Allergen Abbreviations: Dairy (D] - Dairy Free (DF) - Gluten () - Gluten Free (GF) - Vegon (V] Vegetarian fl-bgjl

Lutinch: 17:00am « 1:300m

Surdey, Dinmer Served: 5:00pm - 8:30pm Sunday Brunch; 11:15am - 2:00pm
February 22nd
LUMNCH HNNER
Tomiato Hisgiee (O/GF] Towmato Blsque (O/GF
Fresh Fruit & Safod Bar  § - oo ] inf Quiche [0/
: : o I nd Roasted
Monday, | Tartilla Crusted Titapic (0F/G) Herbed Orae (DF/G/V) and Geilled Asparagus (DFGF/y) | EBEPIANt Patmesan (D/G) Angel ";;:f:n:i E:m“'wﬁ" Squash &
Febuary F3nd . N
Oven Acasted Chicken [DF/GF) Rice Pillaf [DE/G/V) mod Steamied Brocooll wiChesse Souce Solisbury Stewk wy Gravy [D/G] Roasted Potatoes aod Onant {OF/GEV] and Fresh
Offered on the Side [0/GF] Soutesd Splnmch (DFAGE)
Chicken Moodle Faup (DRG] Chitken Noodle Soup [0F/G)
Fresty Fruit & Safod Bar Wedpe Salod with Blue Cheese Dressiag or Chaice of Dressing
Tuesdoy, Maatioaf with Cptianat Giazy 0F/G) Hew Potatoes (DF/GF/V) and Parstted Comots Shrimp & Grits [0/GF) Fried Okra (OF/G) and Seasaned Collard Greens (GEGFV)
February 24dih [DF/GF)
Ham & Swiss on Crodssant (D/G] Oaion Rings (OF/G) ond Fresh Steatted Green Beans Ratisserie Chicken Thighs [DESEF] Boby Lime Beans {0/6F) snd Fresh Steomed Brocood
OESGEN) [ GF Y
White Beoa aod Harm Soup (DFGF) White Bean and Hom Soup (OF/GF)
Fresh Fruit & Selod Sar Strawberry Fleld Solad (D/GF)
Farmesan Chicken (DF/G) w/ Spoghetti Marinara (OF/G//V) Baked Zucehini & Squash | Tono Cokes (DF/G) w/Creole Saice {DF/GF/V) Herbed Roosted Cauliflower [DE/GEA) and
mf_ﬁ;ﬂ {BFGF/V} and Garki Bread |D/5] Sauteed Purple Cabhoge (DF/GF/V)
Comed Beef Reuben Sandwich on Rye [0/G) Homemade Chips (DF/GF) and Roasted Park Tenderloin w/ Bourbon Glare (DF/GF) Mashed Potatoes {D/GF) Roasted Mived
Cherry Tomatoes (DF/GF/V) Vegetables (DFSGFV]
Beef and Borley Soup (DRG] Meef mad Borley Soup (DFG)
Frash Fritt & Smhad Dor Capsar Salod with Coesor Dressing (0/G)
TRURSEAY, | ereamy Marseradish Pork Loin (0/GF) Sautecd Vegetables [OFSGF/V] and Buttered Comn | BFGQ Chicken Thighs (DF/GF) Bmked St Poteta [DE/GENV and Stemmed Asparagis
Februgry 26th iD/GE) (DGR V)
hiediterrian Baked Cod {DF/GF] and Vegetable Couscous [DF/G/V) and Sautesd Bak PAanicodti with lalian Meat Sauce [DF/G) Sauteed Spinach [DF/GF/V) and Gark Bread
Chay [DFGFV) .
Lémon Chicken Ovzo Soup [DF/G) Leman Chicken Orra Soup (DFSG)
Frsh Fruit & Soled Bor Splngch Seiad sl Apples, Ao Grion, Fato Chaane, Drisd Crenberries, i Apals Civer Vinsigratte (/GF)
. Friod Catlish w/Hushpuppies [0/6) White Beans wiOnions (DF/GF/V) and Tumip Grosns | Griled Chapped Steak with Mushroom Gravy (DF/GF) Paramsan Trffie Mashog
Fridey, (DFGFA) Potafoss (DFGFV) and California Vegatabie Blend (DF/GRV)
February 27th
Grifled Viegetohle Wrap (0/G/VEG) Sweet Potabo Fries (G/0F) and Cold Cucumber Safod | Fried Skrimp Tassed in Sweet and Sour Sauce (D/6) Herbed Jasming Ries (DF/GF) and
[GF/OFSY) Farsliod Carrats (DFSGEA)
Garden Vegetohle Soup (0F/GF) Garden Vingertoble Soup [DEFGE/V)
Frazh Fruit & Schad Bar Spinach Artichoke Dip & Chips (B/6)
Smtwrday, Pesquite Lemon Peppar Chickon (DF/GF) Black-eyved Peas (DF/GF/V) and Sauteed Turkey Burger an Bun [DF/G) Sweet Potata Puffs (OF/GFV] and Fresh Steamed Groen
Febwarny 28h ) Cabbage [O/GF) Beons (DESGFV)
Baked Meathall Suls w/Cheess (0y'G] Fried Okra (D) and Coleslaw |0/GF) Lemon Garlic Bmked Founder (GF/OF] Brown Rice (OFGEV) ond Steamed Asporagus
[0

