
Adults: $29.95; Younger Guests 9-13 $13.95; 
Younger Guests 5-8 $9.95; Under 5  Complimentary

Reservations recommended by calling 
800-624-6988 or 304-243-4080 • www.oglebay-resort.com

Seafood Extravaganza 2012
Soup

Clam Chowder

Salad Bar
Oysters on the Half Shell       Cold Poached Shrimp

Smoked Salmon Mousse w/Pumpernickel Toast Points
Lobster Spinach Salad     Creamy Lemon Shrimp Salad

Smoked Trout with Accompaniments 
Crab Gazpacho Salad

Chefs Table
Herb Crusted Prime Rib with Horseradish
Shrimp Cakes with Roasted Tomato Aioli

Entrees
Asparagus with Citrus Béarnaise

Roasted Vegetable Stack with Balsamic Glaze
Loaded Potato Soufflé

Grilled Chicken with Chevre and Sweet Pepper Coulis
Lime Crusted Tilapia

Spinach Crab and Lobster Lasagna
Stuffed Oyster with Tasso Ham
Roasted Pork with Potato Hash

Toasted Orzo with Tomato Basil Chutney

From the Pastry Shop
Oglebay’s Own “Warm Bread Pudding”

Chocolate Flourless Cake       Boysenberry Pie
Pineapple Upside Down Pie      Peach Blueberry Pie

Almond Brittle Torte       Chocolate Flan Cake
Fresh Fruit Tart - Plated       Pavlova - Plated

Peanut Butter Pineapple Carrot Cake
Chocolate Raspberry Bavarian Cake

White Chocolate Pecan Mousse
Butterscotch Caramel Cheesecake -  Plated

And a Special Feature
Key Lime Coconut Tapioca Pudding  

Garnished with Fresh Lime and Coconut

Ihlenfeld Dining Room at Wilson Lodge
Every Friday  5:30pm - 9:30pm
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