
 
WINDOWS ON LANIER RESTAURANT 

 
 

BREAKFAST SERVED DAILY 
MONDAY-SATURDAY 

6:30AM – 10:30AM 
 

SUNDAY 
7:00AM – 1:30PM 

 
 

LUNCH SERVED  
MONDAY – SATURDAY 

12 NOON – 3PM 
 

 
DINNER SERVED NIGHTLY 

6:00PM – 9:00PM 
 
 

HAUNTED NIGHTS OF LIGHTS BUFFET 
EVERY FRIDAY & SATURDAY NIGHT 
DURING THE MONTH OF OCTOBER 

6:00PM – 9:00PM 
 
 
 

MAGICAL NIGHTS OF LIGHTS BUFFET 
SERVED NIGHTLY  

NOVEMBER 20TH – DECEMBER 24TH 
6:00PM – 9:00PM 

 
 
 



BREAKFAST 
 

BUFFET 
Adults $15.95 

Seniors (62+) $12.95 
Children (5-12) $8.95 

Toddlers (under 5) complimentary 
 

FEATURED ITEM OF THE DAY 
• Monday Quiche                                 
• Tuesday Jumbo Cinnamon Buns       
• Wednesday Omelet Casserole           
• Thursday Variety of Pancakes 
• Friday  Cheese Blitz with Raspberry Sauce 
• Saturday French Toast Casserole 
 

Buffet Selection 
An array of freshly sliced fruit 
Assorted fruit yogurts 
Assorted breakfast pastries, breads and bagels 
Assorted dry cereals  
 

Hot Selection 
Crispy smoke bacon 
Sausage links 
Sautéed breakfast potatoes with onions and peppers 
Buttery grits 
Freshly baked biscuits 
Homemade sawmill gravy 
Oatmeal 
 

Made / Carved to Order Items 
 

Made to order omelets 
Belgium Waffles 
 

Beverages 
Freshly brewed Georgia coffee, decaffeinated coffee 
Hot herbal teas  
Iced tea 
Assorted Juices 
Assorted Milks including Chocolate 



CONTINENTAL BREAKFAST 
$9.50 

Seasonal diced fresh fruit and berries, assorted fruit yogurts, variety of cold cereals, fresh 
baked pastries, muffins, and breakfast breads, coffee, and juice. 
 
 
 

 BREAKFAST CHOICES 
 
Oatmeal with Raisins and Brown Sugar………………………………………….$3.50 
 
Oatmeal Brule………………………………………………………………………$3.50 
One-half cup Oatmeal, sprinkle with sugar and caramelize, chopped pecan 
Calories 185/Carbohydrate 30gm./Fat 4g/Cholesterol 0gm/Protein 7gm/Sodium 1mg/Fiber 4 gm 

 
Seasonal Fruit Plate………………………………………………………….……..$5.25 
Calories 179 Cholesterol 4.5mg Fat 0.5g 
 

Yogurt with Fresh Strawberries……………………………………………..……$3.25 
Calories 200 Cholesterol 5mg Fat 0.5g 

Biscuit and Gravy……………………………………………………………..…….$5.25 
 
 
 

BREAKFAST ENTRÉE’S 
 
Classic……………………………………………………………………………….$12.95 
Two eggs any style, ham, bacon, or sausage, Chef’s potatoes or grits, juice, coffee 
 
Southern…………………………………………………………………………….$12.50 
Two eggs any style, buttermilk biscuit & gravy, grilled ham or grits, juice, coffee 
 
Pancakes……………………………………………………………………………..$8.75 
Three pancakes layered with strawberries topped with whipped cream 
 
Sweet Potato Pancakes………………………………………………………….….$8.75 
Three pancakes with maple syrup 
Calories 370/Carbohydrate 68gm./Fat 8g /Cholesterol 46gm/Protein 9gm/Sodium 551mg/Fiber 4 gm 

 
Belgium Waffle……………………………………………………………………..$9.25 
One Belgium Waffle with maple syrup and creamy butter and choice of fruit topping 
 
French Toast………………………………………………………………………..$8.75 
Four pieces of French Toast with sweet maple syrup 
 
 



