
HEATHERFIELDS RESTAURANT 
 
 
  

STARTERS 
 

BRUSHETTA  
A blend of diced tomatoes, red onion, kalamata olives  

and feta cheese served on toast points.  $6.99 
 

HOT SPINACH ARTICHOKE DIP   
Served with crispy tortilla chips. $6.99  

 
CHILLED LARGE SHRIMP COCKTAIL   
Served with zesty cocktail sauce. $8.99 

 
CRAB RAGOON  

Crab and cream cheese mixture wrapped in a won ton wrap and deep-fried served with a 
sweet & sour sauce.  $8.99  

 
HOUSE SOUP 

Lemon Pepper Chicken Artichoke 
Cup:  $2.95            Bowl:  $3.95 

 

      
 

 
 

BAY VALLEY SPECIALTIES 
  

CHICKEN FORESTIERE 
Sautéed chicken breast with sautéed mushrooms and tomatoes tossed in a  

light garlic cream sauce and sprinkled with parmesan cheese.  $13.99 
 

FETTUCHINI ALFREDO 
Creamy alfredo sauce served over fettuccini pasta.  $10.99 

Add vegetables $1.00 extra, chicken $2.00 extra, shrimp $3.00 extra          
 

* CHICKEN MARSALA 
 Lightly breaded chicken breast with marsala mushroom wine sauce.  $13.99 

 
* CHICKEN PICATTA 

Lightly breaded chicken breast served in a light lemon olive oil with capers,  
mushrooms and artichokes.  $13.99 

 
* TWIN MEDALLIONS OF BEEF 

3 oz. Medallions topped with burgundy mushroom sauce.  $16.99 
 

FISH OF THE DAY 
Served with rice pilaf – ask your server 

 
    * BROILED OR GRILLED SALMON 

Topped with shrimp in a lemon dill sauce.  $15.99 
 

SHRIMP SCAMPI 
Sautéed shrimp in garlic and olive oil and served with rice pilaf.  $15.99 

                                                
VEGETARIAN PASTA 

Fettuccini with olive oil pesto and a selection of fresh vegetables.  $12.99 
 

PASTA PRIMAVERA 
Sautéed vegetables and red sauce served with fettuccini pasta.  $12.99 

                                                                
 



HEATHERFIELDS RESTAURANT 
 
 

CHARGRILLED STEAKS 
 

* 6 oz. PETIT FILET MIGNON  $16.99   
 

* KING CUT PRIME RIB  $19.99    *QUEEN CUT PRIME RIB  $16.99 
(available Friday and Saturday Only) 

 
* 12 oz. RIB EYE STEAK  $15.99  

 
* 10 oz. NY STRIP STEAK  $14.99  

 
Add Sautéed Mushrooms and Onions, Herb Butter, 

or Blue Cheese Crumbles  $1.50 
 

* ENTREES ARE SERVED FRESH ASPARAGUS, CHOICE OF MASHED POTATOES, ROASTED RED SKINS OR RICE PILAF  
AND CHOICE OF SOUP OR SALAD 

 
 
 
 
 
 

HEATHERFIELDS ENTRÉE SALADS 
 

THE MICHIGAN SALAD 
Baby organic greens, sun dried cherries, pine nuts, crumbled bleu cheese, mandarin 
oranges and sweet red onions, served with our house raspberry vinaigrette. $8.99      

Add grilled chicken breast. $2.00 
 

SOUTHWESTERN GRILLED CHICKEN  
Southwestern seasoned grilled chicken breast layered over a crisp lettuce bed, with black 
beans, sweet corn relish, bell peppers, tomatoes, red onions, shredded cheddar cheese, 
and topped with crispy fried flour tortilla strips.  Served with house made Southwestern 

dressing, and a fresh lime wedge. $8.99 
Add Steak $2.00 

 
MEDITERRANEAN SALAD 

Chilled crisp mixed greens, chopped tomatoes and red onions, Greek kalamata olives, 
tangy feta and Parmesan cheeses, lightly tossed and drizzled with olive oil and lemon juice. 

$7.99   
Add Chicken $2.00 or Shrimp  $3.00 

 
CLASSIC CHICKEN CAESAR SALAD 

Char grilled chicken chunks tossed with fresh greens, parmesan cheese, and croutons.  
$7.99   

Try it differently and substitute for char grilled Steak $2.50 or Shrimp $2.50 extra  
 

  

        

 
DESSERT SELECTIONS 

Our Chef’s latest sweet creations will be offered to you by your server. 
 

 
Cooked to order notice:  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne 
illness.  A gratuity of 18% will be charged to all parties of 8 or more. 
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