Weekly Menu Week 3
I %EVERG REEN
SENIOR LIVING BETIRCAMENT COMMUMNITY
Lunch
Week 3 .
Monday June 10 Tuesday June 11 Wednesday June 12 Thursday June 13 Friday June 14 Saturday June 15 Sunday June 16
Soup Potato and Leek Turkey and Rice Split Pea and Ham Roasted Red Pepper Bisque |New England Clam Chowder Mulligatawny Soup Chicken Long Rice Noodle
Crispy Chicken Sandwich Filet of Fish on Bun with
. . . . . . - " . Scrambled Egg, Bacon and
Entrée 1 Waldorf Chicken Wrap Spinach and Feta Quiche | with Chipotle Aioli on Potato Hawaiian Pizza Brown Toast Lettuce, Tomato & Tartar
Wi
Bun Sauce
side House Salad Apple Kale Salad French Fries Caesar Salad Fresh Seasonal Fruit Mixed Green Salad
i i Cinnamon Raisin French
) All Dressed Nathan's Hot | BBQ Pulled Pork Sandwich o Roast Beef Sandwich with . Smoked Duck Breast on
Entrée 2 *Vegetarian Chili Lettuce, Tomato, Cucumber Toast with Breakfast .
Dog on a Soft Pretzel Bun . . Spinach & Blueberry Salad
with Horseradish Mayo Sausage
. Mixed Greens and Corn . .
Side House Salad Apple Kale Salad Muffins Caesar Salad Fresh Seasonal Fruit Dinner Rolls
uffin
Dessert | Chef's Assorted Selection | Chef's Assorted Selection | Chef's Assorted Selection | Chef's Assorted Selection Chef's Assorted Selection | Chef's Assorted Selection
DINNER
. . . * Spanokopita with Tzatziki Onion Rings with Chipotle . .
Appetizer Vegetable Samosa * Chickpea Salad *Beet & Onion Salad House Salad Mini Spring Rolls Plum Sauce
Sauce Mayo
Wild Mushroom Ravioli with
Entrée 1 Braised Corned Beef Traditional Beef Lasagna Shepherds Pie Rose Sauce & Basil Pesto Pork & Black Bean Stew Beef Stroganoff Shrimp & Mushroom Risotto
Drizzle
. Baked Potato with Sour . . - .
Side Crea Chef's Salad & Garlic Toast Mashed Potato Garlic Toast Roasted Mini Potato Egg Noodles Dinner Rolls
n
. Chicken Thigh Marbella . . . . - .
, Pork Tenderloin Mushroom . . Pan Fried Sole Tarragon Chicken Souvlaki with Baked Haddock with Tomato . . Grilled Pork Chop with Apple
Entrée 2 stewed with Apricot Prune o K Jerk Chicken Legs with Gravy
Marsala Sauce . Brown Butter Tzatziki Sauce Basil Thyme Sauce
and Raisin
Baked Potato with Sour
Side Crear\1NI ! Parslied Boiled Potatoes Mashed Potato Greek Lemon Potato Roasted Mini Potato Rice and Beans Garlic Mashed Potatoes
Vegetable Brussels Sprouts Braised Red Cabbage *Broccoli Sauteed Mixed Peppers Buttered Corn Sauteed Spinach Baked Squash
Vegetable Baby Carrots Asparagus Beets Green Peas Zucchini * Stuffed Tomato French Green Beans
Dessert Trio Dessert Plate * Apple Brown Betty Pineapple Upsidedown Cake Mango Mousse Cake Tiramisu Buttertart * Cherry Pie
* Menu item contains a Superfood. Living Loving Local - Peas
Choose Superfoods more often for optimal health \‘ {

Breakfast - Daily menu choices - Boiled Eggs, Cereal, Fresh Fruit, Yogurt, Granola, Juice, Milk, Coffee and Tea