Caribbean French Toast…………………………………………………………….$8.75 
Two slices served with one-half banana and diced pineapples along with maple syrup 
Calories 355/Carbohydrate 66gm./Fat 5g /Cholesterol 58gm/Protein 10gm/Sodium 319mg/Fiber 4 gm 
 
NOTE:  We also have Orange Ginger Syrup 
Orange Marmalade, fresh minced ginger root, pure maple syrup, and fresh limejuice 
Calories 315/Carbohydrate 60mg/ Fat 4g /Cholesterol 53mg/Protein 11gm/Sodium 341gm/ Fiber 2gm 

 
Three Egg Omelet……………………………………………………………..…….$8.75 
Choice of ham, peppers, onions, mushrooms, cheese 
 

 
ADDITIONAL  BREAKFAST ITEMS 

 
 
One Egg Any Style……………………………………………………………….….$2.50 
Chef’s Potatoes…………………………………………………………….……..….$3.50 
Ham, Bacon, or Sausage……………………………………………………….……$4.50 
Southern Grits……………………………………………………………………….$2.25 
Toast: whole wheat, rye, pumpernickel, 12 grain, white…………………………….$2.95 
Choice of Bagel and cream cheese with assorted jams……………………...…….…$3.25 
Choice of Bagel plain……………………………………………………………..…..$2.50 

 
BEVERAGES 

 
 
Hot Chocolate………………………………………………………………………$3.00 
Choice of Milk, Non-Fat, Skim, 2%, Whole………………………………………..$2.50 
Assorted Tea Selection……………………………………………………………….$3.00 
Assorted Juice Selection, Orange, Apple, Cranberry, Grapefruit…………..……….$2.50 
Georgia Coffee, Regular or Decaffeinated…………………………………………..$2.50 
Latte, Espresso both hot or cold………………………………………………..……$3.50 
 
 
NOTE: Please notify your server of any allergic or dietary needs. 
 

 
 
 
 
 
 

 



SUNDAY BRUNCH BUFFET  
 

Adults $17.95 
Seniors (62+) $14.95 
Children 5-12 $12.95 

Toddlers Under 5 Complimentary 
 

Cold Selection 
 

• An array of freshly sliced fruit 
• Assorted fruit yogurts 
• Assorted breakfast pastries, breads and bagels 
• Assorted dry cereals  

Hot Selection 
 

• Crispy smoke bacon 
• Sausage links 
• Sautéed breakfast potatoes with onions and peppers 
• Buttery grits 
• Freshly baked biscuits 
• Homemade sawmill gravy 
• Legacy Lodge signature pecan crusted French toast with roasted peaches 
• Pan seared chicken with pesto cream sauce 
• Dollar size pancakes 
• Oatmeal 

Made / Carved to Order Selection 
 

• Made to order omelet 
• Carved cocoa-cola glazed ham 
• Belgium Waffles 

Dessert Selection 
 

• Chocolate fountain with assorted items for dipping 
 

Beverages 
 
• Freshly brewed Georgia coffee, decaffeinated coffee 
• Hot herbal teas  
• Iced tea 
• Assorted Juices 
• Assorted Milks including Chocolate 
• Champagne with Orange Juice / Mimosa 

 
 
 



 BUFFET LUNCH  
Adults $19.95 

Seniors    $16.95 (62+) 
Children  $10.95    5-12 

Toddlers Under 5 Complimentary 

 
MONDAY Caribbean 

~ 
TUESDAY Italian 

~ 
WEDNESDAY Thai 

~ 
THURSDAY Asian 

~ 
FRIDAY Spanish 

~ 
SATURDAY Corsica 

~ 
SUNDAY Brunch 

 
 

 
 

BUFFET DINNER  
Adults $24.95 

Seniors $19.95(62+) 
Children$14.95 5-12 

Toddlers Under 5 Complimentary 

 
MONDAY Carolina 

~ 
TUESDAY German 

~ 
WEDNESDAY Southern 

~ 
THURSDAY Provence 

~ 
FRIDAY Haunted Night / Magical Nights of Lights Buffet 

~ 
SATURDAY Haunted Nights / Magical Nights of Lights Buffet 

~ 
SUNDAY Sicilian 

 

 
 

 



APPETIZERS 
 

Smoke Turkey Wings……………………………………………………..………$9.50 
Turkey wings with tomato chutney 
Calories225     Cholesterol124mg     Fat9g 

