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TM

Soups
Baked French Onion Soup
Baked with sour dough croutons and melted Gruyere cheese ........ 5.95

The Grand Creamy Tomato Soup
Served with grilled cheese croutons .................................................... 3.95

Baked California
Goat Cheese  
Herb-crusted Laura Channel goat cheese in zesty 
California tomato and green olive sauce. Served with 
garlic herb crisps ........................................................ 9.95

Santa Fe Egg Rolls 
Crispy egg rolls filled with grilled chicken, black beans, 
roasted corn, tomato, onions, cilantro and white 
Cheddar cheese. Served with our house barbeque 
ranch dipping sauce................................................. 8.95

Crispy Mac & Jack Cheese Balls 
Mini penne pasta cooked in creamy Monterey Jack & 
white Cheddar cheese sauce, rolled in seasoned 
breadcrumbs and fried golden brown. Served with 
zesty tomato veloute sauce ..................................... 7.95

Calamari
Crispy calamari lightly dusted in seasoned flour and 
fried golden brown. Served with lemon tartar sauce 
and zesty cocktail sauce .......................................... 9.95

Crispy Onions  
Thinly sliced onions marinated in buttermilk, dusted in 
seasoned flour and fried golden brown. Served with 
spicy ketchup sauce ..................................................5.95

Spinach & Artichoke Fondue 
Spinach, caramelized onions, artichoke hearts, 
roasted garlic and three cheeses, melted with 
breadcrumbs and served with garlic herb crisps... 8.95

Shrimp Cocktail  
Jumbo shrimp served with zesty cocktail sauce, lime 
and diced avocado................................................ 12.95

Buffalo Shrimp
Plump butterflied shrimp dusted in seasoned flour,  
fried golden brown and tossed in our spicy buffalo 
sauce.  Served with blue cheese dressing and       
celery batons............................................................ 10.95

Maryland Crab Cakes 
Mini crab cakes lightly browned and served over baby 
field greens and herb remoulade.......................... 12.95

Buffalo Wings 
Our wings are dusted in seasoned flour, fried golden 
brown and tossed in your choice of spicy buffalo 
sauce or house barbeque sauce. Served with blue 
cheese dressing and celery batons       
Order of 6 .................................................................... 5.95
Baker’s dozen ........................................................... 10.95

The Southwestern  
Romaine lettuce and baby field greens, tomato, 
cucumber, jicama, black beans, roasted sweet corn 
and red onion tossed with buttermilk ranch dressing. 
Topped with barbeque chicken, tortilla strips and 
Monterey Jack cheese ............................................. 9.95

The Pom-Berry-Blue  
Baby field greens, sliced tart apple, crumbled blue 
cheese and candied pecans tossed in pomegranate 
& raspberry vinaigrette.............................................. 8.95

The Ginger Orange
Chopped organic napa cabbage and baby arugula 
mixed with marinated grilled chicken breast,  
mandarin oranges, chopped fresh fennel, diced 
avocado,  crispy wontons, water chestnuts and 
candied sesame cashews. Tossed with ginger     
orange vinaigrette .................................................... 8.95

The Caesar 
Crisp romaine lettuce hearts, garlic herb croutons, 
shaved Parmesan cheese, roasted red pepper         
and white anchovies tossed in our house                   
Caesar dressing.......................................................... 7.95

Complement your salad with sliced grilled chicken breast (2.00), sliced charbroiled skirt steak (4.00), 
barbeque shrimp (4.00), buffalo shrimp (4.00) or grilled salmon filet (6.00)

The Station 
Sliders

Cheese Burger................................ 3.00 
Chimichurri Burger ......................... 3.00 
Chipotle BBQ Chicken ................. 2.00
Buffalo Shrimp................................. 3.00
Crab Cake....................................... 5.00
Filet Mignon ..................................... 5.00

Mix and match, great for sharing!

