
 
Week 3 

SUNDAY 

March 23 

Supper Buffet 

MONDAY 

March 24 

 

TUESDAY 

March 25 

WEDNESDAY 

March 26 

THURSDAY 

March 27 

 

FRIDAY 

March 28 

SATURDAY 

March 29 

 

 
SOUP 

Tomato Basil 
 

Garden Salad 

Mushroom & 
Roasted Garlic 

Manhattan Clam 
Chowder 

 

Turkey Vegetable 
 

Pasta Faggioli 

Corn Chowder 
 

Vegetarian Lentil 

White Bean, Cabbage, 
& Sausage 

Chicken & Rice 

Split Pea 

Onion with Parmesan 
Crouton 

Cream of Mushroom 

Turkey Noodle 

ENTRÉE 

1 
Orecchiette Pasta 

with Broccoli 

New England 

Lobster Roll* 

Kalua Pork Roast Meatloaf with Gravy 
Citrus & Herb Crusted 

Salmon* 
Grilled Lemon Basil 

Chicken 

Shepherd’s Pie 

ENTRÉE 

2 
California Turkey 

Club 
Veal Piccata Hawaiian Steamed 

Pollock 
Carolina BBQ Pork 

Loin 

Asian Pepper Steak 

Stir Fry 

Cheese Ravioli with 
Marinara Sauce 

Chicken Saltimbocca 

SIDES Steamed Peas or 
Marinated 

Cucumber Salad 

Steamed Squash 

Medley or 

Firecracker Cole 

Slaw 

Chef’s Choice 

Vegetable Medley or 

Carrot Pineapple 

Salad 

Roasted Garlic Mashed 

Potatoes or Vegetarian 

Baked Beans 

Brussel Sprouts w/ Onion 
& Mushroom or Apple 

Glazed Baby Carrots 

Steamed Green 
Beans 

Pasta with Vodka 

Sauce 

SIDES 
French Fries Angel Hair Pasta Confetti Couscous 

Steamed Peas & Pearl 
Onion Blend or 

Steamed California 
Vegetables 

Garlic Roasted Potato 
Wedges or Jasmine 

Rice 

German Potato 
Salad 

Creamed Spinach 

DESSERT  

Assorted Desserts 
Chocolate Raspberry 

Parfait 
Peach Crisp Banana Cream Pie Salted Caramel 

Chocolate Cake 

Lemon Bar Strawberry Topped NY 
Cheesecake 

 Call ext. 5155 for Reservations or Take-Out 

[Please call in your order for delivery before 6:00 pm] 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Price of Entrées with * = $14.95 

Regular Entrees = $9.95 

Dinner service 5 pm - 6:30 pm 

7 days a week 

- Gluten Free           - Vegetarian 


