
 

 

 

 

 

 

Wednesday, March 6, 2019  
 

DINOLFO OPENS NEW DINER, SPORTS BAR AT AIRPORT 
New Flight Deck Diner open in Concourse A, On the ROCs Sports Bar open in 

Concourse B; Establishments named through recent public naming contest 
 

Monroe County Executive Cheryl Dinolfo, the Greater Rochester International Airport and SSP 

America today held an official grand opening and ribbon cutting for the new diner and new sports 
bar at the recently renovated ROC Airport.  These establishments were named previously as part 

of a unique public naming contest by residents with local ties; they are the Flight Deck Diner 
and On the ROCs Sports Bar. 

 
“When we asked travelers what they wanted to see in our transformational ROC Renovation 
Project, new and improved dining options were at the top of the list,” said Dinolfo. “Delivering on 
our promise, today we are opening two outstanding new eateries that will help to enhance the 
airport experience and assist our efforts to attract more visitors and jobs to Monroe County. The 
next time you visit the Airport, I hope you’ll drop by the Flight Deck or On the ROC’s for a meal, 
which are conveniently located next to our new Strong National Museum of Play exhibits as well.” 
 

The new Flight Deck Diner, located near Concourse A, includes 50’s theme décor and features 
a signature red racing plane built in 1949 by local residents Richard Ohm and Gordon 

Stopplbein.  The ROC Airport has been home to the Ohm Special for a number of years, on loan 
from the Glen Curtiss Museum.   

 
The new On the ROCs Sports Bar, located near Concourse B, includes local sports memorabilia 

and décor representing Rochester’s most popular sports teams: the Rochester Red Wings, 
Rochester Americans and Rochester Knighthawks.   

 
Both establishments are operated by SSP America, a leading operator of food and beverage 

brands in travel locations worldwide.  SSP America’s corporate chefs travel 50 weeks a year 
training employees all over the country.  In February of this year, SSP America was named by 
Airport Experience News as the 2018 Best Overall Restauranteur in North America.   

 
“SSP America has a passion for bringing a ‘taste of place’ to the airport, and we couldn’t be more 
excited to bring these two unique brands to Rochester given the naming contest and ties to the 
community. We believe Rochesterians are in for a treat as they depart for their travels.” said Bob 
Stanton, SSP America Vice President of Business Development. 

 
Full menu’s for both establishments are attached. 
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All Day Breakfast  All Day Breakfast  
Served with Breakfast Potatoes 

All American Breakfast*  11.99  
Two eggs your way, choice of crispy bacon or pork sausage 
served with breakfast potatoes and choice of toast 

Steel Cut Oats  6.99  
Choice of toppings:  brown sugar, candied pecans, dried 
cranberries, fresh berries

Pancake Breakfast  10.59  
Three buttermilk pancakes, whipped butter, warm maple 
syrup, berry compote and choice of crispy bacon or sausage

Brioche Breakfast Sandwich*  10.99  
Fried eggs, melted American cheese, choice of crispy bacon 
or sausage on a toasted brioche bun served with 
breakfast potatoes

Smothered Breakfast Melt*  10.99  
Premium beef patty, chargrilled on rye toast smothered 
in melted cheddar, sautéed peppers & onions and 
sunny-side egg served open-faced with breakfast potatoes

On The Run Breakfast Sandwich*  10.99 
Fried eggs, melted American with crispy bacon on 
toasted Brioche wrapped and ready for your flight

Southwest 
Sausage, sautéed peppers 
& onions, jack & cheddar 
cheeses, house made 
pico de gallo and avocado

Country 
Diced ham and cheddar 

Triple Cheese  
American, Swiss 
and cheddar  

BCT 
Crispy bacon, cheddar 
and tomato 

Omelets  12.99

Served with Breakfast Potatoes and Choice of Toast

*Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions.             2.28.19

AppetizersAppetizers
Buffalo Wings  13.99
1lb of classic bone-in wings with blue cheese and celery   

Mozzarella Sticks   6.99
with marinara or raspberry sauce

Nachos  12.99 
Tortilla chips smothered in spicy queso and beef & bean 
chili, house made pico de gallo, house made guacamole, 
sour cream, jalapeños and scallion

Picnic Chicken Tenders  12.99
Served with choice of honey mustard or 
BBQ dipping sauces

Grilled Chicken & Cheese Quesadilla  9.99
Flour tortilla with grilled chicken, jack & cheddar, 
jalapeños, sautéed peppers & onions with sour cream 
and pico de gallo 

Soup & SaladsSoup & Salads
Grilled Chicken Caesar  12.99 
Rosemary grilled chicken, chopped romaine, 
Italian cheeses, croutons and creamy peppercorn 
Caesar dressing

Chopped BLT Salad  13.99
Choice of rosemary grilled or fried chicken, crispy bacon, 
jack & cheddar, chopped romaine, tomatoes, scallion, 
celery and buttermilk ranch dressing

Classic Beef & Bean Chili  8.99
topped with cheese and scallion

Tomato Bisque   8.99
with Italian cheeses and basil

chicken noodle Soup  8.99
classic beef & onion broth, herb croutons, 
Swiss and asiago cheeses

