Allergen Abbreviations: Doiry (D) - Dalry Free (DLF.) - Gluten (G) - Gluten Free (G.F.} - Vegan (V) Vegetarian {Veg)

Sunday, Lunch: 11:00am - 1:30pm Dinner Served: 5:00pm - 6:30pm Sunday Brunch: 11:15am - 2:00pm
February Stk :
LUNCH _ DINNER
ﬁ Callfornia Medley Soup (D/6) California Mediey Soup (0/G)
Fresh Fruit & Solod Bar ) Wedge Satad with Blue Cheese Dressing or Chaiee of Dressing (D/GF)
ek Scaillon Crusted Salman Whaole Bralsed Green
monday, | 1o P {0F/B] Whole Kamef Carn {0/F) ond Brawn Sugar Baked Ham (DF/GF) Mashed Potatoes (D/GE) Roasted Corrots [DE/GF/V)
and Tamatoes (DFGF]
Felbrumry Sth .
BBQ Chicken Thighs with Mushroons & Swiss Cheese (DfGF) Roasted Butternut Squash Crab Cakes (DF/G) Remowlade Sauce on the side (D/G) Sauteed Spinach
with Apple{DF/GF/V} and Rice Pilaf {DF/G/V) (DF/GFAY) and Tuscan Roasted Tomatoes [DF/GRV)
Three Bean Sowg [DF/GF) Threw Bean Soup (DF/GF)
Fresh Frult & Solad Bar Vegetable Spring Rolls with Sweet and Sour Souce on the Side
Tuesday, Bacon Chaesaburger (D/G) French Fries (DE/GF) and Broceoli (DF/GF/V) Low Sadium Teriyok! Chicken Thighs m’fﬁ”s':’“*m [DF{GF/V) and Stirfry Vegetobles |
Fabrwary 10k (DF/GFA)
Park Chop with Marsala Sauce (DF/GF) Jasmine Rice (OF/GF/V) and Sauteed Cabbage | Spinach and Tomato Stuffed Portaballa Mushroam (DY GF/VEG) and Roasted Red Pepper
{DF/GFV) Paesto Penne Pasta (DF/G/VEG) and Frash Steamed Green Beans [DF /GF/V)
. Chicken Noadie Soug (0/G] Chicken Nowdie Saup (D/G)
Fresh Frult & Salad Bar Mozzarella Sticks with Morinara Seuce {D/8)
rednesday, Chiill Mac Casserole (0//G) Seasoned Lima Boans (DF/GF/V) and Grilled Zucchin Buttar? Shricg {D/GF) Quinaa [DF/GEY) and Bok Choy [DF/GF/V)
February 11th [oFfar /vy
Grilled Turkey & Bocon Croissont Sondwich (DF/G) Onlon Rings [DF/G) and Steamed BEQ Becf Brisket (DF/GF) Vegetarian Boked Beons (DF/GF/V) and Vinegar Colesiow
Asparogus (DFAGF/V) [DE/GFAV]
Thursday,
Februory 12th PlzzafLunch Auailabibe in Soda Shop 11:00 AWM - 2130 P Swetfeant's Dimesr Panty
Cream of Broccoll Soup [0/G) Crearm of Broccoll Soup (0/6)
Frash Fruft & Selad Bar Epet Salad [ DF/GF/WV)
Frichay, Fried Chickan (DF/G] Mashed Potatoes (0/GF) and Frash Steamed Green Deans Seared Cod with White Wine Sauce [DF/GF) Herbed Rice (DF/GF/V) and Seasened Black
February 13th (DFfGFIV) Beans (OFGF/V)
Grilled Flat [ron Steak (DF/GF) Jack Dandels Sauce on the Side (DF/GF) Baked Potato
Ratatouille (DF/GF/V) Herbed Orzo (DFfG/V) and Roasted Carrots (DF/GF/V) [DF/GF/V) and Fresh Steamed Asparagus (DF/GE/V)
Split Pan Soup (DF/GFA) Spiit Pea Soup (DF/GR/V)
Fresh Fridt & Solod Bar Spring Mis Salad with Apgies, Celery, ond Pecans | Rospherry Vinegrette on the Side)
Suturday, Hek Dag Ror Owen Rowsted Boane in Chicken WFMFJ:.T Teliow Squesh (DFFGF/V] and Souteed
February 14th Spinach (DF/GE/\]

