
Pancakes Waffles Omelettes Sides

Breakfast Plates
All meals comes with choice of two sides

French Toast
Sandwiches Syrup

Crepes

Classic Pancakes ........................................................ $6.50
(A stack of four classic buttermilk pancakes with butter)

Double Chocolate .....................................................$7.25
(Four buttermilk pancakes topped with chocolate syrup)

Berry Stack ..................................................................$8.00
(Four pancakes topped with fresh strawberries and 
blueberries, topped with a strawberry drizzle)

Sweet Stack................................................................. $8.50
(Four pancakes topped with Nutella cream, banana or straw-
berry slices, and whipped cream)

Apple Pie Pancakes .................................................. $9.50
(Four pancakes stu� ed with apple slices, topped with cinna-
mon and a scoop of vanilla ice cream)

Banana Walnut Pancakes ........................................$7.75
(Four pancakes served with banana slices and walnuts)

Sweet Stack Apple Pie Pan-

Breakfast Crepes ........................................................$7.00
(Two crepes wrapped around scrambled eggs, topped with 
ham and bacon in a cheddar cheese sauce)

Berries & Cream ......................................................... $6.75
(Four crepes glazed with strawberries and topped with
vanilla cream)

Banana Nutella Crepes ............................................$7.25
(Four crepes topped with Nutella, banana slices, and 
whipped cream)

Swedish Breakfast .....................................................$7.00
(Four crepes topped with lingonberries and lingonberry butter)

Breakfast Crepes

Blueberry French 
Toast Rolls

Breakfast Dog

Swedish Breakfast

Bagel French Toast

Chicken & Wa�  e 
Sandwich

Classic Belgian Wa�  e.............................................. $6.00
(A large Belgian wa�  e, served with butter and syrup)

Chocolate Chip Wa�  e ............................................ $6.25
(Belgian Wa�  e with chocolate chips baked inside, and 
optional chocolate syrup)

Blueberry Wa�  e ....................................................... $6.50
(Classic Belgian Wa�  e with blueberries baked in

Strawberry Glazed Wa�  e ...................................... $6.75
(Belgian Wa�  e topped with strawberries and strawberry glaze)

Strawberry Glazed Wa�  e

Classic French Toast ................................................. $7.00
 (Two slices of classic French toast, topped with ground 
cinnamon)

Brioche French Toast ............................................... $7.25
(Three slices of Brioche bread, with butter and powdered 
sugar)

Stu� ed French Toast ................................................$8.00
(Two slices of French Toast stu� ed with vanilla cream and 
topped with fresh strawberries, bananas, or peaches)

Bagel French Toast ...................................................$8.50
(French toast made with plain or cinnamon raisin bagels)

Blueberry French Toast Rolls ................................$9.00
(French toast rolled around blueberries and cream cheese 
� lling, covered in cinnamon sugar)

Cheese Omelette ....................................$7.00
(Your choice of American, Swiss, cheddar, muenster or moz-
zarella)

French Canadian Omelette ...................................$8.50
(Canadian bacon, mushrooms and Swiss cheese)

West Coast Omelette ..............................................$8.25
(Ham, tomato, pepper, and American Cheese)

Garden Omelette...................................................... $7.75
(Broccoli, spinach, zucchini, and mushrooms)

Classic Breakfast Omelette ...................................$7.00
(Ham, bacon, sausage, and Swiss or American cheese)

Continental Omelette .............................................$8.00
(Sausage, eggplant, and mozzarella cheese)

Chicken or Beef Fajita Omelette .........................$9.00
(Peppers, onions, tomato, Monterey Jack and cheddar cheese 
with sour cream and salsa sauce)

Garden Omelette

Two of Everything

Chicken Fajita Om-

Fitness Breakfast

Bacon Egg & Cheese ................................................$6.25
(Choice of Swiss, Cheddar, American or Mozzarella)

Sausage Egg & Cheese ...........................................$6.00
(Choice of Swiss, Cheddar, American or Mozzarella)

Breakfast Dogs ..........................................................$6.00
(Two breakfast sausages on toasted hot dog buns, with any 
combination of bacon, eggs, cheese, peppers, and ham)

French Toast Grilled Cheese ................................. $7.00
(American cheese with either bacon or ham between two 
slices of French toast)