Toco Gar




Richland’s Sunday Brunch

.S'Hmﬂi_‘)g March 1st, 2026
Opening (Dining Room) Buffet @ 11:15am - 2:00pm
Richland Starters
Salad Array - Seasonal Fresh Fruit- Smoked Salmon Tray
Hearty Winter Cabbage Soup (DF/GF)
Entree
Southern Style Stuffed Bell Pepper (D/G)
Roasted Herbed Turkey (DF/GF) w/Cornbread Dressing (DF/G)
Pork Tenderloin w/ Bourbon Glaze (DF/GF)
Accompaniment
Italian Style Green Beans (DF/GF)
Harvard Beets (DT/GT/V)
Sweet Potato Souffle (D/G)
Roasted Mixed Vegetables (DF/GF/TV)
Carving Station '
FHerbed Roasted Prime Rib w/ Optional Horseradish Sauce
Richland’s Chef Station
Omelets-Waffles-Grits-Bacon-Sausage- Gravy-Biscuits
Richland’s Sweet Treats
Layer Chocolate Cake, Carrot Cake, Italian Lemon Cake, Warm Cinnamon
Rolls, Chess Pie, Pecan Pie, Apple Pie eI _Assorted Danishes
*Reservations required for Parties more than 5 people™

*I'n preparaiion jfor all meals, please place reservations for the number
of ouiside guests and for the time of arrival *




Sunday,

Crapmn and Spinacs Qoo (043) Bleamed Asparages [OFGR) ad Baked Apples {DikEy

March 1st Sunday Brunch 19:15 AM - 2:00 PR
LUNCH DINNER
Broccoll Chaddar Soup (DIGF) Broccoll Chaddar Soup [DIGF)
Fruit and Salad Bar Paaches & Cotiage Cheese [DIGF)
Monday, DFIGE} Leman hsnt Steak, Cheesa, and Mushroom Quesadiilas (DAG) with Sour Cream and Salsa
Marsh 2nd | L ity (OF/GN) and Rossted (DWGF) Spanish Rice (DFIGFV) and Seasonsd Green Beans (DFIGFV)
Tendar Maatballs in Gravy (DFIG) Steamed Broccali (DFIGFV) Butiered Fried Chickan [DFIG) Caulflower Augratin (NG} and Sauteed Swiss Chard
Comn [DFIGF)
Caorn Chosdar (DG} Com Chowdar [DMG)
Fruit and Saled Bar Spanakopita [DFG) .
Tuasday, Pulled BBQ Pork (DF/GF) Baked Beans {DRAGEV) and Vinegar Colaslaw Fan Seared Scallops (DFMGF) Brown Rice (DFIGFV) and Sautasd Bok Ghoy
March Zrd {DFIMEFIV) {DFIGFA)
Mediferransan Baled Cod (INGF ) Artichokes AuGratin/DVG) and Sautred Turkuy Sallstury Steak (DFGF} Roasted Poratoes [OFTEPY) sd Fresh Seutesd Spinack
Asparagus wiRed (DFGRWY (DVFAGF)
Gardon Vegatable Soup (DFIGFV) Garden Yegetable Scup (DFIGFIV)
Frult and Salad Bar Assorted Mind Quiche [DIG)
Beef Tips over Egg Noodies (DF'G) Frash Steamed Gréen Bears (OF/GFV)and | Spinech & Wild Rice Stuffed Portaballe Mushrosm [DFIGRY) Swoot Potato Churiks
Wl'ﬂl':!::#' Rassted Carrats {DEIGEN] (DFAGFV) ard Seascasd Zucchind Squash |DEMGFV)
Baked Chichen Thigh [DFIGF] with Sticky Aslan Sauce on Slde [DFIGFNV
White Rice (DFIGFIV) and Stsamed Brocooll (DEIGFAV) MMHEHEF}MHMMMWHEWMMMM
Whits Boan & Ham Soup (DFIGE) White Bean & Ham Soup (DFIGF)
Fruit and Salad Bar Richiand Heuse Salad (DF/GFV) with Choice of Dressing
Thursday, Crispy Chicken Togsed in Golden BED Sauce (DF/G) Seasoved Lima Park Tandarioln fn Red Bell Pepper Bauce [DFMEF) Herbed Grao|DFMA] and Seasonsd Zucehinl
March Bth Beans (DFGFA] and Roasted Cherry Tomatoes [DFYGF) IOFKEF]
Slappy Joo [DFIGF) Potato Wedges (DFIG) and Fresh Sauteed Spinach Fresh Salmeon {DFIGF) Brown Rice (DFAGFV) and Steamed Aspiragus
(DFIGFV) (DFIGEA)
Butternut Squash Soup (DEGFEAV) Butternut Squash Soup (DEIGFV]
Frult and Salad Bar Hummus with Pite Chips (DG
Friday, March| Fried Catflsh (DFIGF) wi Hushpuppies (DVG) with White Beans ([DFIGFV) | Leman Butter Boked God (DIGF) Baked Sweot Patate Half {DFIGFV) and Fresh
Gth and Collard Granns (DFIGAV) Steamad Broceall (DFIGFN)
Stuffed Sheils Floronting w' Marinare Sauce (IVGVEG) Roasted Zueehini || Bacan Chaddar Burger [DIGF) on Bun (DFIG) with Lottuce, Tamato, and Drilon
(DFRGEW) and Trufile Steak Fries (DFIGF)
Clam Chowder (DIGF) Clam Chowder (DIGF)
Fruwit and Sadad Bar Broccoll, Cheddar, & Bacon Bites (DiGF)
Saturday Shepard's Ple (DVGF) Roated Beots (DF/GFV) and Tender Green Beans Pinsapgle Chicken Thighs [DFIGF) Steamssd Rics (DFAEFA) and Braisod Collard
March Tth 1\9&5:3} [ P———
Eil=H F

Gllled Snapper [DFIGF) Savory Vegatable Couscous f0FIGNV) and Sautsad
Button Mushrooms (DFIGFW) -




