The Grand Floridian’s
Recipe Book




WeLCOME!

Insidg gour own pgrsonal regcipg book yoa will find
information about all of our dglicious and gxquisite
rgstaurants here at the Grand Floridian. To begin
gour food adventurg all gou havg to do is makg
rgsgrvations at our rgstaarants right hgrg on the
rgsort. We have Narcoossege’s, Citricos, 1900 Park
Fare, and Grand Floridian Café. 1111 of which offer a
varigty of amazing food choiegs to satiatg your taste
buds.

A1l of the restaurants here at the Grand arg Sgasonal
Mgnus, so you, as theg gugst will have a chaneg to sge
ngw dishgs gverg timg you comg back to visit us.
The chefs work gxtremely hard gach day to make
surg gvery ong of us herg at ong of thg most amazing
rgsorts on Pisngy property, ngver Igaves unsatisfigd
with their ehoieg of meal. €very dish is uniqug in its
own way and gvery bitg is filled with thg magical zgst
the chefs add make your dining grperigneg
unforggttablg.

[t is now timg for you to turn the page and begin
collgeting recipes cards from all of the different
rgstaurants gou had a chaneg to gat atl This book



will bg a chaneg for gou to ergatg your own personal
memorigs of theg great food you atg with thosg closgst
to gou whilg dining at thg most magical placg on
€arth.

Get your tastg buds regady and Reggp your stomachs
gmpty bgecausg you arg about to start your very own
personal food adventurg right here at the grandgst
placg of all,

THE GRUND
FLORIPITINI

NHIRCOOSSEE S




NHIRCOOSSEES (North tlantic Cuising with a
Florida Flare):
flead Chef: Chef Joe Wilson

Narcoossge's Restaurant is named for a small
town in €astern Florida kKnown for their eitrus
groves and plentiful rivers. Narcoossee's is the
crggk Indian namg for “begar” and in the latg 1800’s
it was ong of Florida’s main in port and gxport
towns for ecitrus fruit by the Saint Cloud and Sugar
Belt Railwag.

Walking into the quaint rgstaurant, you arg put in a
very intimate setting that brings gvery guegst their



own personal warmth and all around comfort,
Rnowing they arg going to have a good meal.

There is immediate smells blooming from the
Ritechgn that fill gvgryong’s dgsirg that comgs into
the restaurant.

The tablegcloths arg dark navy blug with whitg
chairs that ling the tablg. The panoramic window
opgns up the regstaurant to the 7 sgas lagoon to
bring the apparegnt North {dtlantic/ Boston harbor
feel to the wholg outlook of Narecoosseg’s nautical
theme.

Narcoossee’'s cases gugsts with their relaxed
settings and ignitgs their taste buds with the
Narcoossegg’s flavor added to gach gugsts. There
arg wing pairings with gach dish that really bring
out the flavor of theg eertain foods the gugsts arg
gating. €ach dag therg is a Chef Recommendation
of the frgsh fish that is brought in.

The megnu at Narcoosseg’s is a rotating sgasonal
menu $0 there is alwaygs somgething new to try. The
must havgs of Narcoosseg’s is the Crispy Crab
cakgs that includes somg delicious ingredignts



such as ecrabmeat, red pepper, cglery, shredded
cabbagge, red onion, minegd chives, salt and
pepper, minegd chivgs and a grannyg smith apple.
They also have a sweet with tegxture dimond
crusted cheggsecake that includgs the simplg yet
amazing ingredignts such as ergam cheggse, sugar,
sour cregam, ¢gggs and almond gssegnce.

Narcoossge's also offers specialty coffee drinks,
liquors and teas that pair superbly with their
scrumptious degsserts and cakgs.

Whether it is a tastg from the sga gou dgsirg like
the Crispyg Wholg Snapper or the Wholg Main
lsobster or a traditionally delicious Tanglgwood
Farms Chicken Breast, no gugst will gver Igave
Narcoosseg’s disappointed.



