
  
  
  

  

  

   
  

    

  
  

  

   
  

  

   
  

  

  
  

   
   

  

 

  
  

  
  

  
  

  
   

   
 

   
   

  
  

   
   
   

  

  
   

  
 

  
   

    

 

   
   

  
  

   
    

    
     

     

    
   

  
 

  
  

   
   

   
  

                   
   

  
  

    

  
    
  

   

  
 

   
   

   
 

                   
   

  
  

    

  
  

  
  

  
  

  
  

    
   
   

  

   
  

    
     

 

 
   
  

   
  

 
   

April  Lunch  Menu
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
MARCH  30 MARCH  31 1 2 3  Reservations  open  for

 April  13-17
Roasted  Turkey  Dinner,
 Mashed  Potatoes  and  Gravy,
 Cornbread  Stuffing,  Green
 Beans,  Dessert

Reuben  Sandwich,  Assorted
 Chips,  Pickle  Spear,
 Soup  of  the  Day,  Dessert

Easter  Lunch:
 Honey  Glazed  Ham,  Pineapple
 Sage  Chutney,  Scalloped
 Potatoes,  Roasted  Asparagus,
 Broccoli  &  Kale  Salad,  Dessert

Easter  Lunch:
 Honey  Glazed  Ham,  Pineapple
 Sage  Chutney,  Scalloped
 Potatoes,  Roasted  Asparagus,
 Broccoli  &  Kale  Salad,  Dessert

Seared  Chicken  Breast,
 White  Wine  and  Herb  Sauce,
 Mixed  Vegetables,  Steamed
 Rice,  House  Salad,  Dessert

6 7 8 9 10  Reservations  open  for
 April  20-24

Beef  Stroganoff  with  Egg
 Noodles,  Buttered  Broccoli,
 Garlic  Bread,  Dessert

Kalua  BBQ  Pork  Sandwich,
 Macaroni  Salad,  Assorted
 Chips,  Soup  of  the  Day,
 Dessert

Gyros,  Pita  Bread,  Tzatziki
 Sauce,  Cucumber  &  Tomato
 Salsa,  Feta  Cheese,  Olives,
 French  Fries,  Dessert

Ham  and  Cheese  Mini
 Quiche,  Roasted  Potatoes,
 Bacon  Strips,  Dessert

Classic  Beef,  Bacon  and
 Bean  Chili,  Baked  Potato
 with  Cheese  and  Sour
 Cream,  House  Salad,
 Dessert

13 14 15 16 17  Reservations  open  for
 April  27-May  1

Honey  BBQ  Baked  Chicken,
 Baked  Beans,  Roasted  Red
 Potatoes  with  Onions  and
 Peppers,  Dessert

Mom's  Spaghetti  and
 Meatballs,  Greek  Salad,
 Garlic  Bread,  Dessert

Grilled  Pork  Chop,  Roasted
 Baby  Yukon  Potatoes,
 Mixed  Vegetables,  House
 Salad,  Dessert

Seared  Atlantic  Salmon
 with  Lemon  Sauce,
 Roasted  Cauliflower  Mash,
 Green  Beans,  House  Salad,
 Dessert

Country  Fried  Steak,
 Mashed  Potatoes  and
 Gravy,  Mixed  Vegetables,
 House  Salad,  Dessert

20 21 22 23 24  Reservations  open  for
 May  4-8

Fish  &  Chips,  Tartar  Sauce,
 Lemon  Wedge,  House  Salad,
 Dessert

Beef  Bourguignon,  Braised
 Carrots  and  Caramelized
 Onions,  Herb  Mashed
 Potatoes,  Dessert

Breaded  Chicken  Sandwich,
 Lettuce,  Tomato,  Onion,
 Pickle,  Assorted  Chips,
 Tomato  &  Cucumber  Salad,
 Dessert

Homemade  Salisbury  Steak
 with  Mushroom  and
 Caramelized  Onion  Gravy,
 Mashed  Potatoes,
 Vegetables,Dessert

Southwest  Chicken  Salad
 (Cilantro  Lime  Grilled  Chicken,
 Black  Bean  Corn  Salsa,  Avocado,
 Tomatoes,  Cheese,  Crispy
 Tortilla  Strips),  Soup  of  the  Day,
 Dessert

27 28 29 30 MAY  01  Reservations  open
 for  May  11-15

Crispy  Orange  Chicken,
 Steamed  Rice,  Roasted
 Vegetables,  Carrot  and
 Pineapple  Salad,  Dessert

House-Made  Lasagna  with
 Beef  Bolognese,  Garlic
 Bread,  Buttered  Broccoli,
 House  Salad,  Dessert

Smoked  Beer  Brats,  Roasted
 Potatoes  with  Caramelized
 Onion  &  Bell  Peppers,  Honey
 Glazed  Carrots,  Soup  of  the
 Day,  Dessert

Cinco  De  Mayo:  Beef  Tacos,
 Flour  Tortillas,  Green  Chili
 Salsa,  Cilantro  Lime  Rice,
 Refried  Beans,  Dessert

Broccoli  &  Cheese  Stuffed
 Chicken  Breast,  Cheese
 Sauce,  Wild  Rice  Blend,
 Mixed  Vegetables,  Dessert