Flight Deck

Marys & Mimosas
KETEL ONE SRIRACHA MARY
Ketel One Vodka, Nina’s Natural bloody mary mix, 
Worcestershire sauce and sriracha

ABSOLUT SMOKED BLOODY MARY
Absolut Vodka, Nina’s Smoky bloody mary mix and 
Worcestershire sauce

MIMOSA
Orange juice poured over bubbly La Marca Prosecco



Dessert   5.99Dessert   5.99

Try Our Local Favorites!
Cheesecake your way
caramel, chocolate or 
strawberry topping

Banana Split
3 scoops, strawberries, 
caramel sauce, hot fudge, 
whipped cream and cherry

Hot Fudge Sundae
2 scoops, hot fudge, 
whipped cream and cherry  

Diner Milkshakes
double chocolate, vanilla 
bean, strawberry, 
banana or caramel

SidesSides
Onion Rings  4.99

Seasonal Vegetables  2.99 
Chili Cheese & Mac  2.99

Chips  2.99

Cole Slaw  1.99

Salad  2.99

French Fries  2.99

Entrées  12.99Entrées  12.99

Rosie’s Chicken  
Two garlic & rosemary roasted chickens, grilled with 
lemon butter and choice of side

Beer Battered Fish & Chips* 
Crispy beer battered fish with double pickle tartar sauce, 
lemon, house fries and cole slaw

The Diner Platter* 
French fries and spicy queso mac topped with our 
premium beef patty, melted cheese, caramelized sweet 
onions & crispy onion rings, finished with ketchup, mustard, 
dill pickle relish and hot sauce

Burgers & SandwichesBurgers & Sandwiches
Served with House Made Potato Chips  

Smothered Burger Melt*  13.49 
Premium beef patty seasoned and chargrilled, 
smothered in melted cheddar and sautéed peppers & 
onions on rye bread topped with a sunny-side egg 

Classic BLT  12.49
Stack of crispy bacon, lettuce, tomato and mayo 
on Texas toast

New York Reuben 12.99
Corned beef, Swiss, sauerkraut and Russian dressing 
grilled on marble rye
  
Chicken Avocado  12.99
Grilled rosemary chicken, crispy bacon, sliced avocado, 
lettuce, tomato and mayo on toasted brioche bun

Grilled Triple Cheese  10.99 
Swiss, cheddar and American cheeses on 
grilled Texas Toast  

Classic Club  12.99
Triple stack, shaved turkey, crispy bacon, Swiss, tomato, 
lettuce and mayo on toasted wheatberry bread
 
The Diner Cheeseburger*  13.49 
Premium beef patty seasoned and chargrilled with lettuce, 
tomato, onion on toasted brioche bun with choice of 
cheddar, Swiss or American cheese

Crispy Bacon Cheeseburger*  12.49
Premium beef patty seasoned and chargrilled with three 
strips of crispy bacon, lettuce, tomato and onion on 
toasted brioche bun with choice of choice of cheddar, 
Swiss or American cheese

Please inform your server if you have a food allergy and speak 
to a manager. Many of our dishes contain ingredients known 
to be food allergens and all dishes are prepared in an area 
where products containing wheat, eggs, milk, fish, shellfish, 
tree nuts, peanuts and soybeans are also prepared. We 
cannot guarantee that menu items are allergen free and we 
encourage our customers with food allergies to make safe 
and informed choices. 

Short on Time?
Ask for a bottled water to go!



GRILLED CHICKEN & AVOCADO  1299 
Grilled chicken breast, melted Swiss,  
arugula, fresh avocado wedges and  
honey mustard on toasted brioche bun 

CLASSIC CHEESEBURGER  1349 
Seasoned burger patty, lettuce, Roma tomatoes, 
red onion and garlic aioli on toasted Kaiser with 
your choice of melted cheese

HOT BEEF & CHEDDAR   1299 
Sliced roast beef, melted cheddar and  
garlic aioli on butter toasted baguette with  
choice of sautéed peppers & onions or  
sautéed portobello mushrooms

SPORTS BAR CLUB   1299 
Ham, turkey, crispy bacon, lettuce,  
tomato and mayo on toasted multi-grain

BBQ PORK   1299 
Slow-roasted pulled pork with local  
Genesee Ale BBQ sauce on a brioche bun

GROWN UP GRILLED CHEESE  1099 
Cheddar, provolone and Swiss grilled  
with crispy bacon, Roma tomatoes and  
hint of Dijon grilled on Texas toast 

TOMATO SOUP & GRILLED CHEESE  799 
American grilled on Texas toast with  
our creamy tomato & basil soup

CLASSIC BUFFALO WINGS   1399 
Bone-in wings with veggies  
and blue cheese dressing 

BAVARIAN PRETZELS  699 
Served warm with ale cheese dip

LOADED NACHOS  1299  
BBQ pork carnitas, spicy chorizo sausage, pasilla 
pepper melted cheese, tomatoes, scallions, 
jalapeños, house made guacamole, sour cream 
and pico de gallo SUBSTITUTE GRILLED CHICKEN + 199

TRIPLE CHEESE SKINS  729 
Stuffed potato skins with chili-queso, jack cheddar 
& crispy bacon, scallions and sour cream

CHICKEN QUESADILLA  1099  
Grilled chicken, jack & cheddar, sautéed  
bell peppers & onions, pico de gallo,  
sour cream and guacamole. 

