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) -




Kicniana s Sunaay usruncn
Sunday, March 8th, 2026
Opening (Dining Rpom) Bujfet @ 11:15am - 2:00pm
Richland Starters
Salad Array - Seasonal Fresh Fruit- Shrimp Cocktail —
Red Rock Seafood Bisque (D/G)
Entree

Savory Meatloaf w/ Ketchup Gravy (DF/G)
Grilled Airline Chicken w/ Cacciatatore Sauce (D/G)

Italian Style Egg Plant Casserole (DF/GF)
Accompaniment
White Cheddar Mac < Cheese (D/G)
Southern Fried Green Tomato(D/G)
Sauteed Purple Cabbage (DF/GF/V)
Mint Herbed CousCous (DF/G/V)
Carving Station
Roasted Pork_Loin w/ Applesauce
Richland’s Chef Station
Omelets-Waffles-Hashbrowns-Bacon-Sausage- Gravy-Biscuits
Richland’s Sweet Treats

Layer Chocolate Cakg, Salted Caramel Vanilla CaRe, Italian Lemon CaRe,
Peach Cobbler, Chess Pie, Cherry Pie, Pecan Pie &I, Assorted Danishes




furergen Aporeviotions: vairy (V) - Dalry Free (D.F,) - Gluten (G) - Gluten Free (G.F.) - Vegan (V) Vegetarian (Veg)
Sunday, March Lunch: 11:00am - 1:30pm Dinner Served: 5:00pm - 6:30pm Sunday Brunch: 11:15am - 2:00pm
8th
LUNCH DINNER
Californio Mediey Soup (D/G) California Medley Soup (D/G)
i Fresh Fruit & Salod Bar Wedge Salad with Blue Cheese Dressing ar Cholce of Dressing (D/GF)
Manday, Herb aiid Scalfion Crusted Salmon (DFE/G) Whole Kernel Corn {D/GF) and Braised Green Sugar Baked Ham (DF/GF) ’ os (D/GF) Roasted ts (DF/GF/V)
Morch Sth Beans and Tomatoes (DF/GF/V)
BBQ Chicken Thighs with Mushroons & Swiss Cheese (D/GF) Roasted Butternut Squash | Crab Cakes w/ Remoulade Sauce on the side (D/G) Sauteed Spinach (DF/GF/V)
with Apple(DF/GF/V) and Rice Pilaf (DF/G/V) and Tuscan Roasted Tomatoes (DF/GF/V)
Three Bean Soup (DF/GF) Three Bean Soup (DF/GF)
Fresh Fruit & Salad Bar = Vegetable Spring Rolls with Sweet and Sour Sauce on the Side
Tuesday, March Bacon Chesseburger (D/G) French Fries (DF/GF) and Broceol (F/GF/V) S o Tiyos! Chlehm (il e AR a0y Vegetsblee
10th
Pori Chop with Marsala Sauce (DF/GF) Jasmine Rice (DF/GF/V) and Sauteed Cabbage | Spinach and Tomato Stuffed Portabella Mushroom (D/GF/VEG) and Roasted Red Pepper:
(DF/GF/V) Pesto Penne Pasta (DF/G/VEG) and Fresh Steamed Green Baans (DF/GF/V)
Chiclen Noodle Soup (D/G) Chtcken Noodle Soup (D/G)
Fresh Fruit & salad Bar ) Mozzarella Sticks with Marinara Sauce (D/G)
Wednesday, - Chili Mac Osmmle{D/G)‘Seasoned I:::Beans (DF/GF/V) and Grilled Zucchini ButterT Shrimp (D/GF) Quinoa (DF/GF/V) and Sauteed Bok Choy (DE/GF/V)
tarch 11th (OF/GF/V)
Grilled Turkey & Bacon Croissont Sandwich (DF/G) Onion Rings (DF/G) and Steamed BBQ Beef Brisket (DF/GF) Vegetarian Baied Beuns (DF/GF/V) and Vinegar Coleslaw
Eroccoli (DF/GF/V) (DF/GF/V)
Beef & Barely Soup(DF/GF} Beef & Burely Soup(DF/GF)
Thursd Fresh Fruit & Salad Bar Chips w/Salsa (DF/GF/V)
oy,
Morch 12th Shrimp Stir Fry{DF/GF) with Vegetable Egg Rolis(DF/GF) & Lo Mein Noodles{DF/G/V) Beef Enchiinda (OF/G) with Mexican Rice(DFVGFAY) and Saufeed Peppors & Onions(DF/GFV}
3 Salmon Burger(DF/GF)w/ Lemmon Caper Aloi with Sweet Potato Fries {DF/GF)
Salisbury Steal({DF/GF) with Mashed Potaroes(D/GF) & Steamed Broccoli (DF/GF/V) SRl { Brussel Sprouts(DF/GFN)
Cream of Broccoli Soup (D/G) Cream of Broccoll Soup (D/G)
Fresh Frult & Salad Bar Beet Satad ( DF/GF/V)
Fridoy, March | Fried/Baked Chicken (DF/G) Mashed Potatoes (D/GF) and Fresh Steamed Green Beans Seared Cod with White Wine Sauce (DF/GF) Herbed Rice (DF/GF/V) and Seasoned Black
13th (DF/GF/V) Beans (DF/GF/V)
Grilled Flat Iron Steak (DF/GF) with Jack Daniels Sauce (DF/GF) Baked Potato {DF/GF/V)
¢ Ratatouille (DF/GF/V) Herbed Orzo (DF/G/V) and Roasted Carrots (DF/GF/V) sd Wask St TR (DF/GE/V)
Split Pea Soup (DF/GF/V) Split Pea Soup (DF/GF/V)
Fresh Frujt & Salad Bar Spring Mix Sulad with Apples, Celery, and Pecans ( Raspberry Vinegrette on the Side)
Saturday, Hot Dog Bar Oven Roasted Bone in Chicken (DF/GF) Roasted Yellow Squash {DF/GF/V) and Sauteed
Morch 24th

Spinach Artichoke Ravioli Bake (D/G/VEG) Steamed Broccoli {DF/GF/V) and Roasted
Tomatoes {DF/GF/V)

Steak Fajitas (DF/G) Maxican Rice [DF/GF/V) and Roactod fisel Roame sul CaswlBE 12e A

Spinach (DF/GF/V)

Ham & Cheese Quiche {D/G) Hot Currled Fruit (D/GF) and Croissant {DF/G/'V)A