 
Roasted Sweet Potato Fries……………………………………………………….$6.50 
With light Ranch dressing 
Calories156    Cholesterol 68mg     Fat5.6g 

 
Vegetable Pot Stickers……………………………………………………………..$8.25 
With spicy soy dipping sauce 
Calories 58    Cholesterol 12mg     Fat 1.8g 

 
Thai Lemon Grass Shrimp Skewers………………………………………..……$11.50 
Shrimp served over marinated Asian noodle salad 
Calories36    Cholesterol 8mg     Fat1.25g 

 
 

SOUPS 
Roasted Tomato Soup……………………………………………………………….$6.00 
Tomato soup garnished with roasted cherry tomatoes and basil oil 
Calories 93/Carbohydrates 27mg/Fat 3g /Cholesterol 125mg/Protein 18gm/Sodium 
254gm/Fiber10gm 
 

Sirloin Black Bean Chili…………………………………………………………..$6.00 
Boneless sirloin of beef, extra virgin olive oil, garlic, chili powder, cumin, tomatoes, red onion,  
Vegetable stock, cilantro, sea salt, black pepper, scallions 
Calories 220/Carbohydrate 27mg/ Fat 5g /Cholesterol 25mg/Protein 18gm/Sodium 254gm/ Fiber 10gm 

 
Tortilla Soup……………………………………………………………………..….$6.00 
Chicken meat, chicken stock, fresh limejuice, tomatoes, red onion, fresh cilantro, 
Sharp Cheddar Cheese, Jalapeno Pepper, sea salt, tortilla chips 
Calories 130/Carbohydrate 10mg/ Fat 6g /Cholesterol 30mg/Protein 11gm/Sodium 183gm/ Fiber 2gm 
 

Vegetarian Hot and Sour Soup……………………………………………………$6.00 
Ginger root, garlic, sesame oil, sherry wine, shiitake mushrooms, oyster mushrooms, 
Napa cabbage, low sodium tamari, rice vinegar, black pepper, sea salt, tofu, red miso, vegetable 
stock, cornstarch, scallions, cilantro 
Calories 60/Carbohydrate 10mg/ Fat 2g /Cholesterol 0mg/Protein 1gm/Sodium 355gm/ Fiber 1gm 
 
 

 
 
 
 



SALADS 
 

Watercress Salad…………………………………………………………….………$8.50 
Watercress, chicory, radishes, beet vinaigrette 
Calories 40/Cholesterol 0gm/Fat 2g 

 
Artichoke Salad…………………………………………………………………….$10.25 
Artichoke, lemon, olive oil, cucumbers, tomatoes, citrus vinaigrette 
Calories 133/Cholesterol 0mg/Fat 8g 
 
 
 

Pan-Roasted Pumpkin Salad……………………………………………………..$10.25 
With sour dough croutons, sun dried cranberries and champagne vinaigrette 
Calories274    Cholesterol 81mg     Fat 12g 

 
Poached Tomato Crab Salad Napoleon…………………………………….…….$15.00 
Served over a field of greens 
Calories 74    Cholesterol 6mg     Fat 2g 
 

Tomato Tart Salad…………………………………………………………..……..$12.50 
Topped with arugala salad tossed with olive oil and fresh lemon juice 
Calories 233   Cholesterol 72mg    Fat 4g 

 

SANDWICHES & BURGERS 
 

Avocado-Sprout Sandwich……………………………………………………..….$8.50 
Avocado, cream cheese, sprouts, tomato, vinaigrette dressing, toasted wheat 
Bun  
 
Southwestern Grilled Tuna Burger………………………………………..……..$12.50 
Grilled tuna, chipotle jicama slaw, roasted sweet potato fries 
Calories 325/Cholesterol 20mg/Fat 10g 
 

Grilled Sage & Pecan Turkey Burger…………………………………………….$10.95 
Turkey burger, sage, pecan, cranberry orange relish,  
Roasted sweet potato fries 
Calories 345/Cholesterol 18mg/Fat 9g 
 

 

WRAPS & PIZZA 
 

Shrimp-Pesto Wrap…………………………………………………………..….$12.50 
Shrimp, green pesto, feta cheese, low-fat mayonnaise, lettuce, sprouts, tomato, 
Pepper, and flour tortilla 
Calories 215/Cholesterol 14mg/Fat 5g 
 
