MENU SUBJECT TO CHANGE

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
OCTOBER 4 OCTOBER 5 OCTOBER 6 OCTOBER 7 OCTOBER 8 OCTOBER 9 OCTOBER 10
BREAKFAST BREAKFAST BREAKFAST BREAKFAST BREAKFAST BREAKFAST BREAKFAST

Juice/ Cereal/ Toast

Juice/ Cereal/ Toast

Juice/ Cereal/ Toast

Juice/ Cereal/ Toast

Juice/ Cereal/ Toast

Juice/ Cereal/ Toast

Juice/ Cereal/ Toast

Waffle with Syrup Pancakes Poached Egg Scrambled Eggs/ Cheese Fried Eggs French Toast with Scrambled Eggs
Warm Egg Crispy Bacon Sliced oranges Sour Dough Toast Maple Sausage Links | *Fr. Raspberries & Topping Sour Dough Toast
Cinnamon Toast Toast Crispy Bacon
LUNCH LUNCH LUNCH LUNCH LUNCH LUNCH LUNCH
Yankee Pot Roast Salisbury Steak w/ Peppers | Honey Garlic Meatballs Ravioli Pork Chop Suey Breaded Salmon Patty Chicken Strips

Mashed Potatoes & Onionin Gravy Bow Tie Pasta in a Red Sauce over Rice with Lemon Aioli Sauce Potato Wedges
Asparagus Sweet Potatoes Parsian Carrots Parmesan Cheese w/ Parsley Steamed Broccoli Baked Potato/ Sour Cream Vegetable blend
Chilled Pears Mixed vegetables Coleslaw Chef Cut Blend Ves. *Spring Roll Creamed Corn Creamy Cucumber
Dump Salad Breadstick Side of Soy Sauce *Glass of Iced Tea Salad
SUPPER SUPPER SUPPER SUPPER SUPPER SUPPER SUPPER
Hearty Vegetable Soup Lentil Soup Zucchini Soup Tomato Soup Mushroom Soup Chicken Orzo Soup Cream of Celery Soup

*Cheesy Amish
Casserole
Dinner Roll w/ Butter
Tomato Vinaigrette
Salad

Tuna Sandwich w/ Lettuce
& Tomato on Wheat
Potato Salad
Fresh Pineapple

Chefs Salad with
Meat, Cheese &
Egg & Dcd. Tomatoes
Homemade Bread

Grilled Ham & Gouda w/
Apricot Jam Sandwich
Wwaffle Fries
*Pea Salad

Italian Casserole
Warm Cresent Roll
Lettuce Salad with

Cheese & Black olives

Assorted Dressings

BBQ Riblet
Macaroni & Cheese
Carrot Raisin Salad

Mushroom & Swiss
Burger on a Bun w/
Grilled Mushrooms
Potato Coins
Cottage Cheese

* FOOD ITEMS REQUESTED BY COMMUNITY MEMBERS




