


 

Breakfast on Your Time (All Day) 
 
Eggs Your Way *    Egg Whites or Egg Beaters® available upon request 
 

 

THE ALL AMERICAN 
2 Eggs Any Style, Choice of  

Bacon, Ham or Sausage,  

Homefries and Toast 
$7.95 

 

THE SKY VIEW 
2 Eggs any Style, Corned Beef Hash, 

Homefries and Toast 

$9.95 

 

 
 

TWO OF A KIND 
2 Eggs any Style, 2 Pancakes,  

2 Strips Bacon and Homefries  
$9.95 

 

 
 

EGGS BENEDICT 
2 Poached Eggs & Canadian Bacon  

on an English Muffin with  

Hollandaise Sauce 
$9.95 

 

NEW YORK STRIP & EGGS 
6 oz. Strip Steak, 2 Eggs any Style, 

Homefries and Toast 

$12.95

 
Breakfast Sandwiches *    Served with Our Classic Homefries 
  
 

SAUSAGE, EGG & CHEESE SANDWICH 
2 Eggs any Style with Sausage & Cheese  

on a Toasted English Muffin 

$8.95 
 

CROISSANT SANDWICH 
2 Eggs any Style with Bacon & American Cheese  

on a Toasted Croissant 
$8.95 

HANGOVER SANDWICH 
2 Eggs any Style and Corned Beef Hash 

on a Toasted Bagel 

$10.95 
 

MEAT LOVERS SANDWICH 
Bacon, Sausage, Egg and Cheese on a Toasted Bagel, 

Croissant or English Muffin 
$10.95

 
Omelets    Served with Toast & Our Classic Homefries  
 

 

PORTABELLA & TOMATO   $9.95 
 

SWISS, MUSHROOMS & SPINACH   $9.95 
 

EGG WHITE & ASPARAGUS   $9.95 
 

      SAUSAGE & MUSHROOMS   $9.95 
 

      HAM, BACON & CHEDDAR   $9.95 

CHORIZO & AMERICAN CHEESE   $9.95 
 

FETA, ROASTED PEPPER & PORTABELLA   $9.95 
 

WESTERN   $9.95 
 

LOX & ONION   $9.95

 
From the Griddle 
 

BELGIAN WAFFLE 
Strawberries, Whipped Cream 

$7.95 
 

BUTTERMILK PANCAKES 
Whipped Butter, Syrup 

 $7.95 
 

BLUEBERRY PANCAKES 
Blueberries, Whipped Butter  

$8.95 

 

CHOCOLATE CHIP PANCAKES 
Chocolate Chips, Whipped Butter 

$8.95 
 

CARAMELIZED BANANA PANCAKES 
Myers’s Rum Butter 

$8.95 
 

STRAWBERRY SHORTCAKE 

PANCAKES 
Strawberries, Whipped Cream 

$8.95 

SOURDOUGH  
FRENCH TOAST 

Fresh Berries 
$8.95 

 

COFFEED BRIOCHE  
FRENCH TOAST 

Candied Pecans, Fresh Berries 
$8.95 

 
*Items marked with an asterisk may be cooked to order.  Consuming raw or undercooked meat, poultry, seafood, 

shellfish or eggs ay increase your risk of food borne illness, especially if you have certain medical conditions.  



 

 

Also Available 7am-12pm 
 

From the Pantry 
 

MIXED BERRY PARFAIT 
Low-Fat Vanilla Yogurt, Granola, Fresh Berries 

$7.95 

FRESH FRUIT MÉLANGE 
       Banana Nut Bread 

$9.95

SCOTTISH SMOKED SALMON 
Toasted Bagel Garnished with Hard Boiled Egg, Shaved Red Onion, Tomato and Capers 

$12.95

 
Breakfast Sides 
 

ONE EGG ANY STYLE * 
$1.95 

 

HOUSE-MADE DANISH, 
MUFFIN, CROISSANT, BAGEL 

$2.95 
 

ENGLISH MUFFIN OR TOAST 
$2.95 

 

