
   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

CHEF CARVED GARLIC STUDDED BEEF 
ROAST 
ROSEMARY DEMI, DINNER ROLLS 
     

YAMHILL YUKON GOLD  
MASHED POTATOES 

EUROPEAN BUTTER 
 

BLACKBERRY PEACH WAFFLES   
VANILLA BEAN WHIPPED CREAM 
 
 
  

 
 

  

 

 

MULTNOMAH MUSTARD  
ROASTED CHICKEN  
ROOT VEGETABLES, FRIED HERBS 
 

SHRED’S TILLAMOOK  

WHITE CHEDDAR MAC  
BUTTERED PANKO BREADCRUMBS 
 

DANTANAS SELLWOOD SALMON 
HONEY ROASTED PLANK SALMON 
 

BURNSIDE BRUSSELS SPROUTS   
CARAMELIZED GARLIC, ONION STRINGS 
BLOSSOMED CRANBERRIES 
 

SATURDAY MARKET SALAD  
ASSORTED SEASONAL FARM FRESH GREENS, 
TOMATO, ONION, BLUEBERRIES CUCUMBER, 
CRUSHED HAZELNUTS 
BERRY VINAIGRETTE 
 

BITTER LEAF AND ORANGE SALAD  

ARUGULA, RADICCHIO, ENDIVE  
POPPY SEAD AND ORANGE DRESSING 
ORANGE ZEST 
 

CAESAR SALAD  
SHAVED PARMESAN, CROUTONS 
CREAMY CAESAR DRESSING 
 

TUALATIN APPLE BUTTER  
TURKEY SANDWICHES 

BRIE CHEESE, ARUGULA, BAGUETTE 
   
 
 
  
 
 
 
 
 

Vegan         Vegetarian  

HOT DOG BAR 
SAUERKRAUT, PEPPERS AND ONIONS 
WHOLE GRAIN MUSTARD 
 

ST. JOHNS SOFT PRETZEL 
MICRO BREW CHEESE SAUCE 
 
 

47.95  
 
 

  

Galaxy Garden Game Classics 

Since ‘96 DINNER TIME 

STADIUM CLUB 