Chicken &Wa�  e Sandwich ...................................$8.25
(Chicken slices served with maple bacon between two wa�  es)

Indecisive Breakfast ...............................................$10.00
(Two eggs, two buttermilk pancakes, two slices of classic 
French toast, two strips of bacon and two sausage links)

Steak & Eggs ............................................................. $11.50
(T-Bone steak served with three eggs, and three signature 
pancakes)

Hearty Breakfast .....................................................$12.00
(Steak, sausage, bacon, ham and two eggs)

Fitness Breakfast .....................................................$10.50
(Scrambled egg whites, two slices of Canadian bacon, and 
mixed seasonal fruit)

Two of Everything ....................................................$9.00
(Two eggs, two buttermilk pancakes, two slices of Canadian 
bacon, maple bacon, and two sausage links)

Add a side to any dish for only $.50
Maple Bacon

Canadian Bacon

Sausage Links

Mixed Fruit

(Grapes, cantaloupe, honeydew, watermelon, strawberry)

Toast

(White, rye, whole grain, pumpernickel, cinnamon)

English Mu�  n

Hash browns

Breakfast Potatoes

Apple

(Whole, sliced)

Orange

(Whole, sliced)

Silver Dollar Pancakes

Classic Maple

Sugar Free Maple

Blueberry

Strawberry

Raspberry

Honey

Honey-Orange

Butter Pecan



Drinks

Hot
Co� ee ........................................................................... $1.75
Tea .................................................................................. $1.50
(Milk, Cream, Half & Half, and Sweeteners Available)

Classic Hot Chocolate .............................................$1.80
Peppermint Hot Chocolate ...................................$2.00
Dark Hot Chocolate .................................................$2.00
(Whipped Cream and Marshmallows ...............................................$0.25)

Cold
Iced Tea ........................................................................$1.25
(Regular, Lemon, Peach, Raspberry)

Lemonade ................................................................... $1.50
(Regular, Cherry, Strawberry)

Milk ................................................................................$1.25
(Regular, Chocolate, Strawberry)

Fruit Juice .................................................................... $1.50
(Apple, Orange, Grape, Grapefruit)

Smoothies
Strawberry Banana .................................................. $3.00
(Strawberries and bananas blended in milk and 
plain Greek yogurt)

Sweet Berry.................................................................$3.50
(Raspberries, strawberries, cherries, ginger and honey blend-
ed in milk and vanilla Greek yogurt)

Pineapple Passion ....................................................$3.25
(Pineapple and Mango slices blended in milk and 
plain Greek Yogurt)

Sunrise Delight ..........................................................$3.75
(Bananas, apricot slices, lemon juice and club soda, blended 
in non-fat Peach yogurt)

Watermelon Wonder ...............................................$3.00
(Watermelon slices blended in with milk and non-fat 
plain Greek Yogurt)

Sweet Berry Sunrise Delight

274 W. Main Street, Sayville
Monday-Saturday: 6:00 AM-3:00 PM

Sunday: 5:00 AM-3:00 PM

“My husband and I went there 

last weekend and the lady who 

served us was quick with our 

order. Service was great and 

the food was amazing. We 

ordered french toast which was 

delicious and veggie omelette. 

De� nitely going back again!”

                         ~Debbie K.

“Excellent food and the sta�  are 

wonderful.  Whenever I visit my 

granddaughter and her family,  

eating here is our Sunday 

morning tradition!”

                        ~Lorraine G.

“Food was great, my wife loved 

her breakfast as well. This is a 

very nice, cozy and comfortable 

diner. We loved it! As soon as 

we walked in, it felt like home 

and smelt like home fries! 

De� nitely a 5 star!  The sta�  

is very friendly too! Can’t wait 

until the next time!”

                        ~Patrick A.

Excellent food, generous 

portions, and reasonably 

priced. The service is good and 

friendly, too. Best pancakes this 

side of the Canadian border!”

                        ~Juniper S.

“Great restaurant with friendly 

and welcoming sta� . Co� ee is 

continuously � owing and food 

is delicious and hot. Highly 

recommend stopping here. 

Food is top notch, and great 

classic breakfasts, so make the 

e� ort to come here! Can get 

busy on weekends so come 

early, it’ll be worth it.”

                        ~Bill R.

