
B y  t h e  l a k e October 2nd - October 8th

M o n d a y BBQ Baby Back Ribs, Baked Potato, Country
Blend Vegetable
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
Chicken Chili, Corn Bread with Honey Butter, Small
Salad
Dessert- Freshly Baked Cookie

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

Breakfast For Dinner- French Toast Sticks with
Syrup, Bacon, Scrambled Eggs

Basil Citrus Salmon, Fresh Green Beans, Wild
Rice Pilaf
Dessert- Assorted Desserts
Soup - Vegetable Beef

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

House made Salisbury Steak with Mushroom
Gravy, Mashed Potatoes, Buttered Peas
Dessert -Spice Cake
Soup - Summer Corn and Vegetable

Beef Taco Bake, with Shredded Lettuce, Sour Cream
and Salsa
Dessert - Snickerdoodle Cookie

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

Ham and Hashbrown Bake, Mixed Vegetables, Roll
Dessert - Brownie

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

Turkey and Provolone Sandwich, Sun Chips, Fresh
Fruit
Dessert - Chocolate Rice Crispy Treat

Pork Tenderloin, Diced Sweet Potatoes,
Candied Beets
Dessert - Carrot Cake
Soup - Chef's choice

Polish Sausage with Sauerkraut and Parsley
Buttered Potatoes
Dessert - Lemon Pudding

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

763-241-4475