Perfect with Pinot Grigio, Sauvignon Blanc or Chardonnay wine selection

The Grand
Chopped 

Chopped romaine lettuce, diced 
marinated grilled chicken breast, 

chopped bacon, roasted sweet corn, 
tomato, scallions, avocado, black beans 
and cilantro lime dressing. Topped with 

crumbled goat cheese
9.95

The BBQ Bacon Blue  
Grilled to order, brushed with our house barbeque sauce and topped with melted blue cheese and Applewood 
smoked bacon. Served on a pretzel bun with baby field greens tossed in our house balsamic vinaigrette, tomato 
and crispy onions .......................................................................................................................................................... 10.95

The Bistro Melt
Ground beef mixed with caramelized onions and special seasonings and grilled to order. Topped with Gruyere 
cheese, crispy onions, baby field greens tossed in our house balsamic vinaigrette, tomato and garlic aioli. Served 
on a pretzel bun.............................................................................................................................................................. 9.95

The Grand Kobe 
Teriyaki-glazed Kobe beef burger grilled to order and topped with sautéed shiitake mushrooms, green onions, 
baby field greens tossed in our house balsamic vinaigrette, sliced tomato and red onions. Served on a buttered 
sesame seed bun with honey wasabi aioli ................................................................................................................ 14.95

The All American  
Grilled to order, topped with your choice of cheese, baby field greens tossed in our house balsamic vinaigrette, 
tomato, pickle and red onion. Served on a buttered sesame seed bun................................................................ 9.95

Vegetarian Burgers
The California Black Bean Burger 
Two black bean burger patties topped with melted Monterey Jack cheese, sliced avocado, tomato, crispy onions, 
baby field greens tossed in our house balsamic vinaigrette and herb remoulade on a whole wheat bun.............. 8.95

The Portobello Mushroom Burger
Grilled, marinated portobello mushroom cap, served with goat cheese, roasted red peppers, tomato, baby field 
greens tossed in our house balsamic vinaigrette and pistachio pesto aioli on a toasted pretzel bun................. 8.95

Barbeque Shrimp BLT
Grilled jumbo shrimp brushed with our house 
barbeque sauce and layered on toasted artisan sour 
dough bread with Applewood smoked bacon, 
tomato, baby field greens and herb remoulade... 9.95

Louisiana Crab Cake Po Boy    
Pan fried crab cakes served on soft-crust French  
bread with dijon aioli, shredded lettuce and sliced 
tomato ...................................................................... 12.95

Buffalo Chicken Sandwich
Crispy breaded chicken breast brushed with spicy 
buffalo sauce and topped with melted blue cheese. 
Served with lettuce and sliced tomato on soft-crust 
French bread.............................................................. 8.95

The Grand Reuben 
New York deli-style lean corned beef piled high with 
sauerkraut, melted Gruyere cheese and thousand 
island dressing on thick marble rye bread ............. 9.95

Smoked Turkey Panini 
Sliced smoked turkey, sliced avocado, caramelized 
onions, melted smoked Gouda cheese and pistachio 
pesto aioli on crunchy ciabatta bread.................. 8.95

Roasted Vegetable Panini 
Marinated and grilled zucchini, yellow squash, 
eggplant and roasted peppers with cotija cheese, 
goat cheese and pistachio pesto aioli on ciabatta 
bread.......................................................................... 7.95

Grilled Three Cheese Panini 
Cheddar, Gruyere, and smoked Gouda grilled on 
ciabatta bread and served with a cup of The Grand 
Creamy Tomato soup................................................ 8.95

Monterey Chicken Panini
Grilled marinated chicken breast served on ciabatta 
bread with chipotle aioli, sliced tomato, sliced 
avocado and Monterey Jack cheese.................... 8.95

   

b u r g e r s

s a n d w i c h e s

p a n i n i s

Our burgers are made with USDA prime ground beef
Served with your choice of shoestring fries, baby field greens or pasta salad

Served with your choice of shoestring fries, baby field greens or pasta salad

Served with your choice of shoestring fries, baby field greens or pasta salad

Can Ya 
Make A Better

Burger?