SHORT STACK BUTTERMILK 

PANCAKES 
$5.25 

 

OATMEAL  
Brown Sugar, Raisins 

$4.50 
 

CREAM OF WHEAT 
Cinnamon, Brown Sugar,  

Apple Compote 

$4.50 
 

COLD CEREAL WITH MILK 
$4.50 

 

COLD CEREAL WITH  
FRESH BERRIES 

$6.50 

 

SLICED TOMATO 
$3.95 

 

HOMEFRIES 
$3.95 

 

CORNED BEEF HASH 
$4.95 

 

PORK SAUSAGE, BACON, HAM 

OR CHICKEN SAUSAGE  
$4.25 

 
Quench Your Thirst   $3.00 
 

REGULAR OR DECAF COFFEE 
 

ASSORTED TEAS 
 

HOT CHOCOLATE 
 

ESPRESSO 
 

CAPPUCCINO 

 

SOFT DRINKS 
 

WHOLE, SKIM OR CHOCOLATE MILK 
 

BOTTLED WATER 
 

SAN PELLEGRINO SPARKLING WATER

 
Juices   $2.95 small $3.95 large 
 

ORANGE                    APPLE                    GRAPEFRUIT                     PINEAPPLE 
 

CRANBERRY                     TOMATO                    V-8 
 

 

      

 
*Items marked with an asterisk may be cooked to order.  Consuming raw or undercooked meat, poultry, seafood, 

shellfish or eggs ay increase your risk of food borne illness, especially if you have certain medical conditions. 



 

Lunch & Dinner 
Served Monday-Thursday 11:30am-10:30pm; Friday-Sunday 11:30am-5am 

Bits & Bites 
 

VERANDA’S FAMOUS  
TURKEY NOODLE SOUP 

$5.25 
 

NEW ENGLAND  
CLAM CHOWDER 

Oyster Crackers 
$5.95 

FRENCH ONION SOUP 
Baby Swiss & Gruyère  

Cheese Gratin 

$6.95 
 

NACHO MAMA’S NACHOS 
Corn Tortillas, Beef Chili, Sliced Olives, Diced Tomatoes, Scallions, Jalapeños, Sour Cream and Guacamole 

$9.95 
 

MOZZARELLA STICKS 
Lightly Breaded and Golden Fried 

with Marinara Sauce 
$8.95 

 

CHICKEN WINGS 
Choice of Plain, Mild, Fire or BBQ, 

Bleu Cheese Dip and Crisp Celery 
$10.25 

 

SHRIMP COCKTAIL 
Cocktail Sauce & Lemon 

$13.95 

 

Field of Greens 
 

CAESAR SALAD 
Crisp Romaine, Shaved Parmesan and Garlic Croutons 

Tossed in our Housemade Caesar Dressing $10.95  

With Grilled Chicken $14.95 
With Grilled Marinated Steak $15.95 

With Herb Grilled Shrimp $16.95 

VERANDA TACO SALAD 
Seasoned Fried Fajita Shell filled with Lettuce,  

Tomato, Cheddar, Black Olives, Chili, Jalapeños, 

Onions and Scallions with Guacamole,  
Sour Cream and Salsa 

$13.95

HOUSE SALAD 
Cucumbers, Shredded Carrot, Grape Tomato 

and Garlic Croutons 
$6.25 

CRISPY SHRIMP SALAD 
Crisp Popcorn Shrimp, Roasted Garlic Oil, Tomato, 
Cucumber, Banana Peppers, Red Onion, Romaine 

$13.95 

COBB SALAD 
Grilled Chicken, Bacon, Sliced Egg, Bleu Cheese,  

Tomato and Guacamole 

$13.95
 

Between the Bread   On White, Wheat, Rye, Kaiser, Wrap or Hoagie unless Specified, with Fries and a Kosher Pickle 
  

