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LUNCH

Apricot Chicken served with

Steamed Mixed Vegetables with Asparagus
Herb Roasted Potatoes

Dessert - Lemon Cake

Soup - Creamy Potato Ham

Pork Schnitzel served with

Mushroom Gravy, German Potato Salad,
Braised Red Cabbage

Dessert- Black Forest Cake

Soup - Beef and Barley

Chicken Fried Steak, Mashed Potatoes with
Country Gravy and Buttered Peas & Carrots
Dessert - Peach Cobbler

Soup - Bacon Corn Chowder

Turkey Al King served Over Puff Pastry
Steamed Mixed Vegetable Medley
Garlic Bread Sticks

Dessert - Chip Mint Ice Cream

Soup - Squash Soup

Crispy Salmon Filet with Tartar Sauce Oven
Baked Potatoes and Fresh Steamed Green
Beans

Dessert - Fruit of the Forest Pie

Soup - Zuppa Toscana Soup

California Cheeseburger served with
Seasoned JO-JO Potatoes

Dessert - Chocolate Fudge Brownies
Soup - Chef's choice

Mesquite Seasoned Pork Chop with White Rice
Pilaf Steamed Parsnips and Carrots

Dessert - Blueberry Pie

Soup - Chef's choice

December 18th - December 24th

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

DINNER

Rachel Sandwich: Sliced Turkey with Swiss Cheese,
Sauerkraut and 1000 Island Dressing

Italian Pasta Salad

Dessert - Apple Bar

Tomato Basil Bisque Soup with
1/2 Grilled Cheese Sandwich
Dessert- Vanilla Pudding

Egg Salad With Lettuce and Tomato Served on
Croissant
Dessert - Fruited Jell-O

Chicken Breast Club Sandwich with Lettuce, Tomato,
Provolone Cheese & Bacon with Seasoned Tatar Tots

Dessert - Freshly Baked Cookie

Ham and Scalloped Potatoes Casserole with Mixed
Vegetables and Freshly Baked Roll
Dessert - Ice Cream Treats

Chicken and Cheese Quesadilla served with Fresh
Lettuce Tomato Salsa Sour Cream And Onions
Dessert - Vanilla Cupcakes

Mini Chef Salad with Ham Turkey Swiss Cheese
American Cheese and Assorted Vegetables
Garlic Bread Sticks and Assorted Dressings
Dessert - Malt Cup




