February School Vacay 2012
Family Dining

Daily Breakfast Buffet Daily at Ocean Terrace Restaurant
7:00 to II:O0am

$13.95 for adults

$7.95 for children under 12

Lunch & Dinner at Bayzo’s Pub
Open daily from I11:30am to Midnight
I11:30am to 5:00pm — Lunch

5:00pm to 9:00pm - Dinner

Catch dinner every night at Bayzo’s Pub from 5:00 to 9:00 each day. See below for
examples of our daily dinner specials. These special dishes will be offered on various nights
throughout the week.

Special Kids Buffet Dinners Monday through Thursday
Each night a different buffet dinner available for kids under 12.
Bayzo’s Pub, 5:00 to 9:00pm, $7.95 per child, includes drink.

Fletcher Pool Pizza Parties

Saturday, February 19, 12:00pm
Monday, February 21, 12:00pm
Wednesday, February 23, 12:00 pm
Saturday, February 26, 12:00pm
Fletcher Indoor Pool on the Villages side

$5 per person



Bayzo's Pub
L

AT ocean edge ResORT

Winter Vacation Week
February 17" - 25", 2012
Alternating Dinner Specials

Appetizers

Crab and Corn Fritters
Cbipot]e Aioli

Pan Seared Scallops
Parsnip Puree and Apple Cider Glaze

Calamari Fritte
Tossed with Lemon Juice and Banana Peppers. Cajun Remoulade and Warm Marinara Sauces

Grilled Flatbread Pizzette
Red Pepper Ketchup, Fresh Mozzarella Cheese, Prosciutto, Artichoke Hearts, Roasted Tomatoes

Sliders
Trio of Beef Patties with Cheddar Cheese, Bacon, Tomato, Pickle, and Ketchup on Brioche Bun

Entrees

Roast Stuffed Pork Loin
Filled with Prosciutto and Provolone, served with Soft Parmesan Polenta, Fortified Veal Glace, Roasted
Tomato Fondue

Cape Cod Pot Pie
Lobster, Salmon, Apples, Sweet Potatoes, Carrots, and Turnips in a Cheddar Cheese Cream. Topped with
Golden Flaky Pastry

Grilled Ribeye Steak
I40z. Certified Angus Beef® Brand Ribeye Steak, Caramelized Garlic Cloves, Roasted Wild Mushrooms,
Duck roasted Fingerling Potatoes

Pan Seared Salmon
Saffron Tomato Broth, Red and Wild Rice Pilaf, Grilled Baby Vegetables

Roasted Sea Scallops
Wrapped in Bacon, with Sundried Tomato and Mascarpone Risotto, Garlic Fried Mustard Greens

NY Sirloin
120z. Certified Angus Beef® Brand Sirloin Steak, Smoked Gouda Potato Gratin, Cracked Peppercorn
Butter, Creamed Spinach

Dessert

Cranberry Bread Pudding
Laced with White Chocolate Chunks, drizzled with Caramel Sauce, served Warm

Profiteroles
The classic cream puff pastry filled with Vanilla Ice Cream and served with warm Minted Chocolate Sauce

S’Mores Cookie Indulgence
Signature Cookie with Chocolate Ice Cream, Chocolate Sauce, Marshmallow Topping, and Whipped Cream



