Ravioli Tossed in a Classic Tomato~Basil Sauce with  
Tri Color Roasted Peppers & Aged Pecorino Cheese 

$26.00 
 

 Chicken Saltimbocca  
Garlic Mashed Potatoes, Proscuitto, Goat & Asiago Cheeses,  

Roasted Garlic & Tomato Basil Sauce 
$26.00

 
Pacific Northwest Salmon Fillet 

Fire Grilled and Served with Seasonal Vegetables,  
Fresh Herb Risotto & Roasted Garlic Tomato Jam.  

$32.00 
 

Petit Cabrales Beef Tenderloin 
Grilled Pear, Idazabel Mashed Potatoes & a Marsala Jus 

$35.00 
 

Linguini with Prawns 
Oven Roasted Prawns on Linguini with Basil Cream,  

Fresh Herbs & Aged Pecorino Cheese 
$27.50 

 
Grilled Tuna Steak 

Scallion Steamed Sticky Rice 
Pineapple Relish 

$32.00 
 

Vegetable Wellington 
Portobello Mushrooms, Zucchini,  

Sundried Tomato Pesto 
$27.50 

 
 

Please Select Two of the above Lunch Options 
 


