
Egg Salad Sandwich on White Bread
Potato Chips & Fruit Cocktail
Dessert - Pistachio Pudding Parfait

Baked Pork Chops with Apple Glaze
Parsley Buttered Golden Potatoes
French Cut Green Beans
Dessert - Apple Crisp
Soup - Vegetable Cheese Soup

B y  t h e  L a k eB y  t h e  L a k e March 30   - April 5  th thMarch 30   - April 5  th th

M o n d a y

Chicken Parmesan over Linguine Noodles 
Tomato Sauce & Broccoli
Dessert - White Cake
Soup - Corn Beef And Cabbage Soup

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

E a s t e r  S u n d a y

L U N C HL U N C H D I N N E RD I N N E R

French Onion Burger 
Caramelized Onion & Provolone cheese
Waffle Fries
Dessert - Assorted Cookies

Slow Cooked Chicken In Cream of Mushroom Gravy
Au Gratin Potatoes & Buttered Peas & Carrots 
Dessert - Fruit Of The Forest
Soup - Chef‘s Choice

Bratwursts Served on a Bun with Side of Sauerkraut 
Creamy Potato Salad
Dessert - Vanilla Pudding

Breakfast for Dinner  Cheese Omelette 
Sausage Links & Breakfast Fried Potatoes
Fresh Fruit Cup
Dessert - Banana Bread

Pineapple Pork Fried Rice Stir Fry Vegetables
Egg Roll Sweet & Sour Sauce
Dessert - Fudge Brownies
Soup - Potato Leek Soup

Herb Roasted Turkey Mashed Potatoes & Gravy 
Green Bean Casserole & Cranberry Sauce
Dessert - Pecan Pie
Soup - New England Clam Chowder

Fried Popcorn Shrimp with Cocktail Sauce
Baked Potatoes & Coleslaw
Dessert - Cheesecake
Soup - Creamy Chicken Wild Rice Soup

Turkey Ham & Bacon Club Sandwich Sliders 
Lettuce Tomato & Pesto Mayo
Italian Pasta Salad
Dessert - Rice Krispy Treats

Soup or small garden salad available upon request.  

763-241-4479

Beef & Pepperoni Goulash
Vegetable Medley & Garlic Bread
Dessert - Nut Goodie Bars

Carved Easter Ham Dinner 
Cheesy Hashbrown  Potatoes  
Buttered Asparagus Spears
Dessert - Layered Lemon Cake
Soup - Chef’s Choice

Homemade Pepperoni Pizza
Garden Salad & Choice of Dressing 
Assorted Pop
Dessert - Assorted Ice Cream



S u n d a y

Beef Stir Fry served with White Rice
Egg Roll with Sweet & Sour Dipping Sauce
Dessert - Rainbow Sherbet
Soup -  Vegetable Beef Soup

B y  t h e  L a k e April 6th - April 12th

M o n d a y BBQ Chicken 
Baked Beans & Buttered Kernel Corn
Dessert - Caramel Apple Bread Pudding
Soup -Cream of Potato with Ham Soup

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

L U N C H D I N N E R

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

Turkey Cutlets Slow Cooked in Creamy Gravy 
Roasted Golden Potatoes 
California Vegetable Blend
Dessert - Apple Pie
Soup - Chef ‘s Choice

BBQ Bacon Cheese Burger
Onion Rings & Lettuce Tomato Pickles
Dessert - Cup Cakes

Chicken Tenders
Au Gratin Potatoes & Steamed Corn
Dessert - Assorted Cookies

Swedish Meatballs
Mashed Potatoes &  Scandinavian Vegetable Mix
Dessert - Chocolate Cake
Soup - Chicken Orzo Soup

Chicken Kiev served with Rice Pilaf 
Topped with Herb Cream Sauce
Mixed Vegetable Du Jour
Dessert - Black Forest Cake
Soup - Chef’s Choice

Carved Pork Tenderloin with  Natural Sauce 
Creamed Peas & Carrots
Cubed Brown Sugared Sweet Potatoes
Dessert - Boston Cream Pie
Soup - Cream of Broccoli Soup

Beef & Cheddar Sliders
Seasoned French Fries
Dessert - Assorted Ice Cream Treats

Soup or small garden salad available upon request.  

763-241-4479

Ham & Scalloped Potato Casserole
Steamed Broccoli & Dinner Roll
Dessert - Assorted Bars

Breakfast For Dinner  Bananas Foster French Toast 
Bacon & Fresh Fruit Cup
Dessert - Assorted Danish
 

Fried Cod & French Fries 
Fresh Fruit Salad & Tartar Sauce
Dessert - Cherry Bars
Soup - Chicken Noodle Soup

Baked Chicken Penne Primavera  
Garlic Bread Stick
Dessert - Fruited Jello
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