INSPIRED
SENIOR LIVING

Menu for the Week of March 25 - March 31, 2024
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GILMORE

GARDENS

Dinner

OMELETE OF THE WEEK - 2 CHEESE

Week 1 Monday Tuesday Wednesday Thursday Friday Saturday Sunday
PORT OF GREECE PORT OF FRANCE o ¥
Appetizer: FRENCH CANADIAN PEA = HICKEN
pggb';er LEMON CHICKEN SOUP &AM FRENCHONION SoUp | @) BT TOMATO & RICE SOUP | CHICKEN NOODLE SOUP 55TE£§33’LDEAJOEP ¢
WITH ORZO PASTA WITH CHEESE CROUTON EASTER BUFFET
DAILY CONGEE DAILY CONGEE DAILY CONGEE DAILY CONGEE DAILY CONGEE DAILY CONGEE DAILY CONGEE
SPANAKOPITAWITH |  GRAPES, MANDARIN SALAD WITH FRESH | GREEN MIX SALAD WITH
Appetizer: ’ FRENCH GREEN SALAD |  SEE: BUFFET COLD TANGY PEAR & BLUE
AALAD, | MINTCUCUMBER SAUCE | ORANGE ONICEBERG | /i ol | 2 2o PAPAYA AND HONEY DEW, PINEAPPLE CHEESE SALAD
ON GREEN MIXED SALAD LETTUCE RASPBERRIES & *CRANBERRIES
BREADED VEAL
Eniréeq | OREGANO&LEMON | OVERNIGHTROASTED | BEEFBOURGUIGNON | EASTERHAMWITH | 00 ~ "0 | BREADED PORK CUTLETS | GRILLED NEW YORK STEAK
LAMB LOIN CHOPS PORK BELLY WITH EGG NOODLES | APRICOT & RAISIN SAUCE CRAVY WITH APPLE SAUCE | WITH RED WINE SAUCE
GRILLED CHICKEN POACHED ATLANTIC
Ertrée 2 AOUVLAGWITH CHICKEN ALAKING IN | [ o ALMON FILET WITH ROASTED CHICKEN | CHICKEN WINGS WITH | ROASTED TURKEY BREAST
ATI PUFF PASTRY LOBSTER SAUCE BREAST WITH GRAVY | HONEY GARLIC SAUCE | WITH TURKEY & GRAVY
IVIUSSELS WITH HERB
MMER HERB CRUSTED BAKED TARTAR HADDOCK
Enirges | PANFRIED CRAB CAKE SC%D LT WITHCT:FfTAR GARLICBUTTER& | CREAMYROAST GARLIC |~ = "0 LEMOh?C GRILLED PRAWN SKEWER | PAN SEARED TILAPIA WITH
WTUH TARTAR SAUCE SAuCL TOASTED GARLIC CHICKEN BREAST foct WITH LEMON WEDGE | SHITAKE MUSHROOMS
AU RAGIIETTE W
CREAMY MASHED
starch GREEK POTATOES ROASTED POTATOES | DAUPHINOISE POTATO OTATOLS SCALLOPED POTATOES | POTATO LAYONNAISE |  MASHED POTATOES
STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE
GREEN BEANS
Vegetable |  SAUTEED SPINACH STEAMED PEAS S MONDINE SAUTEED SUGAR SNAP PEAS BUTTERED CORN | FRESH BRUSSEL SPROUTS
ROASTED YELLOW BABY HEIRLOOM MIXED FRESH
E LDEN BEE BAKED * LICED
Vegetable UCHHIN SPAGHETTI SQUASH COASTED CARROTS VEGETABLES GOLDEN BEETS AKED *TOMATO SLICED CARROTS
FRENCH VANILLA BEAN
FEATURED |  RASPBERRY GREEK ASSORTED DESSERT INDIVIDUAL MANGO
COCONUT PUDDING | FLAKE ICECREAM WITH DATE SQUARE LEMON MERINGUE PIE
Dessert | YOGURT CHEESECAKE CHOCOLATE SYRUP CAKES & SQUARES CHEESECAKE
.
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* Menu item contains a Superfood.

Choose Superfoods more often for optimal health

APPLES

BEETS

AVOCADO
BEANS & LENTILS

BLACKBERRIES
BLUEBERRIES
BRAN& OAT

BROCCOLI EGGS

CAULIFLOWER
CHERRIES
CRANBERRIES

FATTY FISH
NUTS
PEACHES
RASPBERRIES

SPINACH
STRAWBERRIES
SQUASH
TOMATO
YOGURT




