Allergan Abbreviations: Dairy (0 - Dairy Free (0F] - Gluten (G)

- Gluten Fres {(GF) - Vagan [V _Wegelarian (Vegq)
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Fark Terderiain willy Red 8ell Pepper Sovce o0 Side [DEAGF), Couliflower Augralin
{OG) and Souteed Kole [GEDEAT

Sunday, Febrwony Luwrafh: T1:00am - 1:300mm Dinner Served: S:00pm - §:30pm Suvrdlay Brovich: 11:00mm - 2:00pm
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B Tisrow Sron Sown (0 FE Trcow Seon Soup (DRAGF)
= - Fresh Frodt & Salod Bar fedind Vagetable Egy Roils with Swont £ Sowr Sauce (DG
Fettuccine with Clossic Solognese Souce (04G) Seasowed Coulifiower and Broceol ; I ;
Adanday, Low- SooVuvm Teripoki Glazed [DEASE] Veg Fried Rice {OF/GF) and veperable
February 16t [DFRAFEA] ovd Roosted Asparoguy (DRGSR SHir Fiy (DG
BT Poed Pank (DFAS Baked Beans E-ff;:;hmrfﬂ'tf-bﬁ' (OFASFA and Pormesan Boked Cod {D/GF] Mint Couscous {BFAGVT and Fresh Soutsed
Garlie i - SR DEAGEAT
Vegeranoa Black Beon Soup (DRGEA) Vegetanian Block Bews Soue (DEAGEA)
Fresh Frult & Se'ed Bor Vegetarian Samesas with Mange Chutasy [DEATAY
Tuesday, Grilled Turkey Burger| DF/GRf) Onlosa Rings(DF/GIV] and Parslied Carrots [OFAGH) Grilled Pork Lo (DVGF] Rocsted Butternut Squasts (DFAGRAY ond Aoasted Brussels
February 17th ) . Sprouts [DEAERY]
Seofood Cosserale (0/G] Steamed Broceel [DEARRA ond Steed Mushrooms Cirickan Fajiia Gerosaciliel DVG) Mwrican Rice ([BRGF/V} and Refried
Beans(DFGFRY)
(DEAGEA)
ey Coliforsds Vegetahle Adeofey f0AG) Creamy Cafffarsie Vegetahle AdecVey Soop (05)
- Frash Fruit & Solod Bor Fresh Carrot Ralsin Salad (DF/GF)
Wednesher, Bolden Coconut Shrimp (DFG) Trapical Rice F) and Fresh Steamed
ok isiﬂ Panko Crusted Chicken [DF/G) Macaronl B Chesse {DyG) and Sescned Groens (DEMGEEY) Brocooll (DFEGE W
Spugiettl Squesh Topoed with Mashroom wavinerg [DFAGFAT eod Crispy Corn Wegetabile Pasta Primavera with Pesto Sauce|DFIG/W/ Buts) B 1 Cherry T
MNuggets (DG and Sautesd Swiss Chard (OFAGFA) (DFSEF ] and Toasted Garlic Bread(D/G)
QN Feshioned Deon & Mam Soup [OF&F) O Foshlaned Bean & Ham Soun (DG
Frech Frwt & Saiad Bar Grapes,Asst. Cubed Cheese & Crockers (D/G)
Thursdia, Baleed Ziti with itoifar Sousage & Braccall (DA5) Rowsted Swest Patoto Habves Southern STy Chicken Tendsrs wy' Homemade Wafe(00s] and Fresh Mived
Fal 1k (OF/GR) and Herbed Roosted Squosh | OF/GRAY) Bermesnf OFAaRA
Herbed Roosted Turkey with Powlbny GravyDRAGF) Combread Dressing(0/G) Steamed Bakpd Figundter with Lemon Coper Sowce(DFGF) Vegerabie Aioe Pl (0FAGYT o
Freen Beon (DFAGEAY) Craamy Boursin SainastnDAGE]
Goviten Yegetoble Soup (DRGSR Garden Wepetoble Soup [DEATEYT
Fresfy Frult & Solad Bor Spmach Salad with Strawberries & Pecans [DVGF)
Fridoy. Fried Catfish (DRAGF) with Roosted Red Pototoes (O5/GEA) Hushpuppies (D/5) and Itcaficn Stwle Vegetahle L ana (DA5) Soureed Green Beons (OFAGEAY) and Garllc Breod
Febroory 20th Sauteed Cobboge [DFAGEYT s}
' " Mermphis -Stple Ribs (IEAGE) Boked! Spans (DEGEY] Seasored Colord Sreens Grilled Forthouse Povk Chep (DFAGF] Moshed Potoioes (D/GF) and Soutesd Asporagus
. [BFAGENT . (DGR
Iraken Wedding Soup [DEAE) Inalian Wedding Soup [DFG)
Frash Fruvt & Solod Ber Asst. Pulf Savory Pasties (DiG)
Cabbage Roll in Tomate Sauce (DFIGF), Fresh Shoepey Corn (DFIGENV],
Sotwdy, and Frash Steamed Broceoll (DFAGFV) Polish Saersage Eu"'sm'”m; 'n:'.rl“dm W’ mi“'“rm"'"m.}mﬂ (DRGFV} and
Febweary Z15€

