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Tuesday

Wednesday

Thursday

Saturday

Sunday

Braised Beef Tips

Steamed Red Potatoes & Peas
Dessert - Chocolate Cake
Soup - Vegetable Soup

Chicken Fried Steak w/ Country Gravy
Oven Baked Potato & Steamed Cauliflower
Dessert - Cookies & Cream Ice Cream

Soup - Chicken & Rice Soup

Turkey A La King over Mashed Potatoes
Mixed Vegetable

Dessert - Jello Poke Cake

Soup - Minestrone Soup

Chicken Breast Baked in Cream of Mushroom Soup
Buttered Orzo & Steamed Carrots

Dessert - Raspberry Cheesecake

Soup - Cabbage Roll Soup

Parmesan Crusted Walleye

Wild Rice Pilaf & Green Bean Almondine
Dessert - Sticky Toffee Pudding

Soup - New England Clam Chowder

Porcupine Meatballs Mashed Potatoes & Gravy
Roasted Cauliflower

Dessert: Pumpkin Pie

Soup - Chef ‘s Choice

Slow Cooked BBQ Pork Sandwich
Seasoned Onion Rings

Dessert - Apple Crisp

Soup - Chef ‘s Choice

September 29th- Oct 5th

Soup or small garden salad available upon request.

DINNER

Loaded Tater Tots
Ground Beef, Cheese and Broccoli
Dessert - Peach Cobbler

Tuna Noodle Casserole
Dinner Roll
Dessert - Sugar Cookies

Breakfast for Dinner: Buttermilk Pancakes
Hickory Smoked Bacon; Maple Syrup,
Whipped Butter & Fresh Fruit Cup

Dessert - Cinnamon Swirl Coffee Cake «oo ;

Hot Dogs

Homemade Mac & Cheese ..
Watermelon Wedge

Dessert - Orange Cake

Egg Salad Sandwich served on Croissants
Potato Chips & Fruit Salad
Dessert - Mixed Berry Bars

Beef Taco Salad topped with Cheddar Cheese
Shredded Lettuce & Diced Tomatoes

Served On Tortilla Chips

Dessert - Lemon Blueberry Cupcakes

Baked Italian Pasta (Baked Ziti)
Side Salad

Assorted Dressing & Garlic Toast
Dessert - Fruited Jello




