
YMCA Camp Mason Outdoor Center Menu 
 

Breakfast 

Fruit bar, yoghurt bar, cereal bar, regular and chocolate milk. Hot cereal upon request. 

Chocolate milk upon request. 

 

1. Scrambled Eggs, choice of meat, hash browns  

2. Scrambled Eggs, choice of meat, home fries  

3. Scrambled Eggs (plain and western style), choice of meat 

4. Pancakes (plain and/or blueberry), syrup, choice of meat 

5. French toast, syrup, choice of meat 

6. Whole wheat French Toast Sticks, choice of meat, syrup 

7. Breakfast Burritos (comes with scrambled eggs, flour tortillas, cheese, sour cream, salsa) 

8. Breakfast Sandwiches (sausage, egg and cheese OR bacon, egg and cheese OR taylor 

ham, egg and cheese on biscuits OR croissants OR mini kaiser rolls) 

9. Belgian waffle sticks, choice of meat, syrup 

10. Sausage, biscuits and gravy, scrambled eggs. 

11. Cheese omelet or Denver omelet, choice of meat, hash brown. 

 

Meat choices: bacon, sausage, turkey sausage, pork roll/taylor ham, ham 

 

Lunch  

Salad bar, soy butter & jelly station. Vegetarian, vegan & gluten free options available – 

chef’s choice. Soup provided November–March. 
 

1. Hamburgers, rolls, sliced cheese, tomatoes, fries, and pickles 

2. Hotdogs, rolls, veggie chili, baked potatoes, shredded cheese, broccoli, sour cream, and 

salsa 

3. Chicken patty, roll, cheese, tomatoes, tater tots 

4. Sloppy joes, roll, tater tots, cucumber and onion salad 

5. Pizza (plain, pepperoni, and veggie), chips, carrot and celery sticks 

6. Grilled cheese, tomato OR vegetable soup, fries 

7. Breaded chicken fingers, mac n cheese, fries 

8. Cheese ravioli with garlic bread 

9. Wraps (beef OR turkey OR veggie OR chicken caeser), chips, potato salad 

10. Grilled chicken breast, roll, fries 

11. Popcorn chicken, fries, coleslaw 

12. Cheese quesadillas, salsa, sour cream, guacamole, rice & beans 

13. Tacos (comes with beef, rice, black beans, cheese, sour cream, salsa, guacamole, choice 

of hard or soft shells) 

14. Walking Tacos (comes with Fritos, beef, rice, black beans, cheese, sour cream, salsa, 

guacamole) 

15. Nachos (comes with beef, rice, black beans, cheese, sour cream, salsa, guacamole) 

16. Outdoor BBQ (hamburgers, hotdogs, baked beans, corn on the cob, watermelon, chips). 

Only available late May-early Oct. 

17. Chicken wings (plan, BBQ or mild), fries, carrot and celery sticks 

 



 

 

Dinner  

Salad bar, soy butter & jelly station. Vegetarian, vegan & gluten free options available – 

chef’s choice. 

Soup provided November–March. 
 

1. Roasted turkey, stuffing, mashed potatoes or sweet potatoes, choice of vegetable, gravy, 

cranberry sauce, rolls 

2. Roasted pork loin, gravy, roasted red potatoes, choice of vegetable, rolls 

3. Meatloaf, mashed potatoes, choice of vegetable, rolls 

4. Baked ziti, vegetarian tomato sauce, choice of vegetable, garlic breadsticks  

5. Spaghetti, meatballs, vegetarian tomato sauce, choice of vegetable, garlic breadsticks 

6. Chicken stir fry, fried rice, vegetable egg rolls 

7. Chicken fajitas, flour tortillas, rice, refried beans, black beans, cheese, sour cream, salsa, 

guacamole 

8. Breaded chicken strips in barbeque or hot sauce, roasted potatoes, green bean casserole  

9. Ribs, mac n cheese, baked beans. 

10. Wings (plain, BBQ and/or mild), fries, carrots & celery with blue cheese OR ranch 

dressing 

11. Beef stroganoff, egg noodles, choice of vegetable 

12. Sweet and sour chicken, fried rice, vegetable egg rolls 

13. Chicken pot pie, corn bread, choice of vegetable 

14. Stuffed shells, garlic bread, choice of vegetable 

15. BBQ OR Baked chicken, roasted red potatoes, choice of vegetable 

16. Shepherd’s pie, dinner rolls, choice of vegetable  

17. Outdoor BBQ (hamburgers, hotdogs, baked beans, corn on the cob, watermelon, chips). 

Only available late May-early Oct. 

 

Vegetable choices: corn on the cob, broccoli, mixed vegetables, baby carrots, peas, corn, 

zucchini & yellow squash, sugar snap peas, green beans, Italian blend, spinach in olive oil & 

garlic. 

 

*Please inform Food Services Director of any dietary needs and the number of 

vegetarians/vegans/gluten free in your group at least two weeks prior to arrival by calling 908 

362 9714*  

 