Choose your 
additional toppings:
Crispy onions ................  .50
Grilled onions................  .50
Bacon ........................... 1.00
Avocado ...................... 1.00
Fried egg ...................... 1.50

Spreads:
• Chimichurri sauce
• Garlic aioli
• Chipotle aioli
• House barbeque sauce
• Dijon aioli
• Honey wasabi aioli

Cheese:
• Blue cheese
• Smoked Gouda
• White Cheddar
• Monterey Jack
• Provolone
• American 
• Gruyere

Complement your sandwich with a cup of The Grand Creamy Tomato soup 1.95

Complement your panini with a cup of The Grand Creamy Tomato soup 1.95

Starters Per Piece

Santa Fe Style Egg Rolls........................................................................................... 2.50
Crispy Mac & Jack Cheese Balls ........................................................................ 2.00
Shrimp Cocktail ....................................................................................................................2.50
Maryland Crab Cakes ...................................................................................................2.00
The Station Sliders
 Chipotle BBQ Chicken ...................................................................................... 2.00
 Cheese Burger, Chimichurri Burger or Buffalo Shrimp........................... 3.00
 Crab Cake or Filet Mignon .............................................................................. 5.00
Buffalo Wings ........................................................................................................................  .75
Buffalo Shrimp (Your choice of Spicy or Barbeque) ............................................. 1.50

 8-10 Servings 16-20 Servings
Crispy Onions............................................................................................25.00 ..................50.00
Spinach & Artichoke Fondue......................................................30.00 ..................60.00

Salads 8-10 Servings 16-20 Servings

The Southwestern ...............................................................................35.00 ...................70.00
The Pom-Berry-Blue ..........................................................................30.00 ...................60.00
The Ginger Orange .............................................................................35.00 ...................70.00
The Grand Chopped............................................................................35.00 ...................70.00
The Caesar.................................................................................................25.00 ...................50.00

Sandwiches  Per 1/2 Sandwich    

Buffalo Chicken Sandwich ........................................................................................4.00
The Grand Reuben ..............................................................................................................5.00
Smoked Turkey Panini .....................................................................................................4.00
Roasted Vegetable Panini............................................................................................4.00
Grilled Three Cheese Panini......................................................................................4.00
Monterey Chicken Panini .............................................................................................4.00

Chicken & Ribs 8-10 Servings 16-20 Servings

Rosemary Garlic Chicken............................................................ 45.00....................85.00
Barbeque Chicken ............................................................................... 45.00....................85.00
Parmesan Crusted Chicken........................................................ 45.00....................85.00
Chicken Saltimbocca........................................................................ 50.00....................95.00
Lemon Chicken........................................................................................ 45.00....................85.00
Rum Chicken ............................................................................................. 45.00....................85.00
BBQ Baby Back Ribs ........................................................................8.50 per each 1/2 slab

Pasta 8-10 Servings 16-20 Servings
Mojito Lime Fettucini .......................................................................40.00 ....................75.00
Baked Mini Penne.................................................................................40.00 ....................75.00
Chicken & Dumplings ........................................................................50.00 ....................95.00
Roasted Salmon Campenelle ...................................................45.00 ....................85.00
Shrimp & Scallop Ravioli.............................................................45.00 ....................85.00
Mushroom Ravioli...............................................................................40.00 ....................75.00
Penne Chicken Florentine............................................................40.00 ....................75.00
Penne Marinara ...................................................................................35.00 ....................65.00
Tomato Vodka Gnocchi .................................................................45.00 ....................85.00
 With Chicken.........................................................................50.00 ....................95.00

Complement your order with these Delicious Sides...
Grilled Asparagus •  Garlic Mashed Potatoes •  Jicama Coleslaw
Seasonal Vegetable Medley •  Broccoli Spears •  Pasta Salad
8-10 Servings ............................................. 20.00 16-20 Servings............................................40.00
Individual Bag of Chips .................................................................................................... 1.00

Desserts 
Tiramisu •  Mocha Cheesecake •  Vanilla Cheesecake
Cinnamon Bread Pudding •  Turtle Brownie
3.50 per person •  Full Pan of Tiramisu (Serves 36) 100.00

Beverages
6 Pack of Coke, Diet Coke or Sprite .............................................................  7.00
Bottled Water............................................................................................................1.50 Each

All Daily Comfort dishes available for larger groups.
Minimum 24 hour notice required.



