ALL DAY

SOUP #1

SOUP #2

SALAD

BRUNCH/LUNCH

DAILY BREAKFAST
SPECIALS

LUNCH SPECIAL #1

LUNCH SPECIAL #2

LUNCH SPECIAL #3

ENTREE #1

ENTREE #2

ENTREE #3

DESSERT

LUNCH DESSERT

DINNER DESSERT

LOW-SUGAR
DESSERT

Sunday

Monday

Tuesday

Wednesday

Thursday

Friday

Saturday

Red Pepper Gouda

French Onion

Turkey Vegetable

Butternut Squash Soup

Broccoli Soup

Thai Curry Squash

Cream of Seasonal
Mushrooms

White Bean

Creamy Tomato

Fall Vegetable Chowder

White Bean and Ham

Chicken and Rice

New England
Clam Chowder

Minestrone

Broccoli Salad

Butter Lettuce, Walnut, Blue
Cheese & Currants

Kale Salad

Bowtie Pesto Pasta

Quinoa

Iceberg Wedge

Carrot Pineapple Raisin

Made to order Belgium
Waffle, Macerated Berries &
Whipped Cream

Heirloom Tomato &
Caramelized Onion Frittata

Hardwood Smoked Salmon
Poached Eggs in a Basket

Aged Cheddar
Rosemary Tart
Brown Butter Creamer
Potatoes

Blueberry Ricotta Pancakes
Chicken Apple Sausage

“Steak & Eggs”
Slow Roasted Short Rib &
Fried Egg Casserole

Breakfast Pizza
Marinated Tomatoes,
Sautéed Onions, Whipped
Eggs, Bacon Lardons

Classic Eggs Benedict
Breakfast Potatoes

Guacamole Burger
Onion Rings
(Vegetarian Available)

Sausage, Broccoli Rabe,
Orecchiette
(Vegetarian Available)

Plum Glazed Chicken,
Stonefruit Chutney,
3-color Potato Salad

Greek Tuna Salad Pita:
Tomato, Olive, Lemon
Orzo Pasta Salad

Chinese Chicken Salad

Reuben Sandwich
Chips

Chiliquiles: Tortillas with Red
Sauce, Salsa, Guacamole

Pesto Chicken Salad Wrap,
Watermelon

Grilled Roast Beef and
Cheddar on Wheat,
Pickled Vegetables

Grilled Flank Steak,
Heirloom Tomato Salad,
Chopped Romaine

Beef and Bean Chili,
Cornbread

Cheese Ravioli
Marinara

Shrimp & Grits
with Andouille Sausage

Beef Brisket
Potato Cakes
Glazed Carrots

Turkey Tetrazzini
Peas & Carrots

Grilled Chicken in Strawberry,
Pecan & Feta Cheese Salad

Fig, Prosciutto,
Onion Tart, Goat Cheese
(Vegetarian Available)

Cheese Lasagna
Tomato Bruschetta

Chicken &
Sausage Gumbo
over White Rice

Chicken Curry
(Vegetarian Available)

Herb Crusted Pacific Cod,
Orzo Pasta & Broccoli Rabe

Artichoke, Spinach and
Salmon Crepes,
White Wine Clam Sauce
(Vegetarian Available)

Chinese Stir-Fry Calimari
(Kung Pao) with Cashews

Halibut with Creamed
Spinach & Parsley
Steamed Potatoes

Greek-style Lemon Chicken
Black Olive, Tomato &
Spinach Rice

Pepperoni or
Smoked Salmon Pizza
With Red Onion, Dill
Scallions

Chicken Parmigiana
Roasted Broccoli,
Rosemary Roasted Potatoes

General Tso’s Chicken
(Broccoli, Peppers & Onions)
Steamed Rice
(Vegetarian Available)

Sausage -Stuffed Acorn
Squash with Barley,
Parmesan Gratin

Butternut Squash Ravioli
with Sage Butter Sauce
Caesar Salad

Vegetable Ricotta Crepe
with chunky Tomato Olive
& Artichoke Sauce

Fettuccine with
Clam Sauce
(Vegetarian Available)

Stuffed Zucchini
Marinara
(Vegetarian Available)

Herbed Flank Steak
(Chimichurri)
Grilled Zucchini,
Cilantro Rice

Braised Short Rib Ragu
with Potato Gnocchi

Helene’s Chicken Thighs
& Rice

Salisbury Steak
Roasted Red Potatoes
Creamed Carrots

Oven Roasted Turkey Breast,
Mashed Yams,
Brussels Sprouts

Pork Chop
Mash Potatoes,
Chunky Applesauce
Broccoli Rabe

Meatloaf, Baked Potato
Broccoli Gratin

Grilled, Risotto-Stuffed
Marinated Eggplant Rolls,
Beet Salad

Chocolate Macaroons

Danish Bread Pudding
(contains nuts)

Lemon Meringue Pie

Apple Pie

Stonefruit Crisp

NSA Jell-O Parfait

Brownies a la Mode

Grilled Apples &
Whipped Cream

Chocolate Cake

Tropical Fruit Rice Pudding

Butterscotch Pudding

Chocolate Chip Pecan Pie

Cherry and Brownie
Napoleon

Peach Cobbler

Assorted Sugar Free

Assorted Sugar Free

Assorted Sugar Free

Assorted Sugar Free

Assorted Sugar Free

Assorted Sugar Free

Assorted Sugar Free