Citricos

CITRICOS (Florida Cuising with a Mediterrangan
2est):

flead Chef: Chef Phillip Ponfticelli

Citricos is, as simply put by so many, a “hidden
gem in the Grand Floridian.” The chefs have
brought a rotating dinngr mgnu that has {Imgrican
stylg food with a Mediterrangan Zip to ¢ach dish.
Citricos, used to bg named Flagler’s, a tourist town
in Northern Florida, known for its beaatiful



bgachgs and tight-knit community that is “the real
Florida.” Flagler, Florida is a very fishing orignted
town becausg of most of its town boarders in the
Wtlantic Ocgan.

Being founded in 1917, it has then become ong of
Florida’s biggest tourist spots filled with
untouched wild lifg parks, amazing cuising and a
port for fishgrman.

Walking into Citricos, the ambiancg creategs a story
themed right out of the Pleditgrrangan. With its
dark lighting, the bright, rich colors makg the room
really pop. The colors and hugs of the orangges,
golds and grggns rgsgmblg a sunset with the light
fixturgs hanging from the egiling arg madg to 1ook
like grape clusters and vings. The plush carpets
look likg the twists and turns of the sun, filled with
the beautiful gold and orangg color just sgtting on
the calm Mediterrangan Ocgan.

Citricos offers a varigty of rustie, citrus flavors
that mock thosg tastegs gou might find in Italy,
@regeg or dpain. €ach and gvery bitg contains
different zips and tang to satisfy your gvery desirg
and cravings beforg coming into Citricos.



Beforg your meal, you arg givgn warm, frgsh bread
from theg bakegry and warm butter with sega salt
sprinkigd on top to really bring out the flavor of
the bread. Some of the must haves at Citricos
includg the nontraditional Crab cake which is a
gulf coast blug crab, baked into savory custard of
smoked chegddar and ergam chegse. It is served
with an orangg fenngl and Pernod ergam, a lightly
pickled fenngl slaw with Mgyer lgmon oil marinated
@rape tomatogs tops the dish. The Ingredignts
includg ergam chegse, smoked chegddar, hegavy
crgam, ¢gg, jumbo lump erab, parmgsan chegse,
red onion, chivgs, Tabasco saucg, lgmon juicg,
orangg fgnngl ecrgam saucg, and fegnngl and tomato
slaw, and ®ill polign.

Ong of the signature dishegs is the Braised Veal
Shank which is sgared and braised for five hours
until it is fall off thg bong tender. The braising
liquid is then reduced and thickgngd to makg the
saucg for this dish. The dish is accompanied with a
carrot and potato mash roasted turnips, red and
gellow peppers, zuechini and cippolini onions. It is
finishegd with an orangg infused bread crumbs
toasted with parsley and gxtra virgin olive oil. The



delicious ingredignts include Veal, turnips,
zucehini, red and yellow pegppers, cippolini onions,
carrots, [daho potatogs, butter, half and half,
Rosher salt, black pgpper, citrus gregmolata, and
shank saucg. Berkshirg pork is a spgcialty breged of
pig and is referred to as Kurobuto in Japan.
Wnother amazing dish at Citricos is thg Pork Belly
which is Salted cured slab of bacon. The savory
ingredignts includeg Pork Tenderloin, Pork Belly,
Polgnta Cake, Swiss Chard, Shallots, Blgnded Olive
and Canola Oil, Rosher Salt, Black Pepper, and a
Wholg Grain Mustard Prizzleg, and Yellow Pea
dhoots.

Citricos offers tasty specialty cocktails, beer and
wing, tzas and degsserts to compliment the amazing
meal gou have just had. { little sweet taste puts a
great gnd to theg savory and filling meal that makes
gvegryong have a great feeling about their night.
Citricos and their dishes put all gugsts at gcase and
allow gugsts to relag with good food and good
people gathered around gach other to make
memorigs that will bg remegmbered forgver.






