
B y  t h e  l a k e July 3rd - July 9th

M o n d a y Sweet and Sour Chicken, Rice, Egg Roll
Dessert - Tapioca
Soup - Minestrone

T u e s d a y

W e d n e s d a y

T h u r s d a y

F r i d a y

S a t u r d a y

S u n d a y

L U N C H D I N N E R
Sloppy Joe, Mixed Veggies, Potato Chips
Dessert - Raspberry Bar

Jumbo Grilled Hot Dog, Baked Beans,
Watermelon, Chips, Potato Salad, Coleslaw
Dessert - Ice Cream Treat
Soup - No Soup 

Egg Salad, Croissant, Fruit Cup
Dessert - Fruited Jello

Chicken Fried Steak, Mashed Potatoes with
Country Gravy, Buttered Peas
Dessert- Cheesecake with Berries
Soup - Summer Corn Chowder

Broccoli Cheese Soup and 1/2 Roast Beef Sandwich , F
Dessert- Vanilla Pudding

Slow Roasted Pork, Carrots, Onions and
Potatoes
Dessert -Orange Cake
Soup - Chicken and Vegetable

Creamed Chicken on a Biscuit
Dessert - Freshly Baked Cookie

Beer Battered Walleye, Rice Pilaf, Fresh
Cauliflower
Dessert - Peach Pie
Soup - Sweet Italian Sausage and Potato

Ham and Scalloped Potatoes, Mixed Veggies, Freshly
Baked Roll
Dessert - Butterscotch Puddling

Grilled Steak Burger, Broccoli Slaw , Sweet
Potato Fries
Dessert - Apple Crisp
Soup - Chef's choice

Chicken and Cheese Quesadilla, Fresh Tomato Pico
de Gallo, Sour Cream
Dessert - Lemon Bar

Grilled Pork Chop with Mango Salsa, Jasmine
Rice, Caribbean Blend Vegetables
Dessert - Blueberry Pie
Soup - Chef's choice

Classic Pasta Salad (Peas, Salami, Elbow Mac,
Cheddar Cheese and Onion tossed in Miracle Whip),
Fresh Fruit, House Made Roll
Dessert - Malt Cup

Soup or small garden salad available upon request.  Soup available at dinner.

763-241-4475



B y  t h e  l a k e May 29th - June 4th Menu

M o n d a y BBQ Baby Back Ribs, Broccoli Slaw, Baked
Beans
Dessert - Cheesecake with Berries
Soup - Chicken and Rice

T u e s d a y

W e d n e s d a y

T h u r s d a y

F r i d a y

S a t u r d a y

S u n d a y

L U N C H D I N N E R
Smoked Brisket Sandwich, Chips, Fresh Fruit
Dessert- Freshly Baked Cookie

Chicken Fettucine Alfredo, Fresh Broccoli and
Cauliflower, Breadstick
Dessert - Banana Cake
Soup - Split Pea with Ham

Breakfast For Dinner- Polish Sausage and
Sauerkraut, Parsley Buttered Potatoes
Dessert - Chocolate Pudding

Grilled Flank Steak, Baked Potato, Fresh
Asparagus
Dessert- Assorted Desserts
Soup - Vegetable Beef

1/2 Grilled Cheese Sandwich and Cream of Tomato
Soup
Dessert- Butterscotch Bar

Fish and Chips, Coleslaw
Dessert -Spice Cake
Soup - Summer Corn and Vegetable

Beef Taco with Spanish Rice and Fresh Fruit Cup
Dessert - Snickerdoodle Cookie

Sesame Chicken, Rice, Stir Fried Veggies, Egg
Roll
Dessert - Lemon Meringue Pie
Soup - Clam Chowder

Ham and Cheese Omelet, Breakfast Potatoes, Grapes
Dessert - Mini Cinnamon Roll

House Made Sweet Italian Sausage Lasagna,
Italian Blend Vegetable, Garlic Bread
Dessert - Chocolate Mousse
Soup - Chef's choice

State Fair Corn Dog, Country Blend Vegetable,
French Fries
Dessert - Chocolate Rice Crispy Treat

Roast Beef and Gravy, Mashed Potatoes,
Honey Glazed Carrots
Dessert - Carrot Cake
Soup - Chef's choice

Tuna Pasta Salad, Fresh Fruit, House Baked Roll
Dessert - Lemon Pudding

Soup or small garden salad available upon request.  Soup available at dinner.

