Sunday, March Lunch: 11:00am - 1:30pm Dinner Served: 5:00pm - 6:30pm Sunday Brunch: 11:15am - 2:00pm
22nd
LUNCH DINNER
Butternut Squash Soup (D/GF) Butternut Squash Soup (D/GF)
Fresh Fruit & Solod Bar Puff Pasties Wrapped Asparagus (D/G)
Eggplant P DfG) Angel Hair Past Mari DF/G d Roasted h&
Monday, Tortilla Crusted Tilapia (DF/G) Herbed Orzo (DF/G/V) and Grilled Asparagus (DE/GE/\V) ggplant Parmesan (D/G) Angel Hair Pasta w/ Marinars (DF/G) and Roasted Squas
Zucchini (DF/GF/V)
March 23
Oven Roasted Chicken {DF/GF) Rice Pilaf (DF/G/V) and Steamed Broccoli{DF/GF/V) Salisbury Steak w/ Gravy (D/G) Roasted Potatoes and Onions (DF/GF/V) and Fresh
w/Cheese Sauce Offered on the Side {D/GF) Sauteed Spinach {DF/GF/V)
Chicken Noodle Soup [DF/G) Chicken Noodle Soup (DF/G)
Fresh Fruit & Salad Bar BLT Wedge Salad with Blue Cheese Dressing or Choice of Dressing
Meatloaf (D/G, ith Optional Glaze (DF/GF) New Potat DF/GF, d Parslied
Tuesday, eativof {D/6/) with Optional Glase (I¥/GF) New Potutoes (DF/GF/V) and Pars Shrimp & Grits {D/GF) Fried Okra (DE/G) and Seasoned Collard Greens [DF/GE/V)
Carrots (DF/GF/\V)
March 24t
Ham & Swis Croi: t (D/G) Onion Ril 'DF/G) and Fresh Steamed G B
om & Swiss on Crolssant (0/6] On TD-:;;: j';” /6) and Fres reen B6ans 1 Vegetable Quiche' (D/G) Baby Lima Beans (D/GF) and Fresh Steamed Broccoli (DF/GE/V)
White Bean and Ham Soup (DF/GF) White Bean and Ham Soup (DF/GF)
Fresh Fruit & Salod Bar Asst. Puff Pasties (D/G)
Parmesan Chicken (D/G) w/ Spaghetti Marinara (DF/G/V) Baked Zucchini & Squash Tuna Cakes (DF/G) w/Creole Sauce (DF/GF/V) Herbed Roasted Cauliflower (DF/GF/V) and
25; (DF/GF/V) and Garlic Bread (D/G) Sauteed Purple Cabbage (DF/GF/V)
Corned Beef Reuben Sandwich on Rye (D/G) Homemade Chips (DF/GF) and Roasted Pork Tenderloin w/ Bourbon Glaze {DF/GF) Mashed Potatoes (D/GF) Roasted Mixed
Cherry Tomatoes (DF/GF/V) Vegetobles (DF/GF/V)
Beef and Barley Soup (DF/G) Beef and Barley Soup (DF/G)
Fresh Fruit & Solod Bar Caesar Salod with Caesar Dressing (D/G)
Thursday, Pork Loin{DF/GF) w/ Horseradish Sauce on the side (D/GF) Sauteed Vegetables BBQ Chicken Thighs (DF/GF) Baked Sweet Potato (DF/GF/V) and Steamed Asparagus
March 26th (DF/GF/V) and Buttered Corn (D/GF) (DF/GF,
Mediterranean Baked Cod (D/GF) and Vegetable Couscous (DF/G/V) and Sauteed Bok Manicotti with Italian Meat Sauce (D/G) Sauteed Spinach (DF/GF/V) and Garlic Bread
Choy (DF/GF/\V) (D/G)
Lemon Chicken Orzo Soup [DF/G) Lemon Chicken Orzo Soup (DF/G)
Fresh Fruit & Salad Bar Fried Green Tomatoes | D/G)
Fried Catfish (DF/GF) w/Hushpuppies (D/G) White Beans w/Onions (DF/GF/V) and Steak Diana (DF/GF) Parmaesan Truffle Mashed Potatoes ({DVGF) and California
21 ’?I.'k h Turnip Greens (DF/GF/V) Vegetable Blend (DF/GF/V)
Grilled Vegetable Wrap (D, 'EG) S t Potato Fries (DF/G) ond Cold Cucumber Salad
rilled Vegetable Wrap (D/G/VEG) Swee 0 Fries (DF/G) and Cold Cucumber Sala Fried Fish (D/G) & Chips (DE/GE) Steamed Broccoli (DE/GE/V)
(DF/GF/V)
Garden Vegetable Soup (DF/GF/V) Garden Vegetable Soup [(DF/GF/V)
Fresh Fruit & Solad Bar Spinach Artichoke Dip & Chips (D/G)
Saturday, Mesquite Lemon Pepper Chicken (DFfGF) Black-eyed Peas (DF/GF/V) and Sauteed Turkey Burger on Bun [DF/G) Sweet Potato Puffs (DF/GF/V) and Fresh Steamed Green
March 28th Cabbage (DF/GF) Beans (DF/GE/V)
Meatball Mari Bak M lla Cheese (D/G) Fried Okra (D/G d Vi
ea arinara Bake w/ Moz1arelta (D/G) Fr ra (D/G) and Vinegar Lemon Garlic Baked Flounder [DF/GF) Brown Rice (DE/GF/V) and Steamed Asparagus
Coleslaw (DFfGF/V) (DF/GEN)

Hot Doe Bar




Richland’s Sunday Brunch

Sunday, March 29th, 2026
Opening (Dining Room) Buffet @ 11:15am — 1:30pm
Richland Starters
Salad Array - Seasonal Fresh Fruit- Smoked Salmon Tray —
Shrimp &l Corn Chowder (DF/G/V)
Entree
Southern Style Beef Pot Roast (DF/GF)
Orange Roughly w/ White Wine Lemon Butter Sauce (D/GF)
Northern Style Vegetable Lasagna (D/G)
Accompaniment
Artichoke & Leeks Casserole (D/G)
Vegetable Mint Couscous (D/G)

French Style_Au Gratin Potatoes (DF/GF/T)
Sautéed Normally Blended Vegetables (DF/G/V)
Carving Station
Pork Tenderloin w/ Applesauce
Richland’s Chef Station
Omelets-Waffles-Grits -Bacon-Sausage- Gravy- Biscuits

Richland’s Sweet Treats

Chocolate Layer Fudge Cake. Ultimate Carvot Cake, Layer Lemon Cake .
Bread Pudding. Chess Pre. Apple Pie. Pecan Pie L _Assorted Danishes

*Reservations vequived for Parties move than 5

*In preparation for all meals, please place reservations for the number



