
B y  t h e  l a k e September 25th - October 1st

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

Hearty Beef Stew, Green Beans, Garlic
Cheddar Biscuit
Dessert - Ice Cream Treat
Soup - Squash 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

Cream of Tomato Soup and 1/2 Grilled Cheese
Sandwich , 
Dessert- Vanilla Pudding

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

Chicken, Bacon and Ranch  Casserole, Broccoli,
Breadstick
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

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