CALL 847-255-5050 CALL 847-255-5050GRANDSTATIONDINING.COM GRANDSTATIONDINING.COM

All menu items are available for takeout at any time. Menu items that include a Lunch price 
feature a Lunch size portion only available from 11 a.m. to 3 p.m. Monday-Saturday.

s t e a k h o u s e

Grilled Double Pork Chops 
Naturally raised bone-in pork chops grilled and served with sautéed sweet onion, sour apple & 
Bourbon pan sauce with garlic mashed potatoes and broccoli ..................................................... 19.95

Rack of Lamb with Cilantro Mint Sauce  
Marinated Australian rack of lamb oven roasted to order, sliced and served with garlic ginger     
demi-glace sauce, stir-fried vegetables, and finished with cilantro mint dressing ....................... 27.95

   

Filet Mignon
9 oz. filet mignon grilled to order, topped with 
melted herb butter and served with garlic 
mashed potatoes, seasonal vegetable medley 
and natural jus...............................................29.95

Blue Cheese 
Grilled 9 oz. filet topped with melted blue cheese, 
reduced port wine sauce, garlic mashed 
potatoes and grilled asparagus..................33.95

Horseradish Crusted
Grilled 9 oz. filet topped with horseradish 
breadcrumb crust, served with horseradish 
cream sauce, garlic mashed potatoes and 
broccoli spears...............................................32.95

Twin Petite Filets
Two 4 oz. petite filet medallions pan seared and 
served with sautéed spinach, garlic mashed 
potatoes and natural jus .............................23.95

Au Poivre
Black peppercorn crusted 9 oz. filet pan 
seared and served with Madagascar green 
peppercorn sauce, garlic mashed potatoes 
and grilled asparagus .................................. 31.95

Flat Iron Steak
A 10 oz. portion, this little known cut from           
the shoulder or chuck is the second-most   
tender cut of beef after the tenderloin. Grilled 
to order, topped with herb butter and served 
with garlic mashed potatoes and grilled    
asparagus ......................................................19.95

Skirt Steak on 
Garlic Ciabatta
Grilled marinated skirt steak topped with herb 
butter and served on toasted garlic ciabatta 
bread with garlic mashed potatoes and grilled 
asparagus ......................................................19.95

New York Strip 
This 12 oz. New York Strip steak comes from the 
short loin, one of the most tender cuts of beef. 
Grilled to order, topped with herb butter and 
served with garlic mashed potatoes and 
broccoli spears ..............................................31.95

steaks
- Chef Recommended Preparations 2.00 each -

• Blue cheese with port wine reduction sauce
• Horseradish crusted with horseradish cream sauce

• Au Poivre with cracked black peppercorn crust and Madagascar green peppercorn sauce     
• Chimichurri garlic sauce 

Steak Ordering Guide:
Rare • Very red, cool center

Medium Rare • Red, warm center
Medium • Pink, hot center

Medium Well • Dull pink center
Well • Cooked throughout

filet mignon 

chops

Premium Gold Angus Beef aged for 28 days to reach the ultimate taste and tenderness. 
Seasoned in our house spicy smoke rub and broiled to your desired temperature

Perfect with Merlot, Shiraz or Cabernet Sauvignon wine selections

The Grand 
Portobello 

Pan seared 9 oz. filet topped with a 
roasted Portobello mushroom cap, 

served with reduced port wine 
sauce, garlic mashed potatoes

and grilled asparagus 
33.95

New York Strip 
Chimichurri 

A tender 12 oz. New York Strip steak 
grilled to order, topped with Chimichurri 

sauce, served with sautéed seasonal 
vegetables and garlic 

mashed potatoes                 
31.95

d e s s e r t s
Mojito Lime Fettuccini
Grilled chicken breast, red onion, roasted red 
peppers, scallions and tri-color fettuccini pasta tossed 
in a creamy, dark rum lime sauce with a hint of mint 
and cilantro ..............................................................13.95

Baked Mini Penne 
Mini penne pasta cooked with zesty tomato sauce, 
Italian sausage and bell peppers. Topped with melted 
Provolone cheese....................................................13.95

Chicken & Dumplings
A hearty dish made with tender chicken breast meat, 
celery, carrots, pearl onions and sweet peas tossed in 
a white sauce with potato gnocchi dumplings ...13.95

Roasted Salmon Campanelle  
Roasted salmon filet flaked in tomato vodka sauce 
with portobello mushrooms, caramelized shallots, fresh 
herbs and tossed with campanelle pasta ............15.95

Shrimp & Scallop Ravioli
Shrimp & scallop filled pasta cooked to perfection and 
served with zesty lobster tomato cream sauce .... 15.95

