
Rainbow Mountain Resort Dinner Menu
All food is prepared individually. Thank you for your patience.

Guests with included meals may choose 1 appetizer, 1 soup or salad, 1 entree & 1 desert

...APPETIZERS
*

...
Appetizers can be made into an Entree

Baked Artichoke Hearts  B
Tender artichoke hearts are joined with rich bleu cheese and garlic butter then finished with breadcrumbs.

7

Crab Stuffed Shrimp 
A trio of succulent shrimp stuffed with lump crab.

Served on a bed of fresh garden greens then drizzled with garlic & roasted red pepper coulis.

9

Chicken Quesadilla
One of our fav’s! Tender, shredded chicken, onion, peppers and jack cheese.

Accompanied by Pico de Gallo and sour cream

8

Fried Calamari 
Lightly dusted  and fried to perfection. Served with our homemade marinara.

8

Wings
Don’t mean a thing if you aint got them wings!

Drenched in your choice of classic buffalo or try our delicious honey-ginger sauce! 

8

Escargots
Sautéed with mushrooms, garlic and butter and served over angel hair pasta

7

Mozzarella & Tomato   B
Fresh mozzarella and garden tomato drizzled with garlic infused olive oil

and topped with sweet, delicate basil

7.50

Soup Du Jour  
Chef Pam’s daily dose of delight! Ask your server what’s cookin’!

3.50

Salad Dressings:  •Champagne Vinaigrette  •Balsamic Vinaigrette  •Raspberry Vinaigrette 
 •Ranch  •Bleu Cheese  •Ventura French

Water served upon request...
$15. credit card minimum charge - MasterCard, Visa, Discover accepted 

an 18% gratuity will be added to tables of 6 or more

Temperature Preferences: rare - cold, red center ...medium rare - warm red center
...medium - pink center ...medium well - hot, barely pink center

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 

B Vegetarian



Rainbow Mountain Resort Dinner Menu
All food is prepared individually. Thank you for your patience.

…ENTRÉES
*

…
All entrées served with your choice of soup or salad, fresh baked bread, whipped butter, vegetable and starch

Penne ala Vodka B
Tender penne pasta tossed in our slightly spicy (you call it) vodka cream sauce

...with chicken 17   ...with Shrimp 19

15

Pasta Florentine  B
Penne, fresh spinach and onion tossed in rich and creamy alfredo sauce 

Topped with diced tomato, fresh parmesan and breadcrumbs then broiled to a golden finish

15

Seafood Fra Diavlo
Shrimp, clams, calamari and crab mingle in a spicy marinara, served over linguini

19

Tilapia with Crab Stuffing
Broiled tilapia filet topped with seasoned crab stuffing

19

Pesto Chicken
Tender medallions of chicken breast simmered in a rich, creamy pest sauce

are then topped with fresh, diced tomato and served with your choice of pasta.

18

Personally Picked Pasta
Choose your pasta:  •Penne  •Linguini  •Spaghetti

Choose your Sauce:  •Marinara  •Pesto  •Alfredo  •Scampi  •Fra Diavlo

15

Harvest Duck Breast
Seared duck breast on a bed of sautéed fresh spinach

Served with a Madeira reduction and topped with crisped carrot strings

19

Rib Eye Steak
Hand cut and beautifully cooked to your preference.

Topped with caramelized onion butter

22

Blackend Cajun Tuna Steak
Tuna steak blackened with Cajun seasonings and topped with our fresh Picodegallo

19

Stuffed Pork Loin
Medallions of roasted pork loin filled with a fresh apple-pecan  stuffing

and served with a sage scented demi-glaze

18

Ossobuco
Slowly braised beef shank cooked with wine, vegetables and tomato until it’s fall off the bone tender

22

Classic Chicken
Chicken breast served your way! Choose from parmesan, marsala,  franchase or scampi

Served over pasta

18

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

BVegetarian