 



Char-grilled Vegetable Tortilla Pizza………………………………………..….$8.50 
Char-grilled medley of vegetables atop of spinach tortilla sprinkled with Boursin cheese and 
roasted red pepper coulis 
Calories 84/Cholesterol 2.5mg/Fat 0.75g 
 
 

ENTRÉES 
Pan Seared Salmon………………………………………………………….……..$18.00 
Pan seared salmon, tomato samvac broth over saffron rice and roasted root vegetable 
Calories 207  / Cholesterol  78mgmg /Fat 9 g 
 
Char-Grilled Quail …………………………………………………………..…$16.95 
Char-grilled quail over pumpkin tagliatelle with toasted walnuts, pumpkin seeds, accompanied 
with roasted root vegetables 
Calories  330 /Cholesterol 73 mg/Fat 14g 
 

Pork Tenderloin Casserole……………………………………………………………………….$16.95 
Deconstructed pork tenderloin, pan seared, with slow cooked white beans, turkey bacon, shallots, 
garlic, and fresh herbs with crusty artisan crostini 
Calories467  / Cholesterol  69mg/Fat  9g 
 

Pan Roasted Springer Mountain Free Range Chicken……………………...…..$17.00 
Pan roasted Springer Mountain free-range chicken breast, Georgia wild mushroom hunter sauce 
over quinoa, and roasted root vegetables 
Calories 269/Cholesterol 77mg/Fat 10g 
 

Oatmeal crusted Georgia Mountain 
Trout ……………………………………………………………………...……..…..$16.50 
With glazed roasted Elijay apples 
Calories 243   Cholesterol 105mg     Fat 10g 
 

Trimmed Lean New York Steak………………………………………….……….$22.95 
With caramelized Vidalia onions accompanied with sweet potato puree and roasted root 
vegetables 
Calories  387  Cholesterol   150mg   Fat 7g 
 
 

DESSERTS 
Peach and Black Berry Tart…………………………………………………..….$8.00 
Individually prepared 
Calories 282   Cholesterol  5mg    Fat 3g 
 

Mango Sherbet……………………………………………………………………..$5.50 
With a slice of melon a Glutton Free Dessert! 
Calories 100   Cholesterol  0mg    Fat 0.2g 
 

Banana Cream Pie………………………………………………………...………..$5.50 
Calories 280 Cholesterol 0mg Fat 19g Sugar Free! 

 
New York Cheese Cake……………………………………………………………..$6.00 
With Strawberries 



BEVERAGES 
 

Freshly brewed Georgia coffee, regular, decaffeinated…………….….$2.50 
Latte, Espresso both hot and cold……………………………………....$3.50 
Hot herbal teas …………………………………………………………..$3.00 
Iced Tea……………………………………………………………….…..$2.00 
Assorted Juices…………………………………………………….…….$3.00 
Assorted Milks including Chocolate…………………………………….$2.50 
Assorted Coca-Cola products………………………………………...….$3.00 
 
Full Service Cash Bar 

 
 
 
 
NOTICE:  ITEMS MAY BE COOKED TO ORDER, CONSUMEING 
RAW OR UNDERCOOKED MEATS, POULTY, SEAFOOD, 
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD 
BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN 
MEDICAL CONDITIONS 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 



HAUNTED NIGHTS OF LIGHTS BUFFET DINNER MENU 
SERVED EVERY FRIDAY & SATURDAY NIGHT  

DURING THE MONTH OF OCTOBER 
6:00PM – 9:00PM 

 
Harvest Mixed Field Greens with Assorted Toppings and Dressings 
Twisty, Twirl Pasta Salad 
Chilly Crispy Cucumber Dill Yogurt Salad 
Roasted Pumpkin Soup with Toasted Pumpkin Seeds 
Spooky Herb Crusted Port Loin 
Devils Own Braised Chicken with Sauce Diable 
Carved Top Round of Beef with Condiments 
Haunting Char-Grilled Asparagus Red Onion Marmalade 
Assorted Cakes and Pies 
 