763-241-4475



B y  t h e  l a k e June 5th - June 11th Menu

M o n d a y Fried Chicken, Jo Jo Potatoes, Corn on the Cob
Dessert - Strawberry Rhubarb Pie
Soup - Cream of Mushroom

T u e s d a y

W e d n e s d a y

T h u r s d a y

F r i d a y

S a t u r d a y

S u n d a y

L U N C H D I N N E R
Ham and Swiss Melt, Chips, Fresh Fruit
Dessert- Vanilla Pudding

Smoked Pork Chop, Baked Potato, Brussel
Sprouts
Dessert - Yellow Cake with Chocolate Frosting
Soup - Tomato Basil

Tater Tot Hotdish, Freshly Baked Roll
Dessert - Ice Cream Treat

Grilled Chicken Breast with Tomato and
Provolone, Parmesan Orzo, Grilled Zucchini
Dessert- Assorted Desserts
Soup - Bacon Cheeseburger

Pulled Pork Sandwich, Baked Beans, Mixed Veggies, 
Dessert- 

Roast Turkey, Mashed Potatoes and Gravy,
Glazed Beets, Cranberry Sauce
Dessert -Pumpkin Pie
Soup - Italian Wedding

Cottage Cheese and Fresh Fruit Plate
Dessert - Butterscotch pudding

Roasted Pork loin with Dijon Cream Sauce,
Potato Pancakes, Baby Carrots, 
Dessert - Carrot Cake
Soup - Vegetable Beef Barley

Ham and Cheese Hashbrown Quiche, Spinach
Dessert - Mini Cinnamon Roll

Broccoli and Cheese Stuffed Chicken, Wild 
 Rice Pilaf, Sauteed Zucchini and Yellow
Squash
Dessert - Boston Cream Pie
Soup - Chef's choice

Fried Fish Sandwich with Tartar Sauce, Creamy
Coleslaw and Chips
Dessert - Chocolate Rice Crispy Treat

Meatloaf, Red Skin Mashed Potatoes and
Gravy, Scandinavian Blend Vegetable
Dessert - Lemon Cream Cake
Soup - Chef's choice

Asian Chicken Salad with Mandarin Orange,
Cabbage,  Shredded Carrot , Julienne Onion, Toasted
Almond, Wonton Strips
Dessert - Lemon Pudding

Soup or small garden salad available upon request.  Soup available at dinner.

763-241-4475



B y  t h e  l a k e June 12th - June 18th Menu

M o n d a y Grilled Pork Chop with Applesauce, Sage
Stuffing, Mashed Sweet Potatoes, Brown
Sugar Glazed Beets
Dessert - Apple Pie
Soup - Cream of Mushroom

T u e s d a y

W e d n e s d a y

T h u r s d a y

F r i d a y

S a t u r d a y

S u n d a y

L U N C H D I N N E R
Fried Chicken Bowl,- Mashed Potatoes, Gravy, Corn
and Gravy
Dessert- Freshly Baked Cookie

Jumbo Loaded Baked Potato with choice of
Toppings, Broccoli
Dessert - Devils Food Cake
Soup - Tomato Basil

Chipped Beef Over White Toast, Scandinavian Blend
Vegetable
Dessert - Blondie

Grilled Italian Sausage with Sweet Peppers
and Onions, Bowtie Pasta with Marinara,
Green Beans
Dessert- Tiramisu
Soup - Black Bean

Hearty Chicken Soup, Summer Garden Salad,
Cheddar Biscuit
Dessert- Fruited Jello

Chicken Stir Fry, Rice, Egg Roll
Dessert -Apple Crisp
Soup - Garden Vegetable

Reuben Sandwich, Chips, Fresh Fruit
Dessert - Ice Cream Treat

Hamburger Stroganoff, Egg Noodles, Malibu
Blend Veggie
Dessert - Spice Cake
Soup - Clam Chowder

French Toast Sticks, Sausage, Marinated Tomato
Salad
Dessert - Apricots

Philly Cheesesteak Sandwich, Onion Rings,
Cucumber Salad
Dessert - Banana Cream Pie
Soup - Chef's choice

Baked Spaghetti, Mixed Veggies, Breadstick
Dessert - Brownie

Herb Roasted Chicken, Wild Rice Pilaf, Garden
Peas
Dessert - Luscious Lemon Bar
Soup - Chef's choice

Egg Salad Sandwich, Chips, Grapes
Dessert - Vanilla Pudding

Soup or small garden salad available upon request.  Soup available at dinner.