Spinach Artichoke Ravicli Bake (D/G/VEG) Steamed Broccoll (DF/GEV) and Reoasted
Tomatoes (DF/GFV)

Steak Fajitas (DRG] Mesican Rico [OF/GFV) nd Reasted Black Beans and Cors{BFGR)

Har & Chewse Quiche (D/G) Hot Curried Fruit (0/GF) and Crofssant [DYG)




Richland’s Sunday Brunch

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

Salad _Array - Seasonal Fresh Fruit- Smoked Salmon Tray —
TJomato Florentine Soup (DF/G)
Entree
Chicken Croquettes w/ Tarragon Cream Sauce (D/G)
Italian Style Lobster Carbonaro (D/G)
Braised Lamb Shanks/ Truffle Demi Glaze (DF/GF)
Accompaniment
Roasted Normandy Vegetable Blend (DT/GF/TV)
Southern Sauteed Vidalia Onions (DT/GTF/V)
Wild Rice ®Pilaf w/Cranberries (DTF/GT)
Savory Broccoli Casserole (D/G)
Carving Station -
Herbed Roasted Turkey w,/ Cranberry Sauce
Richland’s Chef Station
Omelets-Wajfles-Grits-Bacon-Sausage- Gravy-Biscuits
Richland’s Sweet Treats
Layer Chocolate CaRe, Red Velvet Cake, ITtalian Lemon Cake, Warm
Pecan Roll, Chess Pie, Pecan Pie, Apple I _Assorted Danishes

*Reservations required for Parties more than 5 people™ -
*I'n preparation for all meals, please place reservations for the number
of outside guests and_for the time of arrival *




Allergan Abbreviations: Dairy () - Dairy Free (0F) - Gluten (G) - Gluten Free {(GF) - Wagamn [V} wegetarian (Veg)

Toco Aor

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
5 e
o TONER DINNER
B Tusrow Seon Sow (OFAGFE Trcow Seon Soun (DFAGRF)
= - 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
B8C Polfedt Pk [DF/5F] Baked Beans (DFASFA] Vinager Cote Sow (DF/GRV) and Pormasan Gaked Cod (OY15E) Mine Couscous JEEAEA and Fresh Soutsed
Garllc Braad {0/G) - SRR
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]
Senfoad O {0451 Stramed Broceow (DGR ood Souteed Mush 5 Cirlehoan Fajifa Quesadilial DG Mexican Rice (DF/GFV] 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
Spogiett] Squesh Topped with AMashroom Mavinera [DFAZFAT ond Crispy Corm Vepstabile Pasta Primavera with Pesto Souce|DFG/ Ruts) B i 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)
Thursdiay, Baleed Ziti with itoifar Sousage & Braccall (DA5) Rowsted Swest Patoto Habves Southern STy Chicken Tendsrs wy' Homemade Wafe(00s] and Fresh Mived
Fal 1o (OF/GF) and Herbed Roosted Squosh § OFAGRAY) Berresf OFAGRAY)
Herbed Roosted Turkey with Aoty GraveDEAGF) ComBreod Oressing(0/G] Steamed Boked Feunder with Lemon Coper Sowce(DFEF Vegetahle Aice Pila (DFAG] ord
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 Calfish (DRAGF) with Roosted Red Pototoes [O5/GEA) Heshpuppies (D45) and Itaticn Siwle Vegetahle L ana (DAG5) Soureed Green Beons (OFAGEAY) and Garllc Breod
Febroary 20th Soursed Cabboge [DFEATFAT L=t
' " 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 Temate Sauce (DFIGF), Fresh Shoepey Corn (DFIGENV],
Soturdy, 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)