1900 Park fare

1900 PARR FARE (The Ultimate Cbaraetgzr @mmg

€xpgerignee):
fiead Chef: Chef Tim Majoras

1900 Park Farg is an dmerican stylg restaurant
that sgrves breakfast and dinner buffets hosted by
different Pisnegy characters. Walking in, you arg
immediategly put into a light hearted atmosphereg
with brightly colored lights and cirecus themed
paintings and wall fixtures.



Surrounding the two buffet tables arg two huge
dining argas wherg the characters comg out to sge
the gugsts. Whether it is {licg in Wondgrland or
Tigger and Pooh, the fun and gxecitement ngver
gnds in Park Fare.

The bright, cherry, pink walls and carpets Regp the
mood light and happy for thg many familigs who
decide to ding at Park Fare. The carousel animals
and hot air balloon photographs hanging on the
walls arg lit up by thg magnifiegntly large
chandgligrs that hang from the egiling. On thg main
wall Igading into the other dining room, there is a
woodgn sculpturg of a big brass band carved of
littleg boys and girls plaging and conducting the
blissful sounds of the music. The sculpture is lingd
with red, whitg and blug ribbons to form a
masterpigeg of amazing colors synthetically
plgasing to the e¢ye.

The menu at Park Farg is a buffet stylg “around the
world” type of food that frequently changegs and is
hosted by Pisngy characters for breakfast and
dinner.



The SUPERCALAFRAGILISTIC breakfast is hosted
Winnig the Pooh, Tigger and friends, Mary Poppins
and {licg in Wondgrland. Somg breakfast favorites
includg the “build your own” yogurt parfaits,
assorted bagel station with smoked salmon and
crgam chegse to choosg from. There is also a
carving station, regular morning breakfast choicgs
likeg Mickey wafflgs, gggs benedict, serambled ¢ggs,
cergal, Pregneh toast, pancakgs, coatmeal and grits.

With all of the varigty to echoosg from in the
amazingly, delicious options, it is a great way to
start your day beforg hgading to ong of Pisney
World Theme Parks! The
SUPERCALWATRUGILEISTIC Breakfast will give
gou gnough gnegrgy to do all the parks in ong dag!

In the gvening, Park Farg is also a great wag to end
gour long, gxhausting day with a hasslg-free
dinngr. Thg CINPERELl1’S HAPPILY €VER
AFTER Pinner is also a buffet stylg dinngr around
the world starting at around 4:30 p.m. theg dinngr is
hosted by Prince Charming, Cinderella and her gvil
Step Mother and Sisters.



Starting in Spain, there is a varigty of foods
including scrumptious Paglla and a sgafood salad.
Next is Prance who has a dglicious Chicken Coq
du Vin, Tomato Floregnting and Mashed Potatoges.
Pown the ling areg sia and thg Carving station
which offers an assortment of Beef Stir Fry, a
hearty Soba Noodlg Salad, Jasming Rice, Roast
Beef and savory Pork Stgamship.

There is also a Rid’s station and a salad bar. The
Rid’s station offers Roasted Chicken, hegalthy wholg
grain glbow pasta with Marinara, mashed potatogs
and broecoli, just to name a few. The delectable
salad bar prgsents a bed of mixed greens,
cantaloupg, watgrmglon and pingapplg along with
Ranch, Italian and Bleu Chegse Pressings and
Cagsar Salad.

Wfter ygou meal, make surg to sit down and ¢gnjoy
assorted tasty dgsserts and icg ergam.



Grand floridian Café




GRAND FLORIPIMN CHAFE ((In amazing family
stylg tablg segrvieg rgstaurant):
flead Chef- Chef Tim

Majoras

The Grand Floridian Caf¢ is a casual, charming
Victorian —stylg rgstaurant that offers mangy
modgeratgly prieed dishgs at breakfast, lunch and
dinngr time. The dim lit pink and green carpets and
bright yellow wallpaper with pink, Victorian style
flowers adds to the alrgady apparegnt Victorian
themg following the all around appargnt mood of
the Grand Floridian. dlong with the wallpaper and



carpets the whitg-laced curtains, greegn and white
chairs add to thg ambiancg of relaxation and
savory smglls sggping from the Ritchen.