763-241-4475



B y  t h e  l a k e June 19th - June 25th Menu

M o n d a y Grilled California Burger, American Cheese
and Thousand Island, French Fries, Broccoli
Salad
Dessert - Strawberry Shortcake
Soup - Chicken Noodle

T u e s d a y

W e d n e s d a y

T h u r s d a y

F r i d a y

S a t u r d a y

S u n d a y

L U N C H D I N N E R
Ham and Wild Rice Soup, Summer Strawberry Salad,
Garlic Breadstick
Dessert- Freshly Baked Cookie

Chicken Chow Mein, Rice, Eggroll
Dessert - Cinnamon Sugar Mini Donuts
Soup - Vegetable Beef and Potato

Roast Beef and Cheddar Sandwich on Wheat Bread,
Pickle Spear, Chips and Watermelon
Dessert -Vanilla Pudding

Beef and Gravy Over Thinly Sliced Potatoes,
Sweet Peas
Dessert- Chocolate Pie
Soup - Curry Chicken and Rice

Sausage and Pepperoni Pizza, Caesar Salad
Dessert- Snickerdoodle Cookie

House Made Chicken Parmesan, Penne with
Marinara, Grilled Zucchini
Dessert -Peach Crisp
Soup - Italian Wedding 

Cheese Omelet, Kielbasa, Spinach
Dessert - Petit Cinnamon Roll

Pork Roast, Mashed Potatoes and Gravy,
Fresh Broccoli and Cauliflower
Dessert - Lemon Pudding Cake
Soup - Mushroon Barley

Turkey and Rice Casserole, Mixed Vegetables, Roll
Dessert - Butterscotch Bar

Fried Cod, Rice Pilaf, Fresh Green Beans
Dessert - Cream Puff
Soup - Chef's choice

Goulash with Garlic Bread
Dessert - Brownie

Glazed Ham, AuGratin Potatoes,
Scandanavian Blend Vegetable
Dessert - Cheesecake with Melba Sauce
Soup - Chef's choice

Bacon Lettuce and Tomato Sandwich, Cottage
Cheese, Fresh Fruit
Dessert - Ice Cream Treat

Soup or small garden salad available upon request.  Soup available at dinner.

763-241-4475



B y  t h e  l a k e June 26th - July 2nd Menu

M o n d a y Smoked Brisket, Baked Potato, Country Blend
Vegetable
Dessert - Blueberry Pie
Soup - Taco Soup

T u e s d a y

W e d n e s d a y

T h u r s d a y

F r i d a y

S a t u r d a y

S u n d a y

L U N C H D I N N E R
Shepherds Pie, Biscuit
Dessert- Brownie

Lemon Caper Chicken, Buttered Linguine,
Mixed Fresh Veggies
Dessert - Peach Pie
Soup - Curry Vegetable

Tater Tot Hotdish, Freshly Baked Roll
Dessert -Citrus Jello

Pork Schnitzel, German Potato Dumplings and
Gravy, Braised Red Cabbage,
Dessert- Black Forest Cake
Soup - Beef and Barley

Turkey and Wild Rice Chowder, 1/2 Ham Sandwich
Dessert- Chocolate Chip Cookie

Roast Turkey Breast, Stuffing, Sweet Potatoes,
French Cut Green Beans, Cranberry Sauce
Dessert -Pumpkin Pie
Soup - Chicken and Dumpling

Chili Con Carne, Cornbread with Cheese and Sour
Cream
Dessert - Ice Cream Treat

Popcorn Shrimp, Wild Rice Pilaf, Honey Glazed 
Carrots
Dessert - Devils Food Cake
Soup - Navy Bean with Ham

Craisin Chicken Salad, Grapes, Croissant
Dessert - Rice Crispy Treat

BBQ Chicken, Tri Color Roasted Potatoes, Corn
on the Cob
Dessert - Assorted Desserts
Soup - Chef's choice

Taco Salad, with Salsa and Sour Cream
Dessert - Butterscotch Pudding

Roast Beef, Mashed Potatoes and Gravy, Fresh
Green Beans
Dessert - Sticky Toffee Pudding Cake
Soup - Chef's choice

Tuna Sandwich, Chips, Fresh Fruit
Dessert - Oatmeal Raisin Cookie

Soup or small garden salad available upon request.  Soup available at dinner.

763-241-4475


