
Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.  
A 9% meals tax will be added. 

Surf & Turf Saturdays  
at Alice’s Table

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk  
may increase your risk of foodborne illness. A 9% meals tax will be added. 

Alice Lewis worked at Jay Peak during the Walter Foeger years (1956-1968). She was the front office manager and a tireless worker 
handling everything from accounting and marketing to budgeting, parking and payroll.  She embodied the Jay Peak character in 

everything she did and even ran a de facto boarding house for Jay Peak workers just across the road from the mountain. On many nights, 
she’d make dinner and invite those staying with her to join together. In that spirit, we’ve named this restaurant Alice’s Table, and keep 
one table open, each night, so that folks can gather around, have dinner and share stories. Alice was always a behind the scenes talent 

and didn’t ever want the light on her. We’re happy to have the opportunity to share her story and welcome you to her Table. 
 

Adults $26.95  I  Kids (Ages 8-12) $12.95 

8 and under pay their age

Dessert Table

Prime Rib Carving Station
With Au Jus and Horseradish Cream Sauce. 

Fresh Catch
A Rotating Seafood Special.

Seasonal Vegetables

Baked Potato Bar
All the fixings: Butter, Sour Cream, Cheddar Cheese, Broccoli, Chili, Bacon Bits and Scallions.

Salad Bar
Fresh Greens and Romaine, Carrots, Cucumbers, Red Onion, Grape Tomatoes,  

Fried Onions, Croutons, Pepperoncini, Radishes.  
Choice of: Ranch, Maple Balsamic, Blue Cheese or Thousand Island.

Warm Rolls w/ Butter

Hamburgers 

Chicken Tenders

Chef’s Choice Dessert