Adults……………………………………………………………………………………...…$27.95 
Seniors (62+)………………………………………………………………………………...$22.95 
Children 5 –12……………………………………………………………………….………$12.95 
Toddles under 5……………………………………………………………...……..Complimentary 

 
 
 
MAGICAL NIGHTS OF LIGHTS BUFFET DINNER MENU 

SERVED NIGHTLY  
NOVEMBER 20TH – DECEMBER 24TH 

6:00PM – 9:00PM 
 

Tossed Salad Greens with Assorted Toppings and Dressings 
Ambrosia Salad 
Broccoli Salad with Craisons, Toasted Walnuts, and Grapes Tossed in Zesty Ranch Dressing 
Slice Fruit Display 
Roasted Butternut Squash Soup 
Slow Roasted Turkey with Vermouth Giblet Gravy 
Honey Glazed Pit Ham Tossed with Orange Cherry Glaze 
Carved Pepper Crusted Strip Loin with Horseradish Sauce 
Crispy Onion Topped Squash Casserole 
Slow Roasted Root Vegetables 
Classic Sage Dressing 
Maple Glazed Sweet Potatoes 
Assorted Cakes, Pies, and Bread Pudding with Caramel Sauce 
 
Adults………………………………………………………………………………………...$27.95 
Seniors (62+)…………………………………………………………………………………$22.95 
Children 5-12…………………………………………………………………...……………$12.95 
Toddlers under 5……………………………………………………………………Complimentary 



 
NEW YEARS EVE MASQUERADE PARTY 

FRIDAY DECEMBER 31 ST 
DINNER & DANCE 
8:00PM – 1:00AM 

 
First Course 
Salad  
Marinated Seafood Ceviche Martini with Creamy Fresh Guacamole and Crispy Tortilla Wedge 
 
Second Course 
Appetizer 
Baby Spinach Salad with Sliced Fresh Strawberries, Mandarin Orange slices, Toasted Slice 
Almonds with Balsamic Vinaigrette 
 
Amuse Bouche 
Black-eye pea fritter over a Bead of Slow Braised Collard Greens (To Bring You Luck and 
Money for The New Year 
 
Main Course 
Entrée 
Pan-Seared Filet Mignon Topped with Crag Soufflé over a Nest of Shoe String Vegetables and 
Roasted Fingerling potatoes 
 
Dessert Buffet 
Flambé Station, Cakes, Fresh Fruit, and a Chocolate Fountain 
 
Beverages 
Full Service Cash Bar is Available 
 
$125 per couple and includes tax, gratuity and gate fee 
Live entertainment 
Complimentary glass of Champagne or Cider to ring in the New Year 
Party Favors 
Prize for best Mask. 
 
Please Note: 
Seating is limited 
Must be 21 years or older to attend this event 
 

NOTICE:  ITEMS MAY BE COOKED TO ORDER, CONSUMEING RAW OR 
UNDERCOOKED MEATS, POULTY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE 
YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN 
MEDICAL CONDITIONS 
 
 

 



WHAT IS HAPPENING AT LAKE LANIER ISLANDS, LEGACY 
LODGE & CONFERENCE CENTER? 

 
BULLFROGS BAR & GRILLE 

OPEN DAILY 
11:30AM 

FULL SERVICE BAR 
POOLSIDE SERVICE WEATHER PERMITTING 

 
SUNSET COVE 
OPEN DAILY 
11:30AM-9PM 

SHUTTLE SERVICE IS AVAILABLE 
 

WINDOWS INTERNET CAFÉ 
OPEN DAILY 6:00AM-8:00PM 

 
NIGHTLY MOVIE 

9PM-11PM 
WEATHER PERMITTED POOLSIDE 

 
RETAIL GIFT SHOP 
OPEN DAILY 10AM 

 
EQUESTRIAN CENTER 

OPEN DAILY 
 

LEGACY ON LANIER GOLF CLUB 
OPEN DAILY 

 
TRANQUILITY THE SPA 

OPEN WEDNESDAY-SUNDAY 
AVAILABLE BY APPOINTMENT  

MONDAY-TUESDAY 
 

HARBOR LANDING 
OPEN DAILY 

 
CHATTAHOOCHEE RAPIDS BEACH & WATERPARK 

OPEN MAY 18TH – SEPTEMBER 6TH 


