Spinnaker Restaurant

See directory in the back for locations
(616) 957-1111 | www.thespinnakergr.com

SPINNAKER HAS BEEN a tradition
of memories for diners in Grand Rap-
ids for over 28 years, and it’s still the
place to sail into for scrumptious sea-
food that is unsurpassed. With an eco-
friendly emphasis on the use of sus-
tainable fish, Spinnaker Restaurant,
harbored within the Hilton Hotel,
offers imaginative, succulent dishes
made from only the freshest seafood,
flown in daily from the Atlantic, Pa-
cific, the Gulf Coast and Lake Michi-
gan. House specialties include Cedar
Plank Wild Alaskan Salmon brushed
with mango bourbon BBQ sauce, cast
iron-fired Blackened Florida Grouper,
Teriyaki Roasted Halibut, and Alas-
kan King Crab, Maryland Crab Cakes

Seafood Fra-diablo.
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and Red Snapper soup.

But Spinnaker’s fanfare is not just
about the seafood. They serve only the
best, ranch-grown USDA Certified
Premium Hereford Beef, with its rich
heritage of uncompromising quality.
Choose between a savory New York
Strip, tender filet mignon or Grand
Rapids’ finest “Cowboy Steak.” Then
customize your selection Oscar, Sardi,
or Black & Blue style.

Cooked to order in satisfying por-
tions, Spinnaker entrées include your
choice of two side dishes that could
include Lobster Mac & Cheese, Sweet
Potato Cakes, or several other delec-
table selections. Diners with lighter
appetites will be thrilled to know they
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can request any entrée in half por-
tions for half the price, accompanied
by soup or salad and two half-portion
sides. Complement your meal from the
extensive, well-rounded, global wine
list and full-service bar.

Executive Chef Michael
Peacock honed his culinary
skills over 30 years working
for acclaimed hotels and re-
sorts from upstate New York
to the Midwest. He and his
team create fresh, daily spe-
cials, and Spinnaker has been
recognized numerous times
by Grand Rapids Magazine
readers as the “Best of the
Best” when it comes to Sunday
Brunch. It offers an extensive
spread of five hot dinner en-
trees and carved roast beef,
smoked salmon, eggs bene-
dict, individual omelets to
order, fresh waffles with as-
sorted toppings, their popu-
lar cheese rolls, full salad bar
and much more. For those
with a discriminating taste
for the sweeter things in life,
samplings of the dessert table
include Bourbon pecan pie,
key lime pie, peach cobbler or
other seasonal delights — all
home-baked fresh in Spinna-
ker’s ovens.

A tradition
of memories for
more than two

decades.

Drunken shrimp with a spicy horseradish cocktail
sauce.

Newly renovated, Spinnaker welcomes
every guest aboard to enjoy upscale din-
ing in a casual, yet elegant atmosphere.
Dine at the semi-private Captain’s Table
or celebrate a special occasion in the pri-
vate Cove. Whether it's a special date,
shower party, rehearsal dinner or a busi-
ness meeting, Spinnaker is a comfortable
place to host your event. Separate from
the restaurant, Spinnaker Lounge offers
cozy booths, a relaxing fireplace and live
musical entertainment Friday and Satur-
day nights. With a full menu available for
all meals, it is a great place for after-work
or weekend socializing. Sports fans will
love the easily viewed five flat screens. No
matter the occasion, Spinnaker is sure to
put the wind in your sails. 8
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RESTAURANT & LOUNGE

Award ’M/inm’ry &m/@ Brunch Buﬁ[ez‘

10:00 am - 2:00 pm
RESERVATIONS SUGGESTED
616-957-1111

® Fresh seafood featured daily from the Atlantic, Pacific, Gulf Coast and
Lake Michigan

® Private dining areas featuring our popular Captain’s Table and the Cove

® Semi-private dining areas available to accommodate birthday and
anniversary parties, shower parties, rehearsal dinners, business meetings
or other intimate celebrations

® Breakfast, lunch and dinner served daily

* Spinnaker Lounge, separate from the restaurant, offers a full menu for all
meals and live musical entertainment Friday and Saturday nights

® Banquet facilities featuring high quality cuisine are available for up to 300
guests — call our catering professionals to discuss your next special event

* Special sleeping room packages available

@
Hilton
Grand Rapids Airport

4747 28th Street at Patterson | 616.957.0100
www.thespinnakergr.com and www.grandrapids.hilton.com
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