CHOICE OF DELI SANDWICH 
BLT, Tuna Salad, Chicken Salad, Turkey or Roast Beef 

$9.25 
 

TRIPLE DECKER CLUB 
Turkey Breast, Bacon, Provolone,  

Lettuce, Tomato and Mayo   $10.95 
 

BLACK ANGUS BEEF BURGER * 
Lettuce, Tomato, Onion and Pickle 

$8.95 
 

CHEDDAR & BACON BBQ BURGER * 
Lettuce, Tomato, Onion, BBQ Sauce and 

Pickle 

$9.95 
 

MUSHROOM & SWISS BURGER * 
Lettuce, Tomato, Onion and Pickle 

$9.95 
 

DOUBLE ONION & JACK BURGER * 
Onion Marmalade, Sliced Onions, Pepper Jack Cheese, 

Lettuce, Tomato and Pickle  

$9.95 
 

BUFFALO CHICKEN WRAP 
Crispy Fried Chicken Breast in our Spicy Hot Sauce with 

Romaine, Tomato, Bleu Cheese Crumbles and  
Bleu Cheese Dressing in a Spinach Tortilla 

$9.25 
 

SOUTHWESTERN CHICKEN SANDWICH 
Grilled or Fried Chicken Breast with Bacon,  

Provolone and Guacamole, Garnished with Lettuce, 
Tomato and Onion on a Toasted Bun with BBQ Sauce 

$11.95 
 

CHICKEN PARM GRINDER 
Tomato Sauce & Provolone 

On a Toasted Hoagie 

$11.95 
 

REUBEN 
New York-Style Corned Beef, Swiss, Sauerkraut and 

1,000 Island Dressing on Rye Bread, Grilled 
$11.95 

 

VEGETARIAN WRAP 
Grilled Portabella with Roasted Peppers, Romaine, 

Vine Ripened Tomatoes, Asparagus and Pesto Mayo 
$9.25 

 

MEATBALL SUB 
House-made Meatballs Smothered in Sauce and  

Topped with Mozzarella on a Hoagie 

$9.95 
 

PHILLY CHEESE STEAK 
Thinly Sliced Beef, Caramelized Onions and  

Provolone on a Toasted Hoagie 
$10.95 

 

CRISPY NEW ENGLAND FISH SANDWICH 
Battered Fillet of Cod with Lettuce, Tomato,  

Onion and Tartar Sauce on a Kaiser Roll 
$11.95 

 
*Items marked with an asterisk may be cooked to order.  Consuming raw or undercooked meat, poultry, seafood, 
shellfish or eggs ay increase your risk of food borne illness, especially if you have certain medical conditions. 



 

From the Sea 
 

NEW ENGLAND FISH & CHIPS 
Battered Cod, French Fries, 
Coleslaw and Tartar Sauce 

$17.25 
 

CLAM STRIPS 
French Fries, Coleslaw and  

Tartar Sauce 

$17.25 
 

FRIED SHRIMP 
French Fries, Coleslaw and  

Cocktail Sauce 

$18.95 

FISHERMAN’S PLATTER 
Trio of Battered Cod, Fried Shrimp and Clam Strips with French Fries, Coleslaw, Tartar and Cocktail Sauce 

$21.95 
 

SHRIMP SCAMPI 
Shrimp Sautéed in a Light Scampi Sauce, over Linguine  

$19.95 
 

BAKED COD 
Traditional Crumb Topping, Jasmine Rice, Vegetable of the Day 

$19.95 

GLAZED SALMON 
King Salmon Grilled to Perfection with Teriyaki Sauce, Jasmine Rice and Vegetable of the Day  

$19.95 
 

Knife & Fork 
 

OPEN-FACED SLOW ROASTED TURKEY SANDWICH 
Mashed Potato, Turkey Gravy and Cranberry Sauce 

$10.95 
 

OPEN-FACED ROAST BEEF SANDWICH 
Mashed Potato & Brown Gravy 

$10.95 
 

CHICKEN PARMIGIANA 
Breaded Chicken Breast Topped with Sauce and  

Melted Mozzarella, Served with Linguine 
$16.95 

 

CHICKEN MARSALA 
Tender Chicken Fillets in a Mushroom Marsala Sauce 

over Linguine 
$18.95 

 

