
  Dinner 
Open Daily from 5:00pm until 10:00pm 

 Indicates the item is a Heart Healthy Choice            Indicates the item is a Thibodeaux’s Signature Dish 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 
food borne illness, especially if you have certain medical conditions. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Salads $10 
Chicken, Tofu or Shrimp may be added to any Salad for $3.00 

 

Ranch, Fat Free Tomato Basil, Raspberry, Bleu Cheese, Italian, Honey Mustard, Caesar,  

Greek Vinaigrette, Pear Vinaigrette 

Classic Caesar Romaine Lettuce Blend, Parmesan Cheese, Croutons and Caesar Dressing 

 Spinach Spinach Watermelon, Tomatoes, Pecans and Strawberries 

 Mediterranean Romaine Lettuce, Feta Cheese, Kalamata Olives, Red Onions, Tomatoes and Croutons 

 Large House Garden Salad Blend, Tomatoes, Carrots, Cucumbers, Cranberries, Almonds and Croutons 

 Orchard Pear Garden Salad Blend, Pecans, Bleu Cheese and Pears 

Appetizers $11 

Quesadillas Chicken, Cheese or Vegetable served with Guacamole, Sour Cream and Salsa 

 Fried Ravioli served with Basil, Baby Mozzarella and Marinara 

Fried Shrimp served with Cocktail Sauce and Lemon 

 Thai Chicken Skewers served with Cilantro Lime Yogurt Dipping Sauce 

 

Sandwiches $10 
All Sandwiches are served with a Pickle and your choice of French Fries, Fruit Cup or Potato Chips 

Crowne Club Turkey, Ham, Bacon, Lettuce and Tomato on toasted Whole Grain Bread 

 Prime Chuck Burger 8oz of Prime Chuck, Lettuce, Tomato and Onion on a Brioche Bun 

Grilled Chicken Sandwich Grilled chicken Breast, Lettuce, Tomato and Onion on a Brioche Bun 

 

Beverages $3 
Coke, Diet Coke, Dr. Pepper, Sprite, Iced Tea, Sweet Iced Tea, Raspberry Iced Tea, Peach Iced Tea 

Apple, Orange, Cranberry or Grapefruit Juice 

Skim Milk, 2% Milk or Chocolate Milk 
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Pasta 
Our Pastas are served with Garlic Bread 

Gluten Free Pasta is Available * Please allow for additional Cook Time 

Tofu or Portobello Mushrooms can be substituted for Proteins 

Baked Mostaccioli Bolognese Pomodoro, Seasoned Ground Beef, Baby Mozzarella, Basil and Mostaccioli 

$13 

 Crowne Toss Linguini, Tomatoes, Garlic, Shallots, Spinach and Portobello Mushrooms tossed in Olive Oil 

$13 

Seafood Newberg Pasta Shells served with Shrimp, Crab, Lobster Bits and tossed in Sherry Lobster Cream 

Sauce $16 

 Chicken Diavolo Tricolor Bow Tie Pasta served with Peppers, Onions, Garlic and Spicy Pomodoro Sauce 

topped with Grilled Chicken and Linguica Sausage $15 

Striped Ravioli Tasty Three Cheese Raviolis served with Sautéed Spinach, Garlic and Chianti Rose Sauce $13 

 Chicken Carbonara Fettuccini tossed with Bacon bits, Green Onion, Garlic, Sour Cream and Parmesan 

topped with Grilled Chicken $13 

 

 

Entrées 
All entrées served with one accompaniment  

Add 4 Fried Shrimp to any entrée for $3 

 Chicken Breast Oscar Seared Chicken Breast 

topped with Asparagus, Crab Meat and 

Hollandaise $16 

 Pork Wellington Pork Stewed with Apples 

and Onions, then tucked in a Puff Pastry and 

served with Port Demi Glace $16 

 Chicken Neapolitan A fresh Chicken Breast 

stuffed with Feta Cheese, Roasted Red 

Peppers, Onions, Bacon, Spinach and Bread 

Crumbs topped with Rosemary Cream Sauce 

$16 

 Veal Scaloppini Tender Veal Medallions 

lightly dusted and seared served with Cognac 

Portobello Hunter Sauce $17 

Accompaniments 

$3 
Buttered Gnocchi, French 

Fries, Forest Blended Rice 

Pilaf, Asparagus, Broccoli, 

Small Salad, Bowl of Soup 

Steaks 
Served with Green 

Peppercorn Demi Glace 

Petite Beef Tenderloin $15 

Center Cut Sirloin $19 

Center Cut NY Strip $29 

Fish 

 Pan Seared Salmon Served with Sautéed Spinach and a 

Orange Ginger Hollandaise $17 

 Grilled Mahi Mahi Served with Tropical Pico de Gallo $17 

 Baked White Fish Served with Saffron Shallot Cream $17 

 