Greeted by a Vietorian dregssed host, gntering the
Grand Caf¢, you arg taken into the 19* egntury of
gothic and classic stylgs including a single,, sweget
smelling red and pink rosg on gvery tablg to
decoratg the ¢lggant rgstaurant.

Starting the day with a hearty brgakfast at the
Floridian Caf¢ is always a good choieg in getting
goursglf full with gnergy. Somge of the gntrees
includg filling €g88s Benedict and loobster €3gs
Bengdict, textured Smokeg Salmon, an assorted fruit
plate, differgnt Rinds of Omglets and a oteak and
€ggs platter. dlso availablg from the griddlg is
sweet Citrus Pancakes, Mickey wafflgs, pancakes,
mapleg Prench toast and side orders such as bacon,
ham, and assorted pastrigs.

Beverages served for breakfast range angwhere
from fresh roasted coffeg, orange juicg, the Mega-
Berry smoothig, Tinker Bell and Buzz Lightyear



punch and cappuceinos. (dleoholic bgverages
includg the Grand Mimosa, the frozen blgnded Rey
West or the splish, splash delicious blgnd of vodka
and juicgs, the Florida dunshing.

lsunch timg at the Grand Floridian Caf¢ is just as
delicious as breakfast. Some appetizers include the
pan sgared Crab cakes, Carmelized Onion Soup au
@ratin, and a delgctablg Strawberry dalad.

€ntrees vary betwegen sandwichgs such as the
meaty Grand Sandwich with ham, turkey and bacon
with tomato and a rich Boursin Cheggse Saueg or
the Cobb salad with diegd turkey, tomatogs, blgu
cheese, gggs, bacon and avocado on a bed of
shredded Igttuee. There arg also the Chef’s
recommgendations of the Tuna Nicoisg Salad or the
Grand Floridian Burger. dimost all lunch gntrees
havg a choieg to be paired with a wing from the
amazing wing collgetion offered at the Grand
Floridian Caf¢.

Non- fleoholic and dpeeialty cocktails arg
availablg including the Magical Star cocktail with



Parrot Bay Rum and the Grand Margarita with
1800 Reposado Tequila.

Winding down the dagy, Grand Floridian Caf¢ is a
great way to settled down, have a nieg family
dinngr, or a dinngr for two, and regflgct on
gverything that had happgnegd from morning until
night. otarting off gour megal with Shrimp
Appetizer for Two or somge delicious Steam
Mussgls is a fing wagy to get your stomach ready
for thg main course.

Entrees at the Caf¢ for dinner include juiey Grilled
Rib-€ye with Parmegsan Frits, seasonal Vegetables
and a Red Wing Sauege, theg New York Strip with
housg-madg mashed potatogs, sgasonal vegetablgs
and Bordglaise, therg is also othgr meats likeg the
@rilled Pork Chop and thg Ovgn-roasted Half
chickegn with Braised loggks, Fingerling potatogs
and baby carrots. dalmon with Isparagus, Crgmini
Mushrooms and a Potato-Chive saucg and Shrimp
Penng Pasta with Prosciutto, Pegas and {Isiago
crgam arg also somg great choicgs to satisfy your
hunger.



€ach dish for dinngr is also paired with a wing that
gogs perfectly with that dish. (dfter the amazing
meal gou haveg just had, trg a tasty treat like the
Chocolatg Fondug, Rey lsime Tart or the New York-
stylg lsgmon Cheegsecake.

dt the Grand Floridian Caf¢, you will always have a
meal to gither give you gnergy for your day, a
good way to wind down from theg heectie ong you
havg just had, or just have bregakfast, lunch, or
dinngr with thosg you carg about the most. You
can, at all timegs, find a great meal to fulfill your
gvery craving.