This diner has amazing co� ee 

and amazing food. Never been 

disappointed. I recommend 

the blueberry french toast rolls 

and the continental omelette!

                     ~Tawny S.



Bienvenue a

Paris, France!

“Take a little bit of Canada everywhere you go... eh.”
Our Canadian Cabin Syrup Story
From the heritage of  Canadian Maple Syrup (an actual 

commodity in Canada!) comes the true flavor of  

Canadian Cabin Syrup.

We started this little business in 1878 from our small road-

side cabin. Yep, we’ve seen world travelers at our table and 

figured it was time to return the favor. So now for the first 

time ever we have embarked on our first-ever Maple Syrup 

Ambassador Campaign. And to be sure it is 

handled right we’ve enlisted the aid of  the 

world known Royal Canadian Mounted 

Policeman – Dudley Do-Right to  

spread the word!
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Maple syrup has been falsely stereotyped into a 
French toast, waffle, and pancake-only role; this 
couldn’t be further from the truth! Maple syrup has 
some incredibly diverse (and even more tasty) 
uses for those that are willing to look beyond the 
pancake house applications. And don’t worry if 
this list makes you hungry. We have dozens of 
recipes on our website! 

Our Sweet List of Maple Syrup Uses:

It can’t be stressed highly enough: Just about 
anything that uses sugar could instead use a 
high-quality Canadian maple syrup, like the 
ones you’ll find from Canadian Cabin, which are 
notably different from the plastic bottles at the 
grocery store.

Monkey Bread

If you’re fortunate enough to have a grandmother 
that makes monkey bread, then you know the 
wonders of its delicious gooey amazingness. 
If not, just take our word for it. There are about 
as many ways to make monkey bread as there 
are to eat it without ruining your Sunday best; 
some monkey breads use molasses, others 
caramelized sugars, but our favorites use real 
Canadian maple syrup to add a hint of maple 
flavor amidst awesome carmel and tang of bread.

Vegetables

Yes, vegetables!  Brussels sprouts, carrots, and 
many more can be made delicious with a short 
bath or long simmer in a maple syrup-infused 
mixture. Even non-vegetables like sweet potatoes 
and, of course, baked beans are greatly improved 
upon with the simple infusion of maple for a sweet 
complexity that counterbalances the salt.

Dinner Entrées

While you may think of maple syrup as a 
condiment for breakfast foods, it can actually 
make a defining flavor-booster for your favorite 
entrées, including many meats. There are 
countless recipes that can be tweaked to include 
our authentic Canadian maple syrup in place of a 
sugaring element or other seasonings. Whether 
you play it safe with maple-candied bacon or go 
bold with a maple syrup reduction infused with raw 
mustard and minced garlic for an unforgettable 
salmon glaze, you’re bound to have some fun at 
your houseguest’s behalf.

Maple Syrup: Not Just for Pancakes

Maple Pecan Monkey Bread! Get the recipe on our site!

Yes, our Canadian syrup can make even Brussels sprouts 
delicious! We know it sounds crazy, but trust us!

From your neighbours to the North! Your friends at Canadian Cabin Syrup!

www.canadiancabin.com

Pies

We tried to write about specific pies, but it is just 
too difficult! Not surprisingly, Canadians have 
long-since perfected a maple syrup pie! But you 
can also use maple syrup within your pie filling to 
create a deep, rich taste that changes the flavor 
in a way that is similar to cinnamon or nutmeg. Try 
maple syrup within a homemade pumpkin pie, as 
a glaze atop your favorite par-baked pie crust, or 
even cooking off in apples or other fruit before 
you convert them into a filling. Pure, Canadian 
maple syrup can make a great alternative to 
sugar, and can even be healthier! Plus, nothing 
smells better than the slow baking of maple syrup 
in your kitchen- yum!

Try Canadian Cabin Today!

Have we made you hungry yet? If you 
haven’t had our 100% pure Canadian maple 
syrup yet, you really don’t know what you’re 
missing. Our syrups are among the finest 
anywhere and benefit from the rich, full taste 
of Ontario. Once you try our world-class, 
award-winning maple syrup, you’ll never 
go back to whatever is in your pantry now!  
And once you get yourself a bottle, check 
out our website! You’ll find these recipes and 
more! With all these recipes, you can have a 
maple-themed Thanksgiving this October (or 
November for you Americans!) So what are 
you waiting for? Take a part of our home into 
your home!