Feuffed Sheils Floreatine wy’ Mornony Souce [OyE) Rfoasted Zuchisni (08 GRY) and Seesoned
Green Peos amd Cosrots (O GF)




Richland’s Sunday Brunch

Sunday, February 22nd, 2026
Opening (Dining Room) Buffet @ 11:15am - 2:00pm
Richland Starters

Salad Array - Seasonal Fresh Fruit- Shrimp Cocktail —
Pasta ‘. Fagioli Soup (DF/G/V)

Entree
Savory Braised Beef Short Rib (DF/GT)
Southern Buttermilk Fried Bone In Chicken (D/G)
®Pan Seared Red Snapper w/ Mediterranean Sauce (DF/GF)

Accompaniment
Roasted Brussel Sprouts w/ Cranberries (DF/GF/V)
Creamy Yukon Gold Mashed ®Potatoes (D/GF)
Roasted Root Vegetables (DF/GT/V)
Southern Fried Corn Fritters (D/G)
Carving Station
Lamb Chops with Mint Jelly
Richland’s Chef Station
Omelets-Waffles-Hashbrowns-Bacon-Sausage- Gravy-Biscuits
Richland’s Sweet Treats
Layer Chocolate Cake, Salted Caramel Vanilla Crunch Cake, Italian
Lemon Cake, Cherry Cobbler, Chess Pie, Pecan Pie el _Assorted Danishes
*Reservations required for ®arties more than 5 people™
*In preparation for all meals, please place reservations for the number
of outside guests and for the time of arrival *




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

Lasrpch: 11:00an - 1:Jﬂpm-

Surdey, Dinner Served: 5:00pm - 8:30pm Sunday Brunch; 11:15am - 2:00pm
Fahruary 22nd
LUMNCH HNNER
Tamato Bisgure [0/GF) Temiato Blsque (D/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 [O/GF) Soutesd Splnmch (DFAGE)
Chicken Noadle Saup (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 Bega ood Ham Soup (DF/GF) White Bean and Hom Soup (OF/GF)
Frash Froit & Salod Bar Strawberry Feld 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 Fridt & Solad Bor Cagsar Salad with Coesor Dresving (0/15)
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
February 26th iD/cE) [DFfGF/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) (oi'5) .
Lémon Chicken Ovzo Soup [DF/G) Leman Chicken Orra Soup (DFSG)
Frosh Fruit & Soted Dor Salnzch Sebed s Apples, Red Orion, Fato Chaane, Drind e, 1 Apake Cider bl fafiee!
. 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
Fridiy. (DFGFA) Fotatons (OFEFRV) and California Vegatable Bland (DFGEV)
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)
Frash Fruit & Solad Bor Spinach Artichoke Dip & Chips [D/G)
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 Maathall Sub w/Cheese (0y'G] Fried Okra (DyG) and Coleslaw |0/GF) Lemon Garlic Bmked Founder (GF/OF] Brown Rice (OFGEV) ond Steamed Asporagus
[0
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