Mushroom Ravioli 
Giant mushroom filled ravioli served with porcini 
mushroom sauce. Garnished with fried leeks and 
scented with white truffle oil ................................... 14.95

Penne Chicken Florentine
Sliced grilled chicken breast and sautéed spinach 
tossed in a basil Parmesan cream sauce. Topped      
with toasted pine nuts and shaved Parmesan      
cheese....................................................................... 13.95

Tomato Vodka Gnocchi
Potato gnocchi dumplings served in tomato shallot 
cream sauce with a hint of vodka.......................... 13.95
Add grilled chicken breast ...................................... 15.95

   

Entrée Side Dishes
Baked Mac & Jack ...................................... 4.95

Sautéed Spinach ............................................ 4.95

Baked Potato................................................... 3.95

Garlic Mashed Potatoes....................... 3.95

Grilled Asparagus ...................................... 3.95

Broccoli Spears ........................................... 3.95

Seasonal Vegetable Medley .............. 3.95

Baby Field Greens Side Salad.......... 3.95

Shoestring Fries ........................................... 3.95

Casserole style side dishes big enough to share 

Perfect with Chardonnay, Pinot Noir or Chianti wine selection

da i ly  comforts
 Monday Ma’s Meatloaf
  Made with prime ground beef and Ma’s special seasonings, brushed with 

spicy ketchup glaze, sliced thick and served with garlic mashed potatoes 
and buttered string beans.......................................................................... 13.95

 Tuesday Aunt Abby’s Chicken Pot Pie
  Our version of the American classic made with white chicken meat, carrot, 

celery, pearl onions and sweet peas baked in a puff pastry crust ....... 13.95

 Wednesday Uncle Bernie’s Braised Lamb Shank
  Slow cooked lamb shank in a cabernet wine sauce with carrot, celery and 

onion. Served with soft polenta ................................................................. 17.95

 Thursday Thank-full Thursday Roasted Turkey
  Slow roasted turkey breast sliced and served with herb cornbread stuffing, 
  garlic mashed potatoes and buttered string green beans. Accompanied 

by brown gravy and cranberry relish........................................................ 14.95

 Friday Fish & Chips 
  Tempura battered cod fish served with shoestring fries, malt vinegar, caper 

tartar sauce and creamy jicama cole slaw ............................................ 17.95

 Saturday Pop’s Prime Rib
  16 oz. slice of USDA prime rib served with au jus, turnip puree and 
  broccoli spears............................................................................................. 24.95

 Sunday Grandma’s Pot Roast 
  Beef chuck roast, slow cooked until fork tender, served with roasted root 
  vegetables and red wine pan sauce over soft polenta......................... 14.95

Available daily after 4pm

p a s t a s
Tiramisu 
Ladyfinger’s soaked in espresso and layered with 
Mascarpone custard and cocoa...................6.95

Mocha Cheesecake
Silky chocolate infused cheesecake topped  
with a short shot of espresso and whipped   
cream.................................................................7.95

Flourless Chocolate 
Mousse Cake
Delicious and dense, served with raspberry 
sauce and whipped cream ............................7.95

Turtle Brownie
Rich caramel pecan brownie topped high with 
hot fudge and whipped cream......................7.95

Red Velvet Torte
Classic southern combination of chocolate and 
sweet cream cheese frosting ..........................7.95

Cinnamon Bread Pudding
Warm cinnamon bread pudding prepared      
with saigon cinnamon, chopped walnuts and 
golden raisins. Served with Kentucky bourbon 
hard sauce.........................................................6.95

Vanilla Cheesecake 
Silky smooth Vanilla cheesecake with a buttery 
graham cracker crust........................................6.95
Topped with fresh strawberries in syrup and 
whipped cream  ...............................................7.95

Apple Streusel Pie 
Apples baked in brown sugar and spices finished 
in a buttery streusel ............................................7.95

Key Lime Pie
Light in texture with an intense flavor in a 
traditional graham cracker crust .....................7.95

Rosemary Garlic Chicken
Half chicken marinated and slow roasted in rosemary and garlic. Served 
with lemon brown sauce, garlic mashed potatoes and our seasonal 
vegetable medley ......................................................................................14.95

