
B y  t h e  l a k e September 18th - September 24th Menu

M o n d a y Smoked Brisket, Baked Beans, 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
Pork Fried Rice, Broccoli
Dessert- Brownie

Chicken Marsala, 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

Macaroni and Cheese with Ham and Bacon, Cut
Green Beans, House Roll
 Dessert- Chocolate Chip Cookie

Beef Tips and Mushroom Gravy, Egg Noodles,
Buttered Peas
Dessert  
Soup - Chicken and Dumpling

Chicken Chili with Sour Cream and Cheese,
Cornbread
Dessert - 

Popcorn Shrimp, Baked Potato with Sour Cream
Honey Glazed Carrots
Dessert - Devils Food Cake
Soup - Navy Bean with Ham

Breakfast for Dinner
Pancakes. Bacon, Scrambled Eggs
Dessert - Fresh Fruit

BBQ Chicken, Red Skin Potato Salad, Buttered
Sweet Corn 
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


