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LUNCH

BBQ Chicken, BBQ Baked Beans,
Buttered Kernel Corn

Dessert - Apple Crisp

Soup - Broccoli Cheese Soup

Open Face Turkey Sandwich with Mashed
Potatoes and Gravy,

French Cut Green Beans

Dessert Chocolate Mousse

Soup - Beef Macaroni Soup

Pan Seared Chicken Breast topped with
Provolone Cheese and Cranberry sauce,
Wild Rice Pilaf, Honey Glazed Carrots
Dessert - Chocolate Cake

Soup - Creamy Tomato Basil Soup

Carved Pork Tenderloin with a Natural Sauce,
Buttered Brussel Sprouts, Diced Sweet Potatoes
Dessert - Assorted Dessert

Soup - Creamy Potato Soup

New England Baked Cod, Lemon Tartar Sauce,
Baked Potato, Almond Green Beans

Dessert - Strawberry Short Cake

Soup - Wild Mushroom Barley Soup

Roast Beef, Mashed Potatoes and Gravy,
Roasted Acorn Squash

Dessert - Assorted Dessert Bars

Soup - Chef's choice

Chicken Breast in a Dijon Cream Sauce, Parsley
Buttered Baby Red Potatoes, Steamed Asparagus
Dessert - Boston Cream Pie

Soup - Chef's choice

July 15th - July 21st.

Soup or small garden salad available upon request. Soup available at dinner.

DINNER

Sloppy Joes served
with Garden Salad and Choice of Dressing
Dessert- Cinnamon Streusel Coffee Cake

Old Fashioned Tuna Melt on English Muffin topped
with Tomatoes and Cheddar Cheese,

Country Pasta Salad

Dessert- Assorted Cookie

Tater Tot Hotdish served with
Freshly Baked Roll
Dessert - Citrus Fruited Jell-O

Deli Ham Salad Spread with Lettuce and Tomato,
served on a Croissant, Apple Waldorf Salad
Dessert- Brooke Bar

Breakfast for Dinner

Apple Blintzes (Apple Stuffed Crepes),
topped with Caramel Sauce,

Breakfast Sausage Links and Fresh Fruit
Dessert - Assorted Danish

BBQ Pulled Pork Sandwich served with
Creamy Coleslaw
Dessert - Banana Pudding

Berry Salad with Crispy Chicken Strips,
topped with Strawberries, Blueberries,

Blue Cheese Crumbles, Red Onion, Croutons
Raspberry Vinaigrette, Garlic Bread Sticks
Dessert - Sticky Toffee Pudding Cake