FARMHOUSE   1299 
Herb-grilled chicken, romaine, arugula, shaved  
red onion, cucumber, red grapes, toasted walnuts 
and honey-balsamic vinaigrette 

CHOP CHOP COBB   1399 
Smokey turkey, crispy bacon, shredded jack & 
cheddar, hard-cooked egg, romaine, diced Roma 
tomatoes, cucumber, scallions and peppercorn 
ranch dressing topped with potato chips

GRILLED CHICKEN CAESAR  1299 
Chopped hearts of romaine, shaved Parmesan, 
creamy Caesar, croutons and lemon  

SOUP OF THE DAY   899

MARGHERITA  1299 
Fresh mozzarella, Roma tomatoes,  
basil and roasted garlic olive oil 

MEAT LOVERS  1299 
Marinara, mozzarella, pepperoni  
and Italian sausage

ROASTED MUSHROOM  1299 
Herb-roasted portobello mushrooms, scallions, 
marinara, mozzarella and Parmesan cheese

SPORTS BAR FAVORITES

SOUPS & SALADS

SANDWICHES

FLATBREADS

SERVED WITH CHOICE OF POTATO CHIPS OR COLE SLAW
UPGRADE TO ONE OF OUR PREMIUM SIDES: 
HOUSE SIDE SALAD + 299    FRESH FRUIT + 299 
GLUTEN FREE BUN + 289

2.5.19

ADD CRISPY BACON
+150

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



THE CLASSIC AMERICAN  1199 
Farmhouse scrambled eggs, choice of crispy  
bacon or sausage patties, choice of toast. Served 
with potato wedges UPGRADE TO FRUIT SALAD +2

BIG BREAKFAST SANDWICH   1199 
Scrambled eggs, double melted cheddar, crispy 
bacon, breakfast sausage patty, Roma tomatoes 
and garlic aioli on a toasted brioche bun. Served 
with potato wedges  
UPGRADE TO FRUIT SALAD +2

ON THE GO BREAKFAST SANDWICH  1099 
Scrambled egg, American cheese, crispy bacon  
on a brioche bun. Wrapped and ready to take  
on the plane!

HEALTHY JUMPSTART   699  
Low-fat vanilla yogurt, layered with honey,  
fresh berries, toasted walnuts and granola

RISE & SHINE SKILLET  1099 
Scrambled eggs, corned beef hash, melted  
chili-cheese, sautéed sweet peppers & onions  
topped with pico de gallo

DRAFT BEER 
BUD LIGHT

STELLA ARTOIS

BLUE MOON

RISING STORM IPA

STONE IPA

BLUE POINT TOASTED LAGER

BOTTLES & CANS 
BUDWEISER 16oz ALUMINUM

MICHELOB ULTRA 16oz ALUMINUM

MILLER LITE 16oz ALUMINUM

COORS LIGHT 16oz ALUMINUM

CORONA

MODELO ESPECIAL

SHOCK TOP

STONE RIPPER PALE ALE

SIERRA NEVADA HAZY IPA

LAGUNITAS IPA

SAMUEL ADAMS BOSTON LAGER

ANGRY ORCHARD

GUINNESS PUB CAN

CORONA LIGHT

ROHRBACH SCOTCH ALE

RED WINE 
CANYON ROAD MERLOT

LOUIS MARTINI CABERNET

MACMURRAY RANCH PINOT NOIR

WHITE WINE 
WILLIAM HILL CHARDONNAY

CANYON ROAD PINOT GRIGIO

KIM CRAWFORD SAUVIGNON BLANC

HERON HILL SEMI-DRY RIESLING

SPARKLING 
LA MARCA PROSECCO 187ML

BREAKFAST

Bloody
Marys

KETEL ONE 
SRIRACHA MARY
Ketel One Vodka,  
Nina’s Natural 
bloody mary mix, 
Worcestershire  
sauce and sriracha

ABSOLUT SMOKED 
BLOODY MARY
Absolut Vodka,  
Nina’s Smoky bloody 
mary mix and 
Worcestershire sauce

UNTIL 10am

AVAILABLE FOR 
YOUR FLIGHT

Bottled
Water

100% COLOMBIAN COFFEE 
CLEAN & CRISP

DECAF 
BRIGHT & MELLOW

379

Please inform your server if you have a food allergy and speak to a manager. Many 
of our dishes contain ingredients known to be food allergens and all dishes are 
prepared in an area where products containing wheat, eggs, milk, fish, shellfish, 
tree nuts, peanuts and soybeans are also prepared. We cannot guarantee that menu 
items are allergen free and we encourage our customers with food allergies to make 
safe and informed choices. 


	ROC Airport Diner Bar Release
	S1 ROC_FlightDeckDiner_HandheldMenu_8.5x11_v1
	S2 ROC_OnTheROCs_Handheld_8.5x11_V1

