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MENU
AURORA WINTER TRAIN

ONBOARD DINING

COUNTRY STARTER – $12 
A warm biscuit smothered in country sausage gravy. Served with fluffy scrambled eggs  

and your choice of reindeer sausage or smoked bacon.

SUNRISE SKILLET – $13 
A savory scramble of eggs, cheddar and jack cheeses, sautéed red and green peppers, onions, 
mushrooms, spinach, a mixture of reindeer sausage and smoked bacon and a side of roasted 

breakfast potatoes. 

GOLD RUSH – $12 
French toast made with French baguette with a side of maple syrup.  

Served with your choice of reindeer sausage or smoked bacon.

SPINACH SALAD – $10 
Tender spinach greens served with our housemade birch mustard dressing,  

blue cheese crumble, Craisins and toasted walnuts.  
Add chicken – $5

HEALY MINER’S LUNCH – $14 
Choice of an Angus beef patty or Gardenburger. Served with lettuce, tomato, onion with  

cheddar and bacon on a brioche bun with a pickle wedge and Alaska Chip Company Kettle Chips.

DENALI DOG – $12 
Reindeer sausage topped with sautéed peppers, onions and mushrooms on a sliced French  

baguette.  Served with a sweet chili mustard and Alaska Chip Company Kettle Chips.

DAILY SOUP – $6 (BOWL) 
Ask your server for our hearty Soup of the Day.

  SERVED UNTIL 10:30 AM  

  SERVED FROM 11:00 AM  

B R E A K F A S T

L U N C H



PRIMAVERA PENNE – $12 
A perfect blend of spinach, sautéed red and green peppers, onions and mushrooms tossed 

in Chef Paul’s coconut milk tomato cream sauce. Served with French bread. 
Add chicken – $5

CHICKEN AND A BISCUIT – $14 
Our version of chicken and dumplings. Tender chicken and vegetables cooked in  

a rich gravy over a buttermilk biscuit.

SLOW BRAISED POT ROAST – $16 
A perennial favorite, our slow-cooked pot roast is served with roasted rosemary potatoes,  

red wine demi sauce, seasonal vegetables and French bread.

DAILY SOUP – $6 (BOWL) 
Ask your server for our hearty Soup of the Day.

Menu items and prices are subject to change. 

Allergy alert: Peanuts or nuts may be used in this facility. 

Eating raw or undercooked seafood poses a health risk to everyone, but especially to the elderly, young children under age 4, 
pregnant women and other highly susceptible individuals with compromised immune systems. Thorough cooking of such foods 

reduces the risk of illness. Parties of eight or more will incur an 18% service charge.

Onboard catering provided by:

Apple Juice  
Cranberry 

Juice 
Coke 

Diet Coke 
Sprite 

Iced Tea 

Coffee 
Hot Tea 

Hot Cocoa 
Milk 

Orange Juice 
Bottled Water 

$2 - $4p.

Beer, wine, or mixed drinks
$5 - $8p.

Ice Cream Novelties 
Fresh Baked Cookies 

Brownies 
Alaska Chip Company Kettle Chips 

Popcorn 
Assorted Candies

$2 - $6p.

  SERVED FROM 11:00 AM  

D I N N E R

E N D  O F  T H E  L I N E

B E V E R A G E S  &  S N A C K S

CHEF PAUL’S BREAD PUDDING – $5 
Served with rum sauce. 

BROWNIE A LA MODE – $6 
Chocolate sauce, ice cream and whipped cream. 