CHICKEN TERIYAKI 
Grilled Breast of Chicken Finished with Teriyaki Sauce, 

with Jasmine Rice and Vegetable of the Day 
$17.95 

 

FRIED CHICKEN 
Mashed Yukon Potatoes, Coleslaw,  

Biscuit and Gravy 
$14.95 

 

PORK CHOPS * 
Grilled Center Cut Pork Chops with Apple Brandy Sauce, 

Mashed Yukon Potatoes and Vegetable of the Day 

$17.95 
 

PRIME RIB OF BEEF 
Baked Potato, Vegetable of the Day and  

Horseradish Cream 

$24.95  
 

NEW YORK STRIP * 
12 oz. Angus Sirloin, Fingerling Potatoes and  

Vegetable of the Day 

$25.95 
 

STEAK DELMONICO * 
Grilled Delmonico Steak with Sautéed Mushrooms  

and Fingerling Potatoes 

$26.95 
 

FILET MIGNON * 
8 oz. Center Cut Filet with Baked Potato and  

Vegetable of the Day 

$27.95 

 

FILET & SHRIMP COMBO * 
8 oz. Center Cut Filet with 4 Scampi-Style Shrimp,  

Baked Potato and Vegetable of the Day 

$30.95

Pizzas 
 

THREE CHEESE 
Mozzarella, Parmesan, Fontina 

8” $9.00 or 14” $13.00 
 

VEGETARIAN 
Grilled Zucchini, Spinach, Mushrooms, Peppers, Onions 

8” $9.00 or 14” $13.00 

TOMATO BASIL 
Fresh Pesto Sauce, Vine-Ripened Tomato, Fresh Mozzarella 

8” $9.00 or 14” $13.00 
 

HAWAIIAN 
Fresh Pineapple, Canadian Bacon, Mozzarella  

8” $9.00 or 14” $15.00 

MEAT LOVERS 
Sausage, Ground Beef, Pepperoni, Bacon 

8” $9.00 or 14” $15.00 
 

Sides   $4.25 
 

FRENCH FRIES SWEET POTATO FRIES 
 

ONION RINGS 

VEGETABLE OF THE DAY 
 

MASHED YUKON POTATOES 
 

COLESLAW  
 

BAKED POTATO 

COTTAGE CHEESE 
 

JASMINE RICE 

HERB ROASTED FINGERLING POTATOES          FRUIT CUP     GUACAMOLE 

 
*Items marked with an asterisk may be cooked to order.  Consuming raw or undercooked meat, poultry, seafood, 
shellfish or eggs ay increase your risk of food borne illness, especially if you have certain medical conditions. 



 

 

Desserts 
 

CHEESECAKE 
Array of Fresh Berries 

$4.95 
 

TIRAMISU 
$4.95 

 

CHOCOLATE CAKE 
$4.95 

 

APPLE CRISP 
Vanilla Bean Gelato, Caramel Sauce 

$4.95 
 

CRÈME BRÛLÉE 
$4.95 

 

FRESH FRUIT STRIP 
Brown Sugar, Crème Fraîche 

$4.95 
 

FOUR JUMBO WARM COOKIES 
Chocolate Chip, Oatmeal Raisin, Peanut Butter or Sugar 

$4.95 
 

SUGAR-FREE DESSERT 
Fresh Berries, Sugar-Free Pound Cake,  

Sugar-Free Whipped Topping 
$4.95 

 

Gelato Menu 
 

GELATO MADE FRESH DAILY HERE AT FOXWOODS 
 

Flavors 
Vanilla Bean    •    Chocolate   •   Strawberry   •   Sorbet 

 
Toppings 

Hot Fudge    •    Strawberries in Syrup   •    Butterscotch 
Oreo Cookie Crumbles    •    Crushed Peanut Butter Cups 

 
ONE SCOOP WITH ONE TOPPING  

$2.95 

 
THREE SCOOPS WITH THREE TOPPINGS  

$5.95 

 

TWO SCOOPS WITH TWO TOPPINGS  
$4.95 

 
MILKSHAKE 

Vanilla, Chocolate or Strawberry 
$5.95

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Do you know how Gelato compares to Ice Cream? 
 

