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SUNDAY MONDAY TUESDAY IWEDNESDAY]! THURSDAY FRIDAY SATURDAY

Avgolemono Lentil Soup
Cream Of Mushroom Beef Barley Soup Tortilla Soup (Chicken Rice) Soup Clam Chowder W/ ltalian Sausage Chicken Gumbo Soup

Corn Beef Hash W/ Over Medium Egg Chef Special Taco Salad Bowl Pastichio (Greek Lasagna W/ Noodles) Shepherd’s Pie Chef Special Marinated Brisket
Ham Salad On A Croissant Sweet Potato Pancakes W/ Bacon Chicken Taco Bolillos (Sandwich) Chicken Parmesan Bangers N Mash (Sausage W/ Mashed Potatoes) Beef Lasagna Blackened Catfish
Beef Tri Tip Cornish Hen Shrimp Chalupas W/ Mango Salsa Pork Piccata Fried Cod Apricot Chicken Salad Sandwich Cajun Pulled Pork Sandwich
Malibu Panini 3 Cheese Quiche Spinach & Cheese Enchiladas Falafel W/ Fries Or Hummus Dip Veggie Chicken Parmesan (Tofu Instead) Veggie Pesto Parmesan Veggie Po Boy Sandwich
Home Fries Garlic Whipped Red Potatoes Spanish Rice Potatoes Au Gratin Steak Fries Basil Parmesan Orzo Scalloped Potato
Fresh Asparagus Mixed Vegetables Elote Mexican Street Corn String Beans W/ Tomato Sauce & Feta Green Pea Mash Spaghetti Squash Black Eye Peas
Glazed Carrots Acorn Squash Refried Beans Cream Corn Roast Yellow Squash Mixed Vegetable Saute Cabbage

Fruit Of The Forest Pie Assorted Desserts Butterscotch Pudding Carrot Cake Coconut Cream Pie Strawberry Cake Ice Cream Sunday Bar
Lima Bean
Cream Of Asparagus Potato Cheese Soup Tomato Florentine Turkey Noodle Soup

