
R i v e r v i e w  L a n d i n g Lunch  Oct 13th - 19th Menu

M o n d a y

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

C H E F S  S P E C I A L L I G H T E R  S I D E

Herb crusted Salmon with a Lemon
Butter Sauce, Cauliflower Mash,
Asparagus

Chicken Bruschetta Pasta, Garlic
Toast, Green Beans

Mushroom Swiss Burger, Chips,
Greek Marinated Vegetables

Hard cider pollock, Tartar Sauce,
Rice, Capri Vegetables

Kielbasa & sauerkraut,
Dumplings, Broccoli

South West Chicken Wrap - (Lettuce,
Tomato, Cheese, Spanish Rice, Corn &
Black Bean mix, Salsa Ranch) Chips & Guac

Meatloaf, Mashed Potatoes,
Carrots

Cranberry Glazed Turkey, Mashed
Potatoes, Carrots

Soup, Fruit or Side Salad available upon request.  763-746-3400

Italian Salad (Turkey, Salami,
Provolone, Tomato, Onion, Cucumber)
Garlic Toast

Breaded Shrimp, Greek Marinated
Vegetables, Sun Chips

Rueben Casserole, Rice, Capri
Vegetables

Spinach artichoke & Chicken
Flatbread

Cuban style Ham & Cheese Sliders
(Ham, Shredded Pork, Swiss, Pickles,
Mustard), Tomato Soup

Mississippi Pot Roast with Potatoes,
Carrots, Celery & Onions, Corn Bread



R i v e r v i e w  L a n d i n g Supper  Oct 13th - 19th Menu

Monday

Tuesday

Wednesday

Thursday

Fr iday

Saturday

Sunday

C H E F S  S P E C I A L

BBQ Chicken Sandwich, Onion
Rings

Beer Battered Cod, French Fries,
Vegetable

Pork Cutlet, Gravy, Diced Sweet
Potatoes, Broccoli

Fried Steak, Baked Potato,
Country Gravy, Vegetable

Chicken Noodle Casserole, Biscuit

Soup, Fruit or Side Salad available upon request.  763-746-3400

Chicken Strips (3), Potato Salad,
Vegetable

Sloppy Joe, Peas & Carrots, Chips