3.5 oz 
Vanilla GELATO BRIGHAM'S 

HÄAGEN-
DAZS 

Calories 145.5 228.9 273.6 

Fat 4.5 g 14.5 g 17 g 

Cholesterol 19.0 mg 54.2 mg 99.1 mg 

Sodium 39.0 mg 90.4 mg 70.8 mg 
 

Gelato is about a quarter the fat and almost  
half the calories of Premium Ice Cream! 



 

Wines 
 glass bottle  glass bottle 

Lively, Sophisticated, Citrus   Light, Mellow, Charming   
      

Blanc de Blanc, Coppola, “Sofia”, Napa Valley $10  Pinot Noir, Cup Cake, Central Coast $8 $36 

Prosecco, Cinzano,Vento, Italy $9 $36 Chianti Classico, Ruffino "Aziano", Tuscany $9 $36 

Champagne-Brut, Moet & Chandon, “Imperial”, 
France 

 $86 Merlot, Foxbrook, California $8  

Moscato D’ Asti, Elio Perrone, Piedmonte $15 $52 Tempranillo-Garnacha, Red Guitar, "Old Vine" 

Spain 

$9 $36 

      

Rich, Buttery, Creamy   Big, Bold, Opulent   
      

Albarino, Martin Codax, Spain $9 $36 Malbec, Filus, Argentina $11 $44 

Chardonnay, Souverain, Sonoma and Napa $9 $36 Cabernet/Shiraz, Arhetype, Austraila $11 $44 

Chardonnay, Kendal Jackson, California $12 $48 Cabernet Sauvignon, Foxbrook, California $8  

   Cabernet Sauvignon, The Show, California $10 $40 
      

Bright, Crisp and Refreshing   Velvety, Spicy, Peppery   
 

     

Riesling, Schmitt Sohne "Relax", Germany $9 $36 Shiraz, Rosemount, South Eastern Australia $8 $32 

Pinot Grigio, San Angelo, Tuscany $10 $40 Zinfandel, Wingnut, California $10 $40 

White Zinfandel, Salmon Creek, California $7 $28    

Sauvignon Blanc, Kim Crawford, New Zealand $12 $44    

      

Cocktails 
MARGARITA DE AGAVE $12  COSMOPOLITAN $12  

Milagro Silver Tequila, Cointreau, Agave Nectar, 

Lemon and Lime Juice 
  

Hanger One Mandarin Blossom Vodka, 

Cointreau, Lime and a  
Splash of Cranberry   

      

IRISH COFFEE $10  MIMOSA $12  

Jameson Irish Whiskey, Brown Sugar and 

Coffee, Topped with Whipped Cream   

Sofia Blanc de Blanc Sparkling Wine and  

Fresh Squeezed Orange Juice   

      

SUNSPLASH $12  CABLE CAR $12  

Stolichnaya Ohranj, Cointreau,  

Lemon, Orange and Cranberry Juice   

Captain Morgan's Spiced Rum, Cointreau, 

Lemon Juice, Cinnamon Sugar Rim   

      

BLOODY MARY $10  ORANGE TRUFFLE $12  

Skyy Vodka, Bloody Mary Mix, Tabasco,  
Freshly Ground Pepper   

Cavella's Orangecello, White Crème de 
Cocoa, Splash of Orange Juice and Cream    

      

Beers 
Budweiser $5  Bud Light $5  

Coors Light $5  Miller Lite $5  

Sam Adams $5  Sam Adams Light $5  

Rolling Rock $5  Narragansett Lager $5  

Heineken $5  Heineken Light $5  

Bass Ale $5  Corona $5  

Peroni $5  Beck's $5  

O'Doul's (non-alcoholic) $5  Buckler (non-alcoholic) $5  

 

 
THE MASHANTUCKET PEQUOTS 

 

The tribal symbol is both a reflection of Mashantucket Pequot past and a symbol of hope for the future.  Framed against the sky, the lone 
tree on a knoll represents Mashantucket, the “much wooded land” where the Pequots hunted and kept alive their identity as an 

independent people.  Displayed on the knoll is the sign of Robin Cassasinnamon, the Pequot’s first leader following the 1637 massacre at 
Mystic Fort.  The fox stands as a reminder that the Pequots are known as “The Fox People.” 