Maple syrup reduction, infused with raw mustard and 
minced garlic! There’s no better salmon glaze!

Maple pecan, pumpkin, apple...There’s just way too many 
to list! We’d need another whole magazine to list them all!
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2018

October 4-7

Javits Center

Location

Jacob K. Javits Convention Center
655 W. 34th St, New York, NY 10001

Buy tickets on our website! 
Also get a full list of panels, guests and events at:

http://www.newyorkcomiccon.com/



Popular Panels
Thursday: October 4 Saturday: October 6

Friday: October 5 Sunday: October 7

CN Presents: Steven Universe
10:30 AM - 11:30 AM, 
Hammerstein Ballroom - 311 W 34th St
There will be singing.  There will be news 
from Homeworld.  There will be 
Rebecca Sugar!

Actor Spotlight: Michael Rooker
2:30 PM - 3:30 PM, Main Stage 1-D
Join Michael Rooker, breakout star of 
Guardians of the Galaxy as he answers 
your questions about saving the galaxy!

(Voice) Actor Spotlight: Tara Strong
12:15 PM - 1:15 PM, 1A06
The Powerpuff Girls, My Little Pony, Teen 
Titans Go!, Ben 10, Fairly Odd Parents and 
more -Join Tara Strong as she discusses 
iconic career as a voice actress!

Goosebumps with R.L. Stein
3:00 PM - 4:00 PM, Hudson Mercantile
R.L. Stine, author of the best-selling book 
series Goosebumps returns to New York 
Comic Con. Come meet the man who has 
given you 25 years of fears. If you dare!

DC: Meet the Publishers
1:30 PM - 2:30 PM, 1A21
Dan DiDio and Jim Lee are the driving 
forces behind the DC Universe. Meet the 
leaders of your favorite comic book line!

Funimation Industry Panel
3:00 PM - 4:00 PM, 1A10
From Akira to Dragon Ball Z, hear the latest 
news, info, and announcements from North 
America’s largest anime distributor, Funi-
mation.

Watcher in the Woods: Reimagined
1:00 AM - 12:00 PM, 1A06
Executive producer and director Melissa 
Joan Hart (Sabrina: The Teenage Witch) 
and executive producer Paula Hart (Melissa 
& Joey) reimagine the ‘80s cult classic.

Marvel Legacy: Next Big Thing
2:45 PM - 3:45 PM, 1A21
See what the future holds for your favorites 
heroes in Marvel Legacy and beyond! VP & 
Executive Editor Nick Lowe will be on hand 
with Ed Brisson

Welcome to 

new york comic con!
New York Comic Con is the largest pop culture event 
on the East Coast. Hosting the latest in comics, graphic 
novels, anime, manga, video games, toys, movies and 
television. Here at New York Comic Con, we work hard 
to create the perfect fan experience for you, bringing 
in your favorite comic creators, authors and celebrities 
from the silver screen to a friendly, and personable 
venue. Imagine being THIS CLOSE to the hand that 
drew Green Lantern!

Find exclusive Avengers: 
Infinity War merchandise, 
comics, and apparel only 
available here at New York 
Comic Con! Plus more of 
your favorite Marvel Heroes!





Ashlyne Hu� 

1. Heart of Gold
2. Let it Out

3. Begin Again
4. Run to You

5. Make it Rain
6. Comeback

7. Own the Night
8. Love is War
9. White Flag

10. Trippin’ it Up Heart of Gold





RIVERHEAD
FESTIVAL
BLUES & MUSIC

July 16    & 17th th

2016

Featuring:
Mose Allison, Sam Taylor,
 David Maxwell, Kerry Kearney
 & More!

Vail-Leavitt Music Hall

www.thevail.org



Attention Kmart Shoppers!

Jaclyn Smith’s 2017 holiday 
collection is out now...

Only at Kmart

Attention Kmart Shoppers!

$29.99

$39.99

$29.99

Can’t decide? Get them all!

Only at Kmart

Attention Kmart Shoppers!

Only at Kmart

Keep your guests comfy!



20% off
Toys & Games
in store and online!

www.Kmart.comOffer Valid: 11/24-12/24 Attention

Shoppers!