Barbeque Chicken
Half chicken slow roasted and glazed with our house barbeque sauce. 
Served with shoestring fries and creamy jicama cole slaw ....................14.95

Barbeque Baby Back Ribs
Full slab of baby back ribs dry rubbed, slathered in our house barbeque 
sauce and broiled tender. Served with shoestring fries and creamy jicama 
cole slaw ............................................................................ Half 9.95......Full 19.95

Parmesan Crusted Chicken
Parmesan and panko breadcrumb crusted chicken breast prepared 
golden brown and baked with marinara and Provolone cheese and served 
over penne pasta .......................................................Lunch 10.95............ 13.95

Chicken Saltimbocca
Chicken breast filets pounded with fresh sage leaves and prosciutto di 
parma, sautéed and topped with melted Provolone cheese. Served in a 
sherry wine butter sauce over sautéed spinach.....Lunch 10.95............ 14.95

Garlic & Herb Crusted Salmon
Pan seared naturally raised salmon topped with garlic 
herb breadcrumbs, baked golden brown and served 
in a tomato butter broth with garlic mashed potatoes 
and sautéed spinach ...................Lunch 12.95...... 18.95

Shrimp Alexander
Jumbo gulf shrimp sautéed with crimini mushrooms, 
scallions and topped with brandy cream sauce. 
Served over sautéed spinach .....Lunch 13.95 ......18.95

Maryland Crab Cake Platter 
Panko-crusted crab cakes, lightly browned and served 
with herb remoulade, shoestring fries and creamy 
jicama cole slaw ...........................Lunch 12.95...... 19.95

Our Mac & Cheese is made with creamy Monterey Jack and white Cheddar cheese sauce

You may select from the following ingredients:
BBQ chicken  •  Grilled chicken  •  Chopped smoked bacon  •  Chopped corned beef
Diced smoked turkey  •  Italian sausage  •   Prosciutto di parma   •  Crispy tortilla strips 

Sun-dried tomatoes   •   Chopped broccoli  •  Chopped asparagus  •  Sautéed mushrooms
Roasted sweet corn   •   Peas  •  Black beans  •  Crumbled blue cheese  •  Gruyere cheese

Mac & Jack………10.95
Made with up to 2 ingredients………..11.95

 1.00 each additional ingredient

ch icken &  r i bs

f i s h &  s e a f o o d

M A C  &  J A C K  C H E E S E

Barbeque 
Rib & Chicken
Combination

Served with shoestring fries 
and creamy jicama cole slaw

Half slab of Baby Back Ribs 
paired with Barbeque 

Chicken Breast 
Lunch 14.95

Half slab of Baby Back Ribs 
paired with your choice of 
a half Barbeque Chicken 

or a half Rosemary 
Garlic Chicken

Dinner 20.95

Build Your Own

Lemon Chicken 
Sautéed tender chicken medallions in a garlic, herb and lemon sauce served with garlic mashed potatoes and 
grilled asparagus............................................................................................................................................................13.95

Rum Chicken
Marinated chicken breast grilled in a dark rum lime sauce with a hint of mint and cilantro. Finished with roasted 
red peppers and grilled red onions. Served with garlic mashed potatoes .........................Lunch 10.95..............13.95

Perfect with Pinot Grigio, Chardonnay or Pinot Noir wine selection

We use the highest quality, hormone and antibiotic free Amish poultry,
naturally raised to provide the finest flavor

Perfect with Chardonnay, Pinot Noir or Chianti wine selection

Barbeque
Cedar Planked 

Salmon
Naturally raised salmon brushed with 

our house barbeque sauce and baked 
on a cedar plank. Served with garlic 

mashed potatoes and seasonal 
vegetable medley

Lunch 12.95 • Dinner 19.95

Featuring Family Style Dining

Private Dining Space
Business Luncheons & Corporate Events

Wedding Rehearsal Dinners
Family Gatherings

Birthday Celebrations
Bridal & Baby Showers

Religious Occasions
Graduations

Cocktail Receptions
Theatre Groups

© FoodWorks USA, Inc. All rights reserved. The Grand Station Restaurant & Cocktails is a servicemark 
of and operated under a license from FoodWorks USA, Inc., a FoodWorks Hospitality Group company. 


