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LUNCH

BBQ Chicken Breast

Calico Beans & Cheesy Broccoli Buds
Dessert - Rice Pudding

Soup - Cabbage & Sausage Soup

Swedish Meatballs

Mashed Potatoes & Scandinavian Vegetable Mix
Dessert - Cheesecake w/ Fresh Berries

Soup - Chicken Orzo Soup

Beef Stir Fry Served

White Rice & Egg Roll Sweet & Sour Dipping Sauce
Dessert - Rainbow Sherbet

Soup - Vegetable Beef Soup

Carved Pork Tenderloin w/ a Natural Sauce
Honey Glazed Carrots

Cubed Brown Sugared Sweet Potatoes
Dessert - Pineapple Upside Down Cupcakes
Soup - Cream of Mushroom Soup

Mini Corn Dogs, Coleslaw and French Fries
Dessert - Assorted Pies
Soup - Lentil and Sweet Potato Soup

% Apple Cider Braised Pulled Pork Sandwich

w/ Apple Cranberry Coleslaw

Dessert - Chocolate Pudding Parfaits
Chef's Choice

< ’{ tlets Slow Cooked in Creamy Gravy

?’ Golden Potatoes, Peas & Carrots

_w_,i Assorted Ice Cream Bars
Up - Chef ‘s Choice

-

October 20th - Oct 26th

Soup or small garden salad available upon request.

DINNER

Beef & Cheddar Sliders
Seasoned French Fries
Dessert - Twist Ice Cream Cones

Chicken Tender Bowl: Chicken Tenderga

Breakfast For Dinner Bananas Foste
Bacon & Fresh Fruit Cup
Dessert - Assorted Danish

Baked Chicken Penne Primavera
Garlic Bread Stick
Dessert - Fruited Jello

Half Turkey Rachael Sandwich
Potato Chips
Dessert - Double Chocolate Cookies

Ham & Scalloped Potato Casserole
Mixed Vegetables & Dinner Roll
Dessert - Pumpkin Cheesecake Tartlets

Tater Tot Hotdish
Served w/ a Garlic Bread Stick
Dessert - German Chocolate Cake




