
500 Harbour View Rd. Gordonville, Texas    (903) 523-4500 pelicans-landing.com   

September 2026 

HAPPY HOUR 5-9p Tues–Wed & 4-9p 
Thur  3.00 well drinks, 1/2 off draft beers 
 

TACO TUESDAYS 3 (Hard or Soft) Tacos with Rice, 
Beans, & Chips $12 
 

WEDNESDAY PASTA, PASTA, PASTA Choose between 
Penna or Spaghetti Pasta, Meat Sauce or Alfredo Served 
in a bowl with Garlic Toast & Side Salad.  $12 
 

THURSDAY Chicken Parmesan - 
Breaded & sautéed with Italian herbs, 
topped with melted mozzarella served 
over fettuccini noodles lightly covered 
with marinara sauce, served with a  
garden salad and garlic toast. $22 
 

FRIDAY Smoked Sirloin Specially 
Seasoned and Smoked In-House. Served with Veggie of 
the Day and Choice of Potato.  $27- Enjoy, until gone 
 

SATURDAY Prime Rib  
Seasoned and Smoked. Served with Veggie of the Day and 
Choice of Potato.  Queen $34 King $38 - Enjoy, until gone  
 

 

Saturday & Sunday Breakfast Buffet  

8 am to 11 am 
 
 

 SUNDAY COMFORT FOOD LUNCH $14  
 

 

6th Grilled Shrimp & Grits  
 

13th Salisbury Steak 
 

20th Meatloaf  
 

27th Choice of Stuffed Brisket Baked Potato 
or Brisket Sandwich 

September Drink Specials 
Whoopee on the Runway: Peach Schnapps, Blue Cura-

cao, Rum, Sprite, with a Lemon Wedge and Cherry 

Tooty Fruity:  Peach Schnapps, Vodka, Blue Curacao 

Grenadine, and Pineapple Juice  

Tropical Tidal Wave:   Coconut Rum,  Blue Curacao,  

Pineapple Juice, Lime Juice and Simple Syrup  

Welcome Aboard! 
Pelican’s Landing is excited to  
introduce a new management team 
as we move into an exciting new  
chapter! 
After many years of dedicated  
service, Chef Chuck Sellars will 
retire effective August 31st. We are 
incredibly grateful for his years of 
hard work and commitment to Peli-
can’s Landing and wish him all the 
best in his retirement! 
Melvin Wafer, Restaurant Manager, 
brings more than 35 years experi-

ence to the Landing Team.  Melvin joins us with an impressive 
background in kitchen management and as an executive chef.   
He is very familiar with the lake life and enjoys fishing and 
spending time with his family. 
Melvin has chosen Brian Hale as his Chef and Night Kitchen 
Manager. Brian has been part of the Pelican’s Landing family 
for more than 15 years and has created many of our popular 
new dishes and specials. Together, Melvin and Brian are  
excited to bring great food, fresh ideas, and new flavors to the 
Landing! 
Our Front-of-House Assistant Manager, Christina Brooks, 
brings more than 45 years of experience in the restaurant and 
hospitality industry.  Christina is a tremendous asset to our 
team. Assisting Christina with the Front of the House are our 
Leads, Leah Paveloff and Jacob Smith. You can always count 
on seeing one of their smiling faces ready to greet our guests.  
Stop by, say hello, and visit with our new management team! 
We’re excited about what’s ahead and look forward to serving 
you with great food, friendly faces, and the waterfront  
hospitality you love at Pelican’s Landing! 

Landing Hours  
Mon. - CLOSED, Tues & Wed 5pm - 9pm, Thurs 11am - 9pm  

 Fri 11am - 10pm, Sat 8am - 10pm, Sun 8am - 9pm 

Paint tickets do not include food or drinks. 

 Margaritas  

Frozen or on the Rocks 

or Lil’ Nachoes 

On Sundays During NFL Football Games 

September 12th 

ROCKY & THE BULLWINKLES BAND 
Music starts at 7 pm 