 

 
Welcome to the Veranda Café where we strive to provide the highest level of service to all of our guests.  

 

We offer a wide variety of items including all-day breakfast, a mouth-watering breakfast buffet, garden fresh 

salads, hearty sandwiches, delectable entrées and house-made desserts.   
 

Don’t hesitate to ask if there is something you would like that is not on our menu and we will do our best to 

accommodate your request.  
 

Please notify your server if you have a dietary restriction and our chefs will do everything they can to offer 

selections you will enjoy. 

HOURS OF OPERATION 

Monday through Thursday 7am to 10:30pm 

Friday 7am through Sunday 10:30pm 
 

 

Breakfast Buffet $13.95 

Monday-Friday: 7am-12pm 

Saturday, Sunday & Holidays: 7am-1pm 
 

A sampling of our other restaurants for your dining pleasure… 

 Italian cuisine is a very passionate cuisine that prides itself on cultivating the freshest ingredients that are 

prepared simply, enabling the quality of the ingredients to shine through.  Our goal at Al Dente is to provide you with that 

passion and freshness along with excellent, knowledgeable service, from a menu that brings our own unique preparations 

to some of Italy’s classic dishes.  Located on the Restaurant Level of the Grand Pequot Tower at Foxwoods.  Reservations 

suggested; dial in-house extension 32666. 

Hours of Operation 

Sunday, Wednesday & Thursday: 5pm-10pm 

Friday & Saturday: 5pm-11pm 

Monday & Tuesday: Closed 

 

 Cedars Steak House Chefs use the best ingredients including the finest beef, poultry and freshest local 

seafood to serve a variety of American classics in a contemporary environment.  Located on the Great Cedar Concourse 

level at Foxwoods.  Reservations suggested; dial in-house extension 32666. 

Hours of Operation 

Dining Room 
Sunday-Thursday: 5pm-10pm 

Friday & Saturday: 5pm-11pm 

Lounge 

Sunday-Thursday: 11:30am-11:30pm 

Friday & Saturday: 11:30am-1am 

 

 Featuring popular Italian, Asian, barbecue and seafood dishes, as well as traditional comfort foods, the 

Festival Buffet is the perfect place for diverse tastes offering a rotating menu for breakfast, lunch and dinner.  Take your 

time and try them all!  Located in the Rainmaker Square at Foxwoods. 

Hours of Operation  

Sunday-Thursday: 8am-10pm 

Friday & Saturday: 8am-11pm 

 

 Sample delights from across the Orient.  For diverse offerings including dim sum, rice congee, barbecue, clay 

pots, authentic Cantonese cuisine and noodle dishes, the Golden Dragon is the place to be.  Located on the Casino Level, 

Pequot Trail at Foxwoods. 

Hours of Operation 

Monday, Wednesday, Thursday  11:30am–1am 

Tuesday 11:30am-11pm 

Friday  11:30am-3am 

Saturday 9am-3am 

Sunday 9am-1am 

 

 is proud to be awarded the AAA Four Diamond Award of Excellence six years and counting; they join only 

eight other restaurants in Connecticut who hold this prestigious honor.  Featuring seasonal menus and daily market 

offerings, Paragon provides the ultimate dining experience.  Enjoy live piano nightly, relax with a well crafted cocktail in 

our lounge, dine at our bar or take advantage of Paragon’s private dining room.  Located on the 24
th
 floor of the Grand 

Pequot Tower at Foxwoods.  Reservations suggested; dial in-house extension 32666. 

Hours of Operation 

Sunday &Thursday: 5pm-10pm 

Friday & Saturday: 5pm-11pm 

Monday-Wednesday: Closed 

 
10.11 


