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BEST WESTERN PREMIER

THE LODGE

ON LAKE DETROIT

BREAKFAST BUFFET | 6:30am-9:00am Daily

LOLA D’S LOBBY BAR & BISTRO
Sunday-Thursday from 5:00pm-9:00pm | Friday-Saturday from 5:00pm-10:00pm

Place order with Front Desk by dialing “0”and we will call your room when food is ready to be picked up.

Appetizers

Baked Artichoke Dip; Add Crab
Our house specialty served with garlic infused crostini

Charcuterie Tray
Boursin and gouda cheese, Marcona almonds, imported
Mediterranean olives, prosciutto, artisan salami, fruit, mustard
and garlic infused baguettes

Italian Fries

Rustic flatbread infused with garlic oil, topped with our Italian

cheese and melted to perfection

Chicken Cordon Bleu Bites

Lightly breaded all-white meat chicken stuffed with creamy

Swiss cheese and Canadian style ham

Salad/Soup/Sandwiches

House Salad; Add Chicken (GF)
Fresh tossed greens with sliced tomato, cucumber and craisins
served with your choice of ranch or white balsamic dressing

Ale & Cheddar Soup
Lager beer infused with cheese sauce served with garlic infused
crostini

Chicken Bacon Ranch
Grilled chicken breast, bacon, cheese, tomato and ranch served
on ltalian bread

MN Waldorf Salad (GF)

Our version of the classic — fresh lettuce blend, grilled chicken

breast, green apple, craisins, walnuts, wild rice with white
balsamic dressing

PB &)

Classic peanut butter and jelly

BBLT

Pecanwood smoked cottage bacon, bacon strips, lettuce,
tomato, mayo served on Italian bread

Flatbread Pizzas

Chicken with Artichoke
Grilled chicken breast, roasted red peppers, bacon and Italian
cheese with homemade artichoke dip

The Lola
Pepperoni, garlic, pineapple, tomato, Italian cheese and basil
with pizzaiola sauce
Chicken Bravissimo
Grilled chicken, crumbled bacon, pineapple, Italian cheese and
basil with aioli
The Veggin’ Out (GF)

Mushrooms, green onions, tomatoes, red peppers, black olives,
Italian seasoning and Italian cheese on cauliflower crust

Build Your Own Flatbread or Cauliflower Crust
Your choice of 3 toppings (1 meat, 2 veggies) and 1 sauce.

Extras for additional charge

Bacon Me Crazy

Pecanwood smoked cottage bacon, bacon crumbles, red
peppers, tomatoes, chives and Italian cheese with aioli

The East Shore
Olive oil, garlic, tomato and Italian cheese with fig balsamic

glaze

Sven & Aioli (GF)
Artichokes, mushrooms, red peppers, chives and Italian
cheese with aioli on cauliflower crust

Garlic Infusion (GF)
Garlic and olive oil blend, black olives, red peppers, green
onions, basil and Italian cheese on cauliflower crust

Glass of Wine

Bacon ~ Chicken ~ Italian Sausage ~ Pepperoni~ Artichoke Hearts ~ Black Olives Sparkling Wine
~ Garlic~ Green Onions ~ Mushrooms ~ Pineapple ~ Red Pepper~ Tomatoes Prosecco Split

Sauces: Pizzaiola Sauce ~ Garlic Olive Qil ~ Aioli

*Prices and times are subject to change and do not include taxes or gratuity.
Tickets over $100.00 will automatically have 18% gratuity added to final bill.

Mixed Drinks

Bar

Carafe/Bottle of Wine

Domestic Beer
Imported/Craft Beer
Seltzers

Fentimans Lemonade/

Ginger Beer