Pozole Cream Of Carrot & Ham Soup
Stuffed Chicken Breast Chef Special Carne Asada Torta Mousaka (Lasagna W/ Potato, Beef, Eggplant) Ball Park Hot Dog Chef Special Homestyle Meatloaf
Herb Roasted Pork Hot Pastrami Sandwich Fish Tacos Chicken Gyro W/ Fries and Tzatziki Sauce Tuna Melt Seafood Platter Baked Whitefish Dijonnaise
Baked Orange Roughy White Fish Supreme Mexican Chicken Casserole Baked Cod W/ Lemon Dill Caper Sauce Bbq Chicken Baked Ziti Monte Cristo
Egg Salad Sandwich 3 Cheese Tortellini Mexican Stuffed Pepper Veggie Burger W/ Fries Broccoli Cheddar Quiche Zucchini Lasagna Malibu Burger With Grilled Onions
Baked Sweet Potato Rosemary Roasted Potatoes Cilantro Lime Rice Lemon Potatoes Baked Beans Au Gratin Potato Tator Tots
Broccoli W/ Garlic Butter String Beans Fajita Vegetables (Peppers/Onions) Roasted Peppers & Feta Coleslaw Parmesan Tomato Roast Brussel Sprouts
Seasoned Wax Beans Mixed Vegetables Zucchini W. Queso Fresco Cauliflower W/ Butter & Dill Country Green Beans Green Pea Mash Chuckwagon Corn
Peaches And Cream Pie Assorted Desserts Blueberry Cheese Delight Bread Pudding Cherry Cobbler Brown Butter Pear Cake Brownies And Ice Cream
Wisconsin Sonoran Potato, Greek White Bean Soup Ginger
Egg Drop Soup Cheddar Soup Cheese & Tomato Soup W/ Garlic And Lemon Tomato & Rice Soup Vegetable Soup Beef Noodle Soup
Kung Pao Chicken Chef Special Chili Con Carne Tri Tip Souvlaki (Kabob) With Tzatziki Sauce Smothered Salisbury Steak Huli-Huli Chicken Chicken Tenders
Chicken Fried Steak French Toast With Maple Sausage Chicken Quesadilla Chicken Athenian Bbq Pulled Pork Hawaiian Beef Sliders Turkey Caesar Wrap
Baked Fish Parmesan Ham N Cheese Strada Baked Fish With Pico Beer Battered Cod With Garlic Aioli Honey Mustard Chicken Hawaiian Hot Dogs and Fixins’ Cod Supreme
Spinach Feta Quiche Malibu Burger With Cheddar Cheese Chilaquiles Briam With Feta Au Gratin (Greek roasted veg) Penne Del Sol Hawaiian Veggie Burger Black Bean Burger
Cheddar Mashed Potatoes Whipped Sweet Potatoes Pinto Beans With Cheese & Green Chili Lemon Turmeric Rice Crispy Garlic Parmesan Potatoes Hawaiian Fried Rice Steak Fries
Island Blend Vegetables Mixed Vegetables Roasted Yellow Squash Cream Corn Country Green Beans String Beans Peas N Carrots
Creamed Spinach Fresh Broccoli Saute Hominy & Bacon Steamed Broccoli Glazed Carrots Roasted Cauliflower Zucchini Parmesan
Lemon Meringue Pie Assorted Desserts Butter Rum Cake Carrot Cake Apple Cake Pineapple Upside-down Cake Peach Melba And Ice Cream
New England Italian
Shrimp Bisque Manhattan Chowder Taco Chili Soup Chick Pea Soup French Onion Soup Clam Chowder Wedding Soup
Roast Beef Au Jus Chef Special Barbacoa Burrito Stuffed Tomatoes W/ Rice & Beef Bbqg Meatballs Chef Special Homestyle Meatloaf
Roasted Pesto Chicken Chicken N Rice Casserole Chicken Fajitas Roasted Pork Chops W Carml. Onion & Peppers Chicken Quesadilla Veal Parmesan Sandwich Chicken Fajitas
Ahi Tuna Steak Crab Cakes W/ Hollandaise Fish Bolillos (Sandwich) Gyro W/ Fries And Tzatziki Sauce Pastrami Sandwich Cheese Ravioli Marinara Tilapia Parmesan
3 Cheese Quiche Broccoli & Cheddar Quiche Deep Dish Black Bean Enchiladas [Mediterranean Tomato Fritters W/ Yogurt Dip Breakfast Quesadilla Veggie Caprese Sandwich Falafel With Yogurt And Dill
Fresh Broccoli Cheddar Mashed Potatoes Refried Beans Greek Potato Salad (No Mayo) Cheesy Potatoes Rosemary Roasted Sweet Potatoes Garlic Mashed Potatoes
Green Bean Almondine Mixed Vegetables Roasted Cauliflower W/ Oaxaro Cheese Roasted Broccoli W/ Dill And Butter Zucchini With Queso Fresco Winter Blend Brussel Sprouts And Bacon
Red Potato Garlic Mash Steamed Asparagus W/ Garlic and Butter Papas Con /Chili String Beans W/ Garlic & Onions Maple Miso Carrots Glazed Carrots Steamed Cauliflower
Apple Pie Assorted Desserts Lemon Blueberry Cake Rice Pudding ‘ Cherry Cheese Delite Peanut Butter Bars Root Beer Float
2 9 3 0 T AV salads & shenu ltems Available Every Da I\Dllehc‘i, eryST;mg y
i . ¥ \/egetable . onday - Saturaa
Mulligatawny Soup Soup Dining Room Hours Ice Cgeam: Gelatin Salad - ® Tossed Salad w/ Dressing 12'00[¥m 1:00pm y
Broakfast Strada Chef Special Monday - Saturday Vanilla, @ Cottage Cheese - Mashed Potatoes (Potato du Jour) 4_0'0 m O’r 5'_00 rﬁ
Roast Beef Sirloin Bratwurst W/ Sauerkraut (All Day) Rainbow Sherbet Entrees?: ) ) ) % d S P
Beer Batter Cod White Fish Dijonnaise 11:30am - 5:00pm \S;:r?lﬂ; Free: VYeggle Burger - @ G.””ed Chicken Breast unacay.
Avocado & Egg Sandwich Portobella Sandwich To-Go - 11:30-5:45PM Butter Pecan Grilled Cheese Sar_1dW|ch - Cheese Omelet or Scrambled Eggs 12:00pm,1:00pm,or 2:00pm
W/ ToaSt' Home FI’!GS, Ba}con or Sausage Patties Times are subject to change depending on the amount
Baked Potato Potato Pancakes » OOsund;)E)O - Gluten Free Lentil Patties - Gluten Free Bread of meals placed for delivery.
i :00am - 2: m
Sweet Corn Green Beans With Bacon To-Go. o 2‘4gpm Flavor of the Month: Bunny Tracks Contact Numbers:
Fresh Broccoli Mixed Vegetables : Dessert: Fresh fruit in place of dessert is available upon request. DELIVERY:

Pecan Pie Assorted Desserts 520-731-6680



